SPIRIT SPEC

RYE WHISKEY

Five & 20 Spirits and Brewing, Westfield, NY

Alcohol: 90 proof 45% ABV
Grain Bill: 80% NY rye and 20% NY barley malt
Aging: 18 months in new charred American Oak

Distilling Notes: Caramel and vanilla flavors from the charred
white oak barrels come through first with a spicy rye note from
the spirit. The rye becomes more assertive in the finish. Clean,
dry and spicy with a nice warmth. We crafted this rye to be
smoother and more approachable than many rye whiskeys.
Carefully pot-distilled, specifically to be aged in our selection of
cooperages and sizes, the spirit is balanced between the spicy
grain character of rye and the sweet caramel & vanilla flavors of
high quality oak barrels.

Awards: 2016 Beverage Testing Institute - 94 points GOLD
(Exceptional); 2018 North American Bourbon & Whiskey
Competition - Silver; 2017 Tastings - 88 points Silver; 2017 San
Francisco World Spirits - Silver; 2016 Wine and Food Classic -
GOLD; 2015 9t Annual American Distilling Institutes - Silver &
i | Best of Category; 2015 San Francisco World Spirits - Silver; 2014
1 mwm ot [ Beverage Testing Institute 90 points (Exceptional); 2014 San

I M'IBKEY i Francisco World Spirits - Bronze; 2014 ADI - Silver

il | 90 proof “45% alcfvol: 750 ml

Suggested Cocktail Recipe: Can be enjoyed in classic cocktails
like Manhattans, simply neat, with a touch of water, or try it as

this suggested cocktail:

Westfield Sunset

2 oz Five & 20 Rye Whiskey
172 oz Strawberry Puree

Y4 oz Galliano

Angostura Bitters

club soda

orange slice

Mix Five & 20 Whiskey, strawberry puree, splash of Galliano
and a dash of Angostura over ice. Garnish with orange slice and
finish with club soda.

Visit www.Fiveand20.com for more information. 3/14/19




