
Not only is our latest Leopold Bros Aperitivo iteration 
non-alcoholic, it’s also vegan!

Unlike our Aperitivo Classico, using cochineal for the 
red coloring wasn’t an option here, simply because co-
chineal destabilizes in water without alcohol. With our 
N/A Aperitivo, the color comes from corn using a new 
natural extraction process. At it turns out, vegetables 
are pretty great as coloring agents!

The N/A Aperitivo starts with the steam distillation of 
each botanical—blasting each ingredient with steam, 
then condensing the essences, similar to the production 
of rose oil. We use a combination of Chinotto, Angelica 
Root, Orris Root, Sage, Juniper, Spearmint, Chicory, 
Dandelion, Licorice, Gentian, Thyme, Orange, Grape-
fruit, Rose, Ginger, Wormwood, and Hyssop to craft a 
flavor profile that mimicks our standard Aperitivos.

While you can combine our N/A Aperitivo with soda 
water to make a booze-free Americano, or with other 
alcohol substitutes to create more complex N/A cock-
tails, it also marries beautifully into low ABV cocktails 
with alcohol. 

Try it with Prosecco to create a low ABV Spritz, or 
with gin and soda water for a delicious Aperitivo-style 
Highball.
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The Leopold Bros Maryland Style Rye is an homage to 
a Pre-Prohibition regional style of whiskey making that 
has been lost for over fifty years. Immensely popular 
with Union Soldiers stationed in Washington DC 
during the Civil War, Maryland rye became renowned 
for its softer, fruitier character and its reputation only 
grew from there.  After Prohibition, many of 
Maryland’s distilleries were sold off for their property 
value, or turned over to industrial enterprises looking 
to capitalize on Maryland rye’s reputation with a 
cheaper substitute.  The last Maryland rye distillery 
from that era shuttered its doors in 1972.

Thanks to a friendly collector, Todd Leopold was able 
to sample numerous bottles of real Maryland Rye 
Whiskey from 60+ years ago and catalogued their 
flavor profiles.  Working from those tasting notes, the 
Leopold Bros’ Maryland Style Rye Whiskey is made 
with a mash bill of 65% rye, 15% corn, and 20% of our 
beloved floor malted barley.

Using a variant of yeast that brought out the fruitiness 
of the rye, rather than its spiciness, the whiskey was 
pot distilled and aged five years in our Colorado 
dunnage warehouses.  The resulting spirit is fruity and 
floral at its core with a soft, buttery finish that 
emulates the rye whiskies of Maryland’s historic past.
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Ingredients: Chinotto, Angelica Root, Orris 
Root, Sage, Juniper, Spearmint, Chicory, 
Dandelion, Licorice, Gentian, Thyme, Or-
ange, Grapefruit, Rose, Ginger, Wormwood, 
Hyssop
Production: Steam distillates, oils, and es-
sences


