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Everett’s   
Wines, Spirits & Beer

Wine Spirits
Our New Weller Special Bottling Has Been 
Picked!

We have sampled this year’s Everett’s Selection Bourbon. We picked 
3 different Weller samples to be married and one for a single barrel 
bottling. We are very excited about these because even though we 
only picked 4, all 10 of the samples had the potential to be great 
bourbons. Look for these in mid to late summer. We’ll keep you 
posted!

This is Going to be Big...

We also had the opportunity to try Pinnacle’s 
new Cotton Candy and Whipped Cream Fla-
vored Vodkas! The whipped cream was great 
on its own. The cotton candy was as well, but 
it really shined when we added some actual 
cotton candy to the mix! It was delicious! I can 
see these being a big deal at parties this sum-
mer. These were just released in March and we 
just tried them for the first time today, They 
should be on our shelves by the time you read 
this.(The prices should be around $15 a bottle)

These three beers: Founder’s Brewing Nemesis, Founder’s 
Brewing Kentucky Breakfast Stout, and Bells Batch 9000, 
are all pretty rare finds around here, and actually in the big 
cities as well because of their limited productions. 

The Nemesis, is a barley wine style beer, i.e. big in alcohol, 
and huge in flavor while also being impeccably balanced. 
$19.99/4 Pack
 
The Kentucky Breakfast Stout is a bourbon barrel aged 
stout that is almost a desert course by itself. Full of dark 
chocolate and espresso, this might be the single biggest 
beer I’ve ever had. And it’s delicious! $5.49/ 12oz Bottle

Bells Batch 9000 is another huge beer. Over 12% alcohol, 
massive dark malt flavor and molasses notes. This is a beer 
you can probably cellar for years and it will just keep get-
ting better! $15.99/6 Pack

Beer
Just a reminder for our Wine Club members: April 
21st is our tasting!

Ichanka Sauvignon Blanc, Argentina, $10.99. 
This is a great wine to toast the upcoming sum-
mer nights with. If you’re a Sauvignon Blanc lover 
that prefers jaw clenching acidity, as I typically do, 
then you’ll be a little disappointed here. But this 
wine has terrific tropical and citrus notes that are 
very well balanced with just a touch of sweetness 
and acidity. Do not make the mistake of serving 
this wine too cold, as it is light in body even at 
warmer temperatures. Overall a lovely, relaxing 
wine that will pair with just about any veggie or 
chicken dish you throw at it!

http://www.EverettsLiquor.com


