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NEVER CHILL FILTERED
PROUDLY DISTILLED BY HAND IN COPPER POT STILLS

IN THE ROLLING FOOTHILLS OF THE
BLUE RIDGE MOUNTAINS
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While gins can bé ua»ll\o\ier the
map these days, Watershed
Gln comesacrnsswsm clear

- :with a‘neaitﬁiﬁumpefnose and
- faste, and practically no alcohol -

harshness. London Dry with a
Virginia accent.

RSHED
G(AMERII:AAN GIN>§-"

TASTING NOTES:

A spicy, woody and soft aroma. Licorice
and anise are full-on in the first taste and
big in the finish. Soft juniper. A good
mouthfeel and full body.

46% ALC. BY VOL.
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RABBLE ROUSER
RYE WHIS KY

Bottled in Bond and distilled
from 1007 rye, the Rabble

_Rouser differs from its cousin,

+ Roundstone Rye, in that it is

-~ distilled at a lower proof, allowing
lots of earthy goodness from the
grain to.come through in the spirit.
Our oldest offering to date!

ek’s Cask Proof
ndstone Rye is lauded across
ohe. This single-barrel whisky

medals from London, New York,
- Chicago and San Francisco, as well
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TASTING NOTES:

— Nectarines, clover honey, deep earthy
spice, forest, sandalwood, cigar tobacco,
uncured bacon, a hint of mesquite, white
peaches and peanuts.

| 50% ALC. BY VOL.
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it

s afaity. rye cereal, black
- pper;.plum; orange, lead-pencil, newly
s tanned leather; honey.
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1757 BRANDY FRUIT BRANDY
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1757 Virginia Brandy is Virginia's

first commercial grape brandy . =
since the establishment of the i .
Commonwealth. Made from the

finest locally-grown Virginia wine
grapes, it is distilled and aged in
premium French Bordeaux oak | 3
barrels for at least two years.

Our seasonal fruit brandies are
the pure essence of the fruit.
These are not “fruit-flavored”
brandies, but the pure distillation
of each pear, peach or apple,
aged and bottled at the perfect
moment of ripeness.

CATOCTIN

TASTING NOTES:

CREEK

wudoun | Gounty (|

/
DISTILLERS RESI R\'l'

TASTING NOTES:

Caramel and bread pudding, raisins and
currant jam, a trace of limestone and
earthy like the Virginia soil. Beautiful
Cognac nose of vanilla and red wine.

40% ALC. BY VOL.

Capturing the very spirit of the fruit, each
hottle is like drinking a glass of robust
cooked fruit.

40% ALC. BY VOL.
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THE VIRGINIA RYE WHISKY™

Becky Harris is a Chemical Engineer, President and Chief Distiller at Catoctin Creek Distillery. In 2009, she and her husband,
Scott Harris combined their engineering and business backgrounds to build a distillery focused on creating the finest
Virginia Rye Whisky from grain to glass. Her passion is creating award-winning rye whisky, unique gin expressions,

and locally-sourced brandies of the highest quality, with an emphasis on local and organic sources of grain, fruit and herbs.

Catoctin Creek has been featured in numerous periodicals including the New York Times, Washtingon Post, Jim Murray’s
Whisky Bible, and the Whisky Advocate. The Daily Beast, Forbes, and Men’s Journal have highlighted the distillery as
an example of great American craft distilleries making whisky from scratch.




