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By Chris Arnold,
Bagley

Networking/communication, politics, negotiation,
and research are all things we have to do in our jobs.
Oh yeah, let's not forget manage people!

It's hard to believe January and February are gone
and Legislative Day is behind us. Hopefully those who
attended took time to send a thank you email to their
house rep and senator for taking time to meet.

| think we have a responsibility to our cities as
managers, department heads or even as employees
to call or e-mail our local home and work legislators
to let them both know our opinion on the issues at
hand. If you don't know who your legislators are, or
what to say, here is a web site to help with that:
www.mnsmart.org.

In just a few weeks | will be getting ready to attend
one of the best assets we have as members.

The Minnesota Municipal Beverage Association
(MMBA) Annual Conference stands as a beacon for
professionals in the beverage industry, offering a
wealth of opportunities for networking, learning, and
growth. This annual gathering has proven to be a
cornerstone for individuals and organizations looking
to stay ahead in our ever-evolving industry.

A good friend once told me if you surround yourself
with successful people, you too will be successful.

I'm glad to have an opportunity to serve on the
MMBA board, because working together we are
not just successful, we are a powerful entity in our
industry. Through the MMBA we are able to better
serve our communities as well.

I hope to see all of you at the conference the
end of Apiril.

Have a great day
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2024 MMBA Annual Conference

(Open to Municipal Liguor Operations & Invitees)
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The 2024 MMBA Annual Conference will be held Saturday, April 20 — Tuesday, April 23, at
Arrowwood Resort, in Alexandria, Minnesota.

WSET Level 1 Spirits Training (Separate Reqistration Required)

For individuals new to spirits study, this qualification provides a hands-on introduction to the world
of spirits. Explore the main types and styles of spirits through sight, smell, and taste, while also
gaining the basic skills to describe spirits accurately, and make cocktail suggestions. Upon
successful completion you will receive a Wine & Spirit Education Trust (WSET) certificate and
lapel pin. (Separate Registration Required. https://www.vinelabwine.com/product-page/2022-
mmba-lev-1)

Pricing Strategies

There is variable pricing, everyday sale pricing, blind price items, and sensitive price items. How
does your business create the combination that benefits your bottom line the most and keeps the
customer coming back? In this seminar, Tom Shay will help increase your gross margin.

If You Are Not Making Money, You Are Not Doing This!

This seminar is in response to the 2022 Minnesota State Auditor Report on Municipal Liquor
Operations indicating increased operating expenses led to reduced net-income.

Tom Shay will broaden the horizon of how you determine what you are going to sell and how you
are going to price it. Consider that much of what the customer spends is discretionary income and
that requires looking at who you sell to, what you sell, and how you sell it, in a different light.

Cannabis Update

Jason Tarasek serves as counsel at Vicente LLP and manages the firm's Minnesota office. He
assists hemp, cannabinoid, medical-marijuana and adult-use cannabis clients throughout the Upper
Midwest.

Steven Brown is the CEO of Nothing But Hemp, one of the first hemp dispensaries in the midwest..
He is also CEO of new MMBA commercial member Emerald Elements, a wholesaler supplying
Cannabis-infused edibles, beverages, tinctures and topicals to resellers around the state. The
company also works with small, medium and large Cannabis businesses to develop custom
formulation and packaged products as well as bulk ingredient sales and co-packing opportunities.

THE MUNICIPAL LIQUOR STORE -« 5



Maker’s Mark Blending Selection

Back by popular demand: Participate in an interactive tasting to develop the 2024 MMBA member
Maker’s Mark Private Select barrel stave combination.

Minnesota Wine & Spirts Statistics & Trends

Managers are often so focused on their operations they don’t spend enough time examining mirco
and macro data and customer behaviors impacting their facility.

Johnson Brothers Executive Vice President & General Manager AJ Atta will explore detailed
Minnesota wine & spirit trends every member should know, understand and utilize in making
decisions.

Bar & Package Store Group Discussion (Concurrent Sessions)

Both sessions will examine current industry trends and issues.

The Leadership Game

In this fun, yet challenging experience, Maxwell Leadership Certified Team member Brian Stroh
will help you:

e Understand core leadership laws and values

e Bring positive change to your organization through communication & connection

e Assess your personal and organizational leadership proficiency, team values and team
dynamics

How to Be For Your Community

In this unique seminar, Maxwell Leadership Certified Team member Brian Stroh will help you:

o |dentify the gaps between what your businesses is known for and what you want to be
known for

e Discover strategies to close those gaps

e Explore practical ways you can be “for’ your team, your customers and your community

There will also be great educational tasting dinners, a Beverage Alcohol Server
Training, Expanded Vendor Showcase and time to have fun & develop
relationships with other attendees & industry representatives.

MMBA friend Glen Mason, a special Minnesota Vikings guest
& a featured celebrity speaker will also be there!

THE MUNICIPAL LIQUOR STORE - 6



Retail Merchandising Program

Reach the goal with your packaged ice sales, and
the Premium Cocktail Ice merchandiser is rent-free.

Add our Premium Cocktail Ice products to the Ace
lce packaged ice products you currently sell, and
you become eligible for a rent-free merchandiser to
showcase the Premium Cocktail Ice cubes.

Annual Packaged Ace Ice purchase of 30,000lbs:
Premium Cocktail Ice merchandiser is rent-free.

Annual packaged ice purchase less than 30,000lbs:
Merchandiser is $39.00/month.”

The most talked-about ice: Bring it on board
"Plus tax and $75.00 delivery fee. to add a new dimension to your business.

2 —ie e gt oS s AL 3 s -
Cocktail Square Cubes Cocktail Spheres Cocktail Cylinders Cocktail Rods Cocktail Shards
No. 10051 No. 10052 No. 10053 No. 10056 No. 10050
10-count 5-count 6-count 5-count 35lb

Showcase Your Premium Cocktail Ice

Avantco top-load freezer:

+ Aluminum interior/powder-coated
steel exterior

- LED lighting
+ 26.125in W x 28.125in D X 34.5in H

For more information, contact Shamrock
Steven Kelly at 612.221.3031 Group




2024 MMBA Conference Schedule of Events
(Subject to Change)

Saturday, April 20

8:00 AM — 5:30 PM = Registration

8:30 AM — 3:30 PM = WSET Spirits Training

11:00 PM — 12:45 PM = Putting Contest & Lunch

1:45 PM — 2:45 PM = Pricing Strategies Seminar

3:00 PM-5:00 PM = 2024 Maker’s Mark Blending Selection
6:00 PM — 7:00 PM = Cocktail Hour

7:00 PM — 8:30 PM = Gourmet Wine Dinner

8:30 PM = Bottle (Beer) Share

Sunday, April 21

7:00 AM = Morning Walk

7:00 AM — 8:30 AM = Breakfast

8:00 AM — 1:00 PM = Registration

8:30 AM — 10:00 AM = Beverage Alcohol Server Training
9:00 AM — 10:00 AM = If You Are Not Making Money - You Are Not Doing This! Seminar
10:15 PM - 11:15 PM = Bar Group Discussion

10:15 PM - 11:15 PM = Package Store Group Discussion
11:30 PM - 12:30 PM = Cannabis Update

12:45 PM - 1:45 PM = Lunch

2:00 PM - 5:30 PM = Vendor Showcase

6:30 PM — 7:30 PM = Cocktails

7:30 PM - 8:30 PM = Dinner

8:30 PM - 11:30 PM = Game Shows, Bean Bags & Music

THE MUNICIPAL LIQUOR STORE - 8



Monday, April 22

7:00 AM = Morning Walk

7:00 AM — 8:30 AM = Breakfast / Industry Statistics & Trends Seminar at 7:45 AM
8:45 AM — 10:00 AM = Featured Speaker TBD

10:15 AM — 11:45 AM = The Leadership Game Seminar

Noon — 1:00 PM = Lunch

1:15 PM - 2:15 PM = How to Be For Your Community Seminar

3:00 PM - 5:00 PM = Relationship Building with MolsonCoors,

6:00 PM — 7:00 PM = Cocktail Hour

7:00 PM — 8:30 PM = Theater Characters Themed Dinner

8:30 PM —9:30 PM = Awards

Tuesday, April 23

7:00 AM — 8:30 AM = Breakfast
8:45 AM — 10:15 AM = MMBA Annual Meeting, Elections, & Industry Discussions

11:00 AM = Home
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(For Municipal Liquor Operations & Invitees Only)

Minnesota Municipal Beverage Association Annual Conference
April 20 — April 23, 2024
Arrowwood Resort — Alexandria, Minnesota

Please Complete and Send to MMBA

Business Name

Conference
Attendee(s):

Guest (Meals only participant):

Street

City St Zip

Day Phone ( )

E-Mail

Arrive/Depart Dates: /  to_ [/ #Nights
Special Requests: (i.e. Room accessibility, dietary, etc.)

Explain:

MAKE CHECK PAYABLE, AND SEND TO:

Minnesota Municipal Beverage Association
PO Box 32966
Minneapolis, MN 55432
763-572-0222 * 866-938-3925
763-780-0424 (fax)
kaspszak@outlook.com

PAY BY CREDIT CARD

Please use separate form

ALL INCLUSIVE PACKAGE:
Includes three nights of lodging April 20 through April 22,
registration and all meals (DOES NOT INCLUDE WSET

TRAINING)

___ $759 Best Deal!
ALA CARTE MENU:
Registration: (Does Not Include Meals)
____ $175 Member
%130 Member

(Early Bird if received by April 10)
____ $350 Non-Member
Standard Room $140 per night:
(Cost is per night, not per person)
__ Friday, April 19 __ Saturday, April 20
__ Sunday, April 21 __ Monday, April 22
Meals:
___ Saturday Lunch ($26.00)

Saturday Gourmet Wine Dinner ($55.00)
Sunday Breakfast ($20.00)

_____Sunday Lunch ($26.00)
______Sunday Dinner ($50.00)
_____Monday Breakfast ($20.00)
_____Monday Lunch ($26.00)
______Monday Dinner ($50.00)
____Tuesday Breakfast ($20.00)

Total Payment:

THE MUNICIPAL LIQUOR STORE -
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MMBA Credit Card Authorization Form

Credit Card Information

Card Type:

o Other

0 MasterCard

OVISA

O Discover

O AMEX

Cardholder Name (as shown on card):

Card Number:

Expiration Date (mm/yy):

CVV:

Cardholder ZIP Code (from credit card billing address):

, authorize the Minnesota Municipal Beverage Association to
charge my credit card above in the amount of $

Customer Signature

PLATINUM MEMBERS

Date

GOLD MEMBERS

Anheuser-Busch, Inc.

Contact: Kevin Karel

Cell: (651) 336-6449

E-mail: Kevin.Karel@anheuser-busch.com

Beam Suntory

Contact: Ben Young

Phone: (612) 845-3469

E-mail: Ben.Young@beamsuntory.com

MolsonCoors Brewing Company
Contact: Eric Pothast

Phone: (847) 857-1417

E-mail: eric.pothast@molsoncoors.com

Shamrock Group

Contact: Steve Kelly

Phone: (612) 824-9600

E-mail: steven@shamrockgroup.net

National Alcohol Beverage
Control Association
Contact: Neil Insley

Phone: 703-578-4200

E-mail: neil.insley@nabca.org

Ste. Michelle Wine Estates

Contact: Mike Strathman

Phone: (612) 817-1749

E-mail: michael.strathman@smwe.com

Sutter Home Winery

Contact: Bryan Pearson

Phone: (763) 443-9664

E-mail: bpearson@tfewines.com

Shiner Beer

Contact: Michael Maxwell

Phone: (816) 806-2305

E-mail: michael.maxwell@gambrinus.com

Phillips Distilling Company

Contact: Parnell O'Connor
Phone: (763) 458-0472

E-mail: PBOConnor@phillipsdistilling.com

THE MUNICIPAL LIQUOR STORE - 13



2024 MMBA
FACILITY AWARDS

Purpose

Provide industry / community recognition and serve as an example for others to emulate.

Categories

Best Themed Promotion

Best Innovation

In-Store Experience & Design
Team of the Year
Community Involvement

Judging
All member facilities are eligible to participate. An independent panel will determine the winners. Panel

participants might include current MLS managers, city staff / officials / industry representative and MMBA
staff. Panel participants will vary each year.

2024 Nomination Timeframe

Entry deadline is April 1, 2024 for activities in 2023.
Awards will be presented at the 2024 annual meeting at Arrowwood Resort.
Winners will receive a plaque and $300 community project monetary award.

Submissions must be received in the MMBA office by April 1, 2024

MMBA, PO Box 32966, Minneapolis, MN 55432 or kaspszak@outlook.com

Include: Facility Name, Address, Phone Number, Primary Contact Information & Award Category.

Nominate Yourself or Others!!!

THE MUNICIPAL LIQUOR STORE - 14
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2024 MMBA Award Criteria

Best Promotion

Awarded to the facility demonstrating the most innovative promotion to reach and appeal to its customers.
Entrants must describe how the campaign or promotion was conceived, executed and evaluated for success,
giving necessary data to support their claims. Each entrant must submit photographic evidence and relevant
items of promotional material to support their entry.

Best Innovation

Awarded to the facility challenging the status quo and developing innovative solutions that successfully enables
positive change to occur. Entrants must provide a description of the challenge, the innovative solution and the
positive outcome achieved.

The judges will pay particular attention to:

o Examples of challenging the status quo
« Examples of the innovative solution

e The execution

e The outcome or result

In-Store Experience & Design

The award recognizes a retailer that demonstrates an innovative, original and visually enticing in-store
experience & design layout. Whether it is a new store with a new design/layout concept, an existing store that
has been completely renovated or the implementation of new technologies and tactics that add new value to the
in-store shopping experience, the impact on the success of the retailer must be demonstrated.

Team of the Year

Awarded to the facility showing outstanding achievements of teams epitomizing the spirit of unity,
collaboration, and collective success in their operation. Exceptional teams play an integral role in driving
excellence, innovation, and the overarching success of their organization.

The judges will pay particular attention to:

1. Team excellence: Demonstrate how your team has achieved outstanding teamwork, contributed to
significant objectives, and impacted the overall success of the organization.

2. Collaboration and initiative: Prove your ability to foster collaboration, inspire initiative, and work
collectively toward common goals, with specific examples.

3. Results and impact: Share measurable results, such as improved performance, positive influence, and
contributions to the retail industry.

Community Involvement

Awarded to the facility showing the most commitment to activities within its community. Entrants will provide
written and photographic evidence, including media coverage, of how being committed to the community
benefited business and added to the facility’s appeal. The Awards winner will show how a municipal liquor
operation is more than just a retailer selling alcohol.

THE MUNICIPAL LIQUOR STORE - 16
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MMBA COMMERCIAL MEMBERS ARE AVAILABLE TO YOU! CONTACT THEM!

Silver Plus Member

375 Park Avenue Spirits
Contact: Jeff Lange

Cell: (763) 234-8181

E-mail: Jlange@375park.com

August Schells Brewing

Contact: Tommy Mega Jr.

Cell: (651) 485-6813

E-mail: tmega@schellsbrewery.com

Bacardi USA

Contact: Greg Aamodt

Phone: (952) 484-8860

Office: gfaamodt@bacardi.com

Bar Happenings

Contact: Kelly Hendrickson
Phone: (612) 801-9067

E-mail: kelly@bingoswhere.com

Barrell Craft Spirits

Contact: Sheila Skelley

Phone: (612) 203-1933

E-mail: sheila@barrellbourbon.com

Bellboy Corporation

Contact: Steve Farver

Phone: (952) 544-8178

E-mail: stevef@bellboycorp.com

Benchmark Beverage Company
Contact: Chris Pettie

Phone: (320) 9803907

E-mail: chris@benchmarkbeverage.com

BreakThru Beverage Minnesota
Contact: Derek Holmes

Phone: (651) 482-1133

Cell: (815) 545-8476

E-mail: dholmes@breakthrubev.com

Cityhive

Contact: Randy Stiles
Phone: (832) 758-4480
E-mail: randys@cityhive.net

Conecuh Brands
Contact: Andra Griffin
E-mail: agrifin@conecuhbrands.com

Crow River Winery

Contact: Chelsey Schrupp and
Janessa Markgraf

Phone: (320) 587-2922

E-mail: crowriverwinery.com

Crystal Springs Ice

Contact: Tom and Michelle Valvoda
Phone: (320) 629-6267

E-mail: crowriverwinery.com

Dahlheimer Beverage
Contact: Nick Dahlheimer
Phone: (763) 295-3347
E-mail: nick@dahlh.com

Dailey Data & Associates
Contact: Mary Dailey
Mobile: (612) 275-9900

Web: http://daileydata.com/

Diageo Guinness USA

Contact: Lindsay Caulfield

Phone: (347) 675-4662

E-mail: lindsay.caulfield@diageo.com

Diageo Spirits and Wine

Contact: Chris Gotziaman

Cell: (612) 353-7918

E-mail: Chris.Gotziaman@diageo.com

Gray Duck Spirits

Contact: Jerry Schulz

Phone: (612) 251-6912

E-mail: jerry@grayduckspirits.com

Emerald Elements

Contact: Steven Brown

Phone: (619) 251-5703

E-mail: steven@nothingbuthemp.net

Forge and Foundry Distillery

Contact: Christine Wanderer

Phone: (651) 343-1428

E-mail: christine@forgeandfoundrydistillery.com

THE MUNICIPAL LIQUOR STORE « 18

lllinois Casualty Company
Contact: Howard Beck
Phone: (309) 781-4776

E-mail: HowardB@ilcasco.com

Infuse Spirit Group

Contact: Mike Elling

Phone: (612) 247-9792

E-mail: me@infusespirits.com

Johnson Brothers
Contact: Michael Johnson
Phone: (651) 649-5800
E-mail: mjohnson@johnson

Mike’s Hard Lemonade

Contact: Joe Martin

Cell: (612) 221-4731

E-mail: jmartin@mikeshardlemonade.com

Oak Ridge Winery

Contact: Max Kurman

Cell: (612) 227-0002

E-mail: mkurman@oakridgewinery.com

O’Shaughnessy Distilling
Contact: Taylor Stein

Cell: (612) 226-7491

E-mail: testein@osdistilling.com

Palm Bay International
Contact: Dominic M. Giuliani
Phone: (763) 607-2556

E-mail: dgiuliani@palmbay.com

Paustis Wine Company

Contact: Scott Lindman

Phone: (218) 760-8199

E-mail: SLindman@paustiswine. com

Pernod Ricard USA

Contact: Jeff Jara

Phone: (612) 860-5190 Mobile

E-mail: jeffjara@pernod-ricard-usa. com

Polar Beverage

Contact: Mike Wurst

Phone: (612) 310-8109

E-mail: mwurst@polarbev.com

Red Locks Irish Whiskey
Contact: Kieran Follard
E-mail: kieran@redlocks.com

Rémy Cointreau

Contact: Maddee Yeazle

Phone: (917) 407-7196

E-mail: maddee.yeazle@remycointreau.com

Retail Information Technology Enterprises
Contact: Gary Noble/Rick Feuling

Phone: (320) 230-2282

E-mail: sales@rite.us

Royal Wine Corporation
Contact: Matt Purinton

Phone: (612) 400-5818

E-mail: mpurinton@kedem.com

Scenic Sign Corporation
Contact: Daryl Kirt

Phone: (612) 239-6624

E-mail: daryl@scenicsign.com

Small Lot MN

Contact: Joe Toohey

Phone: (612)7096989

E-mail: joet@smalllotmn.com

Southern Glazer’s

Contact: Jonathan Schulze

Phone: (651) 334-7894

E-mail: jonathan.schulze@sgws.com

Stan Morgan & Associates

Contact: Jeremy Reller

Phone: (952) 474-5451

E-mail: Jeremy@stanmorganassoc.com

Surly Brewing

Contact: Ryan Brokaw

Phone: (612) 875-7883

E-mail: ryan@surlybrewing.com

Tattersall Distilling

Contact: Jon Kreidler

Phone: (612) 584-4152

E-mail: jon.w.keidler@gmail.com
tattersalidistilling.com

The Wine Group

Contact: Kyle Benjamin

Phone: (651) 343-7658

E-mail: kyle.benjamin@thewinegroup.com

Total Register Systems, Inc.
Contact: Scott Yim

Phone: 1-888-537-1906
E-mail: scott@trs-pos.com

Utepils Brewing

Contact: Tony Lotzer

Phone: (612) 558-1794

E-mail: tony.lotzer@utepilsbrewing.com

Vinocopia

Contact: Marion Dauner
Phone: (612) 455-4000

E-mail: marion@vinocopia.com

Winebow

Contact: Christina Taylor-Haley

Cell: (651) 587-5852

E-mail: christinataylor-haley@winebow.com

WRS Imports

Contact: Reven Stevens

Cell: (612) 325-9938

E-mail: reven@wrsimports.com

Zabinski Business Services, Inc.
Contact: Paul D. Zabinski

Phone: (320) 286-1494

E-mail: zbsonsite@yahoo.com

Bronze Member

Bernick’s
Contact: Mike Bamonti
Phone: (651) 775-9078

Summit Brewing

Contact: Brandon Bland

Phone: (651) 265-7800

E-mail: bbland@summitbrewing. com

The Wine Company

Contact: Steve Eiter

Phone: (651) 487-1212

E-mail: steve.eiter@thewinecompany.net

Supporting Member

Bent Paddle Brewing Co.

Contact: Matthew Barthelemy

Phone: (218) 348-9565

E-mail: m.barthelemy@bentpaddlebrewing.
com

Bourget Imports

Contact: Christie Farrell

Phone: (651) 224-2620

E-mail: christie@bourgetimports.com

C. Mondavi and Family

Contact: David Buchanan

Phone: (815) 762-0643

Mobile: dbuchanan@cmondavi.com

C &L Distributing
Contact: Joe Dick

Phone: (320) 235-7375
E-mail: jdick@budtime.com

Carlos Creek Winery

Contact: Tamara Bredeson

Phone: (320) 846-5443

E-mail: tami@carloscreek winery.com

Chankaska Creek Winery

Contact: Jane Schwickert

Phone: (507) 931-0089

E-mail: janes@chankaskawines.com

Chopin

Contact: Jeff Dechiro

Phone: (303) 799-4016

E-mail: jdechiro@chipinvodka.com

Delicato Family Vineyards

Contact: Kimberly VanHeusden

Phone: (612) 200-7952

E-mail: kimberlyvanheusden@ dfywines.com

Francis Ford Coppola Winery
Contact: Lindsy Pierce

Phone: (312) 282-5003

E-mail: lindsy.pierce@ffcppresents.com

GEMM International, Inc.
Contact: Greg Conn
Phone: (612) 889-2449
E-mail: gac@gemmintl.com

Heaven Hill

Contact: Scott Bjerva

Phone: (612) 839-6332

E-mail: sbjerva@heavenhill.com

Little Round Still, LLC

Contact: Steve Wilson & David Stormoen

Phone: (320) 491-6035 or (218) 513-6898

E-mail: Redtailchub1970@gmail.com
dstormoen@midwestinfo.com

LOCi Consulting

Contact: Grant Martin

Phone: (651) 888-8464

E-mail: grant@lociconsult.com

Luxco

Contact: Erik Hage
Phone: (852) 270-7051
E-mail: e.hage@luxco.co

Madison Bottling Co.

Contact: Dave Bergerson

Phone: (320) 598-7573

E-mail: dbergerson@madisonbottling.com

Milk and Honey Ciders.

Contact: Pat Martin

Phone: (712) 309-1042

E-mail: sales@milkandhoneyciders.com

Monetto USA
Contact: Matt Marani
Phone: (708) 528-136

Naylor Heating & Refrigeration
Contact: Bill Haugse

Phone: (218) 444-4328

E-mail: bill@naylorhvac.com

New France Wine

Contact: Anrew Bruwelheide
Phone: (952) 212-7624

E-mail: andrew@newfrancewine.net

Northern Hollow Winery

Contact: Jacque Nordby

Phone: (320) 282-5122

E-mail: orders@northernhollowwinery.com

Paulet Slater Insurance

Contact: Jeff Stanley

Phone: (651) 644-0311

E-mail: jcstanley@pauletslater.com

Quality Refrigeration
Contact: Ken Fricke

Phone: (612) 861-7350

E-mail: ken@QuialityRefrig.com

Ringdahl Architects
Contact: Dustin Tomoson
Phone: (320) 763-9368

Rolling Forks Vineyards

Contact: Melanie Cihlar

Phone: (320) 634-7655

E-mail: melanie@rollingforksvineyards.com

Round Lake Vineyards & Winery
Contact: Jenny Ellenbecker
Phone: (507) 945--1100

E-mail: jenny@ellcom.us

Russian Standard
Contact: Jessica Reuwerg
E-mail: Jessica.reuwer@roust.com
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A BETTER SPIRIT
MADE IN MINNESOTA

ENJOY IN MODERATION ©2018 PRAIRIE ORGANIC VODKA, 40% ALC./VOL. (80 PROOF), PRAIRIE
ORGANIC GIN, 40% ALC./VOL. (80 PROOF), PRAIRIE CUCUMBER-FLAVORED ORGANIC VODKA, 35%
ALC./VOL. (70 PROOF). BOTTLED BY ED PHILLIPS & SONS, PRINCETON, MN USA. MADE IN THE USA.
NIELSEN TOTAL US 52 WEEK DOLLAR SALES: 12-30-17






