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SINGLE BARREL WHISKEY
STRAIGHT FROM

BARREL TO BOTTLE -

NO. 28 TO BE EXACT

MBW 2016 is a city wide

celebration of the beer industry.
Join us for beer events all week long.

Drink up!

For a complete schedule
of events visit:

om

VINEYARD

Lif

~ you fect wine with our
~ exceptional variety, including our
: mmlﬁfa de
ah, ar er unique varieta
~ available exclusively in our
" 'tastingrooms. L AN
- ¥y -
VISIT OUR WEBSITE FOR TASTING ROOM
HOURS AND SPECIAL EVENTS
TROONVINEYARD.COM

1475 KUBLI RD., GRANTS PASS, OR | 541.846.9900 — 250 N. KUTCH ST., CARLTON, OR | 503.852.3084
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CAMELOT ' THEATRE

Where Broadway meets Talent

Great theatre in Southern Oregon
doesn’t have to be in Ashland.
Come to where Broadway meets Talent

at the Camelot Theatre.
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SUGE KNITE

IMPERIAL STOUT Ocr. 12 - Nov. 6 NovemBer10-20  Nov.30-]aN. 8,2017

541.535.5250 « CamelotTheatre.org
101 Talent Ave. & Main St. in Talent

INGREDIENTS ARE
SOURCED LOCALLY
WHENEVER POSSIBLE

ROCKETMAN BURGER WITH
BACON, GRILLED ONIONS AND
ARUGULA, HAND TOSSED IN

TOMATO VINAIGRETTE AND A BLEU “We used to put a lot of miles on the car driving to Portland [to dis-
CHEESE SPREAD tribute], for no one to know us,” Gallagher explains. The experience

led to him taking a new approach, which includes a local rep and a

focus on serving product in local bars, restaurants such as Porters and .. Ad verti si ng U p p U rtu n iti e s

Larks, and liquor stores. “Gaining a local following is our number one
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step further. It’s an opportunity to share the story behind the bottles.”

This story bcgan six years ago with home beer brewing partners : , e
Gallagher and Carini becoming inspired by the Portland distilling T "
scene. After setting up shop in an out-of-the-way warchouse, now
occupying 2,400 square feet of space, Gallagher, the managing mem-

ying are ragher gmg
ber of the partnership, focused on local ingredients and a handmade
process.

“On a shelf amongst other [C()mpc‘tit()r’s] bottles, no one can know

our story of local sourcing,” Gallagher says, explaining that companies
J S S ) S

distilling in-house are becoming rare in this growth industry. In the

tasting room, Immortal Spirits staff can use the ()pp()rtunitv to form

local relati()nships and to educate as thev pour.

“We’re striving to differentiate ourselves as true artisan distillers
&
from the massive gr()\vth in this industry of companies that are merely -~ .

rt‘.packaging booze.” The words ‘distilled by’ on Gallagher’s labels say '[_u_[ {“_ﬂ mgm ;

M

in-house. TODAY !

101 E. 8th 5t., Medford, Oregon 97501 www.medfordchamber.com

it all: Immortal Spirits 1iqu()r, with the exception of vodka, is made
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BRUSSELS SPROUTS WITH
BACON, SEA SALT, GIN-BERRY MARTINI:
LEMON JUICE, PARMESAN GIN, LIME, BLACKBERRY
AND BLACK PEPPER AND TO}E

2 WEED e, ; CAPRESE SALAD

The distillery’s blackberries come from a family in the Hood River — “This whole endeavor started in a realm of creativity,” Gallagher says,
arca, their pears are often local, and even their barley is sourced from  adding that at the core of distilling is his base knowledge in brewing.
Sams Valley, when available. Their Early Whiskey, released last year, — “It all starts from the grain up,” he explains, with small adjustments
is 100 percent locally sourced, with more releases currently aging  leading to big differences in flavor and the right ingredients and
in Oregon oak. After reduced production in late 2015 as Gallagher  proof. This nod to the creative dovetails perfectly with the Immortal
focused in opening the tasting room, he expects to push production to  Spirits philosophy: always from scratch, always homemade.
full capacity in 2016, always with the possibility of new flavor profiles. Immortal Spirits & Distilling Company
He has plans for additional barley harvests annually. 141 S. Central Ave., Medford
541-816-4344
www.immortalspirits.com
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CHARDONMAY
" PETITE SYRAM
GRENACHE

2 PINOTAGE
SAMGIOVESE

< CARMEMERE

ALBARIND -

_ MUECAT
TEMPRANILLO

c " el - : - RIESLING
AB FRANC - : e : . :

3 . T e B MALBEC
DoLCETTO Fa RousaNNE
MERLOT
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DISCOVER MANY OF THEIR WINES IN OUR TASTING ROOM

7;&&.'5 ?Mie/ t-a wmz‘d‘.ffzy’ %ﬂm— Zf; no~ ﬂ-fé‘f

LIVE MUSIC WEDNESDAYS, FRIDAYS AND SATURDAYS
DINNER SERVED ON WED & FRI

541 8999120 125 S 3RD ST, JACKSONVILLE WWW.SOUTHSTAGECELLARS.COM
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