
Okanagan Spirits began distilling shortly after harvest, in autumn 2004.
 
Born of a dream to take the beautiful fruits of the Okanagan and translate these into 
exquisite fruit spirits, Stillmaster, Frank Deiter, knew the time was right to introduce the 
world to spirits made from our local fruit.

“By taking only the �nest of local fruits, we at Okanagan Spirits have managed to produce 
some of the world’s most sought-after Eau de Vie and Grappa”.

“We use State of the Art fermentation and �ltering processes and carefully distilling our 
products in a traditional Copper Pot Still we ensure our that products are made to the 
highest quality of standards”.

“Quality is essential to us, that is why we guarantee that none of products contain any 
arti�cial �avours, preservatives, chemicals or sugar”.  Frank Deiter Stillmaster.

As Western Canada’s �rst and most premium Fruit Brandy Distillery, Okanagan Spirits has 
been recognized as a ‘First Class’ distillery by the World Spirits Organization.  This is a com-
bination of regular participation at the World Sprits Competition held in Klagenfurt, 
Austria, and returning with numerous Gold medals for our products. 

Our distillery can be found in Vernon, just a few blocks from the downtown core, and 
across the street from Okanagan Spring Brewery. 

Enjoy over 24 varieties of fruit brandy, grappa, and specialty spirits available at the Okana-
gan Spirits store.  You will also �nd a good selection of their product available in liquor 
stores throughout B.C. and Alberta.  We are pleased to welcome groups of ten or more by 
reservation.

                                    No additives • No chemicals • No added sugars • 100% source natural


