LEOPOLD BROS.

ROCKY

MOUNTAIN

PEACH
WHISKEY

We start by de-stoning and
macerating famous Colorado
Palisade peaches, then strain and
juice the peaches and blend the
result with our whiskey.

Later, we rest the whiskey in
charred American oak barrels,
where notes of vanilla, raisin, and
oak are pulled from the barrel
itself.

The spirit is naturally colored by
the barrel and peach juice,
without the aid of artificial
coloring agents.

Finally, we bottle the finished
whiskey by hand to maintain the
integrity of the caramelized
peach finish.

30% ABV / 60 Proof
750ML
Year-round availability

www.LeopoldBros.com
Sales@LeopoldBros.com
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