LAS VEGAS

DISTILLERY

Press Kit



OO —

WHO WE ARE

Relentlessly driven by innovation and proudly

rooted in tradition, we put our best in every bottle.

Honest, classic hospitality is at the heart of everything we do.
We refuse to cut corners, from our spirits to how we treat
our guests. We’re committed to transparency, respect, and
building lasting connections with our community. By
listening closely and openly sharing our craft, we aim to be a
trusted, approachable source for premium spirits, cocktails
and savoring indulgence.



NEVER CUT
CORNERS

Rooted in emotion
and experience, we
aim to go beyond the
bottle to create
meaningful moments

in every sip

OUR VISION

To deliver a premium experience
IN every glass, starting with our
Las Vegas home and growing at a
thoughtful pace, sharing our
commitment to uncompromising
quality and timeless hospitality
with the world.



OUR SPIRITS

2025 DISTRIBUTION

40% ABV 40% ABV 47% ABV 47% ABV

Exceptionally clean, Perfectly balanced, Bright citrus, bold Bold, warm, oaky with

smooth, with a smooth, |ig|1{ bodied, botanicals, clean, strong notes of caramel
versatile nature. yet full of flavor. refreshing, herbal lift. and brown sugar.

* NOT CURRENTLY AVAILABLE, PHOTO
DEPICTS SINGLE BARREL RELEASE



OUR SPIRITS

DISTILLERY ONLY

| DARKRUM §

40% ABV 63% ABV 40% ABV 45% ABY

Concentrated sugarcane Dry and complex.

Molasses rich with

cocoa, oak richness,

Comeplex, h ligh R fined,
omplex, smooth light flavor, blooming plantain aw and unrefined

natural grain sweetness

sweetness, finishing

and citrus notes, long d th finish
and smooth tinish.

warm. warm finish. baking spice.
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All our spirits are made entirely In
house, from milling the grains to
bottling the final product. We proudly
use two Carl copper pot stills, Swan and
Rose, and an 18 plate column still. Our
oarreled spirits are at the mercy of the
narsh fluctuations of the Las Vegas
Valley climate, allowing for accelerated
aging but requiring more attention to
perfect a refined balance. We pay
obsessive attention to our cuts, leaving
our hearts as clean, smooth, aromatic
middle cuts that make for spirits you
can sip straight without regret.




TASTING ROOM

Tucked away and unassuming, our tasting room is a welcome surprise to every guest who enters. It embodies
classic luxury and genuine warmth, paying homage to the golden era of Vegas, with its historical photos, rich
wood, and subtle touches of gold. Guests can discover playful Easter eggs throughout the space, settle into cozy
seating, and spend hours sipping our creative craft cocktails, snacking on curated bites, and soaking up our
timeless hospitality.




OUR TOURS

Our tour, Making the Spirit of Legends, is an immersive, hands-on and in-depth
experience leading guests through the process of distilling from grain to glass.
Guests can touch, smell, and taste what makes the spirit of legends. Special
limited tours with extended focus on specific spirits are also occasionally offered.
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Las Vegas Distillery Opens

Production Facility and
Tasting Room in Henderson'’s
Booze District

Photos courtesy of Las Vegas Distillery

N THE PRESS

Currently, the spirits being bottled
and offered in the tasting room
include:

* VODKA - cane and grain-based, made with
hard white winter wheat and unrefined Louisiana
cane sugar;

* WHITE RUM - single blend rum with a base of
Blackstrap molasses and unrefined cane sugar
from a singbe source mill in Louisiana;

i * COFFEE LIGUEUR - rum base with anaerolbic

the spiri ts processed Colombian beans, roasted and cold

;. brew extracted by Dark Moon Coffee Roasters in

Concerning tradition and in Henderson, Belizean cacas, Mexican vanilla, and

3’9 snil'_f Q'I n "WEI'ID“- Las Louisiana cane sugar, bottled at 54.2 proof;

5 Dist o

ml\g“,‘,:’_au;?_;y ':I:"'I,'s I;flﬁ; 0g + Special limited edition release of OVERPROOF

vodka, rum, bourbon, whiskey, RUM - a pure single rum, 100% molasses

ermented and distilled twice in copper pot stills

LAS VEGAS DISTILLERY

nd A ngle malt, The il Lo Hendersos
:-n'all Daﬁ;‘;z‘r:n‘i: rn:ded = &l 126 proel, full-Navored, and Distillery
by Master Distiller Jonny Ver «two NEW NAKE-‘: th:t are”_t‘he start o:tt':m The operation has settled nicely into its renovated space with a full
Planck, with over 20 years of Progression snes traceing the aging of the g = i . tompie of Boozs, where hivtory,
fermentation and distillation Bourbon Whiskey and American Single Malt a tasting room paying homage to :::.;;:: h"wmm:.‘wm
experience, is managed from from unaged to 6, 12, and 18 manths - un- R ~ FE ) classie Vegas, crall cockiails, bites and botthe sabes. Releases ang
start to smooth finish in the aged version of the AMERICAN SINGLE I l l] ¥ l ( )l 1(](} avallable only at the tasting room. New make bourbon and single-malt
Hendersan facility, including MALT; mash bl and un-aged varsion chite e % a—— . - whikkey — "new make” being the term for the clear unaged &
barrel aging. BOURBOMN math hill 2
\ 4 L from a fresh distillation — are released every six months or so until
Guests can expect different spirits released and V] v r "y the spirits have reached maturiny. Ehvis, a sculpted golden keopand,
rotated every manth. \ 1 "( l \5 Z()Z' ) weloomes guests to the tasting room with TV loops and photographs
of legendary Vegas momenis. Go for an Eastgate Sour harnessing

From Strip standouts to neighborhood hangouts, here's distilbery vodka, prickly pear, lkemon matcha green tea foam and a
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LAS VEGAS DISTILLERY'S RENOVATION CREATES AN
ELEVATED, VINTAGE-INSPIRED EXPERIENCE
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https://www.instagram.com/p/DARdQTahMJ_/
https://www.instagram.com/p/DAJ5HFxOZsV/
https://www.instagram.com/p/C-81BqqyLHF/
https://www.instagram.com/p/C_bB33gvV5p/
https://www.instagram.com/p/C_jwp0UPY3T/
https://www.instagram.com/p/DAWdSkiSRmv/
https://www.youtube.com/watch?v=WKzAlwFQ2kk
https://www.youtube.com/watch?v=KELS42rXfZM
https://www.youtube.com/watch?v=v7SYLqd8LpM
https://www.youtube.com/watch?v=UqoKiNwvyUM
https://neon.reviewjournal.com/top-100-restaurants-2025/?sfmc_id=330745587&utm_source=newsletter&utm_medium=startingpoint&utm_campaign=startingpointnevadaleadersdividedoveru.s.strikesoniran&utm_term=top100restaurantsinlasvegas
https://lasvegasweekly.com/dining/2024/nov/21/las-vegas-distillerys-renovation-elevated-exp/
https://issuu.com/proofthemagazine/docs/proof-the-magazine_vol4_issue1_sept2024
https://app.box.com/s/zbuwe0plkryv7knnl8m0tpvlau3yw3yh




