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FOR IMMEDIATE RELEASE

DRY FLY DISTILLING PICKS UP IN WASHINGTON
STATE WHERE PROHIBITION LEFT OFF

Washington'’s first grain distillery since Prohibition to roll out craft distilled, small batch
productions of vodka, gin and whiskey

SPOKANE, WASH.—September 21, 2007—The first grain distillery in Washington State since the days of
prohibition. Dry Fly Distilling, Inc., is about to hit shelves with its premium, small batch production of
vodka, gin, and eventually whiskey.

Distilling begins this month, with product hitting stores in October. Suggested retail prices are $31-32 for
the 750ml bottle of Dry Fly Washington Wheat Vodka and $30 for Dry Fly Washington Dry Gin. Whiskey
pricing has not been determined as the product will not be available until 2009 following its barrel aging
process.

Initial retailers will include accounts in Spokane as well as Washington State Liquor stores. Select bars
and restaurants throughout Washington State will also begin serving the craft distilled products.

Earlier in the summer the flagship manufacturing site, located at 1003 E. Trent, was announced by
company founder Don Poffenroth. Equipped by distilling notable Christian Carl of Germany, the principals
have undergone extensive fraining to distill, rectify, bottle and barrel their craft distilled products.
Educational tours will be offered at the distillery.

With less than 100 distilleries in domestic operation, Poffenroth, and co-founder Kent Fleischmann
recognized an opportunity to create a locally owned, craft distillery producing vodka, gin and whiskey.
More controls, a longer and therefore more expensive distilling process, and first-hand evaluation in the
finished goods yield a premium product, they explained.

Dry Fly estimates it will sell 3,500 cases of vodka and gin (combined) in the first 12 months of production.
Initial annual capacity is estimated to be 5,000 12/750 ml cases, Fleischmann said.

Underscoring its Washington-centric commitment to sustainable ingredients, incorporated into the
products are Eastern Washington soft white winter wheat, Washington malted barley, great Spokane
water and regional botanicals.

The “Dry Fly” company name stemmed from Poffenroth and Fleischmann’s mutually shared passion for
fly fishing. Both come from large corporate backgrounds and look forward to applying their experience to
this intimately run lifestyle business.

Dedicated to superior product quality in the tradition of small production, craft grain distilleries, Dry Fly
Distilling aspires to become the preeminent Washington State manufacturer of small batch vodka, gin and
whiskey. www.dryflydistilling.com
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