ﬁwfﬁ POMEGRANAT
CHARBAY VODKA

PIONEERS OF ARTISAN SPIRITS

0" KEY FACTS
* Created in 2006, following the success of the first 100% fresh fruit flavored vodka
in the US, Meyer Lemon

* The organically grown, tree-ripened fruit is sourced directly from farmers in Madera, CA

* The pomegranates are pressed at the orchard then arrive at the Charbay distillery within
8 hours and the extraction process begins

* Using only 100% real fruit, it’s a 6-month process, with 60 days dedicated to extracting
the true flavor from the whole fruit
* Handcrafted by Marko Karakasevic, 13th generation Master Distiller

@ HANDCRAFTED PROCESS

D0OGC

PICK PRESS EXTRACT BLEND with BOTTLE
FRESH JUICE 60 DAYS CLEAR VODKA

90-95 pts: Superb/Highly Recommended / Wine Enthusiast
95 pts: Highly Recommended / Spirit Journal
5 Stars / Cocktails.com ”

SOME TOP FEATURED ACCOUNTS

Duke’s Spirited Cocktails, Healdsburg | Sunshine Foods Market, St Helena | Rellik Tavern, Benicia

POMEGRANATE MOROCCAN :
2 oz Charbay Pomegranate Vodka
Y2 0z Cardamom simple syrup :
V2 0z Lemon juice

V2 0z Pomegranate juice

Add all ingredients into a shaker

: filled with ice. Shake until mixed.

Serve in a chilled cocktail glass
i and garnish with a lemon slice.

i Recipe from thespruceeats.com

E

‘ 35% ABV ° 750mI 6 PK

POMEGRANATE LA LA LAND

Y2 oz Charbay Pomegranate Vodka
1 0z Cranberry juice

1 0z Pomegranate juice

i 10z Lemon lime soda

Fresh lime

Mix ingredients well with ice in a
tall glass. Add the squeeze of lime
: and garnish with a lime slice.

Recipe from Draegar’s Market
(Draegars.com)
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