
It’s been over 200 years since fruit brandy was distilled 
on a Three Chamber still and we can promise you 
our new peach brandy liqueur was definitely worth 
the wait. Using Talbott farm peaches from Colorado’s 
Rocky Mountain western slope, we believe the intensity 
of flavor achieved in this distillate is beyond anything 
we’ve experienced thus far.

We start by pitting or destoning the peaches (the pits 
are collected for amaretto production), then mashing 
them in a centrifugal mill before fermenting that mash 
for 12 days in our custom-designed, German-engi-
neered stainless steel eau-de-vie fermenters. 

From there, we run the peaches through the Three 
Chamber still to an ABV of 64%. Over the course of 
two months, we slowly dilute the peach eau de vie 
down to bottle strength,  so as not to separate any of the 
spirit’s essential oils. Before bottling, we add just a bit 
Belgian candi sugar for just a touch of sweetness and 
color.

Unlike other cordials, our peach brandy liqueur comes 
in at a robust 40% ABV, making it the same proof as 
most gins or vodkas. As a result, we recommend uti-
lizing it as both the base and modifier of any classic 
cocktail, in addition to sipping it neat. No matter how 
you end up drinking it, we’re pretty confident you’re 
going to love it.
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The Leopold Bros Maryland Style Rye is an homage to 
a Pre-Prohibition regional style of whiskey making that 
has been lost for over fifty years. Immensely popular 
with Union Soldiers stationed in Washington DC 
during the Civil War, Maryland rye became renowned 
for its softer, fruitier character and its reputation only 
grew from there.  After Prohibition, many of 
Maryland’s distilleries were sold off for their property 
value, or turned over to industrial enterprises looking 
to capitalize on Maryland rye’s reputation with a 
cheaper substitute.  The last Maryland rye distillery 
from that era shuttered its doors in 1972.

Thanks to a friendly collector, Todd Leopold was able 
to sample numerous bottles of real Maryland Rye 
Whiskey from 60+ years ago and catalogued their 
flavor profiles.  Working from those tasting notes, the 
Leopold Bros’ Maryland Style Rye Whiskey is made 
with a mash bill of 65% rye, 15% corn, and 20% of our 
beloved floor malted barley.

Using a variant of yeast that brought out the fruitiness 
of the rye, rather than its spiciness, the whiskey was 
pot distilled and aged five years in our Colorado 
dunnage warehouses.  The resulting spirit is fruity and 
floral at its core with a soft, buttery finish that 
emulates the rye whiskies of Maryland’s historic past.
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T H R E E 
C H A M B E R
PEACH L IQUEURPEACH L IQUEUR

40% ABV  80 PROOF
LIMITED RELEASE     SIZE 700ML

Ingredients: Talbott Farms Palisade 
Peaches, Belgian Candi Sugar
Production: Peaches are mashed, de-
stoned, and fermented before distilla-
tion. Resulting spirit is reduced slowly 
with water and sweetened.


