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DRY GIN

About the Gin

Gin is a distillate that has a strong connection with Dutch history, although few people know about its ancient
roots found in Dutch Genever.

Launched in May 2017, By the Dutch Gin was born to bring the heritage of this distillate under the spotlight. It
is batch distilled in Schiedam, home town of Genever, and features 8 botanicals of the tradition. Perhaps a bit
nostalgic of its ancestor’s smooth notes, our Gin retains a touch of malt that makes it very special in its kind.
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BRANCOVEANU

CENTURIES OLD ROMANIAN CRATY

Botanicals
Juniper berries, blood orange, lemon peel, dried laurel (bay leaf), cinnamon, cardamom, nutmeg, coriander.

VINARS BRANCOVEANU BRANDY

Brancoveanu is a premium Romanian vinars - the traditional Romanian equivalent of cognac - produced by
0 IJD G‘E I‘ITEVE R the Alexandrion Group. It is named in honor of Constantin Brancoveanu, the Prince of Wallachia,

celebrating the 25 years of peace during his reign.

Brancoveanu is crafted using traditional Romanian methods, using only wine distillates with no added

This maltwine is infused and blended with carefully selected distillates from juniper berries and botanicals -
(hops, cloves, anise, licorice, ginger, citrus and many others) and brought to 38% alcohol: a percentage : . : - .
- components. The grapes are grown on the 45th Parallel, sharing the same ideal climatic conditions as the

carefully chosen by the master-distiller for the perfect balance of aroma and mouth-feel.

Must contain 15% malt wine, but no more than 20g/L of sugar: £ = Cognac and Armagnac regions in France.
* Often matured in oak, not required e Usually contains 51% - 70% malt wine B —
e Up to 20 g/L of sugar * By law must be a pale, caramel color T e
) ; i l 3 VINARS BRANCOVEANU VSOP BRANDY VINARS BRANCOVEANU XO BRANDY

Technical Information |
* 1942 recipe e Unaged | [N Constantin Brancoveanu remains for all of us a hero and the Bréncoveanu XO was especially created for those who have
e 17% malt wine e Schiedam, Netherlands (Holland) I 8Y THE DU “‘ft -"l;? perfect example of a great character. Ennobled through fire and proven to be authentic, powerful, courageous, dynamic, who
e 2.3g/L of sugar ' i Ew = = ‘;-_a;}.' enriched by time, Brancoveanu VSOP inspires perseverance and have reached a social status and achieved powerful experiences,

' . g, TE i determination, values that are found even today and are deeply those who are open to share wisdom stories in society.
Tasting lotes i ﬁ £ %ﬂ’" rooted in contemporary characters. For the courage to go somewhere new, each Brancoveanu must
TASTE: Nuanced, spicy, slightly malty flavor with notes of juniper, anise, bitter orange, cloves, cinnamon | B Brancoveanu VSOP was especially created for those who work borrow something from the old. Each day we make sure that
and cumin. hard to achieve new heights, who have the power to inspire and alone, every barrel is special. So that when we bring them
NOSE: Complex, spicy, light malty aroma’s with a hint of juniper, anise, citrus peel, cloves, cinnamon and - = the openness to be inspired. together, they may become more than the sum of their parts.
orange flowers. ; ; Brancoveanu XO is also available in

a unique vintage gift box, THE
BOOK, recalling the premium image
of the product and promoting the
values of Constantin Brancoveanu
figure. THE BOOK is an important
part of the identity of Brancoveanu
X0, thus has established high
consumers awareness. For
Alexandrion Group, THE BOOK is a
cultural symbol, considering that
Constantin Brancoveanu was a great
patron of culture and his
achievements were part of the
Romanian and world cultural
heritage.

RAW MATERIALS: Barley malt, corn, rye, juniper and other herbs and spices like Lemon peel,
Coriander seeds, Star-anise, Licorise and Orange Peel (botanicals).

BATAVIA ARRACK RUNM
BATAVIA ARRACK RUN

By the Dutch Batavia Arrack is a sugarcane molasses-based distillate produced .
exclusively on the island of Java, Indonesia, a special rum produced dating back to the = ke 3

17th century. The fermentation process includes the addition of local red rice, setting it B BY THT TOE} St HAT BR;&N( VEANU
apart from standard sugarcane rum. The distillation is adopted from ancient Chinese TTHE DU i ; '_ RV ANk SR
methods using traditional pot stills. The Master Blender ages Batavia Arrack in oak barrels EosEEs 4

for up to 8 years, creating a fantastically rich rum, deep in flavor, with a lovely, lingering
finish. Origin: Java, Indonesia. Blended in the Netherlands.

WHITE BATAVIA ARRACK RUNM
Nose of salty air through maritime grass and sugarcane fields. Wisps of overripe banana

with a touch of clove, vanilla. Touch of allspice and herbs wrapped in soft caramel with a
finish of slightly leathery wood. Serve in a daiquiri, or punch recipes to spice it up.
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R. JELINEK
Original Ceecli Distitleries

Plums have played an important role in the production of
alcoholic beverages throughout central Europe for
centuries. At the beginning of the 18th century there
was a group of people in Bohemia (Czech Republic) who
realized plums were very suitable for the production of
locally produced distilled spirit which eventually came to
be known as slivovitz (plum brandy). According to the
old manuscripts and ledgers there were approximately
70,000 plum trees known to be in existence at the time
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This apricot brandy is a classic product produced by Jelinek Distillery for more than a
century. We are very proud of using local apricots from our own orchards based in the
Southern part of the Czech Republic known as fruit and wine regions. Our mater distillers
keep the founder’s way of distilling using 3 different kettle during triple distillation.

Slivovitz (plum brandy) is produced from fully matured fruit
grown in the “plum region” of Bohemia. This triple distilled
product, made from our own recipe, ranks among the
premium quality alcoholic beverages, worldwide.

This special reserve Slivovitz is a triple distilled plum brandy
made from the matured plums coming from our own
orchards surrounding the distillery. The special reserve is
aged in French Oak Barrels, which gives the slivovitz a
unique well-balanced taste and and a bright gold color.

R. Jelinek & Apple Jack might sound like a bit surprising “combination”
especially for Jelinek Plum Brandy lovers. Nevertheless, we can assure
you that the company tradition established by the Jelinek Family in
1894 is full of plums as well as apples. Since we are truly the Fruit
Brandy specialist, after Plum, Pear, and Apricot, we can't wait to
introduce our 100% Apple Brandy in the USA. With more than 100 years
of experience we were inspired to choose the Golden Delicious
varieties of apples from our own orchards. R. Jelinek Master blenders produced a
special “double wood” aging for a minimum of 3 years. Starting with new oak barrels
and continuing the process in American Bourbon Cask, we were able to create a
smooth yet full-bodied Apple Brandy.

in the area surrounding Vizovice (Czech Republic). In fact
so abundant was the fruit the area was known as The
Valley of Plums.

After being in the business of distilling most of his life
Jakub Jelinek’s son Zikmund started the family tradition
of distilling their own slivovitz by setting up a private
distillery in 1894. Over 100 years later the company still
produces the historical brand of R. Jelinek Slivovitz.

T
f

156 Pacific Edge Wine & Spirits * 818-879-0946 ¢ www.pacificedgeco.com

Gold Slivovitz is a superb brandy produced from the best
assortment of late-harvested plums. The triple distillation and
patient aging process give a gentle taste to this brandy. This
typically Czech product has been produced in the same
traditional way for more than a hundred years in the Vizovice
region of Bohemia.

VILVER i

OVITZ A high-quality, three time distilled plum brandy made the same
| Diwacty way for centuries, preserving R. Jelinek’s long-dated recipe.
' Kosher for Passover Silver Slivovitz, made of the best
well-matured plums, has smooth, slightly almond taste.

Depending on the time of year, our master distiller acquires
the special variety of Pear Williams fruit from three
continents. Then, using the same methods of production
handed down over five generations, the results are a
product of such exquisite aroma and taste that we have
been delighting legions of customers around the world for
many years.

Bohemia Honey Brandy is a natural alcoholic beverage that combines the
traditional flavor of plums and subtle taste and smell of linden honey. Fruit
spirit is mixed with linden honey during a long maceration and aging, and adds
subtle honey aroma and flavor. Bohemia Honey is recommended as a slightly
chilled aperitif, ideal in ice in order to develop its aroma and taste.
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time. These principles remain to this day. Quality is guaranteed through the
selection of quality grapes, the diligence of the master blender, the Asbach
distillation process and long term maturation and storage.

In 1892 Hugo Asbach founded Asbach & Company which until 1991
remained in family hands. Hugo Asbach’s principles were: strict quality
control, perfection, care and attention to detail and the necessary maturing

€

AsBAcH URALT 3 YR BRANDY ASBACH PRIVATBRAND 8 YR BRANDY AsBACH A&A LIQUEUR HISTORY — VS FRENCH BRANDY E’T'MEJ

Asbach Uralt acquires its unique and distinctive As long ago as 1908, the company founder Hugo Asbach and Auslese Riesling Liqueur is a LECARRE VS French Brandy is produced by a family-run distiller
taste through traditional distillation, careful Asbach created the unmistakable Asbach Privatbrand unique blend of fresh elegance and

storage for a least 3 years in Limousin oak casks — initially, strictly limited and exclusively for family incomparable taste. German Riesling wine based in France that is now the 7th generation. Thanks to its
and the secret Asbach maturing and refining and friends. As!aach Privatbrand has been matured for with the hi.gh quality “Auslese” le}bel is expertise in distillation but also in ageing back from 1830,
process. Its mellow taste and harmonious at least 8 years in small Limousin oak barrels and is blended with Asbach Uralt creating a golden, , . . Lo .
bouquet make Asbach Uralt the embodiment of improved by the secret Asbach maturing and refining fresh and fruity liqueur. LECARRE is committed to highlight the finest brandies.
perfect quality and superb enjoyment. process. Asbach Privatbrand owes its unique and TASTING NOTES
TASTING NOTES incomparably smooth taste to the distillation of

COLOR: Dark topaz selected wines only from the best wine growing areas. COLOR: Golden tones. DISTILLATION & AGING

NOSE: Elegant fusion of L TG LTS gl:grl?;\ﬁe‘é:;}é;:ffgsﬁned ol : . T
P o COLOR: Dark amber. ; equal notes of brandy and Our raw material is grape. We carefully select acid white grape varieties to

harmonious notes of wood; T NOSE: Decidedly fruity j Riesling grape. produce delicate wines for distillation.

hint of cocoa. with notes of bitter PALATE: A complex layered
PALATE: Full-bodied and LUl chocolate and cedar taste with notes of fresh and The distillation process is made with two different kind of pot stills;

: ; . . ) o P, : u " . | Nl
vinous; sweetness of ripe : o . : dried fruits, nuts and a hint traditional double-distillation copper alembic and “Coffey-type” column still. NTT RE y
grapes combining with spicy N bl s e efezte e Double distilling process in copper stills brings smoothness and fruitinessas | © LECARRE ¢

notes of the noble oak-wood; 1 B very spicy, a b

,r‘".'“” =.'_‘;J51-'_;1

harmonious and enjoyably (R ~  well-developed flavor of coffey still brings spiciness and complexity. This distillation process is a key
warming, fruits with background _ component to reveal LECARRE signature and identity.

FINISH: Slightly smoky SRS notes of almonds and s 1
notes of wood; nice cocoa SpIces. Koy Following the distillation, LECARRE fresh distillates are transferred into

notes; stimulating tannins. = FINISH: Very long, with : : ;
full-bodied. aromatic and French oak barrels to rest and mature slowly in our humid cellars turning

ripe notes. them into elegant and mature spirits that will be harmoniously blended by TR e
the cellar master. The aging process is essential to develop aromas, colors l ! j
and complexity of the future blend. ==

LECARRE BRANDY & ORANGE LIQUEUR
ASBACH 15 YR SPEZIAL-BRAND BRANDY ASBACH 21 YR SELECTION BRANDY

For Asbach Spezial-Brand the cellar master Only distillates of the best vintages from The first step to developing our handcrafted liqueur is the maceration of dried bitter orange peel infusion and distillate in
opened his “Cellar of Treasures” containing g thefinest wine growing areas are selected Brandy eau-de-vie. Our Cellar Master then blends this bitter orange liqueur with the finest Brandy, natural blood orange

the finest old distillates. Double distilled, to mature for at least 21 years before they f q On th . f q On the pal sl e
B RIRIRIERL D .. N csionsin POk = are then blended to produce an avors and sugar. On the nose is orange flowers and sweet zest. On the palate are notes of candied orange peel an

casks and improved by the secret Asbach exceptional cuvee. Improved by the secret marmalade with a long finish.
maturing and refining process, this Asbach maturing and refining process.

masterpiece of Asbach tradition is an Asbach Selection impresses even the

especially rare and noble product. J demanding connoisseur of rare spirits.

TASTING NOTES i =\ TASTING NOTES
COLOR: Dark gold with a hint of red | COLOR: Mahogany

NOSE: A predominant aroma of jasmine : : NOSE: A blend of spices, wood, caramel
mingled with citrus and vanilla notes and a el and nuts, coffee, chocolate and lime with
whiff of floral green apple e a slight floral note

PALATE: Elegant, fresh-tasting, vinous and P PALATE: Roast aromas, clear coffee notes
soft, well rounded with a light sweetness et and a trace of toffee

and an almost imperceptible hint of FINISH: Noble and very persistent,

bitterness comprehensive maturation notes and
FINISH: Very long, extremely coaxing warmth
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