
 

About the Linie Award and aquavit 

 The Linie Award 2009 is a competition for Nordic chefs organised by Arcus, the aquavit 
distillers, in partnership with the Culinary Academy of Norway. 

 The aim of the competition is to stimulate interest in the exotic food and drink culture of 
the Nordic countries.  

 This is the fifth year the Linie Award competition is being held. Previous winners include 
Even Ramsvik from Restaurant Oscarsgate in Oslo and Michael Munk from Noma in 
Copenhagen. 

 This year the chairman of the jury is Halvor Heuch, chief distiller at Arcus and Norway’s 
foremost aquavit expert. The other jury members are Geir Skeie (winner of the Bocuse 
d´Or 2009) Michael Munk (Noma, Copenhagen), Michael Björklund (2000 Chef of the 
Year, Sweden) and Hans Välimäki (Chez Dominique, Helsinki).  

 The competition will be held at the Culinary Academy of Norway on 15 June. The winner 
will be announced at the Linie Award event at the Opera House in Oslo on 16 June.  
 

 This year, the candidates were selected by the jury in advance. The chefs competing for 
the Linie Award 2009 are Petter Beyer from Jacobs Bar og Kjøkken in Bergen, Fredrik 
Andersson from Hallsnäs Affärsklubb in Sweden, Akseli Herlevi from Restaurant 
Strindberg in Finland, and Jeppe Graa Rassmussen from the national chefs’ team of 
Denmark.  

 The candidates are required to make a main dish based on Nordic seafood, using Linie 
Aquavit as an ingredient or natural accompaniment to the food. The jury will adjudge the 
candidates based on their creativity and all-round taste impression of the dish.  

About Linie aquavit:  

 In 1805, the merchantman «Throndhjems Prøve» sailed to Batavia in Indonesia with a 
cargo of Norwegian goods. In the hold were some casks of Norwegian potato-based spirit 
that the owners proved unable to sell. The port of Batavia was already full of rum and 
arak. The casks were shipped back to Norway and, when opened in 1807, it was 
discovered that the sea air, the temperature fluctuations and the constant rolling of the 
ship had had a particular and positive effect on the maturing process of the aquavit.   

 It was thus that Linie (“line”) aquavit saw the light of day, and was given its name 
because it had crossed the Equator, or line, twice.  

 The two line aquavits produced today, Løiten Linie and Lysholm Linie, are still sent on a 
round trip to Australia in vessels owned by the Norwegian shipping company Wilh. 
Wilhelmsen. 
 

 Each month a new cargo is loaded on board and taken on a sea voyage lasting about 
four months. This means that there are over 1,000 casks of Linie aquavit at sea at any 
one time.  

 Lysholm Linie Aquavit is an aquavit aged in old sherry casks that has achieved a 
complex and harmonious character through its journey across “the line”. The taste is a 
fine blend of oak, sherry, caraway and aniseed. It should be served at room temperature 
to accompany rich food, cured meats or smoked salmon. 



 Løiten Linie Aquavit is a classic, elegant, sherry-matured aquavit, with a well-harmonised 
blend of spices and cask aromas. It should be served at room temperature to accompany 
salted and smoked meats, or traditional, rich Norwegian Christmas fare. 

About aquavit 

 Aquavit is defined as a neutral alcoholic spirit flavoured with caraway seeds and/or dill, 
and with an alcohol content of at least 37.5 per cent by volume.  

 Aquavit is produced in the Nordic countries and Germany. 

 Norwegian aquavit is made from potatoes and stored in oak casks previously used for 
sherry. In Sweden and Denmark, where aquavit is also the national spirit, it is made from 
grain. It is not usual in these countries to let the aquavit mature in casks.  

 The word “aquavit” comes from aqua vitae, the Latin for “water of life”.  

 The distilling of alcoholic spirits in the Nordic countries has roots going right back to the 
16th century, and in Norway it was men of the church who were behind the first 
experiments in the art of distillation. Spirits were regarded as medicinal and used to 
relieve pain and promote healing in the case of a great many diseases.  

 Aquavit is usually served neat by itself, but can also be used as an ingredient in mixed 
drinks. When drunk neat, it is normally used to accompany pork or other fatty food, such 
as a rich Christmas lunch, and should be served in a tulip-shaped glass. Riedel has 
developed a special glass that is particularly well suited to the enjoyment of Norwegian 
cask-matured aquavit.  

 Norwegian aquavit matured in oak should be served at room temperature, although clear 
aquavit types (taffel) that are not matured in old casks benefit from being served chilled.  

 There are 90 different aquavits on sale at Vinmonopolet, the Norwegian state alcohol 
stores. Seventy-nine of them are Norwegian, most of the remainder Danish. There are 
now different types of aquavit to suit all types of food, including seafood and light summer 
dishes. 

 The figures for 2007 show that sales of aquavit grew twice as fast as for spirits in total in 
the month of December. Customers buy almost 500 000 litres of aquavit from 
Vinmonopolet’s stores. 

 Many Norwegians celebrate 13 April as “Aquavit Day”. 

 

If you have any questions concerning the Linie Award, please contact: 
Annette Fosaas, Chief Information Officer at Arcus AS, e-mail: annette.fosaas@arcus.no 
or telephone: +47 41 52 69 64 
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