
PEACHES AND HERB
1  oz Al ley 6 Peach L iqueur
1/4 oz Green Chartreuse
1 oz coconut cream
1/2 oz l ime juice
~2 oz dry Cava
Combine al l  ingredients but Cava in cocktai l  shaker with ice. Shake
vigorously for 10 seconds. Strain through tea strainer into highbal l
class with crushed ice. Top with Cava and Garnish with l ime wheel
and mint sprig.

SPICED PEACH LIQUEUR

A full Summer in the making, our Spiced Peach

Liqueur is a labor of love from the orchard to the

bottle. Twice a week from June - August we drive out

to Dry Creek Peach, pick up a truck load filled with 5-

gallon buckets of fallen peaches, bring them back to

the distillery and spend the Summer mornings hand

pitting, pureeing and fermenting in order to collect

enough for this very special batch. Once the

fermentation’s complete, we distill twice in our

copper alembic pot stills, and rest the spirit on

toasted french oak with an array of baking spices.

DESCRIPT ION

TASTING  NOTES

The bouquet of peach hits you square in the nose, it

smells like summer afternoons & no responsiblities.

It tastes like a freshly baked peach pie, spiced and

warm on the palate. 

DETAILS

ABV (80 Proof) 750ml
Made from Dry Creek Peaches
6 bottle case | UPC 66497936220240%

MSRP $50.00
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