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ORIGIN Mississippi
Delta—grown jasmine rice

BOTANICALS Juniper, Corian-
der, Angelica Root, Fresh Meyer
Lemon Peel, Black Tellicherry
Peppercorn, Lemongrass, Rose-
mary, Bay Leaf, Red Clover, Lo+
blolly Pine Needles.

BOTTLING By Hand,
Numbered, Bar Top.

SIGNATURE SERVES Martinez
Old Fashioned Gin Highball
or . SIMPLY ON A ROCK!

ALCOHOL 50% ABV | 100 Proof.
PACK SIZE 750ml | 6-pack cases
UPC 860000499316
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WONDERBIRD
SPIRITS

GRAIN TO GLASS/HAND DISTILLED SPIRITS

STORY: Founded in 2019 by Rob Forester and Chand
Harlow, Wonderbird Spirits was built to be a true grain-to-
glass gin distillery in Taylor, Mississippi. From the start, the
focus has been on controlling the process from base spirit
through final blend. Wonderbird produces the only gins out-
side of Japan distilled from rice. Each expression begins with
locally sourced, single-grower Mississippi Delta jasmine rice
and is finished with carefully selected botanicals. The rice
base delivers a clean profile, pronounced aromatics, and a
naturally creamy mouthfeel.

“We didn’t search outrice... the rice chose us.”

LABELNOTES The name Wonderbird emerged organi-
cally. Robert noticed a well-used Birds of Mississippi book
on Chand’s desk. Birds had already become a shared sym-
bol for the team—representing new beginnings and forward
momentum. The name Wonderbird Spirits reflects that
outlook: optimism and curiosity.

DISTILLATION Traditional sake-inspired method using
koji to convert rice starches into fermentable sugars..Koji is
cultivated in-house from Japanese spores. Each botanical is
distilled separately using vapor (dry) distillation—not mace-
ration—to preserve precise aromatic character. Up to ten
botanicals are distilled on site. Precision Blending- Indivi-
dual distillates are blended by weight to proprietary specifi-
cations to ensure balance, consistency, and repeatability.
Each release starts with a singular, storied barrel—only 250
bottles, one time only. Cask Finish is a powerful bourbon repla-
cement that transforms cocktails and wins over whiskey lovers.

@a JASMINE * EACH BOTANICAL * CLEAN WEIGHT

RICE GIN DISTILLED SEPARETELY SMOOTH TEXTURE
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Vino del Sol’s SKU are all estate-grown, sustainably farmed and family-owned
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