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Wolfhead Distillery is Windsor-Essex County's first premium cpi¥
Amherstourg, Ontario, the distillery is a blender and distillesilof
prdes itself on I::e ng I- cal and combines unigque local Ingre:
that promises to impress!

L

The distillery’s website offers that owner Tom Manherz found hirfitgs
history of rumunning and Prohibiiion after establishing o third pois
companies loolang to produce small batch specialty lines '

Manhertz's inspiration soon developed into ideas of building a of
distillery. Wolfhead was born
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DistilaMax® (& DistilaVite®

Quality yeast and yeast nutrients for bewerags alcohol fermentations.
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For maoee infomnation, wisi
whwwr lbd s com
af call BO0-583-6884

LALLEMAND BIOFUELS
& DISTILLED SPIRITS
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By John Allaire

the dust settles, Phoenix nees and a new, much
more ambitious plan emerges. Such ia the case with
Wolfhead Distillery.

Snmatirnaa the best-laid plans crumble, and when

Manhertz explains, "It was supposed to be a bottling oper-
ation, actually. Ona of the local distilleries wanted uz to do
some bottling for them. That didn't really happen, but in
the process, we saw craft distilling exploding in the States.
When we firat started this, there was maybe 200 craft dis-
tillere in the United States. | think there are over 3,000 now.
Just in the laet four years."

Manhertz has his business roots p|an1:ed in manufactu rnng-
Az owner and operator of Timberwolf Forest Products in

Eszex County, he has been contracted to supply others in
the distilling industry for years. "We have a little sawmill
hers. 5o we mads pallets for them, we made minor barrsl

repairz. We aren't coopers by any stretch of the imagina-
tion, but they buy a lot of one-time uze bourbon barrels and

wa reconfigure them for continued uss.”

Bazically, Wolfhead came from the manufacturing side
and ended up on the production and retail zide. From a
mill to a still, so to spesk. Sounds like & pretty unique story
of passion and opportunity coming togsther to create
success. But Manhertz laughs that they aren't sven the first
in their region to go from forestry product manufacturing
to making booze.

“Wa're in Amherstburg, just outzside of Windsor, and my
daughter researched it and found out that I'm not even the

“I'm not even the first guy in Amherstburg to go

from a mill to a still.’




FOR A GREAT CUP OF COFFEE, THINK...

Colomial Coffee Co. Lid.

Ar Colonial Coffee we only carry the hneso guality

beans that are shipped trom around the world.

Visit onr showroom at 300 Marentette Ave,, Windsor, 0N,

first guy in Amherstburg to go from a mill to a still.

A guy by the name of Mcleod back in the 1870z ran the
first lumber mill in Amherztberg on the river, and about five
years |later, he opaned up the tirst distillery. And about zix
years after that, Hiram Walker came and bought him cut.

So, as far as history repeating itself, two out of thres of the
things have happened zo far,” Manhertz laughs.

On the product side, Welthead produces three kinds of
vodka and three kinde of whizskey. Their vadka iz wheat
bazed, seven-times distilled and gluten-free. The premium
vodka boasts zome sweetnese at the start with a clean,
smooth and rounded taste, hinting a touch of almend. It
haz a warm, clean, short and very quick finizh.

“We are taking advantage of one
of the biggest limestone deposits

in North America right across the

street from us here.”

The flavoured vodkas start with a *Banana Caramel.” The
sweet ripe banana, rich caramelized sugar and smooth
vodka combine for an indulgent taste sensation with a
round, creamy texturs. The finizh iz a warming caramel
sweetness that lasts and lzsts. Then there's the “Grapefruit
Flavoured Vodka.” It tastes of sweset zesty pink grapefruit.
Juicy and crisp with a glight tartness and very mild grape-
fruit bitternesas against & I:hackgrcund of clean vodka. It
finishes with a clean piquant citrus ending.

Moving to the whizky, Welfhead's “Premium Whizky™ haz a
round and deep taste with oaked vanilla and sweet toffes
up front and some underlying rye spice. Thiz whisky ends
with spice and a little peppery heat for a clean, crizp finale.
The “Spple Carmel Whiuluc_',' comesz at you with sweet
caramel, balanced with criap, tart apple and tannic oak for
a mult- |a3-a-ran:| taste experience. it ends with a warm and
lasting swest caramsl flavour, leaving hints of whisky and a
touch of tart fruit.




WELL CRAFTED Packaging Solutions
From your partners who understand you
need an eye catching box and label
to tell your brand story

t's all abou
the BEER!
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Finally, their “Coffes Whisky Liqueur” iz one of their best
zellers. It has the swest indulgent tastes of honay, choco-
late, vanilla and nougat ageinet a paletts of mild Canadian
wl'u:.l'],- A rich and creamy texture. The finish boasts a lin-
gering swest coffes and vanilla that finally fade to a clazsic
dry coffee bean ending.

One of the festurss that =zets Wolfhead productz apart
from many other distilled spiritz iz how they incorporate
the resources found in their own backyard into produc-
ing the uniqus flavours — ones that push the boundaries
of standard Canadian Spirits. In fact, one distinct local
resource 12 the neighbouning Amherstburg quarry. It iz the
supplier of limestone-treated water used in the production
of all Wolfthead spirits.

Manhertz explaing, "We are taking advantage of one of the
biggest limestone depoeits in Morth America right acrozs
the strest from us here. 5o we are using the limestone to
filter our water, much like Grey Goose doses. If you've ever
read the back of one of their bottles, it zays it's filtered in
Champagne limestone, which is just a region in France,
really. And a lot of the Kentucky Bourbon Trail guys use
limestone-filtered water az well.”




Furthering their commitment to source az closs to home as
pozzible, Manhertz says they are ﬁndlng ways to be more
mvelved in the production of their graine and ingredients.
"We actuslly bought a small farm next to us a couple of
years ago. And thiz past year we just grew some soft red
wheat and we are using that in a couple of batches to 2se
what it does.”

Speaking of ingredients, az previously mentioned, their
vodka iz wheat-based, rather than the potato baze you
would find in many of the macro-produced brands.

The choice to go this route was meostly bazed on taste pref-
erence, and as Manhertz pointz out, iz common amongst
other popular brands. "We like the finish of the wheat
Many of the other higher-end vodkas alzo uss wheat, Grey
Gooes, Belveders and a few others.™

And their efforts have not gone unnoticed. Manhertz al=o
offers that the awards keep rolling in. "We just won more
awards thiz week. Portland, we won the “Best in Category”
for international whisky. We alzso won the same award for
our Coffes Whizky Liqueur and our Vedka. And we won a
Geld Medal for cur vodka thiz wesk az well.” All thiz, along
with =ix recent awards st the San Francisco Werld Spirits
HAwvards has put Wolthead firmly on the “distillers to watch”™

Az this point, if you are sufficiently thirsty, fear not! The
web of availability iz spinning wider and wider everyday
for Wolfhead products. “Right now, we have three of cur
preducts in the LCBO (Ontario’s liquor retail outlets). We
Just got into Saskatchewan last week, and we're in Manitoba,
Meva Scotia and Mew Brunewick. And the US government
has just recently approved us to ssll down in California”

“l guess you can only go to so
many wineries in a day, so it's
nice to throw a craft distillery in
the mix.”

The online retail sxperisnce iz the |steszt sxperiment to be
tackled by the marketing department at Wolfhead. The
slightly-over- 40 Manhertz fresly admits that he was sur-
prised by the uptake. "] didn't think putting our products
online for sale was a big deal. But it's becoming a big deal. |
permna"y don't order anything online, but the next genar-
ation does. It's like making a preduct that only you like and
nobody else doss. It's not a good business TEII'I. So | tock

the advice and it's working out.”

“We like the finish of the wheat.”

Meverthelazs, if you ever find yoursslf in the Windsor
area, it might be worth your while to take a trip over to
the Wolfhead Distillery. You will find net only a retail
store (where you can purchaze your favourite Welfhead
brands as well as a zelection of unique gift ideas), but
their own restaurant as well. In fact, it's the first distill-
ery in Canada to have their own restaurant, according
to Manhertz.

It was definitely worth the wait to get the licenzing for the
reztaurant,” Manhertz azsures. "It ha: made it & destination.
There are about 21 wineries down in thiz area. 5o people
are makln-ga stop here. | gusss you can only go to 2o many
wineries in a day, =0 it's nics to throw a craft distillery in the
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The restaurant is definitely a featurs that would =t
Wolthead apart from other cratft distilleries. Meost offer &
tour and a tasting. Then off to the retail store and cut you
go. You can do all of the above at Wolthead, but you can
glzo sit down in a restaurant atmoephere and taste the
spirits in context. Try a Maojite with Grapefruit vodka ora
Big Apple Manhattan!

Diown the road, Manhertz says new flavours may be in the
offing. "We're at a crossroad right now. Peogple are azking
us for gin, we're working on a pralines and cream whisky.
Thinge like that, but there are only 2o many marksting
dollars.”

He goss on to explain, "What my concern iz, people
work their whele lives to get a product to be &z suc-
cessful as this Coffes Whisky Liqueur can be. Se do |
take the marketing dollars | have and spend them on &
new product, or do | spend them on bringing the Coffes
Whizky up to the next level? I'm kinda leaning towards
that. Az opposzed to bringing in three morse flavours or
somathing. But in ancther three monthe we're going to
have our own whizky that's been aged three years on
site, so that's going to take some marketing dollars a=
well.”

Whether Wolfhead decides to expand their roster or
promots their best zallers instead, one thing iz certain
— their spirits will not disappeint. 5o buy, order
or better yet, visit Wolfhead Distillery and join the

WuH-pack'. ™
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