
Swiss through and through

– 

We swear it
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INTRODUCTION

In 1291, three committed Swiss confed-

erates, their heads held high and arms 

reaching upwards to heaven, swore the 

Rütli oath. 

 

Now, precisely 731 years after this historic 

event, three new testaments to genuine 

Swiss willpower are creating a sensation. 

Their names:

Mountain Storm

Whisper of the Woods

&Lake Breeze

SI-ON 
Vermouth Suisse

United by origin and provenance, their 

distinctive characters are defined by 

a variety of unique attributes.

There has never been 

a vermouth more Swiss

Created in genuine, Swiss-style 
cooperation between distiller 
and winemaker

1

1 |  Jonathan Schönberger, Distillerie Studer & Yvo Mathier, Cave Fin Bec
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THE beginningTHE beginning

Bartenders swear  
by genuine Swiss  
vermouth.

No wonder. After all,

it was their idea.

September 2020. Over a dozen bartenders from 

Austria, Germany and Switzerland gather at the 

Studer distillery in Escholzmatt for a master class. 

Their aim: to rethink the concept of vermouth.

The result: the idea for three new vermouths.  

Each unique in itself, but with one thing in common: 

the expression of a new generation of vermouths.
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2 | Bartenders meeting in Escholzmatt 
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Good vermouth calls for good wine. So a 

distiller who wants to produce the very best 

vermouth needs one thing above all: a close 

connection with an equally good winemaker.

 

We have found that connection. And it now 

links Escholzmatt with Sion. To be more spe-

cific: the Distillerie Studer in the UNESCO 

Entlebuch biosphere with the Cave Fin Bec 

at the heart of the Valais vineyards.

Founded in 1883, the 

Distillerie Studer is still 

family owned. Over the 

generations, the Studers 

have remained unerringly 

innovative. Their fruit  

brandies, liqueurs and 

premium spirits have never 

ceased to inspire.  

With new interpretations 

of recipes handed down 

through the family. And 

with ideas that simply 

amaze. In the House of 

Good Spirit, they dedicate 

heart and soul to the 

painstaking distillation 

of premium products.

For 18 years, Yvonne and 

Yvo Mathier have been 

unstinting in their dedication 

to developing the Fin Bec 

estate and brand. Their 

award-winning wines cele-

brate autochthonous grape 

varieties, excellence and the 

unique nature of the Valais.

They are produced locally 

and sustainably, using no 

additives or conjuring tricks. 

“Fin bec” is a French term for 

connoisseur, gourmet or bon 

vivant, and perfectly reflects 

the cosmopolitan side of the 

Rhône, picturesquely nestled 

in the vineyards of Sion.

Studer does schnapps. 
Fin Bec does wine.

And that’s precisely what 
makes this vermouth so 
smooth.
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ORIGINSOrigins

Fruit brandy,

wine and herbs:

No other bottle  
contains so much  
that is Swiss

Distillerie Studer and Cave Fin Bec have 

joined forces to produce a vermouth that 

makes no secret of its debt to nature and 

naturalness. The two companies reject 

the use of preservatives and artificial 

flavourings. Everything in this creation is 

100% Swiss. The fruit brandy comes from 

Escholzmatt and the wine from the Valais. 

The herbs, with which the vermouth is en-

hanced, are all indigenous to Switzerland.

1. Sambucus   

2. Medicago ſativa  3. Vitis vinifera   

4. Artemiſia abſinthium  5. Picea abies   

6. Gentiana  7. Acorus calamus  

8. Artemiſia pontica  9. Urtica 

5. 

6. 7. 

8. 

9. 

1. 

2.

3.

4.
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CHARACTER CHARACTER

Lake Breeze

SI-ON Lake Breeze is a fresh, light  Swiss 

vermouth with a summery, fruity flavour. It was 

created as a tribute to the many lakes that dot 

the Swiss landscape and is based on a cuvée 

of Chardonnay and Chasselas. It is fortified 

with fruit brandy and refined with indigenous 

herbs such as calamus and alfalfa. Smooth.

Aroma Emotion

Flavour

Composition

16.5%vol smooth white

Light & Floral

Fresh & Fruity 

Juicy & Sweet

Sweetness 

Bitterness 

Acidity

Freedom & Happiness 

Beginning & End 

Refreshing in summer

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

7 / 10

6 / 10

4 / 10

Chardonnay Chasselas (ch) 

& fruit brandy (ch)

9
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RECIPE 
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Pure Summer

A long drink as refreshing as a dip 

in the lake on ahot summer’s day. 

Juicy Gravensteiner brandy as the 

base, paired with blossoms and the 

subtle piquancy of our vermouth 

are simply the perfect match for 

a grapefruit-flavoured soda. A 

summer’s day treat for every terrace!

60ml SI-ON Brise Lacustre

60ml grapefruit soda

Grapefruit zest

–

Pour ingredients into glass

and stir
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CHARACTER

Whisper of the Woods

A complex and profound red Swiss vermouth with 

pine needle, leather and wood notes. The aroma and 

flavour of the Swiss forests in our Whisper of the Woods 

vermouth linger unmistakably on the senses. It is based 

on a red wine cuvée made of Gamaret and Garanoir 

grape varieties. This is fortified with Swiss fruit brandy 

and numerous ingredients found in and around the 

forest, such as spruce needles and nettles. Semi-dry.

Aroma Emotion

Flavour

Composition

Complex & Earthy 

Woody & Resinous 

Needle-like & Berries

Sweetness 

Bitterness 

Acidity

Musing on the forest floor  

Presence & Meaning 

Mindfulness  & Observation

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

5 / 10

5 / 10

4 / 10

Gamaret Garanoir (ch) & fruit brandy (ch)

18.5%vol SEMI-DRY red

12

CHARACTER
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Recipe

14

Kirsch Martinez

Mystical, resinous, spicy and

welcoming at the same time. For 

us, an unmistakable allusion to the 

Swiss forest. We have succeeded 

in capturing these flavours with the 

help of the best Swiss cherry brandy 

and Swiss wine. In this cocktail they 

are underscored by an extra dash of 

cherry brandy and cherry liqueur.

45ml SI-ON Whisper of the Woods 

30ml Studer Kirsch

15ml Studer cherry liqueur 

– 

Stir all ingredients well in a mixing 

glass over ice. Finally pour into a 

pre-chilled glass without ice and 

garnish with a cocktail cherry.
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Character Character

Aroma Emotion

Flavour

Wine

Mineral & Dry 

Tart & Bright 

Bitter & Stony

Sweetness 

Bitterness 

Acidity

Entreating & Sparse  

Pain & Deprivation

Sublimity & Vision

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

•

1 / 10

8 / 10

5 / 10

Chasselas (ch)

18%vol Extra dry white

Switzerland boasts thousands of mountain peaks. 

And it is to them that we dedicate SI-ON Mountain 

Storm, with its rugged, almost stony overtones. 

Its minerality and bitterness bear testimony to 

the unparalleled rocky character of the Swiss 

mountains. A Chasselas white wine complemented 

with extracts of various mountain botanicals, such 

as gentian or Swiss stone pine wood. Extra-dry

Mountain Storm
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Recipe

Our SI-ON Mountain Storm vermouth 

expresses the rugged, harsh world of the 

Swiss mountain peaks. The minerality 

and bitterness of the drink are offset by 

the sweetness of the Old Tom Gin and a 

few drops of cherry liqueur. Perfect for 

a toast on reaching the summit (if you’ve 

remembered to bring the bar with you)!

50ml  

35ml  

3 dash

2 dash

1 dash

Swiss Highland Old Tom Gin

SI-ON Mountain Storm

The Seventh Sense Orange Bitter

Studer Cherry Liqueur

Studer Absinthe

–

Stir all ingredients well (except 

absinthe) on ice in a mixing glass. 

Then pour without ice into a 

chilled glass and finish with a 

dash of absinthe and a plump

cocktail cherry as garnish.
18

Swiss Tuxedo



Incidentally, SI-ON  
is also available  

alcohol-free:
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OUTLOOK

For their invaluable and inspiring  
contributions our thanks to:
Markuss Engeler  Zum Kuss, Basel

Norbu Tsering  Herz, Basel

Martin Bornemann  Herz, Basel 

Ivan Urech  Atelier, Thun

Rebekka Anna Salzman  Angels’ Share, Basel 

Lukas Werle  Bruder Bar, Vienne

Oliver Ebert  Beckett’s Kopf, Berlin

Cristina Neves  Beckett’s Kopf, Berlin

Kai Wolschke  Goldfisch, Berlin

Agata Wisniewska  Goldfisch, Berlin

Paulina Nowakowska  Ory Bar, Munich

Natalie van Wyk  Schumann’s, Munich

Milena Zimmermann  James T. Hunt Bar, Munich

Louise Pfeiffer  Cosima Hotel Sonne Füssen

Florian Lernbecher  Bremer Spirituosen Contor

Matthias Billharz  Bremer Spirituosen Contor

SPECIAL THANKS ALSO TO

Robert Schröter, Berlin  

Mixologist and mastermind of the bar scene

 

for numerous and valuable suggestions we thank

Patrick Zbinden 

Food sensory scientist and food innovator

3 |  Distillerie Studer   

4 |  Cave Fin Bec Sion 

Cave Fin Bec wish to thank all bartenders 
who were part of the 2020 Studer  
Masterclass and instrumental in helping 
us to develop our Swiss vermouth.



STUDER

www.si-on.ch

Distribution:  

Distillerie Studer & Co AG 

Freiheim im Mösli

CH-6182 Escholzmatt 

info@distillery.ch

+41 41 486 12 04

les créateurs de si-on:  

Distillerie Studer & Co AG  

Cave Fin Bec SA


