~Angie Pickman

Nestled on the banks of the Mississippi
River in western Wisconsin, La Crosse
is at the heart of the Driftless Region.
During the last Ice Age, when the
surrounding land was scraped flat by
glaciers, this area remained untouched,
creating a unique bioregion. Comprised
of bluffs, river valleys, and hillside
prairies, the Driftless Region is perfect
for small-scale, quality-focused farming.
La Crosse Distilling Co. was created to
capture the heart and history of this
region while producing handcrafted
field-to-glass spirits.
Midwestern conservationist Aldo Leopold once said, “When we
see land as a community to which we belong, we may begin to
use it with love and respect.” Driftless Pure is our promise to
use organic ingredients, employ sustainable practices and focus
on authentic quality. We partner with family farmers who share
our values. Using this Farmer Forward approach, we source
ingredients from those who work with heirloom seeds and rely
on vital pollinators like hummingbirds, bees and butterflies;
helping us produce the deep and rich flavor profiles in each of
the bottles we distill.
At La Crosse Distilling Co. we source our water locally from the
region’s glacial aquifers, seek only the finest organic ingredients
and obsess over every detail; making each of our spirits a unique
expression of a particular place, a farmer’s passion and our
careful work. Join us at our new geothermal powered distillery
and tasting room where Genuine Wisconsin Spirit is captured
in every sip.

A variety of regional organic potatoes
are milled into potato flour, cooked
down, then sent into an extended
fermentation. We distill it three times
in our 16 plate, dual column, Kothe
still, producing a very refined spirit
packed with character standing on
its own.
This gluten-free potato vodka is
earthy with a touch of sweetness.
It will provide any beverage with
full body character coupled with
exceptional smoothness that lends
itself to a variety of uses. It makes a
dynamic martini!

2019 Denver International Spirits Competition - Silver
2019 Denver International Spirits Design Competition - 8th place

We combine organic rye and wheat
from regional farmers to create the
base spirit which is then doubledistilled and run through a two
stage filtration process.
Our rye vodka is bright and
refreshing, plays well with citrus
flavors and other fruit-based mixers.
It goes down easy on the rocks.

Our corn-based vodka is just that,
100% Midwestern organic yellow
dent corn. Besides the yeast and
enzymes we use to break down the
sugars in the corn, there’s nothing
else used to make this spirit. It is
double-distilled and filtered for an
easy finish.
This simple corn vodka is versatile.
It will complement your favorite
bloody mary recipe, mixes well with
just soda water or any other favorite
vodka cocktail.

and creates a fun twist on the classic
gin and tonic. Patrons often tell us
that they were never a gin drinker
until they tried Fieldnotes Gin.
This award-winning new American
style gin is distilled from organic
wheat and barley to produce a clean
yet fruity base spirit. We run a second
distillation on our smaller 75 gallon
still adding botanicals such as lavender, bay leaf, thyme and lemon.
The result is a very floral and
herbaceous gin with citrus notes.
It will make a great gimlet or martini

Fieldnotes Spirits as well as our High
Rye Light Whiskey can be found in
liquor stores, bars and restaurants
throughout the state of Wisconsin. If
you don’t see it somewhere, please
ask them to bring it in. We will be
introducing Fieldnotes to the state of
Minnesota in October 2019 and more
states soon to follow.

2019 Sip Awards - Gold
2019 The Fifty Best - Best Gin Silver
2019 Sip Awards Package Design - Platinum
2019 Sip Awards Innovation Award

ORGANIC INGREDIENTS
This is our promise to be caretakers of this beautiful land. All of our spirits are made
from 100% organic ingredients and sourced from local and regional family farmers as
much as possible. We work with farmers who are growing open-pollinated crops which
support pollinator habitat and healthy soil as well as a healthy environment for us all.
These heirloom and open-pollinated crops also produce deeper and richer flavor profiles. You will taste the difference.

MADE IN LA CROSSE
We are sourcing most of the ingredients for our spirits right here in our own backyard
from local farmers. Our distiller is taking those locally sourced ingredients and distilling
them at our facility in downtown La Crosse. Every step of the process is handcrafted and
made in house.

We distill our light whiskey from organic rye and a pinch of wheat grown by
family farmers. It is intentionally aged for no more than a couple of weeks in
a combination of used charred oak barrels and toasted oak barrels that are
made with white American oak from local stave-maker, Staggemeyer Stave
Company. This process allows the spice of the rye and the sweetness of the
wheat to come shining through with just a kiss of oak.
Our house old-fashioned is made with High Rye Light Whiskey, and guests
are always surprised at how easy-drinking it is given how spirit forward the
cocktail is made. It is also enjoyed neat or on the rocks. Light whiskey is a
fairly unexplored spirit category, so experiment with it and let us know what
you come up with!
2019 North American Bourbon & Whiskey Competition - Bronze
2019 Denver International Spirits Competition - Bronze

We are currently distilling several bourbons, whiskeys
and an apple brandy. These spirits are “resting” and will
need some time before we can share them with you. We
started our barreling program in 2018.

LIMITED EDITION HOUSE SERIES
We are excited to share our Limited Edition House Series with you.
This is where new spirits come to be born at La Crosse Distilling
Co. Like all of our distilled spirits, these liquors will be produced
with the best local and regional organic ingredients. They are
all handcrafted and bottled right here at the Distillery. Some of
these products will be produced seasonally in conjunction with a
particular crop’s harvest and others will be simply created for us
to try out something new and see what kind of response it receives
from you, our tasting partners! We are also planning to conspire and
partner with local businesses and purveyors on some of these spirits
to create unique collaborations and creations. Check in with us regularly at the tasting
room to experience this ever evolving and growing collection of spirits.
Due to the great reaction the High Rye Light Whiskey has received in the Tasting Room,
we have started to distribute it state wide. Ask for it at your favorite liquor stores,
restaurants and bars.

Downtown Toodeloo Rock and Rye draws upon inspiration from nineteenth
century pharmacists and taverners who served this medicinal liquor to treat
ailments like the common cold, hay fever or even a case of the blues. As
the old saying goes, “a spoonful of sugar helps the medicine go down.” Our
High Rye Light Whiskey is the foundation for this playful spirit married with
Wisconsin made maple syrup, crystallized honey, cranberries and cosmic
elixirs. A half step dance and song later, the honeybees give us wax from
their honeycomb to seal the bottles with a hug from us to you. Enjoy a cup of
rock and rye and you’re on your way to feeling alright!
This rye whiskey is best drank neat or on the rocks. It goes down easy on
its own or simply with seltzer water, which will allow you to enjoy all of
the flavor from the oranges, lemons, maple syrup and honey. Available late
November 2019.

Purchase bottles of our handcrafted spirits and a diverse
selection of curated goods that speak to our story at our
in-house retail space.

Interested in hosting your social or business event
at the Distillery? We offer our mezzanine space
for private rental for groups up to 50 people. The
mezzanine includes dining tables, a soft seating
area, a shuffle puck table & a private bar. Please
email events@lacrossedistilling.co to inquire about
our rates and food and beverage offerings.
Looking to book a private tour for your group?
In addition to our scheduled tours which are
open to the public, we have select private group
tours available online for any number of guests
up to 30 people. You can book online at
www.lacrossedistilling.co or for special dates or
requests reach out to info@lacrossedistilling.co

