

















Luksusowa

Origin
Poland

Year Founded
1928

With W.J.Deutsch and Sons
Since 2010

Sustainable Agriculture practiced
Yes

Tagline
Uncompromised quality since 1928

Key Selling Point

A smooth, rich, high-quality imported
vodka that beats the competition in
terms of flavor, mouthfeel & price

Website
luksusowa.net

W.J. Deutsch & Sons, Ltd.

Luksusowa facts

Luksusowa Vodka (pronounced LOOK-SOO-SO-VAH) was created in 1928
in Poland. Luksusowa means ‘Luxurious’ in Polish

Triple distilled from potatoes, filtered through charcoal for purity and then
blended with pure Artesian well water
» Potatoes deliver richer, denser, and smoother vodka than those more
traditionally distilled from grain or grapes

Boasts more than 80 years history of premium quality production
Luksusowa is 100% Gluten Free

Delightfully versatile — Luksusowa is a superb mixer
» Distinctively smooth, it is also enjoyed on the rocks or served neat

Luksusowa is the Number 1 Selling Potato Vodka in the world

According to Impact Magazine, Luksusowa is the second fastest growing
spirits brand in the world



Original MOONSHINE
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Origin
United States

Applelation
Virginia

Year Founded
1981

With W.J.Deutsch and Sons
Since 2010

Sustainable Agriculture practiced
Yes

Tagline
"Shine On"

Key Selling Point

The Original MOONSHINE™ is an
authentic, clear corn whiskey,
handcrafted from 100% estate-grown
corn and distilled four times

Website
moonshine.com

W.J. Deutsch & Sons, Ltd.
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100% CORN WHISKEY

Original MOONSHINE™ facts

Moonshine is un-aged 100 percent corn whiskey, also called white
lightning, or white dog, and is one of the oldest categories of distilled
spirits in America, dating back 400 years

Original MOONSHINE is made by 3rd generation moonshiner & Master
Distiller Chuck Miller and renowned Chef Adam Perry Lang at Miller's craft
distillery in Culpeper, Virginia

Chuck’s Miller's family has been making Moonshine for the last 150 years
in Virginia

The copper pot still that is used in making Original Moonshine, was
bought in 1930, and is one of the oldest authentic prohibition-era stills in
America

The Miller Family Distillery was registered in 1981, at which time Chuck
Miller began making and selling Moonshine legally, for the first time in his
family’s history, making Chuck the first craft distiller in the US

The Miller Family Farm features 120 acres of a special strain of corn that is
perfect for making Original MOONSHINE and grows all of its own corn in
a sustainable, all natural process

Handcrafted in small batches, Original MOONSHINE is distilled four times
and charcoal filtered twice for purity and quality

Original MOONSHINE is then cut to 80 proof with water sourced from a
limestone reservoir that is on the property and is then bottled by hand

Original MOONSHINE has layers of flavor with a touch of sweetness and a
clean, smooth finish that never burns; it is incredibly versatile and ideal for
making an endless variety of cocktails



Villa Massa
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Origin
Italy

Protected Geographic Indication
(PGI)
Sorrento

Year Founded
1991

Proprietor
Sergio and Stefano Massa

With W.).Deutsch and Sons
Since 2009

Sustainable Agriculture practiced
Yes. 100% organically grown lemons

Tagline
From a Magic Land — Pure, Natural
and Refreshing!

Key Selling Point

An authentic, 100% natural limoncello
that offers higher quality and more
premium ingredients than the
competition

Website
villamassa.com

W.J. Deutsch & Sons, Ltd.
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Villa Massa facts

Villa Massa Limoncello is made from lemons that are organically grown, in
Sorrento, ltaly, on shaded hillside terraces, in volcanic soil, overlooking the
Gulf of Naples

Based on a family recipe dating back to 1890

Made exclusively from 100% fresh Protected Geographic Indication (PGI)

Sorrento Oval Lemon peels, top quality cane alcohol, pure water and

refined sugar

» PGl is a designation of authenticity and typicity as it relates to the origins
(source) of food and wine, used by the European Community

Villa Massa uses only 100% natural ingredients—no preservatives,
flavorings or artificial coloring; competitive limoncello producers often use
artificial ingredients

Versatile flavor means it can be served as an aperitif, a digestif, in cocktails,
with espresso or coffee, over ice-cream, fruit salad or with any dessert

Villa Massa Limoncello is bottled to order and there is no warehousing of
product in ltaly

The ideal serving temperature is 32°F; right out of the freezer

To best appreciate Villa Massa's natural flavors, store in the freezer and
consume within 12 months of bottling



Wine Tasting

"The art of consciously assessing a wine's quality or identity; the activities and mechanisms involved in
consciously receiving the sensory impressions a wine can stimulate."

- Jancis Robinson

SIGHT

* Appearance
«  Clarity

*  Brightness
«  Color/Hue
+ Intensity
SWIRL

+  Blooming
« Breathing
«  Glycerine
SNIFF

e Aromatic Profile
»  Primary - Fruit

THE FIVE S's » Secondary - Winemaking

» Tertiary - Bouguet

SIP

*  Mouth Feel

«  Texture/Structure
+ Ripeness

+  Flavor Development
+  Sweet/Sour/Salty/Bitter/Umami

SAVOR

*  Aroma

*  Bouquet

*  Flavor

+ Sensate/Tactile Qualities
« Balance

*  Finish

« Length



