KIJAFA

A traditional cherry alcoholic drink produced from
selected, hand-pick cherries. KIJAFA is produced
in Poland, based on a traditional Danish recipe,
the history of which dates back to 1841.

Its characteristic taste and aroma, appreciated
by the Danish royal court, owes to recipes guarded
since its creation.

Kijafa tastes great as an aperitif, served on the
rocks, as an ingredient in cocktails, e.g. with
sparkling wine, apple juice or tonic and as an
addition to desserts or cakes.

The Kijafa brand is known in many European
countries, where it has crowds of admires, delighted
with its fruity, sweet cherry taste, and aroma.

Apart from Denmark, the largest sales market is the
United States and Poland where consumers like this
cherry delicacy as much as the Danes.
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