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PRICE its to 315 to §10.

here are bars that make
p

sh ingredients and
inventive cocktails, and then

thara's Wo y Creek Distillers

taking "handcrafted® to a whole

naw layvel

Woody Creek Distillers is
making nearly everything in-
house — the spirits, the infused
spirits, the countless styles of
Dittars, coconut nactar, evan Its
own tonic water

Woody Creek Distillers has a

-

short yet stored history. Just
yaars age, the distillery openad
n Basalt with its first batch of

potatoes harvestad from the

TOP THREE REASONS TO
VIESIT WOODY CREEK
DISTILLERS

-

3V AMIE

Nascun

LLE

s by JEREMY WALLACE

owners' ranch in Woody Creek
Because potato flelds have
Lo rotate crops, the distillery
currently Is gettir Its potatoas
fron Emma area. And
because it mashes the potatoes
frash during harvest season from
late August through November,
what's bottled has to be enough
to last through the entire year

Once you tasta thase spints
yvou'll understand why that's not
always an aasy feat

And taste them you should.
A small tasting of any threa
Spirits is $12 at the distillery, or
try a “fleat” of all whiskeys -
the Straight Rye, 4-Grain, Rye
535, White Whiskey and (
X — for $1&. Gift boxes s
the tasting room feature
and other spirits. My favorite
COMDINATION IS The pear and
apple brandy box set
dy Creek’s Signature Rio
Grande Potato Vodka picked up
a double gold award for bast
dia in the 2015 San Francisco
Waorld Spirits Competition out of
168 vodka entnas, Call for a tour
of the faality with distiller Dave
Matthews and learn about the
complex process of making such
qreat-tasting vodka. It's smooth
and complax — just as good for
Sipping as 1t is for mixing

Tha mixing might ba what

wins most people aver, though
The craflt-cocklail menu here
tremendous with 30 creative
concections. There are classics
|2 the Bl
homamade celary bitters and
bacon salt or the whiskey
old-fashioned with homemade
simple syrup, orange and bitters
But it's when bartendars get
together Lo come up with new
recipas when the real maaic
happens

"Wea sit back here and taste
everything and think, “‘What
woulkl taste gooda with
" says bartend
Young

er Amy

know what kinds of flavors
ether”

A Thai-garita with coconut
Infusad vodka, mint, mango
Kaffir ime cordial and ginger
beer float will s2nd your taste
buds on a delicion
Or try The Wall, a delicate
blend of gin, lime, ssmpéa syrup,
Cargdamom, Cracked peppercoms
and two kinds of bitters
lavender and Peychaud's It's
refrashing and herbal, and If
ight just

OUTNSY

ordes four or five — e

Other exciting highlights on
the cocktail menu this winter
include the Harvest Moon, with

bacon-infused whiskey, rosemary

We all coo¥ at home, 100,

5398, blackbarry syrup and
cherry wood smoke, and the
Smoke on the Water, made with
rye whiskey, apricot preserves,
lemon, agave nectar and barre
aged tobacco bitters
"Everyone |5 axcited
making these cocktails,
Says

-ktails and pura spirits
obvious y are the d
specialty, but Mawa's Kitchan
based in the Aspen Business
Canter, 15 partnering with the
distillery this winter to create
snack platas ke charcuterie
and other items to help keep
tummies full. And with food now
available in the gorgeous tasting
room, there's ne reason not to

llery's

2y up on one of the couches
order another cocktall
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