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Prohibition created an opportunity for our great-grandparents to turn their successful
bakeries into more “spirited” businesses. Wohlfert Distillery proudly builds on their
legacy. We tease the “bakers mix” of grain, sugar and yeast into small-batch, hand
crafted product for adventurous spirits.

Like our ancestors before us, we are creating our own “spirited” history.

We are John, Karen, and son A] Wohlfert, Karen, a master baker, is skilled at
and we are definitely living our dream. both the art and the science of baking
Creating hand-crafted beverages from and recipe creation. John, a veteran
locally-sourced grains and clear water engineer, loves the math challenges
from an underground aquifer on our involved in creating a consistently
timberland property in Clearview,Wash- high-quality product within rigid
ington, we get to focus on recipe creation federal requirements.
and the artistry of working with a non-

automated still.

John & Karen Wohlfert
Distillers



FOR ADVENTUROUS SPIRITS

Scan for recipes

The secret that made
Great-Grandpa Johann
Wohlfert’s “bakeries”
so successful is in this
bottle. This is how we
honor his legend, it’s
smooth and distinct.
Enjoy with your own
“baked” goods!

_SILVER

Basil is an herb in the mint
family. Spark is refreshing,
with the subtleties of pepper
and mint from the fresh
basil. It’s the perfect addition
to a Basil Vodka Gimlet, any
vodka cocktail needing
sweet and floral overtones or
simply poured on ice.

Our High Beam Vodka
is bright, with a subtle
hint of sweetness from
the corn. Turn down
the lights, sip it straight
on ice, or mix it in your
favorite cocktail.

Bright and smooth, with a
subtle hint of sweetness
from the corn. Turn down
the lights, sip it straight on
ice, or mix it in your
favorite cocktail.
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Freshly brewed espresso
notes, creamy vanilla, and a
decadent lingering of toffee
and chocolate. Pour it on
ice cream, in your favorite
espresso martini; or in your
morning cup of coffee.
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Close your eyes, take in
the aroma, now sip. That
smile on your face from
those fall memories in
grandma’s kitchen baking
apple pies. The sweetness
of apples, slight hint of
cider, the perfect balance
of cinnamon. Shockingly
smooth and delicious.

WOHLFERT

APPLE" LIQUEUR:

HLFE
g Freshly brewed decaffeinated

espresso notes, creamy vanilla,
and a decadent, lingering of
toffee and chocolate; that’s

our Decaf Clutch Coffee Liqueur.
Pour it on ice cream, in your
favourite espresso martini, or
or with your morning cup of

COFFEE LIQUEUR:

WOHLFERT

decaf coffee.
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