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100% APPLE BRANDY

Straight Apple Brandy
BOTTLED IN BOND

100% APPLE BRANDY

THE ORIGINAL APPLEJACK

Laird’s Straight Apple Brandy Bottled in Bond is made the same
today as it was over 200 years ago, carrying forward the Laird
family recipe.

This traditional, authentic expression of apple brandy is aged for
a minimum of four years in charred oak barrels, then bottled at
100 proof.

95 WINE ENTHUSIAST
RATING

CRAFT & CHARACTER

4 YEARS 50% ABV
Aged a minimum of 4 years 100 proof

BOTTLED IN BOND
Matured in charred oak barrels

TASTING NOTES

A harmonious marriage of baked apple flavors and spiced wood
notes.

SERVE & MIX

Great for sipping and prized by bartenders for use in both classic
and modern cocktails.

A family recipe. Over 200 years.
LAIRD’S STRAIGHT APPLE BRANDY BOTTLED IN BOND

100% Apple Brandy  |  Aged at Least 4 Years  |  50% Alc. by Vol. (100 Proof)


