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Harlot & Grace Public Relations is a PR, ’ wr .
Marketing, and Branding Agency with h" " .l
offices in New York, Los Angeles, and . - [
Lexington. HGPR specializes in high
profile clientele in music, sports, finance,
television, film, and community relations
with a subspecialty in special events.
The Founders, Niki Dec and Janell Barrett-
Jones, have over 20 years of experience in
the entertainment industry, surrounding
verticals, and in the corporate sector. HGPR
is recognized for taking proactive and
aggressive stances for their clients while
possessing an unparalleled ability to
supersede standards. Harlot & Grace Public
Relations is boutique by design, providing
each client with a bespoke strategy to
develop and execute effective, integrated,
online and offline campaigns that garner
measurable results.
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Bourbon
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WARMASTER EDITION Heavyweight Fighter Makes a “
A SINGLE BARREL RELEASE OF TRULY HEAVYWEIGHT BOURBON, FROM FORMER UFC HEAVYWEIGHT CHAMPION, “THE WARMASTER" JOSH H eavyw e i gh't B 0 u rb 0 n

BARNETT.
By The Bourbon Review - Jonuary 29, 2020

Sespe Creek Distillery and Legendary MMA Heavyweight Fighter, Josh Barnett have
ventured on a partnership to create Warmaster Bourbon. Josh, one of MMA's most
accomplished fighters, is a two-time Heavyweight Champion. Over his distinguished
career, he has a record of 35-8. Josh won the Heavyweight title in UFC, Pride, Strikeforce
and the Pancreas Open weight Championship. He has notched wins against MMA’s most
notable fighters, including Andrei Arlovski, Randy Couture, Roy Nelson, Frank Mir, Anténio
Rodrigo Nogueira, Jeff Monson, Mark Hunt and Sergei Kharitonov. Needless to say, Josh
can pack quite the punch.

Not only is Josh one of the top fighters in the world, but he is also a diehard whiskey nerd
and connoisseur. Along with Bourbon, Josh has developed a love for Japanese Single Malts
and Scotch. Some of his favorite whiskies that he drinks regularly include: Henry McKenna
10yr Single Barrel Bottled in Bond, Kings County Bottle and Bond, Sespe Creek
Warbringer, Old Forester 1920, Alexander Murray 12 Yr Bruichladdich Cask Strength, Nikka

Black Deep Blend, and Kirin Fuji Sanroku.

With this diverse collection of daily drinkers, we sought to dive deeper into why he wanted
to make a Bourbon and where that love started, "Growing up we had Evan Williams and
some Irish [Whiskey] in the house, my mother also enjoyed Scotch... but as I started living
in Japan and learning about Japanese Whiskey, that really opened my eyes to how much
depth and character you can get from the spirit itself. It's the kind of thing that never gets
old to me and there is always something new as far as a flavor profiles. The other aspect is
the real deep historical lineages that some of these brands have and as you drink you get
to be a part of this incredible chain in history.”

Armed with years of knowledge and a palate for bold flavors,
Josh set out on a journey to create his brand of Bourbon, and
this is where Sespe Creek Distillery comes into play.

Sespe Creek Distillery, located in Oxnard, CA is a small craft




A Kentucky Trifecta that's a

Hall's Beer Cheese is widely known as the original brand

of this specialty dairy category. With a line char has now

evolved into three Havor showstoppers, it originated as a
combination of two of man’s favorite things, beer and
cheese. The original beer cheese first hit the scene in the

1930's as a secret family recipe. Legend has it that the

recipe was lost in a poker bet in the 1940%s and eventually
bought by the Hall's family and landing at their

restaurant on Il'll‘ 11 l'I']]\\ 0{ II'll‘ Kentuc ](\ River.

The Original flavor of Hall's Beer Cheese has garnered
national attention having been featured in the W :1|l Street
Journal, Food Network, Readers Digest, Southern Living,
VinePair, and The Fork Report, to name just a few. With
this \\'idcaprc.nl media ﬂmrprinr, Hall's Beer Cheese
L]u'u_H_\' transcended the ruginn:li market. Many accr edit
the actention bestowed on Hall's as the reason beer cheese

in general, has gained popularity in recent years.
£ E : b

In 2014, Hall's dev, ]opcd the “Hot” variety of Hall's Beer
Cheese. This spicier version of the original has proven to
be a tremendous hit with consumers. The extra kick is
exactly the right amounc of heat for those who prefer a
more intense flavor profile. The Hall's Hot Beer Cheese
integrates :cum]css]_\' into cu]in:u'_\' creations such as Beer
Cheese nachos and quesadillas, giving it just a tolid
extra ‘u}‘flLt l

BEERCHEESE.COM
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every time.

2020 brought with it the first non-beer cheese version from
the Hall’s brand, this time in the form of the southern favorite

Benedictine Spread. The Hall's Benedictine brings with it the

seeret spices that have long been ateributed ro the success of

the Hall's Beer Cheese line, but in a creamy cool cucumber
masterpiece. As the newest member of the Brand, The Hall's
Benedictine ;Lppc:llh to an even broader consumer audience,
0{'[-\'1'ing a |ig]ut and airy :w}‘ll'L‘iI.(.l that is great out of the
container or added brilliance to a Greek omeler, savory

cheesecake, or turkey wraps.

The expansion of the Hall's brand ctakes a methodical
approach focused on quality. The Beer Cheese is crafred with
real Wisconsin aged cheddar unlike many other brands on the
market. This level of brand integrity is evidenced by the
|0_\':1]t_\' and enthusiasm of the Hall's Beer Cheese fan base and
is a testament to the time dedicated o ensuring each and

every spread meets the highest standard of excellence.

Although the Hall's 1d is a dips and spreads line ar firsc
glance, a look deeper reveals it has also become a culinary
sensation with fans venturing into their kitchens umking up a

storm with this trio from Hall's!

Visit Beercheese.com for more information.
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Blackberry/ T-Mobile Events

Keith David (Greenleaf)

Shoes That Fit Charity

Habitat for Humanity International

James Beard Foundation

Nomi Network

Eric Benet

Brian McKnight

Dwight Howard (NBA)

Josh Barnett (UFC)

Josh Barnett's Blood Sport

Bellator MMA

Katee Sackhoff (The Mandalorian)

Lucas Films

Netflix

Voice Arts Awards (2015-Present)

AP Music Lounge at Sundance Film Festival
Marty Scurll (WWE/ROH)

Ale-8-One Soda

Biden/Harris 2020 Campaign

Shepherd Biotech

Jamon Brown (NFL)

BMW Pro/ Am Golf

The Barclays Championships

Hall's Beer Cheese

Dirty Bourbon

Carpool Karaoke with James Corden (Talent Booking)
Sespe Creek Distillery

Comic-Con San Diego

Daytime Emmy Awards Red Carpet (2022 Proposed)

www.hgprinc.com  (310) 859-8870



