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St. Kilian Distillers unveils Advocaat eggnog enhanced with single malt whisky and new bottle design for the entire liqueur range.

With the combination of a new taste experience and modern bottle design, the German distillery is once again setting standards.

Rüdenau, July 2023
The Franconian distillery St. Kilian Distillers presents its first egg liqueur with the new Advocaat. The special feature of this exquisite liqueur variation results from the refinement with high-quality St. Kilian single malt whisky. This delicious creation combines the creamy sweetness of a classic eggnog with the fascinating complexity of St. Kilian single malt whisky. The result is a sophisticated liqueur with a unique aroma and additional depth, which offers an incomparable taste experience for connoisseurs and lovers of high-quality spirits.
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The new Advocaat egg liqueur is presented in a matt black pot still glass bottle

Advocaat Egg Liqueur – Made With Single Malt Whisky

As one of the leading producers of whiskies and liqueurs in Germany, St. Kilian Distillers is particularly committed to creating innovative and high-quality products. The new Advocaat egg liqueur fits seamlessly into the excellent collection of St. Kilian Distillers and adds another facet to the balanced range.
The full-bodied eggnog is made from exquisite ingredients and impresses with its outstanding quality, silky texture and irresistible taste. The addition of carefully selected St. Kilian single malt whisky gives the liqueur a multi-layered complexity. Seductive notes of the finest toffee and sweet vanilla give the eggnog additional elegance.
Whether enjoyed neat, served over ice cream or as a crowning refinement of desserts and cocktails, the new egg liqueur from St. Kilian Distillers promises a refined taste experience for discerning connoisseurs.

"Eggsplosive" – Recipe Inspiration For St. Kilian Advocaat Egg Liqueur
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"Eggsplosive" – The St. Kilian Advocaat egg liqueur as a creamy-sweet cocktail. 

St. Kilian Distillers recommends the Advocaat egg liqueur in a harmonious combination with the mildly fruity St. Kilian CLASSIC and fresh orange and lemon juice.

To the „Eggsplosive“ recipe



St. Kilian Premium Liqueurs In A New Look

The creamy Advocaat egg liqueur – made with single malt whisky is bottled for the first time in a new, matt black 500 ml pot still glass bottle. With the release of the eggnog, St. Kilian Distillers is also presenting the rest of its fruity, fresh and creamy liqueur collection in a new look. As with the St. Kilian single malt whiskies, the redesigned bottle is based on the iconic shape of their copper stills. The St. Kilian liqueurs in a modern look, but with the same delicious content, ensure stylish and, as usual, summery and light moments of pleasure.

[image: ]
The St. Kilian liqueur collection shines in new splendour

An overview of the St. Kilian liqueurs in the new design: 
· St. Kilian Advocaat egg liqueur, made with single malt whisky, 18 % vol.
· St. Kilian LIQUEUR, made with single malt whisky, 30 % vol.
· St. Kilian CREAM – cream liqueur, made with single malt spirit, 25 % vol.
· St. Kilian BERRY – forest fruit liqueur, made with single malt spirit, 30 % vol.
· St. Kilian LIME – lime cream liqueur, made with single malt spirit, 20 % vol.


Advocaat Eggnog And St. Kilian Liqueurs Now Available

The new Advocaat eggnog and the other liqueur variations are now available from St. Kilian online and in the shop at the visitor distillery as well as from well-stocked retailers. The recommended retail price for the Advocaat eggnog and all other St. Kilian liqueurs in the new, matt black 0.5l pot still bottle is € 24.90.
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The Advocaat's back label reveals more about the full-bodied egg liqueur

Tasting-Notes:

Colour:			Creamy vanilla yellow

Nose:	A multi-layered interplay of sweet, caramel-like nuances of toffee, warm and enticing vanilla as well as fresh egg yolk notes, combined with delicious pastry reminiscent of a delicate sponge cake.

Palate: 	A delicious combination of creamy vanilla with a gentle and tantalising spice, delicate egg yolk sweetness giving a feeling of freshness and naturalness, and enticing toffee notes melding with a hint of caramel.

Finish:	The deliciously creamy toffee notes, accompanied by delicate caramel nuances and sweet vanilla, create a rich and full-bodied taste experience.

Abv:			18 % vol.

Volume:		50 cl

RRP:			€ 24.90 

About St. Kilian Distillers

The German whisky distillery from Rüdenau near Miltenberg am Main in Lower Franconia is one of the leading producers of single malt whisky and liqueurs in Germany. Its products have been awarded more than 170 gold medals at the most prestigious industry competitions around the globe. In addition, awards such as "World-Class Distillery", "Distillery of the Year" and "Whisky of the Year" also testify to the top international level at which the distillery, which went into production in 2016 and is therefore still quite young, operates with its whiskies and liqueurs.
The owner of St. Kilian Distillers GmbH is investment banker and venture capitalist Andreas Thümmler.
St. Kilian Distillers supports the responsible use of alcohol, which you can learn more about at www.massvoll-geniessen.de. For more information on the company and portfolio, visit www.stkiliandistillers.com.
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