SPECS:

55.6 PROOF MLCC CODE TWENTY
LONG ROAD DISTILLERS 27.8% ABV. #18005 FOUR

375 ML

LONG

DISTILLERS

RoAD] - CRERRY LIQUELR S

FROM MICHIGAN CHERRIES

PER CASE

WE SOURCE INGREDIENTS, NOT SPIRITS.

INGREDIENTS: |

100% RED WINTER WHEAT g Enjoy this seasonal release as a sipping cordial

Grown by our friends at Heffron Farms in paired with a piece of dark chocolate, or in your

Belding, Michigan, as the neutral base. favorite refreshing cocktail - like a classic

MICHIGAN CHERRIES Manhattan or Old Fashioned! T
Tart Montmorency cherries grown in Traverse City, i

Michigan. PROCESS AND TECHNIQUES: P
Base spirit is milled from whole grain and fermented on-site 4 ”
CHARACTERISITICS: Flavored with Michigan-grown Montmorency cherries 7 ‘é,“
Proofed to bottle strength with house-made simple syrup Ry
“EVERYTHING YOU LOVE ABOUT - Nowhlfied 0 AN
ot treated with any carbon or charcoal niltration techniques
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T

IN A BOTTLE”

DISTILLERS

TASTING NOTES:

e Rich, fruity berry notes on the nose.

e |
The second in a series of seasonal liqueurs by Long o Nicely balanced tart and sweet aromas and flavors on the palate. @

Road Distillers, our Michigan Cherry Liqueur is «  Rich and creamy mouth feel.
everything you love about Michigan cherries - in a o A touch of tartness from the cherries and a warm finish from the

bottle. It’s bright, tart, and has just the right amount higher proof to balance the sweetness. - MICHIGAN —

of berry richness. C H ER R
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