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EXPERIENCE

PUBLIC RELATIONS THAT DRIVE SALES

• Accolades & Reviews
• Contests/Submissions 
• New market/distributor launches



BourbonGuy.com



THE CASKS
RECOMMENDED

Score: 92
Gold Medal



Score: 92

PRAISE FOR TILL VODKA
#PRIDEDISTILLED



Be Legendary.                                                                                                                                                                               Sip Responsibly.

• Known as the “King of the Bootleggers:” George Remus was a Cincinnati lawyer who 

 created one of the most successful bootlegging operations of the Prohibition era  (1920-1933).

• The original Jay Gatsby: Remus owned many of America's most famous distilleries, and

 became a multi-millionaire before losing it all. He is said to have inspired the notorious character

 of Jay Gatsby from The Great Gatsby by F. Scott Fitzgerald. His parties were legendary: on one 

  occasion, Remus presented all the men with diamond stickpins, and their wives with new cars.

• MGP acquired the George Remus whiskey label in November 2016 from 

 Queen City Whiskey Co. in Cincinnati 

• George Remus is made at our historic 170-year-old distillery in

 Lawrenceburg, Indiana

• There are two types of George Remus Bourbon: 

   - George Remus Straight Bourbon Whiskey was released in June 2017. 

  - Remus Repeal Reserve will release on November 13, 2017, the birthdate 

   of George Remus; full release by December 5, the anniversary of 

   Prohibition Repeal Day

• Our style is high-rye, and relies on our expertise in aging and 

 blending whiskies 

• We pride ourselves on making whiskies that are greater than the sum of

   their parts   their parts

• This is our flagship bourbon whiskey

• Composition/Age: a high-rye blend of bourbon whiskies aged over four years

• Taste: A hint of vanilla, a maple aroma, and a sweet-yet-characteristic rye flavor

• Awarded 92 points and a Gold Medal (Tastings.com, 2017).

• • Suggested retail: $44.99; 94 proof

•  A very rare Bourbon – this is an annual, limited-edition release. Released on George 

  Remus' birthday, November 13, full release by Repeal Day, December 5.

•  This is one of the highest rye releases from our distillery – made from our

   oldest reserves.

•  The medley will change each year. 

••  Composition/Age (Series I): a medley of two mash bills from the 2005/2006

   vintages: 50%, 2005 Bourbon (21% Rye); 15%, 2006 Bourbon (36% Rye); and 35%

   2006 Bourbon (21% Rye). 

•  A very complex spirit: layers of complexity come from years of aging and expert 

   blending. The critical difference in our reserve is that the whiskey is aged

  longer, dating back to 2005/2006 – a decade ago these were put in barrel

  and left to age. Maturity takes effect on that oak barrel. By the time we 

   put it out on the market, you know that it will be special. 

•  Flavor Profile: buttery-toffee, honey-smooth with hints of bold spice.

   Gives way to notes of raisin, fig and toffee. THEN: comes full circle to

   the toffee notes. That’s the complexity of the medley.

•  A Sipping Bourbon: Remus Repeal Reserve is a nuanced spirit, more

   mellow, and smoother. This is a sipper not a mixer – put this on the

   rocks or add a dash of water, but that’s it.

••  Packaged in a collectible, art deco bottle.

•  Suggested retail: $74.99; 94 proof  

Whiskey aficionados that demand the finest bourbon...and appreciate a

great back-story.

•  Indiana, Iowa, Kansas, Kentucky, Minnesota, Missouri, Nebraska,

   Ohio and Wisconsin   Ohio and Wisconsin

•  GeorgeRemus.com: Find more information and our store locator.

•  @GeorgeRemus (Twitter). @GeorgeRemusBourbon (Facebook

   and Instagram)

Be Legendary.                                                                                                                                                                               Sip Responsibly.



TRADE LOYALTY & BRAND EXPERIENCE PROGRAMS

• Remus Sip-in
• George Remus Trivia Nights
• Till for All Seasons
• How we measure success









ABOUT GEORGE REMUS BOURBON
George Remus, a bourbon brand named after the legendary “King of the Bootleggers,” is made by MGP Ingredients at 
their historic Lawrenceburg, Indiana distillery. George Remus Straight Bourbon Whiskey is a high-rye blend of bourbon 
whiskies, aged over four years, with a hint of vanilla, a maple aroma, and a sweet-yet-characteristic rye flavor. Connect 
with us: GeorgeRemus.com, Twitter (@GeorgeRemus), Facebook and Instagram (@GeorgeRemusBourbon)

G. Remus Distilling Co., Lawrenceburg, IN, 47% ALC/VOL, Be Legendary. Sip Responsibly.

GEORGE REMUS

GOLD RUSH

BOURBON SOUR

GEORGE REMUS



Host cards with rules, trivia questions 

and answers

Answer sheets and pencils for trivia 

teams

George Remus Bourbon coasters and 

buttons

KKeep the fun going every night with 

Trivia card “gift decks” to share 

Request a George Remus Prohibition 

Trivia Kit in your area. Contact Ian 

Shea-Cahir, ian@gregorywhitepr.com or 

Jena Dean, jena@gregorywhitepr.com 

for more information.  Limited edition 

kits are available while supplies last. 



TILL Blood Orange 
2 cups TILL Vodka
2 cups blood orange juice*
1 cup lime juice
1 cup orange-flavored liqueur 
¾ cup simple syrup, or to taste

Combine TILCombine TILL Vodka, blood 
orange juice, lime juice, 
orange-flavored liqueur and 
simple syrup in a pitcher. Add 
blood orange wedges. Stir and 
chill. Serve 8, in rocks glasses 
filled with ice. 

For simple syrup: Combine 2 For simple syrup: Combine 2 
cups of water and 1 cup of sugar 
in a small saucepan. Bring to a 
boil, stirring until sugar 
dissolves. Remove from heat 
and pour syrup into a glass jar. 

* A seasonal favorite, blood oranges are 
available December to Maavailable December to May.

About TILL Vodka
TILTILL Vodka is made by the expert distillery team at MGP Ingredients, based in 
Atchison, Kansas. Created from premium Kansas wheat sourced from the best 
farms in the region, TILL Vodka is distilled using a proprietary process perfected 
over 75 years that focuses on the heart of the spirit. The result is a uniquely 
smooth premium vodka that showcases the best of Midwest craftsmanship. TILL 
Vodka is available in Kansas, Minnesota, Missouri, Indiana, Iowa, Kentucky, 
Nebraska and Nebraska and Wisconsin. Suggested retail price: $24.99 / 750-ml bottle. Connect 
with us on Instagram (@tillvodka), Twitter (@TillVodka) or Facebook (@tillvodka).

Please reach out to Jena Dean, jena@gregorywhitepr.com, or Ian Shea-Cahir, 
ian@gregorywhitepr.com, for samples, image requests and additional drink ideas. 
 

 Till Distilling Company, Atchison, Kansas. 40% ABV. Enjoy Responsibly.

What’s in Season?

Farm to
COCKTAIL RECIPES

VODKATILL

COCKTAIL RECIPES

The Rose Martini
3 oz. TILL Vodka
1 oz. rose syrup
Dash of aromatic bitters
Organic rose & hibiscus 
flower petals

Add TILAdd TILL Vodka and rose 
syrup into a cocktail mixer 
filled with 2 - 3 large ice 
cubes and stir well. Strain 
into a chilled coupe glass, 
adding a few dashes of 
bitters on top. Garnish with bitters on top. Garnish with 
flower petals and hibiscus. 
Serves 1-2.

1 oz. TILL Vodka
5 ½ oz. semi-sweet chocolate
7 oz. solid coconut cream 
7 oz. chilled solid coconut cream 
1 oz. chocolate liqueur
Whipped cream to top 

Place chocolate and 7 oz. of coconut Place chocolate and 7 oz. of coconut 
cream in a large microwave-safe 
bowl. Heat on high for one minute 
and whisk continuously. Stir in the 
chocolate liqueur and TILL Vodka, 
then set aside to cool. Scoop out 
chilled coconut cream into a large 
bowl, then whip with a hand mixebowl, then whip with a hand mixer. 
Slowly add the chocolate mixture to 
the whipped coconut cream. Cover 
and chill for 2 - 3 hours. Scoop 
mousse into martini glasses. Top 
with whipped cream and chocolate 
pieces or shavings to garnish. 
Serves 4.Serves 4.

Contact us: Jena@gregorywhitepr.com
Till Distilling Company, Atchison, Kansas. 40% ABV. Enjoy Responsibly.

TILL Chocolate Mousse

VALENTINE’S DAY from the (Heart)land 



STRATEGIC EVENTS PROGRAMS

(1) Qualified Audiences (media, trade and consumer)

(2) Brand Awareness/Education

(3) Lead Generation/Relationship-Building

WHAT WE ARE LOOKING FOR:



STRATEGIC EVENTS PROGRAMS

• Bourbon Classic (Louisville, KY – Feb. 28-March 3)

• USBG Midwest Conference (Cleveland, OH – April 22-25)

• Sauce Magazine Gala (St. Louis, MO – June 4)

• POP Fest KC (Kansas City, MO – Sept. 6-9)

• What’s happening in our markets?

EVENTS IN PROCESS:




