[image: image1.jpg]ST. ANTON AM ARLBERG



[image: image2.jpg]


[image: image3.jpg]



​
MEDIANINFORMATION 2021
Destillates – We destill for our guests!
NEW:

This year the Senn family has come up with something new again!

After the hut landlady Tanja Senn completed her training as a fine brandy sommelier, it is now obvious that all the herbs from the many herb gardens around the Sennhütte in St. Anton am Arlberg are also processed into liqueurs, brandies and high-proof spirits.

No matter whether roots, flowers, leaves or needles, the Senn family has had many years of experience in the field of prepared herbs. It started last summer. All collected treasures were lovingly processed into fine distillates by the innkeepers Markus and Tanja Senn. The result is a total of 13 distillates/liqueurs and a very special distillate, Senn’s Arlberg Gin. This gin contains more than 15 herbs that were collected and processed with a lot of passion. Thanks to its SENNsational aroma, it is one of the few gins that can also be drunk as a SENNsational shot.

A very special distillate is Senn’s Arlberger Arle. This spirit comes from the cones of the Arlen, which are located towards Galzig. This special form of mountain pine only grows in the Arlberg area and is therefore the name giver to the Arlberg! For those who don't know: The Arlberg does not refer to a single mountain, but to a region around St. Anton. The Arlengeist combines the rough nature of the Arlberg, the bitter aroma of the cones and the mild sweetness of the resin of the trees. This makes Senn’s Arlberger Arle a special and unforgettable experience!

Senn family has also won several medals for their fine home-made schnapps!
For further information please contact the Senn Family.
www.SENNsationell.at
Familie Markus & Tanja Senn

Dengertstraße 503

6580 St. Anton am Arlberg

Tel: +43-5446-2048

sennhuette@sennsationell.at
