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Premium American Single Malt with Character 

Pfluger Single Malt Whiskey captures the very essence 
of what it means to be a Texan. It enters the room with 
a bold self-assuredness, promises something more than 
what one is used to, lives up to its promise, and with 
Texas manners, it departs quietly--leaving you wanting 
to experience it again.  

Nose. The nose greets you with a big presence (46% 
ABV) and hints of sweetness, toasty wood and floral 
notes.  

Palate. It opens warm, and you immediately know you 
have something special with nuanced and complex 
flavors that begin with vanilla, dreamsicle, nougat, dark 
chocolate, fresh banana and apple. It then transitions to 
a taste of black pepper, cinnamon, and allspice—all 
ballasted by wood but not dominated by it. 

 Finish. The finish ties it all up nice with a satin ribbon. 
There is a very pleasant, creamy mouthfeel, surprisingly 
smooth, and a nice fade.  

The Only American Single Malt with 20% Rye 

Mash Bill: 80% Barley, 20% Rye. We use a non-GMO, 
old-world, Bohemian Pilsner floor-malted barley that 
we found in Eastern Europe. It makes a difference. We 
also add Rye to give it Texas character.  

Old-School Fermentation Technique. We use a multi-
decoction technique when creating the mash beer. This 
process is not commonly done any more because it’s 
time-consuming and costlier. But we’ve found that this 
is the best way to break down the barley’s cell walls and 
make its starch more accessible to the enzymes. This 
gives our resulting mash beer more character, flavor 
and fullness. 

 New School Hybrid Stills. We designed and built our 
own hybrid stills out of 100% copper, even the rectifiers 
(distillation towers). The copper actually chemically 
reacts with the distillate to remove sulphurous 
compounds and help in the formation of esters that 
give our whiskey a hint of fruitiness in its character.  

Old-School Small-Batch Processing. We triple-distill our 
whiskey one small batch at a time. Careful to not distill 

to too high of a proof. This is 
critical to retaining the complex 
flavors and smooth finish. Our 
product is also cut from the 
heart of the heart. We use only 
the most desirable product of 
the distillation process by being 
more selective than most when 
choosing when to cut heads, 
hearts and tails. This enables us 
to barrel only the most desirable 
cuts--a more manageable task, 
given the pot stills can only cook 
300 gallons at a time. Of course, 
that is the benefit that a small-
batch craft distillery can offer.  

Aged in 30-Gallon Barrels. Using smaller barrels (#4-
charred, new American white oak), our whiskey is 
exposed to more surface area of the wood assuring a 
more thorough interaction with the oak as it ages. 
Furthermore, our whiskey barrels are aged in shipping 
containers under the Texas Sun, accelerating the aging 
process.  

Only Gold Medals 

The first batch of Pfluger 
Single Malt Whiskey was 
released in 2016. We’ve since 
entered it into three 
competitions and it has taken 
home three gold medals, 
including the San Francisco 
World Spirits Competition. 

The Perfect Serve 
Enjoy it neat or on the rocks. Or, use in any cocktail 
calling for Scotch, Bourbon, Whiskey or Rye. 

 

 Bottle 750 ML, 46% ALC./VOL. (92 Proof)  
 Case 6 Bottles, 9.9 lbs, 10”x12”x8” 
 Desc Pfluger Single Malt Whiskey 
 UPC 794504462227 
 Whol Southern Glazer’s 
 Avail Package stores, lounges, bars, 
  nightclubs, restaurants, etc. 


