Clear Creek

History

I started Clear Creek Distillery fifteen years ago because I wanted to
find the best use for fruit from my family’s orchards. During my trav-
els in Europe I had become accquainted with a number of traditional
European spirits, among them an Eau-de-Vie made from Williams Pear.
I knew that with the wonderful fruit we grow in the Pacific Northwest

I could make brandy just as good as that I had tried in Europe, and that
was the origin of Clear Creek Distillery.

Typical European distillation techniques McCarthy Orchard

At Clear Creek we have married European traditional brandy-making
techniques (see left) with the finest fruit from our own Oregon or-
chards (shown above and below) to produce fruit Eau-de Vie, Grappas,
Brandy and Whiskey. Our brandies are internationally and nationally
known and respected, served in the world’s best restaurants and appre-
ciated by connoisseurs everywhere.
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