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CHEF & SOMMELIER SENSIBILITIES
Driven by unique palates and points of view, Wildwood Spirits Co.’s
distinctive “farm-to-distillery” concept is a harmonious blend of
“farm-to-table” and “vineyard-to-bottle” sensibilities. 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
sources most ingredients from local farms; we work with Northwest
farmers for a wide variety of grains and local fruit and nincty percent

of the produce used for distilling is grown in Washington state.

SMALL-BATCHED HAND-CRAFTED SPIRITS

Since its inception in 2014, Wildwood Spirits Co. has taken pride in producing spirits with the highest quality ingredients, many
of which are organically grown and locally sourced from Wildwood’s own back yard — sometimes even literally from the yard of
founder and head distiller, Erik Liedholm. After tinkering with a small still using apples from his own trees, Erik was inspired to
craft aline of spirits that combined his knowledge of wine & spirits with careful attention to local scasonal ingredients, and thus,
with his business partner John Howice , Wildwood Spirits Co. was born. From distilling cach botanical separately for gin to using

artisanal hand-coopered barrels for aging whiskey, every detail is attended with careful thought and passion.
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RUR GIN

Most awarded gin in America

Aleohol by Volume: 409
Substrate:
10096 Grain-based

Botanicals:
Juniper, Seville Orange, Liedholm
Douglas Fir, Liedholm Apple, Cardamom,

Fennel Seed, Coriander Seed

Water: Reverse Osmosis

Wildwood’s signature gin, Kur (pronounced “cure”), has a backbone of classic juniper aroma and flavor, enhanced by the subtle citrus

of Seville orange as well as Douglas fir and apple from Erik’s back yard. Accompanied by hints of cardamom, fennel and coriander,
Kuris a Plymouth-style gin with a smooth yet vibrant texture and flavor. Kur is made through fractional distillation, ensuring that all

of its fresh ingredients are distilled at their peak and blended to perfection in every bottle.

Seville Orange




THE DARR DOOR BOURBON

Wildwood Spirits Co. is largely inspired by Erik’s appreciation of his family and Swedish heritage. The Dark Door bourbon is named
for the inky black door of his childhood home on Wildwood Drive.

— The Dark Door Bourbon —

Made from organic and non-GMO ingredients, The Dark
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Door bourbon is aged to perfection for a minimum of 3
years in responsibly harvested high-char white oak barrels
from a small, artisanal cooperage in Missouri. The result is
abourbon rich with aroma and flavor, alive with
confectionary notes of caramel, vanilla and brown sugar,

complemented by light floral notes.

— The Dark Door Bourbon Aged 5 Years —

A 5-year aged version of The Dark Door bourbon is

available in limited single-barrel release quantities. The Aleohol I’)' Yolume: 4506
extra exposure to the specialty oak increases the tones of Substrate:
the original and refines its flavors with additional hints of 80% Organic Washington Non-GMO Corn
vanilla, praline and white flower for an even smoother, 152 Organic Washington Wheat
richer bourbon experience. 5% Organic Washington Malt

Water: Reverse Osmosis




Alcohol by Volume: 4500
© hottled by Wildweed Spirits Ca. ‘ Substrate:

Bothell, WA

Straight Rye Whiskey

95% Ryc
5% Barley Malt
Water: Reverse Osmosis

RENDITION RYE

Rendition, a five-year straight rye whiskey, is one of the The rye used in Rendition is harvested in Indiana and the
newest (vet oldest!) additions to Wildwood Spirits Co.’s spirit aged for nearly 5 years in the Midwest before
portfolio. Finished in barrels that previously housed the making its way to Wildwood’s bourbon barrels. While

distillery’s award-winning bourbon, The Dark Door, rye can be a very aggressive spirit, the months of
Rendition unites aromas of citrus, cinnamon and baking additional aging in The Dark Door barrels softens the
space with flavors of white pepper, mocha and vanilla for spicy and savory notes, marrying them with the richness
alengthy, rich finish. of bourbon and delivering a delightfully smooth and
¥\ refined rye experience.







