


J acob Rieger immigrated to America from Goritz, 
Austria/Hungary in 1877 and opened a grocery 

store upon arriving in Kansas City. In 1887, Jacob was 
on to his newest business venture: making booze. Jacob 
founded J. Rieger & Co. at 1529 Genesee Street in Kansas  
City’s West Bottoms neighborhood, directly across from 
the Livestock Exchange Building. As the home of the 
Livestock Exchange and Union Depot (the original train 
station),  the West Bottoms was the central hub of KC 
at the time. 

 
 
 
 
 
 
 
 
 
 
 
 
 

Around 1900, 13 years after founding J. Rieger & Co., 
Jacob turned over operations to his only son, Alexander 
Rieger. Alexander was a savvy businessman who was 
able to grow the family business by offering mail-order  
services for its products. During Alexander’s time in  
charge, J. Rieger & Co. claimed to be the largest mail-order 
whiskey house in the country, boasting a customer base 
of 250,000+!

J. Rieger & Co. continued to thrive until the 18th Amend-
ment was passed in 1919 which would make illegal the 
production, sale and transport of intoxicating liquors. 
In December 1919, just l ike so many breweries and 
distilleries across the country, Alexander reluctantly 
shut the doors of J. Rieger & Co.  

It wasn’t until December 2010, 90 years after the onset of 
Prohibition, that the idea for bringing back the historic 
distillery was dreamed up by Ryan Maybee, a Kansas 
City bartender who was fascinated by the story of the 
lost distillery. Ryan met Andy Rieger, who was at the 
time the only living “Rieger” of Jacob’s bloodline, and 
the idea to resurrect the distillery was born.

 
 
 
 
 
 
 
 
It wasn’t until 2014 that the plan fully came to fruition. 
After securing a building in the historic East Bottoms 
neighborhood of Kansas City and following months of 
product formulation, the relaunch was ready. By October 
2014, nearly four years after first meeting, Andy and Ryan 
had successfully opened the first distillery in Kansas City 
since Prohibition.

Our first product launched was Kansas City Whiskey, an  
entirely new take on American Whiskey which incorporates 
Sherry Wine into the blend. In 2015, we added Midwestern 
Premium Vodka and Midwestern Dry Gin followed by Left 
For Dead and Caffè Amaro in 2016. In 2017, we introduced 
Rieger’s Monogram Whiskey, a label that has not existed 
since Prohibition, as a limited edition specialty bottling. 
Today, in addition to current offerings, we distill Rye and 
Bourbon Whiskey daily that will be released, when ready, 
as straight whiskeys.
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J. Rieger & Co. was the largest mail-order  
whiskey house in the United States prior 
to the onset of federal Prohibition in 1920. 
We are proud to be back as Kansas City, 
Missouri’s first distillery in nearly a century.
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Midwestern Dry Gin is the brain child of the world’s 
top Gin distiller, Tom Nichol. By selecting the finest 
botanicals: Juniper Berries, Coriander Seeds, Angelica 
Root, Orange Peel, and Licorice Root, the result is a 
bold, full-flavored Gin perfect for sipping on the rocks 
or ideal for classic Gin cocktails. 

Kansas City Whiskey pays tribute to the original 
brand by uti l izing a blend of Corn, Malt,  and Straight 
Rye Whiskies,  as well  a small  amount of 15 year old 
Oloroso Sherry from the Wil l iams & Humbert Bodega 
in Jerez,  Spain.

Jacob Rieger’s finest Whiskeys were bottled under 
his flagship Monogram label. To honor this tradition, 
our 2017 Monogram release features a blend of 9-year 
Corn Whiskey and 11-year Rye Whiskey that has been 
matured in a solera of century-old Sherry botas from 
the Williams & Humbert Oloroso Especial.

Caffè Amaro begins with the selection of a single origin 
coffee roast that is combined with a variety of botanicals 
including orange, cardamom, vanilla, and gentian. Caffè 
Amaro spends a brief amount of time in a barrel, resulting 
in a rich, bittersweet flavor that works great in cocktails 
or enjoyed by itself.

Jacob Rieger & Company was founded in 1887 in Kansas City’s West Bottoms Livestock Exchange district. The 
brand offered over 100 alcoholic products and took pride in maintaining a quarter of a million unique customers 
by offering mail-order delivery services. In 1919, Prohibition was enacted by the federal government and wasn’t 
reversed until 1933. J. Rieger & Co. was a casualty at the t ime,  but was not destined to be lost  forever.  Nearly 
a century fol lowing Prohibit ion,  we are proud to once again cal l  Kansas City our home.
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Ryan is a lifelong bartender and restaurateur with expertise in the 
fields of wine, spirits and mixology. He is an owner of The Rieger 
restaurant in Kansas City with Chef Howard Hanna, as well as Manifesto,  
an intimate cocktail lounge nominated for a 2017 James Beard Award.  
A Certified Sommelier, as well as a Certified Specialist of Wine (CSW) 
from the Society of Wine Educators, in 2012 Ryan became the first 
person to complete the Bar Master Certification from Beverage Alcohol  
Resource in New York City. In 2013, IMBIBE Magazine named him 
Bartender of the Year. He has also been a finalist in the Vinos de Jerez 
Cocktail Competition and the Angostura Bitters Global Cocktail Challenge. 
A co-founder of the Paris of the Plains Cocktail Festival, Ryan’s cocktails 
have been featured in top-tier publications including GQ, Esquire, 
Food & Wine and Vogue. In 2014, Ryan partnered with Andy Rieger to 
revive J. Rieger & Co.

 
 
 
 
 

A Kansas City native, Andy resurrected Jacob Rieger & Co. distillery 
in 2014 with Ryan Maybee. Founded in 1887 by his great-great-great-
grandfather, Jacob Rieger, the original distillery closed during Prohibition. 
A graduate of Southern Methodist University with a double major in 
Mathematics and Finance, Andy has a background in private equity and 
investment banking. His executive experience combined with a passion 
for manufacturing and brand-building have fueled his transition to 
daily operations at the distillery.

 
 
 
 
 
 
 
 

One of the foremost beverage experts in the country, Steve is a  
dedicated degustation expert with 40+ years in the food and beverage 
business. He teaches, lectures, consults, and writes internationally 
about wine, beer, spirits, sake, and other beverages. Steve founded 
aka wine geek to make tasting fun by removing the intimidation 
factor and is also a founding partner of the Beverage Alcohol Resource 
program. He is also an acclaimed restaurant and bar consultant, 
known for designing highly creative beverage programs. He has been 
Santé Magazine’s Spirits Professional of the Year, Cheers Beverage 
Innovator of the Year, and Best Bar Mentor at the Spirited Awards at 
the 2012 Tales of the Cocktail. 

Nathan joined J. Rieger & Co. in 2015. He has studied Whiskey production 
under Dave Pickerell, former master distiller of Makers Mark, and Gin 
production with Tom Nichol, the former master distiller of Tanqueray. 
Distillation was a natural transition from his previous training at  
Boulevard Brewing Company. He worked in the microbiology department  
for five years, and developed a passion for the complexity of the 
production process, with oversight of new beer development, refining 
yeast propagation and quality assurance. A graduate of University of 
Missouri-Kansas City, Nathan has a BS in Biology.

THE J. RIEGER & CO. TEAM

RYAN MAYBEE 
Co-Founder, J. Rieger & Co. 
Owner, The Rieger and Manifesto

STEVE OLSON  
Partner, J. Rieger & Co. 
Owner, aka wine geek

NATHAN PERRY 
Head Distiller, J. Rieger & Co.

ANDY RIEGER 
Co-Founder, J. Rieger & Co.



“We just had to finish our Whiskey in these Botas.”
Tasters and whiskey lovers agree that Rieger’s Kansas City Whiskey 
is a blend that exceeds the sum of its parts. The argument could be 
made that Rieger’s Kansas City Whiskey stands apart because of the 
addition of Sherry. From the beginning, it was the missing link in 
blending our Whiskey – an historic ingredient that can be traced back 
to pre-Prohibition days – and one that lends a profound flavor profile. 
Williams & Humbert, longtime friends and celebrated producers in the 
Jerez region of Spain, helped us source the Oloroso which we blend in 
as the last step of our KC Whiskey production. From those first trials, 
we started to ask: if we’re adding Oloroso to our Whiskey, why not 
put the Whiskey in the Sherry? For that we needed something very 
rare: Sherry Botas. To be clear, these are not just cask-conditioned 
barrels, they are part of the historic solera in Spain, perhaps the most 
precious commodity of Jerez. Williams & Humbert agreed to ship a  
piece of their legacy to the U.S. to help shape history of our own; 
they gave us four century-old American oak Sherry Botas from the 
same solera that produces the remarkable 15-year Oloroso used in our 
classic Rieger’s Whiskey line. 

“We knew we had something special, and we 
decided we had to press on.”
It was a special day when we unloaded four 500-liter botas from the 
solera of Williams & Humbert at the distillery in Kansas City. We had 
selected 8-year old Corn Whiskey to place in Botas #1, #2, and #3, and 
just for fun, we put an amazing 10-year old Rye Whiskey into Bota #4.  
The Whiskey entered the Botas at full cask strength on June 29, 2015. 
Two months later, on August 19, we barrel-tasted for the first-time. 
It was mind-blowing. We had created a theoretical blend so we 
could measure the potential of aging this Whiskey. This blend was 
too good to be true. Our Botas each showed distinct character, and we 
started keeping a detailed tasting log as we watched the Whiskey 
mellow and mature.

“We decided unanimously to turn our little 
experiment into a working solera.”
After many years of working in Jerez, Steve Olson‘s experience guided 
the next step: we had to go beyond traditional blending and create a 
system of fractional blending. We decided unanimously to turn our little 
experiment into a working solera. We began the process of rocios (or at 
least a version of a sacando), removing the Whiskey from each Bota 
to place it into the solera, and then replacing our aged Whiskey and Rye. 

RIEGER’S 
MONOGRAM WHISKEY

2017 OLOROSO BOTA

1st SACA (November 2015)  2nd SACA (September 2016)

#1 - 17%  #1  - 28%  
#2  - 25%  #2  - 18%  
#3  - 41%  #3  - 45%  
#4  - 17%  #4  - 9% 

The first annual release of the Monogram Collection 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“This is far beyond anything any of us could have 
imagined in our wildest dreams.” 

It is a perfect marriage of the rich, deep, dark fruit and nuttiness of 
the Oloroso Sherry, with the spices and confectionary tones of the 
American oak Botas, but it is Whiskey to be sure. All elements come 
together in perfect harmony.

 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“From Jerez to KC – like everything we do, a true 
family affair!” 

Perhaps the best part about our first Monogram Collection Whiskey 
release is that it is truly a team project: all of the players at J. Rieger & Co. 
are involved, as are our friends at Williams & Humbert. The J. Rieger 
& Co. team tasted the first blend in August of 2015, the Williams & 
Humbert team tasted following the second blend in September 
2016. It was then that both parties agreed that this project was 
truly special. The result: the revival of the century-old J. Rieger 
and Co. Monogram label!

THE BLEND: 9-year old Corn Whiskey, blended with 11-year old 
Rye Whiskey. Finished for 18 months 

THE BOTAS: Williams & Humbert Solera Especial 15-year Oloroso 
Dulce. Century-old, 500-liter American oak

52% ABV.  |  1,000 BOTTLES

TASTE
Lovely, dark fruit and caramel notes, with an almost demerara  
and toffee tone lead, but the Whiskey itself is dry as a bone.  
Creamy, full, soft and rich. It is unctuous, dark and mysterious, 
and yet absolutely balanced and gorgeous. Dates, peaches, 
plums, figs, and chocolate-covered cherries are balanced 
with a touch of vanilla and high note spices of cinnamon and 
clove, and surrounded by the velvet of sweet caramel, maple 
syrup, coffee, toffee, cacao, honey, finishing very nutty, with 
the flavors of cashews and even pecans.

PALATE & FINISH
It is confectionary in the mid-palate, without being sweet, 
and has a long, almond marzipan finish. This is a true 
Oloroso-cask finished Whiskey. It is all about the Whiskey, 
perfectly balanced with the elements of the Oloroso, and the 
nuances of the oak Bota, with the depth of flavor that only 
these special old barrels can deliver.

RIEGER’S 
MONOGRAM  
WHISKEY
2017 OLOROSO BOTA 

SOLERA (from suelo, or floor), refers to the whole system of 
fractional blending. Also the name of the “bottom barrel”, from 
which the Sherry is drawn to be bottled. In this case, it specifically 
refers to the working blend that is the result of each saca and is 
resting in tank, also known as La Madre, or “the Mother.”

BOTAS refers to the four Oloroso barrels 

SACA (from sacar, to remove), the removal of Sherry (or Whiskey) 
from the barrels 

ROCIOS the process of adding the younger to the older Whiskey 


