
HUMBOLDT’S FINEST
•	 Infused with locally-grown hemp for a 

compelling twist on botanical spirits
•	 Double Gold Winner at the San Francisco  

World Spirits Competition
•	 THC-Free and CBD-Free
•	 Legal in all 50 states

“On the palate it’s 
creamy, slightly 
sweet, with a very 
pronounced herbal 
and grassy flavor.”

HANDCRAFTED IN  
HUMBOLDT COUNTY
Discover Humboldt and the spirit of California. 
Up here the air is fresher, the greens are greener, 
the trees are taller and the vodka is smoother. 

As a distillery  
on California’s  
Emerald Coast, 
we’re surrounded 
by the world’s 
tallest trees and 
long stretches 
of undeveloped 
coastline. This 
natural beauty 
inspires us to 
capture the spirit of 
California in every 
bottle, for a better 
product and planet.

A HEMP 
INFUSED SPIRIT 
THAT DRINKS  
LIKE A GIN,  
BUT NOT.

 info@humboldtdistillery.com
 707.725.1700
 HumboldtDistillery.com  
 735 10th Street, Fortuna, CA 95540 

TA
STING PANEL MAGA

ZI
NE

93



*

“On the palate, the 
vodka is incredibly 
smooth, with citrus 
notes and a mild 
pepperiness, along 
with vanilla and 
butterscotch notes.” 

ORIGINAL RUM
A lighter-bodied, easy drinking gold rum, 
barrel-aged and bottled at 80 Proof. 

SPICED RUM
A modestly spiced rum 
infused with our secret blend 
of whole organic spices. 

MALT WHISKEY 
A light-bodied and easy 
drinking whiskey made 

from organic malted barley 
and aged to perfection in 

American white oak barrels. 

HEMP HIGHBALL
1.5 oz Humboldt’s Finest
1 oz Jasmine Syrup
0.5 oz Fresh Lemon Juice
Club Soda, Cucumber Garnish

Add Humboldt’s Finest, jasmine syrup and lemon 
juice to a highball glass with ice. Top with club 
soda, stir, and garnish with a cucumber slice. 
Jasmine Syrup: Brew a strong tea using 3 jasmine 
green tea bags and 1 cup boiling water.  
Combine 1 part hot tea with 1 part sugar,  
mixing until dissolved. Let it cool.

SOUTHSIDE
2 oz Humboldt’s Finest
5 mint leaves
0.75 oz �lime juice
0.75 oz simple syrup
1 dash Angostura bitters

Gently muddle mint leaves in a shaker tin. Add 
ice and remaining ingredients, and shake until 
very cold. Strain into coupe glass and garnish 
with rosemary to symbolize a giant redwood.

LOST COAST 
LEMONADE
1.5 oz Humboldt Vodka
5 Basil Leaves
3 Strawberries
3 oz Lemonade
Club Soda

Muddle strawberries and basil at bottom of a 
pint glass, add vodka and muddle a bit more. 
Add lemonade and ice, top with soda water  
and stir.
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ORGANIC VODKA
•	 California’s Best-Selling Organic Vodka*
•	 Organic Sugarcane-based Vodka
•	 No Glycerin, Sweeteners or Other Additives
•	 Non-GMO & Gluten-free
•	 96 points, Double Gold, Bartender Spirits Awards, 

Good Food Award Winner
*Nielsen CA x AoC Premium Unflavored 750ml Vodka – L52 wks ending 8.12.23


