#

Certified

®
Corporation

FE-RA-GUY-A = WILD EARTH



EST. 2019

(" 0.0% ABV

(ZERO SUGAR




)
LA
SPIRITS
AWARDS
GOLD

MEDAL

DRINKS

INTERNATIONAL




.
\

BLACKCURRANT '\

FROM SCOTLAND'S FIRST =~
ALCOHOL-FREE DISTILLERY




ELEVATE YOUR NO & LOW
DRINKS OFFERING

DISCOVER THE GAME CHANGING VERSATILITY
AND QUALITY OF FERAGAIA

SOUR \___

« 50ml Fénagal . - + bOml Feragaia
« 25ml Fresh Lime o « 15ml Fresh Lemon

« Feragaia (50ml) « 12.5ml Agave Syrup . 15ml Cloudy Apple Juice
 Ginger (Ale or Beer) * 1 teaspoon Apricot jam « 15ml Ginger Syrup

* Lime (Give it a squeeze) * Pinch of Salt 1 + 15ml Aquafaba
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The Fat Duck

heston blumenthal

the return of the martini
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“Bars across the globe are using teas asa consistent flavour comy
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wide variety of tea styles, Lapsang Souchonga tea from China cé

to any drink

Non alcoholic Scottish companies are on the up, with jump Sk
brewery in Scotland, will open it doors with anew distillery
curious beer drinkers.
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< In Fife, Feragaia has recently appointed a new distiller at

which saw a strong year of growth in 2023 and the launch
Non-alcoholic beer, cocktails and w m
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Known for having & Douglas Murray explained: "Tea as an ingredient in cocktails is on the up. Being uer

of its alcohol-free stuff. and to make great herbal syrups.
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'‘BEST NONALCOHOLIC
DRINKS OF 2025

&he New Hork Eimes
m
Wirecutlier

The sixb. ¢ alcolibl—free spirits for
Dry January

This cynic has (nearly) been converted: there are now some genuine
alternatives to your nightly dram
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FERAGAIA SETS THE BENCHMARK FOR CRAFT,
QUALITY AND TRANSPARENCY IN NO/LOW SPIRITS

12x BOTANICAL MASS USED

Distilling flavours across without alcohol
requires a heavier weight and concentration
of botanicals used per run.

4x DISTILLATION TIME

Whilst alcohol distils at 78 degrees, steam
distillation won’t start until 100 degrees.
s wat e : - : J Feragaia needs to keep this temperature for
i aRpreci Roople 1ol o N - ' R over 20 hours a run, 3 times, in 4 days!

feet. Distilled to be d

LOCAL SUPPLY CHAIN & TEAM

From field to bottle, we invest in local
supply chains, quality ingredients, and
craft production to bring flavours without
the use of any sugar, alcohol and at no
impact to our 4 year shelf life.




WHY F

INNOVATIVE DISTILLATION "

Our innovative process sets us apart from imitati
spirits. Our progressive distillation, blending and
bottling in Scotland's first 0.0% ABV distillery
creates unparalleled quality.
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ZERO SUGAR

Reverse the expectation that alcohol-free drinks
are sugary. Feragaia drinks are sophisticated,
interesting and low sugar.
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P §)  ild flavours. A complexity that invites o
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4 years unopened and 6 months after opening.
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MARGIN OPPORTUNITY A ,

Building a premium no- low—ﬂ‘ri 1K
creates increased marglr)

CREATE CONFIDENCE



FERAGAIA.COM

@feragaia
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