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Cunosity may have killed the cat, but on occasion, it can result in the production of great
whisky. Such s the case with the father and son team, David and David Woods from Wiggly
Bridge Distillery in York, Maine. One evening in 2010 during a family dinner, it was hghthy
suggested that the family should try therr hand at malang their own spints. David Jr. further
mentioned that he was going fo find or build a still and see what happens.

While this may be a far-fetched proposition for many, the two Davids shared a love for good
whisky and an even greater fascination with discovenng how things were maode. The seed
hod been planted and the game was onl David and David Woods began their research on
how to build a still and process alcohol.

The Wiggly Bndge website explains, “Being forfunate enough to travel to the Canbbean,
they decided to build and operate a small hand-made copper shll on the island of
Maontserrat to put their research to the test. Tums out they were quite good at it and grew
even more intngued by the craft of small batch distiling. What they made nvaled some of
their favonte brands, with a bit of a twist.”

Spotlight on Business Magaoane spoke with David Woods 5r. about that “haist,”, as well as the
distillery's beginnings, their products, the craft distilling scene in Maine and their future.

“he story of their beginning continues with David Sr.

) i DeAg comt s shth Dal “Everyone needs to
convening a masting with his sontosorto iz whole
whisky-making idea. “I told him that | have never pre- knﬂw Whﬂi an 80- hﬂur

ventad him from doing anything in hiz wheole life, but this work week looks like.
time there was no way he was going to get & still. We live in
& small community, and we have nine separate companies
in the same town. We have a fair amount of exposure here.

And | alzo went to school with our police chief 5o in my
mind, all the scenarics ended up with him {the police chief)
knocking on my door saying "we have to talk.. 5o that ides
was scrapped.”

Scrapped. But not forgotten.

During one of their many trips down to Montserrat in the
Caribbean, Devid Sr. resurrected the idea of distilling once
again. Thiz time with the lzlands Prime Minister. “ asked
the Prime Minister what their distilling laws were and he
said they really didn't have any. So | asked if | could operate
& pot still down there and he said "Sure! Az long ez | get
somel’. Sowe brought down some copper and mede a little
15-gallon still down there and got started.”

Cwer the next couple of years, the Woods family played
with recipes and learned all they could sbout the produc-
tion of spirits down in the =afe. unregulated enviromment of
their Caribbean home. But the time had come to move this
operation States-side. Having vest experience in develop-
ing business planz, both a3 a2 multipls business owner and
&5 & lecturer, David 5r. threw one together for a distillery in
Maima.

"I did & guick back-of- s-nepkin business plan for the dis-



tillery. | alwayz advize people against that, but thesze things
come pratty natural for me so that’s what | did. And it made
& bit of sense. f we started out with not a lot of exposure,
we could sea if we enjoyed this first, and f we did, we'd go
shead with it."

Of course, there are regulaetions surrounding distilling
and the sale of alcohol in the United States. Thus, the
process of licensing took close to & couple of years to
complete. But by 2013, all the ducks were lined up and
Wiggly Bridge started meking 30-gallon batches of
whisky.

“l asked the Pime Minister what
their distilling laws were and he
said they really didn’t have any.”

While the father-and- zon team has no formal training in
distilling, aside from the school of trigl-and- error, David
asdmits that he does possess an understanding of process-
ing cheamicals from previous business experiences. “l do
understand chemicalz & little bit. We have & chain of car
washes, and back in the late 80z, | developed our own soeps
and waxes, with the essistance of a chemist out in Santa
Anna, California. Alzo, 'm not one to sccept the statement
vou can't do that.”
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When | hear thet, it provides ma with the incentive to go in
the other direction and do it. Typically, | prove them right
and me wrong. But when it goes in my favor, it tends to be
& grand slam.”

York, Maine is a tourist community — & summer resort town
with itz beaches on the Atlantic and sbundant cutdoor
activities for vacetioners with varying interests.

Supplying them with top-reted spirits during their visit is
job one for Wiggly Bridge.

Keeping up with demand necessitated the opening of a
sacond production facility, in the form of 8 200-year- old
barm with plenty of room for expansion. “We've built seven
stills to date,” David points out. "But what we have here iz a
275-gallon stripping still and a 109-gellon spirits still. .. now
our products have expanded from whisky and bourbon to
gin, rum, and agave spirit —which will be on the market this
summer — and & single malt that will be available in 20207

The inspiration behind the products Wiggly Bridge chooses
to produce is a direct reflection of the palette: of the two
Davids. They are unabazhed bourbon drinkers, preferring
& highar rye content than most. 1 like high-rye bourbon.
Eo we produce an ultra-high rye bourbon. We're 37% rye,
which iz quite high.”
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Wiggly Bridge also produces vodka and rum, for those of
you who prefer to lean eway from whisky. David explains
that their vodka is their only spirit that they do not produce
from a fermented maszh. “We import a French wheated
vodka and we break it down in proof, then we run it through
our spirit stillz sfter & certain amount of bourbon runs. We
ectually use the vodka to clean the stills. What you get iz
one of the smocthest vodkas that you'll sver have. We have
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The Barral Mill crafts tight grained white cak skaves inko premium
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"When we get the wine barrels back from some of these
wineries we arg ing with, we are finighi wourbon in
the former wine caszks. &nd it iz coming out st

“1 did a quick back-of- a-napkin
business plan for the distillery.”

Oither examples include coffes beans that they age in their
former bourbon barrels, -
g it as an evening coffes.
v want to drink thiz one in the moming. Akt
holinit, the barrel aging really chan
r. It makes & grest, late- sftarnoon,
b coffes,” David edds.

David Sr.'s goal right from the start was to create a sustain-



able business for hiz family to carry on through generations.
While he ia the owner of many other businesses in York,
he considerz the distillery to be the lagacy marker — the
business that will employ generations of the Weoods family.
"I have been zelf-employed since | was 18," David axplaine.
“I'm probably unemployable! ... We currently cperate
sight family busineszes, my children and their spousses all
work for the company, managing the different entities. |'ve
got six grandchildren, and that'z what the diztillery iz built
for — to provide them with a livelihood az they get older, if
they so choose”

At the moment, the planz for the distillery under David's
watch iz to become a well- recognized brand in Mew
England. "We really just want to be a MorthEast brand. We
have a production cap, actually. Once we hit that, that's all
we will zall. I we continue to hit that, we will just raise prices
and usa that az the throttle.”

And a recognized brand they are indesd. Dawd points out
that the distillery has walked away from three acquizition
deals, at least one of them coming with a pretty hefty payday.
However, the main commitment in the business plan for the
futurs iz to ensure that Wiggly Bridge remainz a family-run
company. And the hard work inharent with running a distill-
ery iz part of the deal for future genarations to bear.

"| den't believe in trust fund kids," he offers. "Everyone
needs to know what an B0- hour work week locks like.”
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The conversation with David concludes with a bit of history
behind the name.

Wiggly Bridge iz indeed & real bridge. In fact, it turns out
that it iz the worlds smallest suspension bridge, sitting
about 2 miles from their bam distillery. it was built in 1929
and spans from the town to a litte island of public land. “k
wae an eland, but through the years, when they tore the
junicr high school down, they dumped all the cinder blocks
and dirt thers, o it's now connected to the mainland.”

“When | hear ‘'you can't do that’,
it provides me with the incentive

to go in the other direction and
doit.”

David segues into the reason for paying homage to the
bridge by pointing cut that the island was the destination
for many tesn partiers of hie genaration. "It seemad aﬁm-
priate, getbing into the spint business, to name it atter a
place where | conaumed a fair amount of gpinte and beaer!”

Dawvid concludes by explaining that Wiggly Bridge iz about
halfway to their final size and distribution plan. He makes no
benes about the fact that the distillery is hiz |ast sffort before
hanging ‘em up, and the future lies with upcoming genera-
tions. "It's my retirement gig. And it's fun to work with all of the
farnily. I'm & pretty philoscphical guy and | stick to the plan.”

If the plan iz to make Wiggly Bridge one of the most
respected and lucrative family- run spirit preducers in
Mains, theyre nght on track! e
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