
A  W O R L D  F I R S T

Boatyard Vodka is the third product to be launched 
from The Boatyard Distillery, and the first ever 

vodka to be made from organic Irish wheat.
It was awarded a gold medal for its taste at the 

2018 International Wine and Spirits Competition. 

The Irish wheat for our vodka is carefully selected from 
what we consider to be the best growers in Ireland, based in 
County Kildare. Our ‘seed-to-sip’ ethos means that we can 

trace the wheat used in each individual bottle back to he the 
field in which it was grown. This approach gives our small 

batch, Irish vodka a unique and complex flavour. 

BOATYARD
VODKA

H O W  I T ’ S  M A D E

Malted Irish wheat is steeped in hot water to 
produce a sugary liquid, ‘wort’. Once cooled, we add 
champagne yeast to the wort and leave it to ferment 

for seven days. The resulting alcoholic liquid, the 
‘wash’, is then distilled three times in our 500 litre 

‘Mr Fusion’ still to 96% ABV. Finally, reverse osmosis 
water is added to the high-strength alcohol to bring

it down to a smooth 41% ABV.  

We don’t filter our spirit at all. We believe this allows
you to enjoy the unique flavour of our Irish wheat vodka

in the way that we intended it - pure and unedited. 

O R G A N I C  I N G R E D I E N T S T H E  D I S T I L L E R Y

Our distillery is situated on the picturesque banks of the 
Lough Erne, Fermanagh. We are located a short drive from 
Enniskillen or a short journey across the lough via some of 
the local water taxis services. The distillery is situated on a 

marina inside an old boatyard.

BOATYARDD I S T I L L E RY.COM

ABV 41%        SIZE 70CL       

LOCATION: FERMANAGH, NORTHERN IRELAND

DISTILLED by BOATYARD DISTILLERY        STILL: MR FUSION

HAND BOTTLED and LABELLED by BOATYARD DISTILLERY


