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We're Distilling for You! 

Distillates from Sennhütte: A Delight for All Senses 

 
**St. Anton am Arlberg, 2021** – The Senn family has once again come up with something 

special this year! Following Tanja Senn’s certification as a fine brandy sommelier, the full herbal 
potential surrounding the Sennhütte in St. Anton am Arlberg is now being transformed into 

liqueurs, fine brandies, and high-proof spirits. 
 

Tradition and Innovation Combined 
 

The Senn family boasts years of experience in the art of herbal preparation. Last summer, the 
carefully gathered herbs were lovingly crafted by restaurateurs Markus and Tanja Senn into 

exquisite distillates. The result is an impressive selection of 13 different distillates and liqueurs, 
including a standout creation: Senn’s Arlberg Gin. 

 

Senn’s Arlberg Gin: A Unique Taste Experience 
 

Senn’s Arlberg Gin contains over 15 herbs, meticulously gathered and processed with great 
passion. Its unique aroma makes this gin not only an exquisite base for cocktails but also a 

sensational shot—an exceptional rarity among gins. 
 

Senn’s Arlberger Arle: A Piece of Arlberg Nature 
 

Another highlight is Senn’s Arlberger Arle. This fine spirit is crafted from the cones of the Arlen 
tree, which grow exclusively in the Arlberg region. The distinctive blend of the rugged Arlberg 
nature, the bitter aroma of the cones, and the mild sweetness of the tree resin make this Arle 

spirit an unforgettable experience. 
 

Medals for Exceptional Craftsmanship 
 

The Senn family’s fine homemade schnapps have already garnered several medals, highlighting 
the high quality and extraordinary taste of their products. With a total of 4 gold, 1 silver, and 4 

bronze medals, the results of this once-hobby are truly impressive! 
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