Exellent Vodka
with glacier water
XELLENT Swiss Vodka is distilled in copper alembics
using traditional craftsmanship with fresh glacier water from
Titlis and the highest quality rye of bread-making standard
from Napf. From the heart of Switzerland - since 1918

www.xellent.com

Rye of bread-making
quality from the Napf
mountain
The grain is cultivated on the Napf mountain,
in the Alpine Foreland of Central Switzerland.
The fields, which are 500 to 800 metres
above sea level, are no bigger than two
hectares and are owned by 18 different
farmers. Only the highest quality varieties,
"Picasso" and "Matador", are used.

Technical Data
Size

Btl / Case

Layers / Pallet

Cases / Pallet

Case Weight

Dimensions

50 ml

12 x 4

5

80

7.0 kg / 15.4 lbs

11.22” W x 7.52” D x 8.86” H

750 ml

6

5

80

9.96 kg / 21.91 lbs 11.42” W x 7.64” D x 9.29” H

1L

6

4

48

12.19 kg / 26.82 lbs 12.36” W x 8.42” D x 10.16” H

Xellent Swiss Vodka - 40% Alc. by Volume. (80 proof)
Imported by Venturi Brands LLC

Xellent Vodka developed by a distillery in the heart of
Switzerland dating back more than 100 years was the
first Swiss Vodka to be introduced to the world. Prior to
1999 it was illegal to produce vodka in Switzerland.
When the government lifted its sanction, XELLENT
premium Swiss Vodka was born.
Triple Distilled using both the traditional copper
alembic stills at a low heat before transferring
the distillate into copper column stills to produce
a crystal clear product at over 96% purity.
Natural Grains from a limited number of local
farmers ensures the highest quality
ingredients go into making XELLENT.
Alpine Glacier Water from the Titlis Alpine Range
provides a soft sweet balance that is virtually phneutral, unmatched by other vodkas on the
market.

XELLENT was awarded a double
gold at the San Francisco Spirits
Competition.

www.xellent.com

PICASSO & MATADOR rye grains of bread making
standard are cultivated on small parcels by 18
local farmers in the heart of Switzerland and
delivered directly to the mill to ensure the highest
quality ingredients.

GLACIER WATER from the Titlis Alpine Region
forces its way out of the rocks down almost 3000
meters where it is able to rest for several months.
Soft, crystal clear, and rich in oxygen and
minerals, this age old water source allows XELLENT
to be almost ph-neutral.
TRIPLE DISTILLED first in small copper alembics, the
gentlest process available because the mash is not
overheated, the second distillation then gently
condensed in a copper column still with 45 bubble
cap trays, then a third time to allowing the last
remaining unwanted components to be
separated the distillate is refined and harmonized
once again giving XELLENT it’s crystal clear purity.
RESTING for a phase of several months after the
third distilling, XELLENT is carefully reduced to the
drinking strength of 40% ABV in stages using the
pure glacier water from Titlis to elegantly support its
soft flavor. Being slightly alkaline, it makes XELLENT
virtually ph-neutral and gives it the perfect award
winning balance, ready to be bottled.

