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a special corner of the landmark 
GOLDEN HARVEST  FARMS 

3074  ROUTE  9
VALAT IE ,  NY  12184

518-758-1776

sales@harvestspirits.com

HARVESTSP IR ITS .COM

facebook.com/harvestspirits

instagram.com/harvestspirits

OPEN DA ILY  12  -  5  PM

Farm Established

Distillery Established

Total ACRAGE

Annual PRODUCTION

Distilled PRODUCTS

Bottle SIZES

EMPLOYEES

Distillery EQUIPMENT

BARREL Inventory

BARREL AGE

DISTRIBUTION

AWARDS

1953

2007

250  Acres

2 ,500  Cases

11

750 ,  350 ,  50  ml

6

CARL  450  L i te r

170  x  53  ga l

3  -  8  YEARS

New York  S ta te

P lenty

E s t  2 0 0 7

L O C AT E D  I N  T H E  H E A R T  O F  T H E  H U D S O N  VA L L E Y

Our little distillery is a special place where 
the "lucky" apples go to become immortal, 
preserved forever in the form of our 
award-winning vodka, applejack, and brandy. 

We established Harvest Spirits in 2007 in 
order to make the best use of our surplus 
apples, and in turn support our farming 
heritage and preserve agriculture in the 
Hudson Valley. 

Today, our vibrant little distillery attracts 
visitors from far and wide 
our acclaimed spirits.

Where lucky apples become immortal

Exclusive to NY State

Indepently distributed

3 x Distilled
by a small team of
seasoned craftsmen

Distilled from 
100% homegrown
apples, both heirloom
and modern varieties

Striking and iconic
with see-through
apple illustration

Available in 
750 ml, 375 ml 
and 50 ml sizes

Naturally
gluten-free

No NGS or additives

Annual Production
6,000 bottles

Individually
numbered and

labeled

“Made in the
Hudson Valley”

displayed on neck

Nationally award-winning
since 2008, with devoted

local clientele

Made in a single
100 gal. pot still with
rectification column 3 x Distilled

by a small team of
seasoned craftsmen

Distilled from 
100% homegrown
apples, both heirloom
and modern varieties

Impactful design
with see-through
green apple

Available in 
750 ml, 375 ml 
and 50 ml sizes

Naturally
gluten-free

Individually
numbered and

labeled

3 Botanicals:
Juniper, Coriander,
Lemongrass

Annual Production
2,400 Bottles

“Made in the
Hudson Valley”

displayed on neck

No Neutral Grain
Spirits, just apples

Made in a single
100 gal. pot still with
rectification column

2 x Distilled
by a small team of
seasoned craftsmen

Distilled from 
100% homegrown
apples, both heirloom
and modern varieties

New York’s first
Applejack since
modern times

Available in 
750 ml, 375 ml 
and 50 ml sizes

Naturally
gluten-free

Aged minimum
3 years in re-fill
53 gal ex-bourbon
barrels

Annual Production
3,600 Bottles

Year & Month
Age Statement

“Made in the
Hudson Valley”

displayed on neck

“Top 5 American
Apple Brandy” by

Men’s Journal 2017

Sweet, rock candy
aromas lead to
bone dry finish 2 x Distilled

by a small team of
seasoned craftsmen

Distilled from 
100% 2-row
malted barley

Made in partnership
with 2 New York
craft breweries

Available in 
750 ml, 375 ml 
and 50 ml sizes

Gold & Silver Medal
National Spirits Award

Winners 2016-2018

Aged minimum
3 years in new
char #2
53 gal barrels

Now labeled
with Year & Month

age statement

“Made in the
Hudson Valley”

displayed on neck

Annual Production
3,600 Bottles

Sweet malty nose
Smooth mid palate

Long dried fruit finish
4 x Distilled
by a small team of
seasoned craftsmen

Distilled from 
100% fresh apples
& black raspberries

Excellent in craft
cocktails such as our
infamous “Pink Lady”

Available in 
750 ml, 375 ml 
and 50 ml sizes

Bronze Medal
ADI Craft Spirits Awards

2016 & 2017

Infused with real
homegrown
black raspberries

Colored with
real black raspberries

“Made in the
Hudson Valley”

displayed on neck

Recipe is based on
Framboise and

Himbeergeist

Sweet berry nose
with bone dry finish
smooth yet flavorful

Annual Production
3,400 Bottles

2 x Distilled
by a small team of
seasoned craftsmen

Distilled from 
100% homegrown
apples

Excellent in craft
cocktails and
Sangria

Available in 
750 ml, 375 ml 
and 50 ml sizes

New York’s first
infused applejack

Infused with fresh
Columbia County
Peaches

Soaked on the skins
for 6 months then

aged again

“Made in the
Hudson Valley”

displayed on neck

Simply made by
soaking fresh peaches

in 2-year applejack

Sweet and fruit forward
peachy with oak and

black tea finish

Annual Production
3,700 Bottles

2 x Distilled
by a small team of
seasoned craftsmen

Distilled from 
100% homegrown
apples

Excellent in craft
cocktails, Sangria
and deserts

Available in 
750 ml, 375 ml 
and 50 ml sizes

Much sought after
yet limited distribution

Infused with fresh
#1 quality New York
Bing Cherries

Soaked on the skins
for 6 months then

aged again

Annual Production
3,500 Bottles

“Made in the
Hudson Valley”

displayed on neck

Simply made by
soaking fresh peaches

in 2-year applejack

Sweet and fruit forward
peachy with oak and

black tea finish

Expertly distilled with 
9 year track record
of experience

2 x Distilled from 
100% Bartlett Pears
from the Hudson Valley

Whole fruit fermentation
Distilled on the skins

Available only 
in 375 ml 
and 50 ml sizes

New York’s first
and most recognized

aged pear brandy

Nationally ranked
“Best in Class” 2017
ADI Spirits Judging

Now labeled
with Year and Month

age statement

Aged 2 years in
American oak barrels

53 gal, Char #2

Made in small batches
only 1 time of the year

from Sept. to Oct.

Instensly arromatic
of fresh pears

Long bone-dry finish

Annual Production
3,300 Bottles


