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Bjor

Bjor is an ancient North European cider from the 8.th
century. The beverage could be named The Viking Cider,
or the Mother of all ciders.

Bjor is mentioned in the epos of Sigurd Favnisbane
(Sigurd the dragon killer) and in the Edda poem Allvismal
(The Tale of the All Wise).

From old documents bjor seems to be a cross-over
beverage between mead and cider, which in modern
terms is called a cyser.

Balholm Bjor is made from apples fermented with honey
and meadowsweet to raise the alcohol to a level that
Odin and Tor would appreciate.
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