




WSWA TASTE COMPETITION AWARDS
2018 SILVER MEDAL
2017 DOUBLE GOLD MEDAL
2017 BEST OF SHOW MEDAL
 

CRISP, SMOOTH AND REFINED BEAUTY WITH
PLEAPLEASANT AROMAS AND FLAVORS OF TOMATO
SAUCE, SPICE, VEGETABLES AND CHILE PEPPERS.

THIS UNIQUE OFFERING IS A PERFECT MATCH WITH A
BLOODY MARY OR A CAESAR, ONE OF CANADA’S LEGENDARY
COCKTAILS.



WSWA TASTE COMPETITION AWARDS
2018 DOUBLE GOLD MEDAL
2017 SILVER MEDAL
2016 SILVER MEDAL

COMPLEX, EXPRESSIVE AND INTRICATE COMES TO MIND WITH 
THIS MASTERPIECE! CRYSTAL CLEAR AND CLEAN, THIS DRY, MEDIUM 
LIGHLIGHT BODIED GEM SHOWS RIPENING LIME, ORANGE RIND, 
COCONUT AND AN AROMA REMINISCENT OF A MARGARITA ON 
THE NOSE. ON THE PALATE IT IS MILDLY SALTY, WITH VERY WELL 
INTEGRATED FLAVOURS OF LIME, ORANGE RIND, AND COCONUT.

 MOUTH WATERING, WITH A SMOOTH AND VERY WELL BALANCED, 
LONG FINISH ҃ EXCELLENT ON THE ROCKS OR WITH SODA AND LIME.



WSWA TASTE COMPETITION AWARDS
2018 SILVER MEDAL
2017 SILVER MEDAL
 
PURE AND CLEAR, THIS VODKA SHOWS BOLD
NOTES OF MELON AS WELL AS CANTALOUPE, 
WWATERMELON AND A HINT OF VANILLA, WITH
A DASH OF WHITE PEPPER ON THE TONGUE. 
THIS MASTERPIECE IS LIGHT, SMOOTH, MOUTH
WATERING AND REFRESHING.



WSWA TASTE COMPETITION AWARDS 
2017 SILVER MEDAL
 
THIS LIGHT BODIED BEAUTY HAS A PLEASANT 
OILINESS AS WELL AS AROMAS AND FLAVOR 
NOTES OF PEPPERMINT, FLOWERS, AND A SUBTLE
SUBLIME SUBLIME SWEETNESS.

A GREAT COMPLIMENT TO ANY BAR, REFINED FOR 
STANDARD MIXING VODKA THAT CAN BE ENJOYED NEAT,
ON THE ROCKS OR WITH ANYONE OF YOUR FAVOURITE
VODKA BASED COCKTAILS.



WSWA TASTE COMPETITION AWARDS
2018 DOUBLE GOLD MEDAL
 
COMPLEX, EXPRESSIVE AND INTRICATE MEDIUM 
GOLD҃COLOURED WHISKEY WITH A GREAT AROMA 
AND FLAVOURS OF BLACK FOREST CAKE, TOFFEE AND
CCORN POPS.

MEDIUM B҃ODIED WITH A MODERATELY LONG, SMOOTH,
RICH AND ROUND FINISH, THIS ONE IS EXCELLENT ON 
THE ROCKS OR WITH A DASH OF FRESH WATER.



WSWA TASTE COMPETITION AWARDS 
2018 SILVER MEDAL
2017 SILVER MEDAL
 
VERY EASY DRINKING, SMOOTH, AND RICH LONG FINISH
IS SOME OF THE HIGHLIGHTS OF THIS DELECTABLE TREAT.
FLFLAVOUR NOTES OF FRUITCAKE, BROWN SUGAR, RIPE 
COCONUT AND PINEAPPLE SHOW WONDERFULLY AS
WELL AS OATMEAL, FIG AND BAKING SPICE.
 
SOME WHAT REMINISCENT OF BOURBON, THIS BEAUTY
EXEMPLIFIES A FORM OF LIQUID GOLD.



DRY GIN IS DESIGNED TO BE GREAT IN MIXES 
TO ENHANCE ALL FLAVORS, YET LEAVE AN 
ULTRA SMOOTH TASTE.

A WELL BALANCED BLEND OF SPICINESS AND
HINTS OF JUNIPER BERRIES MAKES THIS IDEAL
FOR A DRY GIN MARTINI WITH A TWIST OF ORANGE.



BEAUTIFUL  AROMAS OF LIME CORDIAL, CANDIED MINT,
PINE AND JUNIPER, THESE FLAVOUR NOTES EXPRESS 
THEMSELVES ON THE NOSE AS WELL AS WITH A
REFRESHING HINT OF SWEETNESS ON THE PALATE.

CRAFTED TO MAKE PERFECT MOJITO COCKTAILS.
NO ORRIS OR ANGELICA ROOT.







Bangaii Black boasts a truly gemlike 
colour when held in light. Clean and 
crisp on the palate, a wonderful array
of peppermint, liquorice and herbal notes.
The body is refreshingly light with a 
soft mouth feel. The finish is palate 
cleansing and smooth with a cleansing and smooth with a very 
pleasing, lasting herbal, liquorice and 
peppermint aftertaste.  
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