
Pear eau de vie is often thought of the ultimate test of 
a distiller’s skill. Alpine distillers across Europe have 
created what many consider to be the benchmark of 
the genre by using small alembic pot stills. At Leopold 
Bros, we’re creating history by running fresh-fermented 
mountain pears through our Three Chamber still.

Starting with Bartlett pears from California’s region, we 
mash and ferment the fruit in-house, after which we 
extract the maximum flavor and texture with our Three 
Chamber still. From there, we dilute the spirit slowly, 
as adding water too quickly to any eau de vie causes 
the oils to separate. As a result, we have to be especially 
careful with our extra-oily Three Chamber distillate.

In an exothermic reaction, adding water to alcohol also 
releases a small amount of heat, which needs time to 
dissipate. Because of that reaction, it takes over two and 
a half months to proof down the eau de vie from 64% 
down to 50% ABV. We then transfer the spirit to glass 
demijohns where it rests for an additional six months.

Aging in glass relaxes the eau de vie as it slowly marries 
with oxygen. The lengthy maturation period also soft-
ens the spirit, which enhances the flavor simultaneous-
ly. The result is a pear eau de vie that jumps out of the 
glass with fresh, clean, and pure aromas of fruit with a 
viscosity the palate that can only be achieved with the 
Three Chamber Still.
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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

PEAR BRANDY EAU DE VIEPEAR BRANDY EAU DE VIE

50% ABV  100 PROOF
LIMITED RELEASE     SIZE 700ML

Ingredients: Bartlett mountain pears, 
water
Production: Pears are mashed and fer-
mented, then distilled. The spirit is 
slowly reduced with water over 2 and a 
half months before aging in glass.


