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have a brewing background,” Gugin points ocut. ~I

went to school for brewing and then worked at Alley

Kat Brewing in Edmonton. | loved my job, but there
was a requirement that | move to Edmonton. | had just
bought a house on the other side of Red Deer... it
bacame an economic strein to commute, =0 | ended up
taking a job with the government...”

Everything comes to those who wait. Gugin bided his
time in the public sector for some 156 years. But like T ITEI IRy
mary with a dream, he was becoming restless. However, E""”Ed {-
& distillery wasn't first on hizs list of potential ventures.
"| wanted to get back to doing something | was pas-
sionate about. So, | did actuslly lock st starting up =
brewery, but there were already a couple of good ones




that had popped up around the time that | had decided
| wanted to get back in the brewing businesz. So, it really
kind of made my decision for me.”

Mearwhile, back on the home front, Gugin was still brewing
beer in the basement, which eventuslly led to an intersat in
diztilling. That'z when the lightbulb clicked on. If the mar-
ketplace was being owverrun by craft breweries, why not
compliment the moverment with craft spirita? He procssded
to find investors and put a business plan togetherto opena

diztillery. The rest, as they zay, is history. Old Prairie Santinel
openad early in 2017 and has become & valued part of the

community.

"Community” iz 8 word that gets bandied arcund quite a
bit when speaking with Gugin about his distillery and hiz
buziness philozophy. When asked what community and
sourcing locally means to him, he warnz that the anawer
might be a long one.
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“A Prairie Sentinsl iz a grain elevator. The ons that's featured
on our corporate loge is actually a local grain elevator from
a place called Mintlaw. It dossn't exist anymeore, =0 author-
itiez were going to tear down the grain slevator. A local
farmer from Lacombe found out it was going to be tom
down and instead, he bought it for & dollar. He got a bunch
of friends together and tore it down pisce-by- piece and
re-erected it on his farm.”

The story drew Gugin in, and he was touched by the appre-
ciation for heritage and tradition. So much so that his distill-
ary’s athos became centred around paying strict attention
to traditional means of producing quality products with a
focus on community spint (no pun intended).

Gugin adds, "Our vision or mission statement, if you will,
iz that we really want to convey that traditional commu-
nity spirit, and that hard work really does create & better
product.”

So how does thiz apply to everyday operations at the Old
Prairie Sentinel Distillery? "lt's immenssly important that
we really showcase the local barley producers and maltsters
that we have in thiz area... Az & result, we wanted to only
use malted barley, because that makes a better product,
but aleo becausze it really doss pay respect to the local pre-
ducers hera”

He goes on to explain that, because it's all 100% maled
barley, the end product boastz an appesaling swest aroma
without unwanted harshness. The locally-produced world-
clazz barley and malt cbvicusly gives Old Prairie a legup on
other diztilleries. Much of their sourcing comes from near

Rahr Malting in Alix, Alberta. However, some of their barlay
iz sewn, grown and harvested via vintage farming procs-
dures and equipment by a group called 24-2 Draft Horze.

"They are a hard-working bunch of real-life cowboys that
produce everything with horse-drawn equipment. So
esading, thrashing and =o on... everything iz done with
vintage equipment. And | had the luxury of "helping’ them
all the way through the zeazon thiz year. .. It waz an amazing
expenence to put in that extra work and get a zense of
what it wae like at the turn of the cantury when thingz were
manual and harder to da.”

Like a fine piece of furniture or the iron works of a by-gone
era, Gugin believes that the eweat eguity pays dividends
in the final product. “l feel like the hard manual work lends
itzalf to our product and our brand because | balisve you
can taste hard work — doesn't matter what it 15,

Cheess, pastry or whatever. You can taste the work that
went into it. We want to pass that on into our products as
well.”

Az mentionad in the intreduction, Lacombe iz conveniently
situsted almost halfway between Alberta's two major urban
markstz, Calgary and Edmonton. Distnbution to the major
centres iz, thersfors, part of the overall marketing plan. But



2ld Preirie Sentinel ensures that the smaller communities
and rural marketz are not passed by. "W are zort of the
ocpposite of pretentious.” Gugin explains. "We really want
to cater to a clientele that ia typically a whizkey or a beer
market. S0, we feel thera iz a huge advantage in our market-
ing and how we are producing our products that appeals
to 5 different clientale that most distilleries aren't able o
tap into."

High-end vodka and gin iz the name of the game at Old
Prairie Sentinel. Somewhat limited by their philosophical
leanings toward local sourcing and an aversion to importing
and private |labsling, the distillery has, instead decided to
take the “drab” out of clear spirits. “The reascn we chose to
make & premium single-malt vodka was to redefine a boring
gpirit style. Vodka, admittedly, ie a boring epirit style that ia
often void of flavour. That's never made sense to me. ..

So, our vodka iz almost a hybrid between a vodka and &
whizkey. Clean and smooth, fermented with a vodka yeast,
sight-times distilled, carbon polished ... no harshness or
impurities.”

Gugin strezass that he wanted to pay homage to the area’s
agriculture and the world-class malt and barley available
to hie Central Alberta distillery. “We really wanted to
chowcase the malt and barley producers of Alberta and
really pay tribute to thiz area of the world. So we've left a
bit of that malted barley characteriztic in the vodka. This
brings forward a litde bit of sweetness, and on the back end
of it, you get & bit of a “toasted bizcuit’ quality. it's much
more interesting to eip on ice than your standard high-end
vodka."

Trendsetting iz a definite and conecicus goal for the distill-
ery. Like much of the hop-forward brews that have become
the signature of the craft beer movement on the West
Coast, Gugin wants to focus on robust flavour and to push
boundaries on consumer expactations with hiz spirita.

“We want to showcase the malt
and barley producers of Alberta
and really pay tribute to this area
of the world.”

Their Barrel Spice Distilled Gin iz a8 prime example of
thinking out of the box and pushing boundaries. Unlike
most ging, theirs iz a brown apirit with & unigue oak-bar-
rel twiat. ~1 really wanted to do something different with
the gin. S0, we made a brown apirit that had some barrel
resting in it to give it a bit of the oak character. The mix of
the barrel with the malted barley and the juniper gives it &
unique look and flavour™

The Pickled Pepper Flavoured Viodka makes a classic Cassar
{invented in Calgary in tha 80z, by the way) a snap to make
and zerve. Mo need to scramble arcund for the Weorcaster
zhire zauce or the Tabasco. Just grab a bottle of Clamato

juice, your Pickled Pepper vodka, and you're ready to gol

At the moment, Cid Prairie Sentinel Distillery iz 8 one-man
operation. Gugin mentions that some of the shareholders
pitch in when needed, but for all intents and purposss,
he zailz the ship and swalbe the deck. However, he doss
envision a time in the no-sc- distant future that the distillery
will be looking to hire. In fact, their product line iz expand-
ing ag well. Whitkey iz in the plans for 2018.

“We arent going to turn away busziness or sucoess I:-g,.l ary
meanz. Every day it seema there are two or three more
places that want to carry our productz. So, it's just a mather
of fime until we have to expand. It won't be long until we
need bigger tanks and more people.”

For the time being, Gugin zays they are content with serving
the pecple of Alberta. But he hintz that he has received
some interest from a few cocktail loungses in Las Vegas. “I'd
[ike to go down and check out the high-end cocktail bars
down there. If they're locking for different things for their
clisntz, it's definitely something we'd explore tapping into.”
From the horse-drawn ploughs of Central Alberta to the
big city lights of Viegas baby! Grab a taste of Alberta’s com-
munity spirit courtesy of Old Prairie Sentinel Distillery. e
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