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1.  WHO WE ARE  

KINGS COUNTY DISTILLERY is New York City’s 
premier craft distillery and among the most  

acclaimed small distilleries in the United States. 
Focused exclusively on whiskeys, Kings County has 
made a name for its bourbon, peated bourbon, rye 
and other creative whiskeys.

We have sold almost 1,000,000 bottles of whiskey, 
all from New York grains on our own stills. We never 
source whiskeys from any other producer, ensuring 
our whiskeys are distinctive and unique to our label. 



2. CREATIVITY & TRADITION

NEW YORK CITY HAS NO OBVIOUS tradition 
of distilling like Kentucky or Scotland, but as a 

melting pot of cultures from all over the world, our 
whiskeys tend to borrow from a variety of distill-
ing styles. Our ingredients and aging are typical of 
American whiskeys, our distillation and fermenta-
tion are more like single malt scotch or pot still Irish 
whiskey, and our appreciation of unaged whiskey 
can be traced to Appalachian moonshine. 
 
Kings County embraces a variety of whiskey cultures 
and blends them into creative, distinctive whiskeys. 

Kings County represents: 

•	 A true craft spirit from grain to glass 
•	 Authentic, nontraditional whiskeys 
•	 A focus on integrity and transparency 
•	 Sourcing organic, local, or non-GMO grains 
•	 Distilling for quality over yield using true pot stills 
•	 A radical shift in style from commercial whiskey 

 
 



3. PRAISE 

KINGS COUNTY HAS WON praise in numerous 
press outlets and has won several double-gold, 

gold, and best-in-category medals from the San 
Francisco World Spirits Competition, the American 
Distilling Institute, and the American Craft Spirits 
Association. Our whiskeys have been named to 
best-of lists by the New York Times, Wine and Spirits 
Magazine, Bon Appetit, GQ, the New Yorker, and 
many others. 

Recognizing the distillery’s role as a leader in the 
craft distilling movement, the American Distilling 
Institute named Kings County Distillery of the Year 
in 2016. Tales of the Cocktail and the New Orleans 
Spirits Competition bestowed the same honor in 
2023. 

The team after winning Distillery of the Year at Tales of the Cocktail/New Orleans 
Spirits Competition in July, 2023. 



4. KENTUCKY ROOTS

Inspired by regular trips to his hometown in Harlan, 
Kentucky, founder Colin Spoelman brought back 

jugs of moonshine from a local bootlegger, which 
proved popular at parties. With college friend and 
roommate David Haskell, the two imagined a way 
to make moonshine in Brooklyn for friends and 
neighbors. 



5. HOMEMADE MOONSHINE 

THEIR CURIOSITY piqued by the popularity of 
the Kentucky moonshine, Spoelman and Haskell 

started distilling with a small still purchased from the 
internet. As the two began to receive messages from 
strangers asking to buy the moonshine, they decided 
to turn the illegal hobby into a legitimate business, 
just as New York was amending distilling laws. 



6. AMERICA’S SMALLEST  
LEGAL DISTILLERY

KINGS COUNTY first opened in a 300-square 
foot room, making it not just the first of a 

wave of craft distilleries to open in New York 
City, but the country’s smallest. The business 
quickly received attention and overwhelming 
orders and has been growing steadily ever since. 
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David Haskell (left) and Colin Spoelman of Kings County Distillery,
where they make Moonshine. Inset, Brad Estabrooke with Breuck-
elen Gin. Photos by Joe Marino and Linda Rosier

BY BEN CHAPMAN
THAT’S the Brooklyn spirit.

On Sunday two Brooklyn
distilleries will start selling the
first liquor made in New York
City since Prohibition.

“It’s been a long time com-
ing,” said Brad Estabrooke,
founder of Breuckelen Distilling
Co., which makes Breuckelen Gin
in a Sunset Park warehouse. “I
think people will want to drink
the stuff.”

The other company, Kings
County Distillery in East
Williamsburg, is making an
unaged corn whiskey called
Moonshine.

“There’s a long tradition of
making alcohol in Brooklyn,” said
Colin Spoelman, 31, co-founder
of Kings County Distillery. “I
hope we can live up to it.”

Rheingold and Schaefer Brook-
lyn breweries churned out beer
for years before closing in 1976.
Since then beer- and winemaking
have become a new Brooklyn
tradition.

But it took three guys in their
30s — a former Wall Street trad-
er, a publications manager at an
architecture firm and a magazine
editor — to bring hard-liquor
distilling back to the borough.

“I didn’t start a distillery to
make a lot of money,” said
Estabrooke, who worked as a
trader until he was laid off in
December 2008. “I wanted it to
be rewarding.”

Instead of rejoining the rat
race, Estabrooke sunk his
savings into a 105-gallon copper
still and the lease on his 19th St.
warehouse.

Estabrooke is his distillery’s
only employee and does
everything by hand, starting with
the mashing and fermentation of
organic wheat from an upstate
farm.

“It’s a lot more labor, but it
gives the gin a distinctive taste,”
Estabrooke said.

Breuckelen Gin will go on sale
at the distillery and six stores in
the borough. A 750-milliliter bot-
tle costs about $35, around the
same price as Tanqueray.

A Daily News reporter found it
unusually smooth, with a mild ju-
niper flavor and a peppery finish.

As for the story behind the
whiskey, Spoelman’s interest in
making booze dates back to his
childhood growing up in a dry
county in Kentucky.

“My father was a minister,
and he disapproved of bootleg-
gers,” said Spoelman. “For us, al-
cohol was always illicit, so for
me, there’s a curiosity that other
people don’t have.”

Spoelman and his partner,
David Haskell, took out a lease
on a small second-floor studio on
Meadow St. and started making
whiskey with organic corn and
tiny 8-gallon stills.

Moonshine will sell in 200-mil-
liliter glass flasks for $20 at UVA
Wines and Spirits on Bedford
Ave. in Williamsburg.

A News reporter who tried
Moonshine found it much sweet-
er and smoother than aged whis-
key.

Their new biz is brewin’
Two distilleries mix up city’s first hard liquor in decades
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BY BILL VISNIC

O ne of the most effective advertis-
ing taglines from GM’s now-de-
funct Oldsmobile division was a 
backhanded comment that these 
weren’t “your father’s” Oldsmo-

biles anymore.
Now Buick is forwarding the same mes-

sage. And unlike most of the vehicles Olds was 
pushing before its demise, Buick’s new-gen-
eration models are more convincing attempts 
to lure younger buyers.

It started with the well-received introduc-
tion of Enclave and extended to last year’s 
LaCrosse midsize sedan. Just reaching Buick 
showrooms now is an even more chiseled 
and European-infl uenced companion to the 
LaCrosse — the 2011 Regal.

Whether you buy the proposition of any 
Buick as a full-fl edged “sport” sedan, the 
all-new Regal sure looks the part — the body 
is tight around the wheels, the roof and hood 
are low and those enormous front and rear 
overhangs that used to defi ne Buick from the 
land-yacht eras are banished.

The multi-bar grille could be judged as a 
little overboard, but it’s proportional to the 
no-nonsense impression emitted by the rest 

of the sheet metal. We’d 
call the 2011 Regal’s shape 
“aggressive” if that word 
weren’t so overworked. 
Instead, we say the new 
Regal could comfortably 
wear the badges of Acura 
or Volvo, both of which 
Buick execs name as th
Regal’s targets.

This will be the fi rst Buic
long time without 6-cylinder power. Starting 
at $26,245, the 2011 Regal’s base engine is 
GM’s reasonably chesty 2.4-liter 4-cylinder 
with direct fuel injection. Late this year comes 
a Regal GS with a 2.0-liter turbocharged 4-
cylinder that makes 220 horsepower and 258 
lb.-ft. of torque, fi gures that mimic anything a 
smallish V-6 can generate.

The 182 horses coming from the standard 
4-cylinder make the 2011 Regal’s performance 
brisk enough for most drivers in most situa-
tions and the car’s chief engineer claims a re-
spectable, though hardly hair-tugging, 0-to-60 
mph acceleration of about 8.5 seconds.

GM engineers fi gure you don’t necessarily 
need the whoosh of a V-6 with this car that’s a 
half-foot shorter, a half-inch lower and in most 
other ways a shrink-wrapped smaller brother 

der-structure.
For now, the power moves to the front 

wheels through GM’s 6-speed automatic 
transmission that transmits with effi ciency 
and just a few warbles in the power fl ow. 
When the turbo engine is available later, a 6-
speed manual transmission will be available. 
Buick thinks the presence of a manual gearbox 
demonstrates the brand’s commitment to be 
taken seriously in the sport-sedan market; yet 
even the younger Baby Boomers Buick covets 
aren’t too keen on tussling with a clutch pedal 
anymore.

The suspension is independent, front and 
rear, and is calibrated to offer sharp responses 
without making the ride suffer. It’s a pretty ef-
fective tradeoff, seeming to take the nimble 
steering and tightly controlled body motions 

European drivers expect (Regal was devel-
oped in Germany) and balancing that with the 
more absorbing ride most Americans prefer.

We defi nitely like the inside of the new Re-
gal, too. Most of the plastics look high quality, 
there’s a nice low-gloss fi nish to everything 
and the overall impression is of materials that 
are a cut above mainstream midsize sedans. 
Even the fake chrome around the gearshift 
lever is nicer than most fake chrome.

The 2011 Buick Regal is an intriguing new 
option in the crowded and competitive entry-
luxury segment. Not really a true sport sedan 
(most in this segment aren’t) and not quite a 
genuine luxury car, the new Regal might be 
exactly where the “new” Buick needs to be to 
erase its old-guy stigma and start embedding 
the brand with a more updated image.

YOUR DRIVE 

2011 Regal Burns Rubber Off Buick’s 
Old-Man Image

FREE Workshops for Women
CHAIR YOGA
TUE., AUGUST 3  1:00—2:00 P.M. / WED., AUGUST 25  5:00—6:00 P.M.

DENTAL HEALTH AND YOUR BODY
WEDNESDAY, AUGUST 11  3:00 –4 P.M.

YOGA FOR EVERY BODY—FINDING PEACE,
BUILDING STRENGTH & FLEXIBILITY
THURSDAY, AUGUST 12  6:00—7:00 P.M.

GUIDE TO SKIN CANCER
FRIDAY, AUGUST 16  12:00—1:00 P.M.  

HEART HEALTH FOR WOMEN
MONDAY, AUGUST 23  5:00—6:00 P.M.

All workshops are free and take place at the Women’s 
Health Program located on the first floor of the Bishop 
Orris G. Walker, Jr. Health Care Center If you have a 
question or would like to register for one of the workshops 
please call (718) 613-6811

ALL
WORKSHOPS

ARE SUBJECT TO
CHANGE

www.womenshealthatinterfaith.com

528 Prospect Place
1st floor
Brooklyn, NY 11238
(718) 613-6811

Creative Cups is Back!
BUILD THE PERFECT BRA

Creative Cups™ is a thought-provoking art exhibition
and fundraising event to support the Adelphi NY Statewide

Breast Cancer Hotline & Support Program
GET INVOLVED:

DESIGN A BRA AND TELL YOUR STORY
All submissions must be postmarked by August 2, 2010.

Auction & Reception – March 15, 2011

For information visit:
www.adelphi.edu/nysbreastcancer or call: 800.877.8077
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we’re sitting in a 
tiny commercial studio 
in East Williamsburg on 
a Saturday afternoon, 
watching the first trickle of 
legally distilled whiskey to 
be produced in New York 
City since Prohibition drip 
into a graduated cylinder. 
The room is about 325 
square feet, and, like most 
everything in New York, 
tries to fit too much into 
too small a space. There’s 
a quarter-ton of grain in 
one corner, sixteen tubs 
of fermenting mash near 
the door, a neat pyramid 
of eighteen five-gallon oak 
barrels in the middle of the 
room, and our tiny stills 
lined against the wall. Our 
neighbors practice scales 
on electric guitars, and our 
landlord imports ties from 
China in the warehouse 
beneath us.

It’s not easy to make 
spirits in this city. While 
brewing beer at home 
is legal (and a practice 
that appears to be 
booming in Brooklyn), 
the locavorization of 
liquor remains a lot more 
problematic: There is an 
asphyxiating amount of red 
tape involved in assembling 
all the federal permits, 
state licenses, bonds, 
wholesale registrations, 
sales-tax identifications, 
and label approvals. Still, 
why hadn’t anyone tried? 
We asked ourselves that 
question about a year ago 
and couldn’t come up with 
a good answer. In fact, 
recent changes in the state 
liquor laws substantially 
decreased the fees for 
boutique distillers’ licenses. 
So we decided to make a 
go at it.

We aren’t obvious 
distillers. We don’t consider 
ourselves obsessive 
foodies, nor do we have an 
encyclopedic knowledge of 

great whiskeys. But we do 
have a bit of bootlegging 
in our blood: Colin is 
from a dry county in 
southeastern Kentucky 
(moonshine country), and 
David recently learned 
that his great-grandfather 
got through Prohibition 
making bourbon in his 
New York basement. 

There are many kinds 
of whiskeys, depending 
on which grains you use 

(rye, barley, wheat), and 
how and where you age 
them (Scotch, for instance, 
must be made in Scotland). 
We decided to follow our 
heritage and focus on corn 
whiskey, which we will sell 
unaged (as moonshine) 
and barreled (as bourbon—
which, despite what you 
may have heard, need not 
be made in Kentucky). 

Learning how to turn 
corn into booze is a little 

tricky, since the complete 
illegality of home distilling 
means there’s not much 
by way of textbooks or 
courses. Fortunately, there 
is a man in Canada named 
Ian Smiley who has 
written a barely legible Ur-
text on home-distilling. 
If you spend enough 
time reading Smiley and 
lurking in Internet forums 
and conducting chemistry 
experiments in your 
kitchen, it’s possible to get 
a handle on the key steps.

We get our corn from 
local farmers, partly for 
legal reasons: Our distiller’s 
license mandates that the 
majority of the ingredients 
that go into our spirits 
come from New York State. 
Ten 50-pound bags of corn 

arrived last week from an 
organic farm near Buffalo, 
and once we’re fully 
operational we expect to go 
through a bag a day. (See 
sidebar.) The most difficult 
part of making whiskey 
comes during the second 
distillation, the so-called 
spirit run. The first stuff 
that comes out of the still 
(that is, the liquids that boil 
at the lowest temperature) 
is toxic and known to cause 
blindness; the end of the 
run is watery and tastes 
likes NutraSweet. You want 
to catch what’s in between, 
when the still’s temperature 
is roughly between 80 
and 92 degrees Celsius. 
This means checking the 
output every few minutes, 
floating a hydrometer 

in a graduated cylinder 
to measure the liquid’s 
density (and alcohol 
content), and learning 
to taste the difference 
between the whiskey and 
the poison. The liquid we 
collect from the spirit run 
will either be diluted to 40 
percent alcohol and bottled 
as moonshine or aged in 
barrels. The smaller the 
barrel the faster it takes 
bourbon to mature, and 
we’re anticipating that 
our miniature, five-gallon 
barrels will be ready in 
eight months.

Kings County Distillery 
should probably be called a 
nanodistillery: We’re using 
five ten-gallon pot stills, 
which are tiny compared 
with anything you might 

have seen when touring a 
so-called microdistillery. 
We both have jobs (Colin 
at an architecture firm, 
David at this magazine), 
so the distillery runs 
nights and weekends. Our 
maximum production is 
just 48 pocket flasks’ worth 
of whiskey each day, which 
sounds to us like a good 
number for sharing with 
our friends and neighbors. 
We’ve been in business 
for just a week and a 
half, and we’ll be joined 
by others soon enough. 
(There are at least two 
more microdistilleries with 
applications in the works.) 
This strikes us as a good 
thing. New York is a town 
of prodigious drinkers, 
and if you think about the 

East Coast microbreweries 
popping up and all the 
vineyards out on Long 
Island, you start to get a 
sense for the variety of 
spirits that might soon be 
coming to local shelves.

After about ten 
minutes, the alcohol 
dripping from our still 
mellows into the heart of 
the spirit run, and we can 
start to get a sense for how 
the finished product will 
taste. It’s sweet and clean 
with a bright finish. We 
take a couple of sips, but 
the liquid is precious, and 
we’re trying to fill our first 
barrel. If we’re lucky, we’ll 
be serving bourbon at 
Christmas.

david haskell and 
colin spoelman

Cook the corn as if  
you were making a tub 
of grits.

1 2 3 4 5

6 7 8 9

Add malted grains;  
this loosens the sludge 
and provides enzymes.

Cool the mash 
overnight, stir in yeast, 
and let sit for four days.

The mash is  
working when it smells 
somewhere between 
vomit and baked bread.

Separate the liquids  
by straining through  
a laundry bag.

Discard the solids,  
and siphon the liquids 
into a still.

Run a “stripping run” 
to collect a gallon of low 
(undrinkable) wines.

Run a second “spirit 
run,” this time checking 
alcohol density to collect 
the “hearts.”

Pour the high-proof whiskey into  
charred American oak barrels. And wait.
* You need a license first. If you’re serious, here’s our  
lawyer: Leonard Fogelman, 212-370-1530.

New York City’s
First Distillery

Since Prohibition

cocktails, flirt, dance to the phonograph 
or radio, and gossip about their absent 
friends.” Vanity Fair advised its read-
ers “how to bait your social hook during 
these trying days of drought.” One wink-
ing suggestion: Tell guests to “bring your 
corkscrew.”

You order brand-name liquor. Every 
time you request a Maker’s Mark on the 
rocks, you’re acknowledging an atavis-
tic fear of the tens of millions of gallons 
of legal “industrial alcohol,” ostensibly 
meant for use in the manufacture of 
 everything from aftershave to explosives, 
that Prohibition-era gangsters would 
 color with creosote or other squirrelly 
substances and pour into the city’s night-
life. In the old saloons, you would have 
asked for a whiskey; in the better speak-
easies, fear of the unknown and the un-
certified changed the drinker’s call for a 
neat Scotch into a request for a Dewar’s.

The best bars are secret. Well, this one 
doesn’t really hold. Having spent the last 
several years researching the history of 
Prohibition, I’ve been amused to watch 
New York’s nightlife scene undergo an in-
dulgent round of Prohibition-chic: drink-
ing places with no signage and no listed 

phone number, private rooms behind 
restaurant kitchens. But these “secret” 
drinking spots are a fantasist’s version 
of what Prohibition drinking was really 
like in New York. Yes, in the early days, 
peepholes and secret entrances weren’t 
uncommon. But soon the Dry Regime 
was rendered impotent by the apathy of 
New York politicians, the corruption of 
New York cops—one official estimate had 
them pocketing $60 million in protection 
payoffs annually—and sheer human im-
pulse. According to Police Commissioner 
Grover Whalen, by 1930 New York was 
home to 32,000 speakeasies, and most of 
them served booze flagrantly. 

Thirty-six years later, after several de-
cades of legal success with his Seagram’s 
brands had whitewashed his reputation, 
the Canadian bootlegger Sam Bronf-
man explained it best: “You people were 
thirsty.” daniel okrent

how to make bourbon*

 “A pretty girl 
in a speakeasy 
was the most 
beautiful girl in 
the world.”
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Photographs by Hannah Whitaker

A prototype 
flask  
of Kings 
County 
Distillery 
bourbon.

New York Magazine, April 2010

New York Daily News, July 2010
Wall Street Journal, June 2010

NEW YORK JUNE 25, 2010, 12:14 A.M. ET

Brooklyn Whiskey Run

Sanctioned Moonshine

By SUMATHI REDDY

In a 330-square-foot studio where the aroma of yeast fills the room, New York City's first legal whiskey since
Prohibition is coming out, drip by drip. Moonshine. Only this is the sanctioned stuff.

Recent changes in state laws have made it easier and less
expensive to start a micro-distillery. Now, there are at least
four distilleries in the process of setting up shop in New York
City—all in Brooklyn.

"It seemed clear to us once we looked into the legal situation
that there would be many distilleries coming to New York City
in the next decade," says David Haskell, co-owner of Kings
County Distillery. "So given that, we wanted to win the race.
We really wanted to be first."

Kings County got its wish. Located in a second-floor warehouse
in an industrial stretch of Williamsburg, the distillery began its
production in April. Since then, Mr. Haskell, 31 years old, and
Colin Spoelman, 30, have been spending nearly every evening
and weekend here consumed by the process of making white

dog, or unaged corn whiskey. Theirs is a threadbare operation.

A typewriter Mr. Haskell found on the sidewalk is being used to make labels. Hand-written scrawls on a
chalkboard keep track of different batches. And mesh laundry bags are used as strainers.

On the heels of Kings County, Brad Estabrooke of Breuckelen
Distilling Co. followed suit with gin several weeks ago. Both
distilleries expect to be selling their products in August. Mr.
Estabrooke will sell from his Sunset Park space, which includes
a tasting room. Kings County will sell through a local liquor
store.

Meanwhile, New York Distilling Co., co-founded by the
Brooklyn Brewery's Tom Potter, is awaiting a license to make
gin and rye whiskey at its Williamsburg location. And Daric
Schlesselman of Van Brunt Stillhouse is finalizing a lease in Red
Hook, after which he'll apply for the necessary licenses to
make rum and whiskey.

Bryan Derballa for The Wall Street Journal

Mark Byrne, left, and David Haskell f ilter grain from a
tube of mash at Kings County Distillery.

View Slideshow



 

DISTILLING IS SO OFTEN associated with  
Kentucky and Tennessee that it’s hard to 

remember that distilleries used to be as much a 
part of urban life as rural life.  The great advantage 
of being in a city, especially one as vibrant as New 
York, is participating in its culture by collaborating 
with other Brooklyn makers, customers, and with the 
stores and restaurants that sell our whiskeys. 

7. AN URBAN DISTILLERY



THE DISTILLERY IS JUST steps from the location of 
the Whiskey Wars of Brooklyn, a series of raids 

against Irish moonshine distillers immediately after 
the Civil War, and a block and a half from where 
bootlegger Al Capone was born in 1899.  

8. A NAVY YARD HOME

BY 2012, the business had outgrown its  
original space and moved into to the former 

Paymaster Building, a historical 117-year-old 
landmark structure in the Brooklyn Navy Yard. 



PRODUCTION OVERVIEW 



9. GRAIN

AS A WHISKEY DISTILLERY, Kings County 
consumes a lot of grain—more than a ton 

each day. We use organic corn from upstate New 
York (grown by Klaas and Mary-Howell Martens at 
Lakeview Organic Grain), and malted barley grown 
in the United Kingdom and malted by Thomas 
Fawcett & Sons.

•	 We don’t use rye or wheat in our bourbon.  
•	 Our corn is 100% organic, and we don’t use 

GMO ingredients. 
•	 We believe distinctive ingredients make better 

whiskey
•	 Our high-malt mashbill borrows more from 

scotch whiskey than is traditional for bourbon. 

 



Loading the silos with 40 tons of organic corn 
via a tractor trailer in the Brooklyn Navy Yard. 



10. MASHING & FERMENTING

WE MASH BY BOILING New York City water, 
then cook the corn and barley until we have 

extracted the sugars. We strain the mash and ferment 
for four days. 

•	 Our open, off-the-grain fermentation is more 
typical of a scotch distillery.

•	 Our traditional wood fermenters were built by 
Isseks Bros, makers of Brooklyn’s distinctive 
rooftop water towers. 

•	 We also use stainless steel fermenters, also open 
to the atmosphere, so wild yeast contributes to 
our flavor.  

•	 We mostly use a sweet-mash rather than 
sour-mash process, which further differentiates 
our whiskeys from traditional bourbon recipes. 

 



11. POT DISTILLATION

THE MOST SIGNIFICANT DIFFERENTIATING 
factor in our whiskeys is our method of distilla-

tion. Using true pot stills built in Scotland, we take 
the narrowest part of the distillation run, the heart, so 
as to include only the best spirit and recycle back the 
remainder. 

•	 Our stripping still was built by Vendome in 
Kentucky and our spirit stills by Forsyths in 
Scotland. 

•	 Narrow cuts make clean but flavorful whiskey. 
•	 We avoid chemicals that make hangovers worse 

by taking less from the fringe of the run: quality 
over yield.

•	 Most bourbons do at least one distillation on a 
column still; we do both on pot stills, yielding a 
lower distillation proof—richer flavor and better 
mouthfeel. 

 





12. AGING

BOURBON, BY LAW, must age in charred, new, 
oak barrels.  We age our flagship bourbon for a 

minimum of three years, or longer for some of our 
allocated whiskeys (7 years for our oldest). We use a 
combination of 5, 10, 15, 30 and 53-gallon barrels, 
and are saving a large inventory of barrels for longer 
aged whiskeys. 

•	 We age much longer than our peers for each 
barrel size, including 53s. 

•	 Small barrels allow us to be more experimental, 
with oatmeal whiskey, peated rye, applejack, and 
brandy as upcoming projects. 

•	 The 4000 barrels currently in inventory could last 
us 10 years at current sales rates. 

•	 All of our whiskey is aged in warehouses in 
Brooklyn or at the former Blue Point Brewery in 
Patchogue, New York, on Long Island. 

•	 Barrels are sourced from the Barrel Mill, ISC, and 
West Virginia Great Barrel Co. 

•	 25% of production is designed to age for 7-12 
years. 

 





13. BLENDING

EVERY SINGLE ONE OF OUR BARRELS has been 
evaluated and approved by head blender Ryan 

Ciuchta, who regularly samples barrels for maturity. 

•	 Unlike most distilleries, we pull based on taste, 
not age, but most of our whiskeys are 4-7 years 
old. 

•	 We put great emphasis on uniformity and excel-
lence in blending.  

•	 We offer a single barrel program for interested 
accounts.

•	 Our former head blender, Nicole Austin, is now 
the head distiller and general manager at George 
Dickel in TN, one of the legacy commercial dis-
tillers. One measure of our blending program is 
that our key talent has been hired and promoted 
by the largest spirits company on earth, Diageo—
the first example of the big guys hiring from craft.  

 



14. LEADERSHIP

KINGS COUNTY’S TEAM REPRESENTS the next 
generation of distilling talent, arguing that intelli-

gence, taste, and creativity are as important as family 
lineage. 

•	 Distiller Colin Spoelman and Co-Founder David 
Haskell have established themselves as thought 
leaders in the craft distilling world, writing books 
and providing quotes for articles on craft distill-
ing. 

•	 Colin grew up in Kentucky and became interested 
in distillation through visiting commercial distill-
eries and illegal bootleggers. 

•	 David Haskell is now editor-in-chief at New York 
magazine and less involved in the day-to-day. 

•	 Head Blender Ryan Ciuchta has been with Kings 
County for 10+ years, having left a career in 
graphics at the New Yorker magazine. 



15. BOOKS

NEARLY EVERYONE in the spirits industry has seen 
the Family Tree of Bourbon Whiskey, which was 

excerpted from our first, book, the Kings County Dis-
tillery Guide to Urban Moonshining.  

•	 The Guide to Urban Moonshining became a 
best-seller after its release in 2013. 

•	 The Family Tree of Bourbon Whiskey was 
published by GQ and went viral. 

•	 A second book, Dead Distillers, came out in May 
2016 and focuses on history.  

•	 The Bourbon Drinker’s Companion is a travelogue 
through American whiskey from a distiller’s per-
spective, highlighting the best of traditional and 
craft whiskeys. 

 K I N G S  C O U N T Y  D I S T I L L E R Y

C O L I N  S P O E L M A N

T H E

B O U R B O N 
D R I N K E R’S

C O M PA N I O N

A  G U I D E  T O  A M E R I C A N  D I S T I L L E R I E S 

W I T H  T R AV E L  A D V I C E ,  F O L K L O R E ,  

A N D  TA S T I N G  N O T E S

*NEW BOOK* May 14, 2024



16. AWARDS

LIKEWISE, HUNDREDS of press outlets have covered 
Kings County, from the New York Times, Newsweek, 

the Wall Street Journal, Bloomberg, Fast Company, NPR, 
Vogue, GQ, and several national and international radio 
and TV outlets.   
 
Accordingly, Kings County’s whiskeys are often more well-
known outside the spirits industry than inside, bolstered by 
good press paired with word-of-mouth and social media. 

With the approach of the Kentucky Derby, you can bet a lot of 
bourbon will be consumed. Nowadays, that’s nothing new.

Over the last decade, bourbon has been on the kind of streak that 
horseplayers can only dream about. This is particularly true of the 
most expensive bourbons: not merely high-end ones, but those 
that are super-premium, in the parlance of the Distilled Spirits 
Council of the United States, a trade association. From 2004 to 
2013, sales of these bourbons and Tennessee whiskeys more than 
tripled, to more than 1.2 million cases from 385,000. Among 
super-premium whiskeys, this rate of increase has been matched 
by only that of Irish whiskey, though the volume sold is puny 
alongside bourbon.

Recognizing the urgency of the moment, bourbon distillers suc-
cessfully overhauled themselves as a signifi cant option for con-
noisseurs. Instead of the inexpensive mass-market bourbons that 
for so long had been the industry’s focus, a new array of small-
batch, single-barrel and special-selection bourbons emphasized 
the complexity and elegance prized by whiskey experts.

This was not simply marketing. It required recognition that bourbon could offer excellence. 
Rather than diluting greatness by tossing exceptional barrels of whiskey in with the mass of me-
diocre stuff, distillers realized that a small but signifi cant group of consumers thirsted for what 
was exceptional. American society had given birth in the last 30 years to a connoisseur class for 
comestibles and beverages, whether for beer, barbecue, pizza, wine or cocktails. Whiskey was no 
different.

This was where matters stood in 2007. But bourbon has continued to evolve. Books exploring the 
spirit and its distillers have come out, including recently “Bourbon: A History of the American 
Spirit” by Dane Huckelbridge, and “Kentucky Bourbon Country: The Essential Travel Guide” by 
Susan Reigler. Cult bourbons have emerged, like Pappy Van Winkle (which incidentally was No. 
1 in our 2007 tasting, when you could still fi nd it at retail shops). Most signifi cantly, small craft 
distillers have turned their attention to bourbon.

In 2007, when Sean Josephs opened Char No. 4, a whiskey bar and restaurant in Cobble Hill, 
Brooklyn, he said he knew of only two American craft distillers. “Since then, the category has 
exploded,” said Sean, who is also an owner of Maysville in the Flatiron district.

NY REGION Updated July 22, 2012, 11:06 p.m. ET

Bryan Derballa

Barrels of bourbon and brandy age in the barrel room
at the Kings County Distillery.

Whiskey and Relics at Brooklyn
Distillery

By JOSH DAWSEY

Hordes of cops charged up the hill from the Brooklyn Navy Yard back in the 1860s and raided the Vinegar Hill
neighborhoods of contraband moonshine, often inciting riots by gleefully dumping barrels into the streets.

So the Kings County Distillery should be right at home there as it relocates from East Williamsburg to the
sprawling brick Paymaster Building inside the Navy Yard. Even more fitting, its owners, Colin Spoelman and
David Haskell, have created inside a small tribute to New York's long and complicated history with booze, aptly
dubbed the Boozeum. The new quarters opened for public tours recently.

"The history of spirits is lost on almost everybody," Mr.
Spoelman said. "People see them as immoral and evil, not a
legitimate source of history. But so much of our history is tied to
alcohol."

Both in their early 30s, Messrs. Spoelman and Haskell met at
Yale and are self-proclaimed "urban history nerds." Using extra
upstairs space—between the tasting room and the aging
room—to explore the roots of New York City distillery seemed
right.

The tattered brick walls of the Paymaster Building provide a
backdrop to the posters, newspaper clippings and historical
relics of the small museum. Wafts of whiskey occasionally float
through the air when bottles are opened in the nearby tasting
room. Employees circulate throughout, answering questions and
leading tours of the distillery.

The walls are covered with songs of yore and newspaper clippings reflecting New York's tortuous history during
Prohibition. One song: "From the vat in the poison mill, tis richer than richness can be." Tools used in
19th-century whiskey-making sit on the floor.

"New Yorkers adamantly opposed prohibition, but the city would become a turning point in the debate to end
sale and consumption of alcohol, as dry forces determined to whittle away at the wet support in the influential
capital," one poster reads.

The two put particular emphasis on how Prohibition became a cultural battle between the rich and the poor, the
religious and the nonreligious and the immigrants and indigenous citizens. It was the wedge issue, the most
important political issue of the day, Mr. Haskell and Mr. Spoelman tell those touring.

Downstairs, the magic happens, with vats of whiskey in various stages scattered across a floor. Corn, barley and
mammoth bottles of purified water—the three keys to success—sit at the ready. One of Brooklyn's few cornfields
stands outside the front door, with a scarecrow dutifully guarding the baby stalks. Corn grown inside the Navy
Yard will hopefully fuel future Kings County whiskey, said Mr. Spoelman, who generated the minifarm idea from
his childhood in rural Kentucky.

“It’s organic!” is usually a selling point at the upscale Astor Wines and Spirits in Manhattan.
When Colin Spoelman says it, hawking a table of small bottles featurf ing vintage-chic labels 
from his Kings County Distillery, he gets mostly laughs. Maybe that’s because he’s selling
organic moonshine. “Um, is it in a bathtub?” asks customer Wilder Selzer.r “When I think of
moonshine, I think of dirt and chickens running around.”

It’s not in a bathtub, nor, for that matter, in Appalachia. Modern moonshiners are among the
artisanal, locavore, do-it-yourself foodies who made home-brewed beer, rooftop chickens, and 
at-home pickling part of the modern lexicon. Members of the Web forum HomeDistiller.org
have doubled—to more than 7,000—in the last three years; a Louisville, Ky.–based still
manufacturer that just began making small-scale equipment for the first time in its 100-year
history says buyers are “coming out of the woodwork”; a copper-still distributor says he can’t
keep up with demand. And Kings County Distillery’s brand is just one of several new 
moonshines to hit the market. Another, much bigger operation, called Stillhouse, launched its 
version in September, after owners spent $300,000 to trademark “original moonshine.” 

The liquor they’re selling isn’t really even moonshine—that, by definition, is illegally produced.
(It’s legal to make wine and beer at home as long as they’re not being sold. But making a 
spirit—anything that’s more than 40 proof—in an unlicensed still has been against the law
since before Prohibition.) Moonshine, hooch, or bathtub gin can be made from just about 
anything: wine, beer, peaches, you name it. But the oxymoronic “legal moonshine” is usually
just unaged corn whiskey—the same stuff that goes into barrels and comes out as bourbon
months later. Some 200 small-scale distilleries around the country have sprung up in recent 
years because of states repealing Prohibition-era laws. In New York, that meant a 2007
change to state law making it cheaper, and easier, to get licenses. For Spoelman and his 
partner, going legit took little more than a phone interview, which primarily concerned building
security—a little surprising given that, as Spoelman himself jokes, the hot, pungent East
Williamsburg space looks more like a meth lab than a brewery.
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Shine On 
Moonshine isn’t just for hillbillies anymore. 

by Jesse EllisonDecember 10, 2010

Page 1 of 2Shine On - Print - Newsweek

“It’s organic!” is usually a selling point at the upscale Astor Wines and Spirits in Manhattan. 
When Colin Spoelman says it, hawking a table of small bottles featuring vintage-chic labels 
from his Kings County Distillery, he gets mostly laughs. Maybe that’s because he’s selling 
organic moonshine. “Um, is it in a bathtub?” asks customer Wilder Selzer. “When I think of 
moonshine, I think of dirt and chickens running around.” 

It’s not in a bathtub, nor, for that matter, in Appalachia. Modern moonshiners are among the 
artisanal, locavore, do-it-yourself foodies who made home-brewed beer, rooftop chickens, and 
at-home pickling part of the modern lexicon. Members of the Web forum HomeDistiller.org 
have doubled—to more than 7,000—in the last three years; a Louisville, Ky.–based still 
manufacturer that just began making small-scale equipment for the first time in its 100-year 
history says buyers are “coming out of the woodwork”; a copper-still distributor says he can’t 
keep up with demand. And Kings County Distillery’s brand is just one of several new 
moonshines to hit the market. Another, much bigger operation, called Stillhouse, launched its 
version in September, after owners spent $300,000 to trademark “original moonshine.” 

The liquor they’re selling isn’t really even moonshine—that, by definition, is illegally produced. 
(It’s legal to make wine and beer at home as long as they’re not being sold. But making a 
spirit—anything that’s more than 40 proof—in an unlicensed still has been against the law 
since before Prohibition.) Moonshine, hooch, or bathtub gin can be made from just about 
anything: wine, beer, peaches, you name it. But the oxymoronic “legal moonshine” is usually 
just unaged corn whiskey—the same stuff that goes into barrels and comes out as bourbon 
months later. Some 200 small-scale distilleries around the country have sprung up in recent 
years because of states repealing Prohibition-era laws. In New York, that meant a 2007 
change to state law making it cheaper, and easier, to get licenses. For Spoelman and his 
partner, going legit took little more than a phone interview, which primarily concerned building 
security—a little surprising given that, as Spoelman himself jokes, the hot, pungent East 
Williamsburg space looks more like a meth lab than a brewery.

....And some of these moonshiners are not only legal but also ... 
respectable.

Kings County Distillery, located in a desolate, industrial part 
of Bushwick, is the city’s primary moonshine distillery, not to 
mention the fi rst legal whiskey distillery in New York City since 
Prohibition. It also may be the only collection of moonshine stills 
run by Yale graduates. Colin Spoelman and David Haskell, both 
32 and friends since they were students in New Haven, founded 
the distillery in April 2010. Spoelman isn’t really an outsider. A 
native Kentuckian who says he “grew up around bootleggers,” 
he returned home to work on a fi lm shoot a few years ago, drank 
moonshine at the wrap party, and was inspired to make a better-
tasting version. “Corn whiskey is interesting enough of a drink 
for there to be a good one,” he says.

Yale or not, Spoelman and Haskell are true to their calling, for 
just the same reasons you’d expect from hillbilly moonshiners. “I 
fi rmly believe in doing things yourself, especially when it comes 
to food and drink,” says Spoelman. And Haskell adds, “When 
you make something yourself, it tastes better, and for the most 

part, people have only been exposed to corporate whiskey.”

Their timing has been fortuitous, because federal laws govern-
ing small distilleries were amended in 2009, making it much 
easier for craft distilleries to set up shop. Kings County Distillery 
still has the feel of a start-up. The entire operation—cooking, 
distilling, bottling, and labeling—takes place in a 325-square-
foot room in a warehouse. Five stainless-steel pot stills sit on 
induction burners and fi lter the moonshine through plastic tubes 
into an array of large glass jugs sitting on the fl oor. Huge tubs of 
organic corn mash dwarf the remaining fl oor space. And three 
mismatched chairs and a scuffed coffee table make up the “of-
fi ce,” which sits in a corner. But even after hiring four regular 
distillers (plus two as reserve), two interns, and a science con-
sultant, Haskell and Spoelman only moonlight as moonshiners. 
They’ve had to keep their day jobs as features editor at New 
York magazine and communications director at Bernard Tschumi 
Architects, respectively.

“It’s been very diffi cult,” says Haskell, citing bureaucratic and 
fi nancial hardships. Their eight-gallon stills can produce two and 
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Brooklyn Whiskey Run

Sanctioned Moonshine

By SUMATHI REDDY

In a 330-square-foot studio where the aroma of yeast fills the room, New York City's first legal whiskey since
Prohibition is coming out, drip by drip. Moonshine. Only this is the sanctioned stuff.

Recent changes in state laws have made it easier and less
expensive to start a micro-distillery. Now, there are at least
four distilleries in the process of setting up shop in New York
City—all in Brooklyn.

"It seemed clear to us once we looked into the legal situation
that there would be many distilleries coming to New York City
in the next decade," says David Haskell, co-owner of Kings
County Distillery. "So given that, we wanted to win the race.
We really wanted to be first."

Kings County got its wish. Located in a second-floor warehouse
in an industrial stretch of Williamsburg, the distillery began its
production in April. Since then, Mr. Haskell, 31 years old, and
Colin Spoelman, 30, have been spending nearly every evening
and weekend here consumed by the process of making white

dog, or unaged corn whiskey. Theirs is a threadbare operation.

A typewriter Mr. Haskell found on the sidewalk is being used to make labels. Hand-written scrawls on a
chalkboard keep track of different batches. And mesh laundry bags are used as strainers.

On the heels of Kings County, Brad Estabrooke of Breuckelen
Distilling Co. followed suit with gin several weeks ago. Both
distilleries expect to be selling their products in August. Mr.
Estabrooke will sell from his Sunset Park space, which includes
a tasting room. Kings County will sell through a local liquor
store.

Meanwhile, New York Distilling Co., co-founded by the
Brooklyn Brewery's Tom Potter, is awaiting a license to make
gin and rye whiskey at its Williamsburg location. And Daric
Schlesselman of Van Brunt Stillhouse is finalizing a lease in Red
Hook, after which he'll apply for the necessary licenses to
make rum and whiskey.

Bryan Derballa for The Wall Street Journal

Mark Byrne, left, and David Haskell f ilter grain from a
tube of mash at Kings County Distillery.

View Slideshow
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 In 1869, federal troops raided more than a dozen neighborhood whiskey-making op-
erations in Brooklyn and dragged their equipment back to the Navy Yard. The seizure 
did not sit well with some in the troubled Fifth Ward neighborhood; the soldiers were 
greeted with curses and a hail of bricks tossed from the rooftops on Little Street.

Seven score and about four years later, two more stills were hauled into the Navy 
Yard, but they came peacefully, on a 3,200-mile journey to make moonshine.

The gleaming copper stills, custom-made in northern Scotland, arrived last Monday 
at the Kings County Distillery, where they will serve as the centerpieces of an unpre-
dictable enterprise. In a century-old brick building at the yard, the distillery — estab-
lished in 2010, and the fi rst legal one in New York City since the start of Prohibition 
— has evolved from an illicit hobby into a full-fl edged business.

Soon the stills could be producing 30 gallons of whiskey a day, to be bottled in fl asks 
and sold as moonshine or aged upstairs in charred oak barrels to make bourbon. 
They represent a wholesale upgrade from the little metal contraption that Colin 
Spoelman was using to make moonshine illegally in his Williamsburg apartment just 
a few years ago.

Michael Appleton for The New York Times

Two new copper stills, imported from Scotland, were delivered last week to the Kings County Distillery in the Brooklyn Navy
Yard.

By PATRICK McGEEHAN
Published: February 3, 2013

December 21, 2010

Just Don’t Call It Moonshine
By TOBY CECCHINI

Small and plucky seems to define the borough’s distillers so far. One cannot help but root for
two guys not too far from Breuckelen who met in an a cappella group at Yale, and now make
moonshine in five tiny 8-gallon mail-order stills that look like stylized vacuum cleaners set on
hotplates.

Working in a rented office in deepest Williamsburg, Colin Spoelman and David Haskell, both 31,
of Kings County Distilling Company are the embodiment of flying-by-the-seat distilling.
Shrugging off foibles — like subpar corn that led them to seek an organic grain from the Finger
Lakes — they are content to gain their expertise as they go.

They both have day jobs, Mr. Haskell as an editor at New York magazine and Mr. Spoelman in
an architecture firm. They distill at night and on weekends, with a staff of eager helpers and
volunteers including local bartenders.

“It’s nothing like profitable at present,” Mr. Spoelman chuckled, adding hopes that that may
change over time. They produce corn whiskey, flouting the traditional method of jump-starting
cash flow by producing vodka or gin and then working up to aged whiskey, which ties up money
and product in barrels for years. Until recently you could only have it as unaged moonshine in a
glass pocket flask with a willfully plain, typed label. But the ironic wink comes to a halt with the
whiskey, which is serious: vibrant with the evanescent slap of corn.

More impressive still are their fledgling releases of lightly barrel-aged whiskey, with the dill-
like, almost piney tang of new American oak embracing the grain, rather than masking it. They
sell only by hand to a very few accounts, mostly in Brooklyn, but have just opened a tasting and
selling counter next door to their still room that they open “on selected weekends,” Mr.
Spoelman said, “or whenever we can.”

Not making it easy to get, in certain circles, is the best marketing plan of all.

“...

 ”

A few words on how to read this chart...
This chart shows the major distilleries operating in Kentucky, Tennessee, and Indiana, grouped horizontally by corporate owner, then subdi-
vided by distillery. Each tree shows the type of  whiskey made, and the various expressions of  each style of  whiskey or mash bill, in the case 
of  bourbons. For instance, Basil Hayden’s is a longer-aged version of  Old Grand-Dad, and both are made at the Jim Beam Distillery. Some 
of  this is imprecise. Buffalo Trace has two bourbon mash bills, but it isn’t known which of  its many brands are made from each, so this is a 
rough guess based on online commentary. Willett, formerly only a bottler as Kentucky Bourbon Distillers, has been distilling its own product 
for about a year; I include the brands that it bottles from other sources for reference. The ages are taken from published age statements if  
they exist; if  they don’t, brands have been plotted in the general area where I would guess they belong.

...And 5 things you can learn from it

Buffalo Trace Mash Bills 
Let’s start with the basics: A mash bill is the recipe of  grains used to make whiskey. All bourbon is at least 51 percent corn; the rest can 

From the Source: Learning How to Make Moonshine in Brooklyn - Vogue

this September. As Spoelman likes to put it: “Vodka’s time has passed.”

Spoelman and Haskell’s book, The Kings County Distillery Guide to Urban Moonshining:

How to Make and Drink Whiskey, is out today, offering step-by-step instructions on the art
of moonshining as well as creative cocktail recipes. Vogue.com took a trip to the facility to
learn the process firsthand.

For information: kingscountydistillery.com

Colin Spoelman used to stock his New York apartment with moonshine from his
hometown of Harlan, Kentucky, but then he began experimenting with making it himself and
selling it (illegally), testing the waters for a real, legitimate business. Three years later, after
New York loosened its distillery laws, he opened Kings County Distillery with New York

magazine editor David Haskell in 2010. The two had seen that there was a demand in the
northeast for high quality moonshine or, as it’s often called, “white whiskey” (spirits that
haven’t yet gone into the barrel) and good, old-fashioned whiskey. “For me, learning how to
make whiskey was rediscovering both what was culturally relevant to me as someone from
eastern Kentucky, but also something that no one really knew how to do,” Spoelman said. His
timing was right on the nose; whiskey sales have grown faster than any other category of
spirits, and more than a handful of bars specializing in the spirit have recently cropped up in
New York, including Whiskey Soda Lounge NY in Red Hook and the new whiskey-centric
Grand Bar inside the Soho Grand Hotel. Even the fashion crowd has embraced the grain
alcohol—Rachel Comey  served Famous Grouse with dessert at her fashion presentation

17. PRESS

KINGS COUNTY’S WHISKEYS have won numerous awards.  The 
moonshine and bourbon are celebrated nearly every year, and 

bourbon, rye and peated bourbon earned the highest accolades 
at San Francisco (double-gold). The barrel strength bourbon and 
brandy earned the highest at the American Craft Spirits Association 
(Best-in-Category). Kings County won Distillery of the Year from the 
American Distilling Institute in 2016.  

DISTILLERY OF THE YEAR 2023
DISTILLERY OF THE YEAR 2016
Double Gold, Best in Category, Rye 2023
Gold, Best in Category, Barrel Strength 2023
Double Gold, Barrel Strength Bourbon, 2022
Double Gold, Peated Bourbon, 2022
Double Gold, Blender’s Reserve Bourbon, 2022
Double Gold, Best of Category, Bottled-in-Bond 2020  
Gold, Innovation Award, Peated Rye  
Gold, Bottled-in-Bond, 2020
Double Platinum, Barrel Strength Bourbon, 2021
Double Platinum, Best Craft Rye, Empire Rye, 2021
Gold, Peated Bourbon, 2019
Gold, Bottled-in-Bond Bourbon, 2019
Double Gold, Best of Category, Bottled-in-Bond, 2018

TALES OF THE COCKTAIL/NOLA SPIRITS COMPETITION 
AMERICAN DISTILLING INSTITUTE

New Orleans Spirits Competition
New Orleans Spirits Competition

San Francisco World Spirits Competition 
San Francisco World Spirits Competition
San Francisco World Spirits Competition 
San Francisco World Spirits Competition

American Craft Spirits Association 
American Craft Spirits Association 

American Spirits Council of Tasters (ASCOT)
American Spirits Council of Tasters (ASCOT)

American Craft Spirits Association 
American Distilling Institute 

San Francisco World Spirits Competition

KINGS COUNTY DISTILLERY 
DISTILLERY OF THE YEAR

AMERICAN DISTILLING INSTITUTE
BUBBLECAP AWARD

2016



18. CHEMICAL PROFILE 

AGE IS NOT THE ONLY measure of a whiskey. 
We sent our whiskey to a lab for chemical 

spectrum analysis (a requirement for an export filing), 
along with some of our commercial peers Jim Beam 
(classic, standard, mid-shelf bourbon) and Blanton’s 
(top shelf) to see how we stacked up. As you can see 
on the chart, left, our whiskey is much cleaner than 
the commercial products. 

•	 Chemical analysis offers a different way to under-
stand a whiskey’s flavor profile. 

•	 Methanol, the chemical that people associate 
with moonshine and blindness, is lethal even 
in very small amounts.  While all spirits have 
some methanol, ours is almost 10% of what is in 
Blanton’s. 

•	 Acetaldehyde is often associated with 
hangovers—again, we have a fraction of the 
amount of our peers. 

•	 A clean chemical profile is evidence of a smooth 
whiskey. 

 

Kings 
County 

Moonshine 

Kings 
County 

Bourbon 

Jim Beam 
White 
Label

Blanton’s 
Bourbon

Chemical spectrum analysis report

Samples Tested: 



HERITAGE 
DISTILLERS 
These are the big guys 
that make their own 
whiskeys and much of 
what goes into other 
people’s bottles, made in 
facilities that have been 
around. There’s a level 
of craft and integrity to 
the process and they are 
proud to talk about it on 
tours. But they are also 
big businesses, which 
often favors a very few 
stakeholders and leaves 
others out to dry. 

• 36-inch column or 
greater 

• Typical mash bills 
• Standard cooperage 
• Multiple expressions

COLUMN CRAFT 
These are distillers that 
are sourcing grains 
from local farms but are 
running pretty typical 
mash bill whiskey 
through a small to 
medium column still, 
and aging mostly in 
standard cooperage. 

• Small column stills 
• Typical mash bills 
• Standard cooperage 
• Barrel finishes 

common

POT STILL 
Perfectionist distillers 
that are sourcing quality 
ingredients, distilling on 
small pot stills, aging in 
a variety of cooperage 
types, and focus on 
sensory evaluation. 

• Grain to glass 
• Obsessive sourcing 
• Pot stills 
• Variety of products 
• Relentlessly creative

OBSESSIVE CRAFT 
These distillers seek to 
control every aspect 
of production, doing 
their own floor malting, 
open fermentation, 
using heirloom grains, 
handmade stills, and 
are run by generally 
maverick, idiosyncratic 
distillers who answer to 
themselves. 

• Farming own grains 
• Direct-fired pot stills 
• Floor malting 
• Unusual or heritage 

stills

UNTRANSPARENT 
SOURCED 
These are brands that say 
very little about where 
the whiskey comes from 
or why it exists. These 
are often joke labels but 
sometimes big gimmick 
brands or brands meant 
to appeal to a niche 
audience—or brands 
so generic they appeal 
to anyone who can’t be 
bothered to look under 
the hood. 

• No age statement 
• Vague mash bill or 

production specifics 
• Geography of bottling 

is highlighted 
• Misleading or 

tangential narrative

TOKEN STILLS 
These are distillers that 
have built an enormous 
business off of sleight 
of hand and have built 
or installed a token still 
on-site, hoping you 
won’t notice that the still 
is nowhere near large 
enough to ever service 
the demands of the 
brand. Most people will 
swear they make their 
own, though the math is 
not on their side. 

• Gimmicky story 
• 250+ gallon pot 
• Geography is 

overemphasized 
• Marketing heavy 
• Misleading narrative

EMERGING STILLS 
These are distillers that 
have sourced whiskey 
from elsewhere but are 
in the process of build-
ing production capacity 
to meet demand 
in-house. 

• Undifferentiated 
whiskey 

• Some transparency 
• Well financed 
• Founding narrative 

led 
• Visitor-friendly 

location 
• Promises juice soon

INDEPENDENT 
BOTTLERS 
These are what we’d 
call independent 
bottlers after the scotch 
model. They are making 
a business out of 
sourcing and blending 
barrels, often from 
big distillers or small 
craft distillers, but with 
purpose and style. 

• Creativity and variety 
• Barrel finishes 
• Barrel-proof options 
• Production narratives 
• Batch specific

There is a pretty clear spectrum when it comes to whiskey that pits authenticity and idiosyncrasy 
at one end of a spectrum with a generic product and deceptive marketing on the other. Yes, there 
are examples of crossover (High West, for instance, has an interesting distilling program that 
complements a mostly sourced/blending program), but they are rare. In this business, you are out  
to make either perfect whiskey or a quick buck, and those end goals generally lead to wildly 
different places.

THE SPECTRUM OF AUTHENTICITY  
IN AMERICAN WHISKEY

19. THE BEST OF CRAFT
WHEN KINGS COUNTY was founded, there were a 
hundred bourbon brands and dozens of rye bands. 
Now there are thousands of brands of American 
whiskey. The possibilities are seemingly endless. But 
it is still true that most of those whskeys are made at 
only a dozen industrial facilities in Kentucky, Indiana, 
and Tennessee, and generally made in the same style: 
column-distilled, rye or wheat mash bourbon, aged 
in industry standard barrels.

 

•	 Our whiskey aims to replicate bourbon as it would have been 
150 years ago before industrial agriculture, process engineer-
ing, and corporate finance took over American whiskey. 

•	 We make bourbon more like scotch and pot still Irish whiskeys 
are made, countries that have protected their ways of making 
whiskeys since the 1800s. 

•	 These choices aren’t mere marketing, they serve to make a 
better product. Our whiskeys are rounder, more full bodied, 
and carry more flavor than our peers. 

•	 But don’t simply take our word for it, try it blind and see for 
yourself. With some brands charging astronomical prices for 
whiskeys that hide a lot of information about how they are 
made, we believe we offer a good value over much of the 
commercial landscape.

There is a pretty clear spectrum when it comes to whiskey that pits authentic-
ity and idiosyncrasy at one end of the spectrum, with a generic product and 
deceptive marketing on the other. Yes, there are examples of crossover, but 
they are rare. In this business you were out to make the perfect whiskey, or a 
quick buck, and those end goals generally lead to wildly different places.



MINIMUM AGE 

FLAVORS FLAGSHIP LIMITED DISTILLERY 
EXCLUSIVE

$ entry $ mid-range $ premium $ luxury $ collectible
SUGGESTED RETAIL PRICING 

PROOF 
80 86 90 100BARREL 

PROOF
BARREL 
PROOF

0+ 2+ 3+ 4+ 7+

Usually released just once 
a year, these rare and 
meticulously blended 
whiskeys are outstanding 
examples of their type, 
and aim to represent the 
best of the modern craft 
movement. 

Available widely, these 3 
bourbon whiskeys push 
the category’s bound-
aries beyond traditional 
commercial offerings as a 
classic American whiskey 
made more like a scotch 
single malt.

Creative whiskeys that 
expand the possibili-
ties of the category. As 
balanced and refined as 
our aged offerings, these 
whiskeys are equally 
suited for sipping and 
mixing. 

Black label whiskeys 
are rarities or one-offs 
available only at the 
distillery that don’t 
usually conform to 
house styles or are too 
limited for release. 

Kings County has whiskeys for everyone, in every 
price range. We make whiskeys for cocktails and 
for neat sipping and everything in between. 

20. PORTFOLIO 

Moonshine Spiced 
Whiskey 

Grapefruit
Jalapeno

Moonshine

Coffee
Whiskey 

Blended 
Bourbon

Straight 
Bourbon

Peated 
Bourbon

Single 
Malt 

Whiskey 

Barrel 
Strength
Empire 

Rye

Barrel 
Strength
Bourbon

Bottled-
in-Bond
Bourbon

Distillery 
Exclusive

94



 
WHAT IS PEATED BOURBON? It is 
whiskey that conforms to American legal 
requirements for bourbon but incorporates 
malted barley that has been smoked with 
peat, a tradition common to some scotch 
whiskies. Our Peated Bourbon—the first 
we’re aware of—is made from corn and 
Scottish peated malt. If bourbon and scotch 
had a baby, this double-gold medal winner 
is what it would taste like.

•	 Great for jaded bourbon fans who have 
had everything, crossover drinkers. 

•	 Palate is bourbon, hint of scotch on the 
finish. More subtle than expected. 

•	 Represents what craft distillers hope to 
accomplish: creativity within tradition.  

•	 75% corn, 25% Scottish malt exposed 
to peat.

 
KINGS COUNTY BOURBON is made with a 
mashbill of 80% New York organic corn and 
20% English barley.  It is aged for at least three 
years and forgoes the typical wheat & rye that 
are common in bourbon recipes for a high 
malt content. Smooth, spicy, and complex, this 
bourbon is a precocious whiskey, surprising-
ly robust for its age with notes of cinnamon, 
nutmeg, caramel, toffee, and vanilla. Our most 
popular whiskey, this won a double-gold from 
the San Francisco World Spirits Competition in 
2019.  

•	 A classic, our most well-known whiskey. 
•	 Not like a Kentucky bourbon, but rich and 

complex in its own right.
•	 Pot distillation give our bourbon a buttery, 

rich mouthfeel. 
•	 High malt mashbill distinct among wheat 

and rye bourbons. 

21. CORE WHISKEYS

 
RARELY ASSOCIATED WITH American 
distillers, blended whiskey usually calls to 
mind light-style, crowd-pleasing scotch or 
Canadian whiskies. We set about to create 
the American analog to those reliable and 
endlessly versatile spirits. Kings County 
Blended Bourbon is a whiskey for every 
occasion: complex enough for daily 
sipping, robust enough for cocktails, yet 
approachable as a neat sipper. Never 
sourced, it is always blended from a 
variety of aged whiskeys in our inventory. 
This whiskey is reflection of our explora-
tion of world distilling traditions as well 
as a thoughtful revival of an all-but-lost 
category of American whiskey

•	 our most versatile whiskey, cocktail-
able and for sipping. 

•	 Find exact breakdown of component 
whiskeys by batch on our website. 

 
The lively, tropical top notes and creamy, 
chocolate undertones of Parlor’s Cold Brew 
— made from a blend of uncompromising-
ly sourced coffees and roasted in Brooklyn 
— marry perfectly with the balanced 
sweetness and rich complexity of our own 
blend of house-made bourbon and corn 
whiskey. The resulting drinking experience 
is that of a true whiskey, but with an added 
depth of flavor that evokes the elegance of 
fine Madeira wines and Italian amari.  

•	 Notes of graham, chocolate, complex 
coffee notes.  

•	 Perfect substitute for vodka in common 
drinks, including the espresso martini. 

•	 14mg of caffeine per 1.5 oz pour. 
•	 Plays well with vermoth, amari, and 

other popular modifiers. 

BLENDED BOURBON STRAIGHT BOURBON PEATED BOURBON COFFEE WHISKEY 



SERVING SUGGESTIONS

KCD
MARGARITA

2 ounces Grapefruit-Jalapeno 
Whiskey

1 ounce fresh lime juice
3/4 ounce simply syrup

shake & serve with a salted rim 
rocks glass & a lime wheel

Our most popular whiskey cocktail 
is in fact a margarita made with 

grapefruit jalapeno moonshine. Can a 
whiskey make a refreshing & delicious 
margarita? Try it for yourself and see 

why this works so well.

BROOKLYN 
PENICILLIN 

2 ounces Blended Bourbon
1 ounce ginger honey syrup
3/4 ounce fresh lemon juice

shake & serve in a rocks glass 
with a lemon twist

Born out of the New York cocktail 
scene, the Penicillin is a best seller 
at our tasting room. The distinctive 
notes of our Blended Bourbon lend 
itself perfectly to this sophisticated 

favorite.

KCD PERFECT
MANHATTAN

2 ounces Straight Bourbon
1/2 ounce sweet vermouth
1/2 ounce dry vermouth

3 dashes bitters

stir in a mixing glass and serve in 
rocks glass with a brandied cherry

A whiskey classic, we prefer the 
perfect build. At the Gatehouses, 

we use another NY producer 
(Little City) for our vermouth as 
we support like-minded brands. 
Though we prefer Brooklyn, our 
Straight Bourbon creates the best 

Manhattan we know.

ESPRESSO
MARTINI

2 ounces Coffee Whiskey
1 ounce cold brew espresso

1/4 ounce simple syrup

shake & serve in a chilled coupe 
glass with espresso beans

Our Coffee Whiskey gives you the 
versatility of two ingredients in 

one bottle. Combining our award-
winning whiskey with cold brew 

from Parlor coffee, you’re left with 
a spirit-forward solution for your 

espresso martini moment.  

KCD 
OLD FASHIONED 

2.5 ounces Blended Bourbon
1/4 ounce simple syrup

3 dashes bitters

stir in a mixing glass and serve in 
rocks glass with a brandied cherry 

and an orange peel

You can’t discuss whiskey cocktails 
without the Old Fashioned. Perhaps 

the best cocktail to showcase the 
quality of a whiskey, the balanced 

profile of our Blended Bourbon 
suits a more contemporary 
interpretation of this staple.

BROOKLYN 
PENICILLIN 

2 ounces Blended Bourbon
1 ounce ginger honey syrup
3/4 ounce fresh lemon juice

shake & serve in a rocks glass 
with a lemon twist

Born out of the New York cocktail 
scene, the Penicillin is a best seller 
at our tasting room. The distinctive 
notes of our Blended Bourbon lend 
itself perfectly to this sophisticated 

favorite.

KCD
MARGARITA

2 ounces Grapefruit-Jalapeno 
Whiskey

1 ounce fresh lime juice
3/4 ounce simply syrup

shake & serve with a salted rim 
rocks glass & a lime wheel

Our most popular whiskey cocktail 
is in fact a margarita made with 

grapefruit jalapeno moonshine. Can a 
whiskey make a refreshing & delicious 
margarita? Try it for yourself and see 

why this works so well.

ESPRESSO
MARTINI

2 ounces Coffee Whiskey
1 ounce cold brew espresso

1/4 ounce simple syrup

shake & serve in a chilled coupe 
glass with espresso beans

Our Coffee Whiskey gives you the 
versatility of two ingredients in 

one bottle. Combining our award-
winning whiskey with cold brew 

from Parlor coffee, you’re left with 
a spirit-forward solution for your 

espresso martini moment.  

KCD 
OLD FASHIONED 

2.5 ounces Blended Bourbon
1/4 ounce simple syrup

3 dashes bitters

stir in a mixing glass and serve in 
rocks glass with a brandied cherry 

and an orange peel

You can’t discuss whiskey cocktails 
without the Old Fashioned. Perhaps 

the best cocktail to showcase the 
quality of a whiskey, the balanced 

profile of our Blended Bourbon 
suits a more contemporary 
interpretation of this staple.

22. SERVING SUGGESTIONS

COFFEE
BOULEVARDIER

1 oz Forthave Red Apertivo
1 oz sweet vermouth
1 oz Coffee Whiskey 

stir with ice, strain, garnish with 
a citrus peel and serve. 

A versatile vehicle for Kings 
County’s Coffee Whiskey that 

marries the flavor-foward nature 
of the spirit with the sweetness of 
vermouth and the bitterness of the 
apertivo. A showpiece of a cockail. 

KCD 
OLD FASHIONED 

2.5 ounces Blended Bourbon
1/4 ounce simple syrup

3 dashes bitters

stir in a mixing glass and serve in 
rocks glass with a brandied cherry 

and an orange peel

You can’t discuss whiskey cocktails 
without the Old Fashioned. Perhaps 

the best cocktail to showcase the 
quality of a whiskey, the balanced 

profile of our Blended Bourbon 
suits a more contemporary 
interpretation of this staple.

KCD 
OLD FASHIONED 

2.5 ounces Blended Bourbon
1/4 ounce simple syrup

3 dashes bitters

stir in a mixing glass and serve in 
rocks glass with a brandied cherry 

and an orange peel

You can’t discuss whiskey cocktails 
without the Old Fashioned. Perhaps 

the best cocktail to showcase the 
quality of a whiskey, the balanced 

profile of our Blended Bourbon 
suits a more contemporary 
interpretation of this staple.



23. FUTURE WHISKEY  

MOST PEOPLE ASSUME, wrongly, that because 
we got started by bottling a young bourbon that 

we aren’t holding whiskey for longer aged releases. 
In fact, we hold 25% of our warehouse for 7+ 
year aging and that will only grow as our distillery 
matures. 

 •	 First limited release of 7-year whiskey came out 
in 2020, the oldest bourbon distilled outside of 
Kentucky, Tennessee, and Indiana. 

•	 First 10-year in 2024. 
•	 Some barrels are set aside for even longer than 

with an 18-year on the horizon. 
•	 Other whiskey experiments include a peated 

rye, a bonded rye, wheat whiskey, wine-finished 
bourbon, and applejack. 

•	 Barrels age in 4 warehouses in Brooklyn, NY and 
Patchogue on Long Island. 

 



24.  WHISKEY CASTLE 

WE ARE MORE THAN just a factory  In fact, we 
built a distillery that would serve as a global 

brand headquarters, a lab distillery for classes and 
experiments, and a world-class cocktail room that 
is one of the only bars in the world to make all of 
the ingredients in every drink. We host classes, 
tours, lectures, parties, weddings, and hundreds of 
other events each year—all contained in 3 historic 
buildings in the Brooklyn Navy Yard on the National 
Register of Historic Places and just four blocks from 
the Brooklyn Bridge. 





25. PLEASE VISIT US!   

WE WANTED TO BUILD a temple for whiskey 
lovers and an oasis within Brooklyn—a little 

bit of Kentucky or rural Scotland in the concrete 
jungle. Come visit us and take a tour: learn the 
history, science, and culture of distilling, or stop in 
at The Gatehouses, our tasting room for cocktails, 
whiskey flights, and seasonal specialties.  We love 
sharing out whiskey with people from all over the 
world, and we put a lot of thought and care into 
making sure we have one of the best visitor experi-
ences of any distillery, large or small. And take a little 
extra time to see other parts of the Brooklyn Navy 
Yard, a rapidly changing place that is a forgotten part 
of American history. 

See you soon...   
 

 



kingscountydistillery.com 
Brooklyn Navy Yard Building 121

New York City 
PH: 347-689-4211

IG: @kingscountydistillery 
info@kingscountydistillery.com


