WILDWOOD SPIRITS CO. IS INSPIRED BY
both Chef and Sommelier sensibilities. It is a
blend of “farm to table” and "vineyard to bottle",
resulting in a distinctive “farm to distillery” con-
cept. When farmers crafted spirits in colonial
times, making distillates was a way to preserve
excess fruit and grain, allowing them to make
the most of their local crops. Wildwood Spirits
Co. embraces this philosophy, and we source
nearly all of our ingredients from local farmes.
\We work with Northwest farmers for a wide
variety of grains and local fruit, and ninety per-
cent of the produce used for distilling is grown
in Washington state.

TECHNICAL DATA
Alcohol by volume: 4o %
Substrate: 100 % Washington Red
Winter Wheat - Esperian Strain
\Water: Reverse 0osmosis

AWARDS
Silver Medal, 2014 NY World Wine & Spirits Competition
Gold Medal, 2014 American Distilling Institute
Best of Category, 2014 American Distilling Institute
Best of Class, 2014 American Distilling Institute
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