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CHARBAY SPIRITS 2009 

 
CHARBAY Black Walnut Liqueur (Nostalgie) 
Rich, intense walnut aromas & meaty walnut flavors that go on and on… We infuse local walnuts for two 
years with our brandy, and then Miles finishes the Liqueur with a secret blend of spices and a delightful 
sweetness.  Excellent over tapioca pudding or vanilla ice cream. ($75/375 ML) 
 
CHARBAY Clear Vodka - #1 Handcrafted Vodka in the World 
Distilled to 192 proof from a blend of corn & rye; not filtered - to preserve body and mouthfeel. Winner 
of Food & Wine’s Vodka of the Year, as well as Spirit Journal’s #1 Vodka 2 years in a row and scored 
96-100 points, Wine Enthusiast.   ($36/750 ML) 
    

CHARBAY Blood Orange Vodka - Made with 100% organically-grown* Blood Oranges from 
California, extracted whole (skins & all), then combined with our award-winning Clear vodka. Suggested 
cocktail: Blood Orange Cosmo ($36/750 ML) 
 
CHARBAY Ruby Red Grapefruit Vodka - Made with 100% whole Texas Rio Star grapefruit, extracted 
whole, then combined with our award-winning Clear vodka. Suggested cocktail: Ruby Red Vodka Tonic 
($36/750 ML) 
 
CHARBAY Meyer Lemon Vodka - Made with 100% organically-grown* Meyer Lemons from 
California, extracted whole (skins & all), then combined with our award-winning Clear vodka. Suggested 
Cocktail: Meyer Lemon Drop ($36/750 ML) 
 
CHARBAY Green Tea Vodka – Made with our Distiller’s extraction of 4 whole leaf green teas, then 
combined with our award-winning Clear vodka. Suggested Cocktail: Green Tea Mojito ($36/750 ML) 
 

CHARBAY Red Raspberry Vodka – Made with 100% fresh Oregon raspberries, combined with our 
award-winning Clear vodka. Suggested Cocktail: Raspberry Lemonade ($36/750 ML) 
 

CHARBAY Pomegranate Vodka – Made with 100% organically-grown* California pomegranates 
(variety: “Wonderful”) pressed in-field, then extracted & combined with our award-winning Clear vodka. 
Suggested Cocktail: Pomegranate Cosmo ($36/750 ML)   
 
*Fruit will become certified organic in 2009-10 growing season 
 
CHARBAY Tequila Blanco – Distilled by Miles & Marko. The 100% Blue Agaves were grown on the 
Distillery Estate where Charbay the entire production right through the distillation according to Charbay 
methods. ($58/750 ML) 
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CHARBAY SPIRITS 2009 (Cont’d) 
 
CHARBAY Rum 
Triple-distilled from a special blend of sugar cane syrup in our classical Alambic Charentais Pot Still. 
Barely filtered to preserve body, mouthfeel, and fragrance of tropical sugar cane. Soft, smooth and 
fragrant....This is one to sip on the rocks. Earned 100 point rating from Wine Enthusiast. ($35/750 ML) 
 

CHARBAY Tahitian Vanilla Bean Rum  
As with all our flavors, we select whole ingredients to extract ourselves. Miles chose Tahitian Vanilla 
beans account for their exceptional fragrance. They are quite rare - less than 5% of the world’s real vanilla 
supply (no way to guess on how much artificial or so-called “natural” flavoring!!) The flavor is then 
combined with Charbay Rum. Great on the rocks with soda or a splash of Coke, in a Mojito, with 
Raspberry vodka… ($38/750 ML) 
 

CHARBAY Pastis SOLD OUT  
A Charbay classic since 1998, our Pastis is distilled from a proprietary blend of ingredients including 3 
types of Star Anise, licorice root and over 15 other herbs and spices. Add water and let the flavors take 
your taste buds on a trip around the planet. Enjoy Pastis with fragrant olives or nuts before sitting down to 
dinner. It is light and refreshing. If you've read “A Year in Provence” or spent time in France, you’ll 
already be primed to enjoy this California Pastis. ($42/375 ML) 
 
CHARBAY Whiskey (Release II) – 1st Whiskey Made with Bottle-Ready Beer 
In 1999, Miles & Marko spent 6 weeks distilling 24/7. They chose a bottle-ready Pilsner made from 2-
row European barley grown & malted in British Columbia (no peat), added choice hops to the mash, and 
double distilled it in our classical Alambic Charentais Pot Still. The 22 barrels were put into new 
American White Oak barrels, charred to #3 Gator Skin, and are being released over time. 110 proof  
($325/750 ML ) 
 


