
FINGER LAKES DISTILLING

Specializing in Handmade

Vodka, Gin, Whiskey, Liqueurs & Brandies

As the first stand-alone distillery located in the Finger Lakes

Region of New York State, we are proud to produce only

the finest spirits. At Finger Lakes Distilling, everything is

distilled from scratch, in small batches, without any shortcuts.



How it All Started
The Finger Lakes Distilling story began in 2007,
when Brian McKenzie, of Elmira, N.Y., met  Thomas
Earl McKenzie, of Monroeville, Alabama, at a craft
distiller's conference. The two men aren't related,
but they share a passion for high-quality distilled
spirits. Brian had a background in finance and was
looking to start a business in the Finger Lakes,
while Thomas Earl was a winemaker, brewer,
farmer, and a consultant for many distilleries. They
combined their complementary skills and their
shared passion to bring you Finger Lakes Distilling.

The Process
Finger Lakes Distilling is unique to wine country.
In the simplest terms, we start with fermentation
much like a winery or brewery. We take things a
step further, however, by heating the fermented
liquid, which vaporizes and concentrates the
alcohol, before recondensing it back to a higher
proof spirit. By altering the raw material used,
the proof to which we distill, and the aging
process, we are able to put together our wide
range of products.

Distillery Design
The architecture of the distillery was inspired by
the clean lines of classic Scottish whisky distilleries.
In that tradition, our building has a pagoda roof
(historically used for ventilation of malting
operations) and a white stucco finish with black trim.
Finger Lakes Distilling is committed to sustain-
ability. The oak floors are reclaimed lumber, once
the siding from a Kentucky tobacco barn, the
still’s shipping crates are now storage shelves,
and the wood bordering the tasting bar was
recycled from old barn wood. We also employ
green practices in our production, making use
of excess process heat to help with utilities and
also by providing “spent” grains to local farmers
for cattle feed.
Suspended over the tasting room is a unique
chandelier that rivals the stills as an attention 
getter. This ultra light canoe measures 15 feet
long by three feet and weighs only 30 pounds.
The tasting room and gift shop overlook the stills
and production area, as well as barrels of aging
brandy and whiskey. We also boast a spectacular
view of Seneca Lake and four acres of 100 year
old Concord and Niagara vines.

Barrel-Aged Spirits

McKenzie Bourbon Whiskey is a very rich
bourbon with just enough rye spice to
complement the subtle sweetness. A local variety
of corn makes up 70% of the mash bill. We
age in new charred barrels and finish in local
Chardonnay casks which gives the bourbon a
round, buttery finish. Also, look for butterscotch,
vanilla and honeysuckle. Master Distiller Thomas
Earl says: “Some folks think you can only make
bourbon in Kentucky. Bull. We went way back
for this bourbon, aging it at a lower proof for
that good old fashioned bourbon flavor.”
750 ml • 91 proof 

McKenzie Rye Whiskey is made from local
rye grain and is distilled using old-time
techniques. We age this whiskey in new
charred oak casks and finish in sherry barrels
from local wineries. The sherry balances the
spiciness of the rye and also gives a nod to the

wine region where this whiskey is produced.
Notes of orange peel, cardamom, mint and
butterscotch stand out on the palate.
Exceptionally smooth for a young whiskey.
Master Distiller Thomas Earl says: “A fine, old
fashioned rye: spicy and full of character. See
what ya’ll think, I ain’t feelin’ too poetic today.”
750 ml • 91 proof 

McKenzie Pure Potstill Whiskey is our take
on an Irish-style whiskey — soft, smooth and
easy drinking. We use a combination of locally-
grown unmalted barley, malted barley and oats.
The whiskey is aged in our used Bourbon and
Rye barrels and bottled at 80 proof. Master
Distiller Thomas Earl says: “Our Potstill Whiskey
is a richer version of the commercial Irish
whiskies on the market. It’s full of flavor, but
smooth as silk stockings.”
750 ml • 80 proof 

Finger Lakes Distilling is open for tastings

and sales everyday from 11:00 am - 5:00 pm.



The Stills

The McKenzies utilize two stills to create their wide range of award-winning spirits.

The 350 gallon potstill and 20 foot tall rectification column were made by the Holstein

Company in Markdorf, Germany. It's been in service since 2008 and can produce

the company's full line of spirits. The latest addition is a 25 foot tall continuous still

and copper thumper from Vendome Copper & Brass Works that is primarily used

for whiskey production. You can see the copper stills gleam from down the road,

or you can get a close-up look from the second floor tasting room.

Unaged Spirits

McKenzie Distiller’s Reserve Gin is a
traditional London-style dry gin made from a
neutral grape-based spirit and 12 different
botanicals. This gin features bright citrus
flavors on the palate with a clean, crisp finish.
Ideal for classic cocktails, though it really
shines in a simple dry martini. 
750 ml • 91 proof 



Cocktails

Visions of Sugar Plums
2 oz. McKenzie Rye Whiskey
1 oz. ginger liqueur (such as Domaine
de Canton)

.75 oz. Aperol (Italian bitter/orange liqueur)
Dash of simple syrup
Dash of Fee Brothers Plum Bitters
(or Angostura, if not available)

Dash of ground cloves
Shake above ingredients over ice and strain
into martini glass. Garnish with orange peel
and serve.

McKenzie Rye Manhattan
2 oz McKenzie Rye Whiskey
.5 oz (or preference) Carpano Antica
Dash of Fee Brothers Old Fashioned Bitters
1 brandied cherry, to garnish
Shake/stir Ingredients and strain into a
martini glass. Garnish with a brandied cherry.

Rhubarb & Rye
2.5 oz. McKenzie Rye
2 oz. Rhubarb simple syrup
.5 oz. lemon juice
Dash of Fee Brothers Rhubarb Bitters
(or Angostura)

Shake or Stir all ingredients and strain into a
martini glass.

New York Sour  
1.75 oz. McKenzie Rye Whiskey
.75 oz. lemon juice
.75 oz. simple syrup
.75 oz. dry red wine (from the Finger Lakes, 
of course)

1 orange half-wheel
1 brandied cherry 
Shake the rye, lemon and simple with ice.  Strain
over fresh ice into a rocks glass, float the wine on
top and garnish with the orange and cherry. 

Black Walnut Manhattan
2 oz. McKenzie Bourbon Whiskey
1 oz. Cardamaro (you could also use a
standard Vermouth)

3-4 dashes of Fee Brothers Black Walnut Bitters
Orange peel for garnish 
Add Bourbon, Cardamaro and bitters to
shaker. Shake over ice and strain into martini
glass. Garnish with orange peel.

Bourbon-Peach Smash
2 oz McKenzie Bourbon Whiskey   
Half of a ripe peach, pitted and cut in pieces 
.5 oz. simple syrup
Dash of Fee Brothers Peach Bitters 
Club soda
Small slice of peach to garnish    
Muddle peach in shaker. Add bourbon, simple
syrup and bitters and shake over ice. Strain
into martini glass straight up or rocks glass
with large ice cube. Top with club soda and
garnish with slice of peach.

Finger Lakes Aviation
2 oz McKenzie Distiller's Reserve Gin
1 oz Finger Lakes Distilling Cherry Liqueur
.5 oz. simple syrup
Juice from half a lemon
Shake all ingredients with ice. Strain into a
chilled martini glass. Garnish with lemon.

Sunshine Toddy
1.5 oz. McKenzie Distiller's Reserve Gin 
1 tsp. local honey  
Juice from ½ of a grapefruit  
Hot water
Fill a mug half-way with hot water. Add gin,
grapefruit juice, and honey. Stir.

Pot of Gold
2 oz. McKenzie Pure Potstill Whiskey
1 oz. Domaine de Canton Ginger Liqueur
.75 oz. fresh lemon juice
Dash simple syrup
Dash of Fee Brothers Lemon Bitters 
Shake top 5 ingredients over ice. Serve
straight up in cocktail glass. Garnish with
lemon peel. 
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