SPIRITS OF FRANCE
GIFFARD LIQUEURS
Loire Valley, France
Giffard liqueurs are made with tradition and quality, blending established processes like
slow maceration, with cutting-edge methods, in order to achieve the uncompromised
taste of the whole, natural fruits, herbs and spices. Since 1885, four generations of the
Giffard family have worked hard to continuously provide the world with quality liqueurs
and syrups.

BIGALLET LIQUEURS
Virieu, France (Foothills of Alps)
A hidden gem, Bigallet is a quaint, family-owned distillery located just east of Lyon in the idyllic
foothills of the French Alps. Founded in 1872, Bigallet’s specialty is crafting herbal and bitter
spirits and liqueurs, emblematic of the region, utilizing local Alpine ingredients, along with
fruits and spices from around the world. Bigallet's China-China Amer is beloved by bartenders
for its bright, bittersweet orange notes, blended with a combination of herbs and spices.

VERMOUTH ROUTIN
Chambéry, French Alps
A range of three all-purpose French vermouths (Rouge, Blanc, & Dry) produced in the small
mountain town of Chambéry, in the French Alps, since 1883. Each vermouth is produced
using a unique recipe of herbs, spices, and plants. Botanicals are macerated for several
weeks in AOC Savoie wine made from the local jaquère grape variety and fortified with neutral
spirit. After several weeks, the resulting wine/botanical infusion is blended with sauvignon
blanc, which makes up the primary base wine for the vermouth.

JAMAICAN RUM
Established in 1670, Worthy Park is one of the oldest rum producing estates on the island of Jamaica. Every aspect of production takes
place on the estate including cane cultivation and sugar production, a claim most rum distilleries cannot make. Distillation takes place
in a Forsyths copper pot-still. The Rum-Bar and Worthy Park Single Estate brands are the only two brands wholly owned and operated
by Worthy Park Estate.
RUM-BAR
The Rum-Bar brand celebrates the culture
of the traditional pubs, commonly known as
"rum bars" that are spread throughout the
communities across Jamaica. Available in
Silver (40% abv), Gold (40% abv) and White
Overproof (63% abv).

DISTRIBUTED BY

WORTHY PARK SINGLE ESTATE RESERVE
An exceptional expression of pure, single
Jamaican rum, this blend of 6, 7, and
10-year-old lower-ester rum marks is aged in
American White Oak ex-Bourbon barrels.

SPIRITS OF MEXICO
AGAVE DE CORTÉS MEZCAL
Oaxaca, Mexico
The Cortés family is one of the oldest and most important mezcal families in Oaxaca.
The Agave de Cortés brand honors the family's heritage and tradition. Now in their 6th
generation, Casa Cortés has produced artisanal mezcal since 1840. Casa Cortés is
proud to be one of the few mezcal companies that is 100% Oaxacan-owned.

NUESTRA SOLEDAD MEZCAL
Oaxaca, Mexico
Mezcal Nuestra Soledad celebrates the unique terroir and distillation traditions of six
different villages within the Vallés Centralés region of Oaxaca. Each tiny distillery crafts
a distinctive mezcal from 100% Espadín agave, using artisanal methods.
100% Oaxacan-owned, Nuestra Soledad showcases the villages of Santiago Matatlán,
La Compañía Ejutla, San Luis del Rio, San Baltazar Guelavila, Santa María Zoquitlán, and
Lachiguí - El Palmar.

EL JOLGORIO MEZCAL
Oaxaca, Mexico
The El Jolgorio range of mezcals consists of several limited mezcal bottlings, each made
from rare, unique varieties of wild and semi-cultivated agave species. El Jolgorio is
produced by a tight-knit group of family-owned distilleries throughout the rural
Vallés Centralés (Central Valleys) region in Oaxaca. Each product name is denoted by
mezcal variety, released consecutively in numbered editions, so the producer for
consecutive bottlings will likely vary.

SOTOL POR SIEMPRE
Sotol made in Chihuahua

ORIGEN RAIZ MEZCAL
Mezcal made in Durango

ANGELISCO TEQUILA
Tequila made in Jalisco

Sotol Por Siempre is a Mexican
spirit produced from the sotol
plant, in the rugged, northern
highland desert of Chihuahua,
Mexico, by the Jacquez family,
who represent six generations of
experience and tradition. Made
using artisanal methods, very
similar to mezcal.

A mezcal produced on a high
elevation ranch in the volcanic
soils of Durango, Mexico, from
the wild Cenizo variety of agave.
A partnership between the
maestro mezcaleros at Casa
Cortés in Oaxaca, and the
Saravia family of Durango.

Angelisco is distilled in the
highlands of Jalisco, by the Aceves
family, who bring five generations
of experience in agave cultivation.
Made using 100% Blue Weber
agave with absolutely no additives,
Angelisco is an exceptional tequila
for sipping or for cocktails.
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