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Introduction

Since the end of prohibition, spirits 
production has been in the hands of 
big business. Companies like Bacardi, 
Seagrams and Heaven Hills have long 
dominated the marketplace. That’s 
beginning to change. In the last five 
years, in pockets throughout the 
country, a few small, artisanal, craft 
distillers have begun creating locally 
distilled spirits and selling them to 
local and regional businesses. Similar to 
the microbrewery boom of the past 15 
years, craft distilling is becoming a 
lasting trend. A combination of 
changes in state laws and a surplus of 
fermentable product have resulted in 
the local micro- brew boom of the mid 
90’s giving way to small batch distilling. 

Loosely defined, craft distilling is the 
production of spirits in small individual 
batches not greater than 1000 liters, 
though the average is closer to 450 
liters. There are fewer than 200 craft 
distillers across the country, and 
Potomac Distilling Company will be 
the second distillery located in 
Washington, DC. 

Many aspects of the microbrewery 
model are applicable to craft distilling. 
In fact, the distilling process begins 
with beer, and approximately 50 
percent of the distillery is devoted to 
the fermentation of beer. The 
ingredients are nearly identical – 
mostly some type of grain or in our 
case molasses. The equipment is largely 

the same, with the distillery adding a 
still. But for the distiller, the beer 
production is just the beginning. While 
the brewer is focused on building the 
body and flavor of the beer, for the 
distiller, the goal of the “beer 
production” is to extract alcohol from 
the grain while stripping away any off 
flavors that might carry through to the 
final stages of the distillation process. 
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About Rum

Rum is a distilled alcoholic beverage made 
from sugarcane byproducts, such as molasses, or 
directly from sugarcane juice, by a process of 
fermentation and distillation. The distillate, a 
clear liquid, is then usually aged in oak barrels. 
Rum can be referred to in Spanish by 
descriptors such as ron viejo ("old rum") and 
ron añejo ("aged rum").

The majority of the world's rum production 
occurs in the Caribbean and Latin America. 
Rum is also produced in Austria, Spain, 
Australia, New Zealand, Fiji, Hawaii, the 
Philippines, India, Reunion Island, Mauritius, 
South Africa, Taiwan, Thailand, Japan, the 
United States, Venezuela, and Canada.

Rums are produced in various grades. Light 
rums are commonly used in cocktails, whereas 
"golden" and "dark" rums were typically 
consumed straight or neat, on the rocks, or used 
for cooking, but are now commonly consumed 
with mixers. Premium rums are also available, 
made to be consumed either straight or iced.
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Our Rum

Potomac Distilling Company will start with four different 
rums made from molasses at the beginning and in the future 
we will move into rum agricole which is a rum that is distilled 
from sugar cane juice not molasses. 

The rums we will produce at the beginning as follows:

Thrasher’s White Rum, also known as "silver" or "light" rum), is a dry 
light-bodied rum, light in color and lightly sweet in flavor. It is produced 
from sugarcane juice and molasses, and normally has a short distillation 
period. Unlike other various rums which are aged in charred oak casks, 
white rum is simply aged in plain oak casks or stainless steel tanks, so it 
remains clear. White rum is often the favored choice of rum for cocktails 
and other mixed drinks.

Thrasher’s Spiced Rum - A rum based spiced liquor obtained by the 
addition of cinnamon, star anise, cloves, orange peel, vanilla to name a few 
of the spices to the normal fermentation of molasses.

Thrasher’s Garden Spiced Rum (a new addition to the rum 
market) - A rum based spiced liquor obtained by the addition of  Lemon 
Verbena, Mint, Lemon Grass and Green Cardamom to the normal 
fermentation of Molasses

Thrasher’s Aged Rum - We will take our White rum and age in 
various styles of Oak, some from wineries, vineyards and some new barrels, 
we are also in talks with our landlord who will have a barge out in front of 
the distillery that we will age this rum in. This will mimic the rums that 
were aged on boats coming from the caribbean and Africa.

Note: We will also make small amounts of Vodka and Gin for use 
primarily at Tiki TNT.  Technically speaking, we make a wheat 
based vodka and then through the miracle of botanicals give life to 
an otherwise neutral spirit. Like cognac, bourbon or scotch, each gin 
has its own personality. No two are the same, each with its own 
botanical make up. While all gin makers anchor their flavor with 
juniper, from there their paths toward the finished flavor diverge. 
Some add citrus, some throw in Asian spice, and others add flowers 
and vegetables. The variety among gins is both vast and delicious. 
No one gin does everything. The good bartender chooses his gin to 
match the drink. A martini calls for softness. A mixed cocktail 
needs power, and a Gin and Tonic requires botanical weight. To 
meet the varying needs of the market, Potomac Distillery will 
feature one gin and one Vodka.
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Why D.C.?

Our marketplace begins with Washington DC. Long 

after we’ve expanded into new regions across the 

country, the DC market will likely remain our core 

source of revenue. In addition to our quality, 

branding and service, we will be one of the only 

spirits made in the District of Columbia, which 

provides a strong selling point and marketing angle. 



Marketing & Sales
In addition to being the distiller and 
owner along with our partners 
Meshelle Armstrong and Maria 
Chicas, Todd will be the 
marketer-in-chief. His extensive 
contacts within the restaurant, 
distribution and wine & spirits 
communities will provide an 
unparalleled entry to Potomac 
Distilling Company, generating both 
sales and word-of-mouth buzz. No 
one could be more knowledgeable, 
passionate or convincing than Todd, 
who will use his personal connections 
to generate initial sales. 

In the beginning, Todd will personally 
accompany the sales force to each 
potential new account and later as our 
net widens transition to national 

brand ambassador. Toward this end, 
the distribution thanks to the new 
laws in  D.C., Potomac Distilling 
Company will be able to self distribute 
to bars, restaurants, and retail outlets, 
which cuts out the need for the middle 
man.
 
For all distribution outside of the 
district we are currently in talks with 
both Country Vintner and Bacchus 
(for the Virginia and Maryland 
markets) two of the area’s largest, most 
respected wholesalers to provide 
day-to-day service to bars, restaurants 
and retail outlets, with Todd keeping 
in close contact with key customers 
and clients. Both Country Vintner 
and Bacchus exclusively feature 
artisan spirits, so we won’t be relegated 

to the status of “that other brand” 
behind the multi-billion dollar 
Goliath's. Perhaps most importantly, 
these distributors also possess a 
national presence, facilitating our 
ability to move beyond the 
Mid-Atlantic region to a national 
stage as our sales and reputation grow. 

In addition, Potomac Distilling 
Company will contract with a public 
relations firm to drive interest in our 
products, further fueling 
word-of-mouth and targeting local 
and national/international 
publications, such as Food & Wine, 
Wallpaper, Saveur, GQ, Washington 
Post, among others. 

-  P O T O M A C  D I S T I L L I N G  C O M P A N Y  -  



-  P O T O M A C  D I S T I L L I N G  C O M P A N Y  -  

A Classic Cocktail Revival

In the last 10 years we’ve witnessed bartenders morph into 
mixologists and in turn mixologists become celebrity 
barmen. Much of the movement began in New York, but DC 
has played it’s part with Restaurant Eve and PX, redefining 
cocktails. Turning away from the trend du jour, these bars 
looked back to the turn of the century and reintroduced 
many of the lost pre-prohibition favorites, bringing cocktails 
such as the Clover Club, Jasmine, and Ramos Fizz back from 
the dead. Washington most acclaimed barmen; Todd 
Thrasher is one of  the most accomplished names in the 
industry. Potomac Distilling Company will engage range of 
leading sommeliers and mixologists in the DC area to form 
Potomac Distilling Company quality assessment board. This 
board will play two vital roles. 

1. Competitive Assessment - The quality assessment board will help 
assess the rum marketplace through blind tastings of all brands in the 
market. These brands will be whittled down to the five that best exemplify 
the traits we are seeking in both Buckley’s (texture, smoothness, ethereal 
botanicals) and Buckley’s District Strength (depth, weight, power). After 
which DC’s Craft Bartender Guild will directly select the final 
composition blend of both Buckley’s and Buckley’s District Strength 
through further blind tasting of component blends. 

2. Brand Ambassadors - Having had a hand in the flavor profile of D.C.’s 
new rums, these individuals now become our de-facto brand ambassadors, 
spreading the gospel to the consumers from behind their own bars. It’s 
one thing to get a placement on a bar’s shelf with its limited space. It is 
quite another to move that product to generate repeat purchases. 



The Competition
National Competitors: The Big Boys
 
Looking once again to the beer 
industry as precedent, in the beer 
market, Coors and Budweiser have 
long ruled the national scene. Even 
still over 500 commercial small 
breweries have opened and prospered 
over the last two decades. The same 
dynamics are beginning to play out in 
the world of spirits, as the Bacardi and 
Captain Morgan’s of the world yield a 
fraction of their colossal market share 
to artisans like Potomac Distilling 
Company. The Distilled Spirit industry 
is wrought with very established and 
well-known brands that have very loyal 
customers. These entities have the 
ability to put products in all States that 
they service in quantity and back that 
distribution with mass marketing. The 
Micro Distillery industry serves a 

different market segment in that it 
caters to the connoisseur of the spirit 
and therefore places itself in the 
premium and ultra- premium market. 
This higher end market has little-to-no 
presence from the larger brands, which 
are focused on mass production. We do 
not view our fellow small batch 
producers as competition. Rather, we 
are all chipping away at the big 
distillers whose mass production 
methods compromise quality and 
sacrifice character. 

Local Competitors 

At the current time, Potomac 
Distilling Company will be the 
second distillery in the District of 
Columbia. While it ’s possible another 
local distiller could emerge, by that 
time Potomac Distilling Company will 

have established its presence and brand 
in the DC region and will be focused 
on broader, national expansion. 

Catoctin Creek in Virginia makes a 
rye-based gin as a secondary product, 
with their primary product and focus 
being rye whiskey. Blackwater 
Distillers in Maryland,  a vodka 
producer,  has started producing a 
small amount of rum. The market of 
products produced by Micro Distillers 
is much more regional than those of 
major, large production distilleries. 
Compared to other states, such as New 
York, Colorado and Washington State, 
the DC area is wide open for 
development. As a comparison, there 
are 16 successful Micro Distilleries in 
Colorado, 13 of which are in the 
Denver area alone. 

-  P O T O M A C  D I S T I L L I N G  C O M P A N Y  -  



-  P O T O M A C  D I S T I L L I N G  C O M P A N Y  -  

Financial Projection Considerations 

Due to the process which Potomac Distilling 
Company must follow in order to obtain necessary 
permits, the exact starting month for operations 
cannot be accurately determined. Based on our 
research, the ‘typical’ time needed to obtain both the 
federal and state permits for a distilled spirits plant 
are between four and six months. While there have 
been several noted instances where this process has 
taken substantially less time, we must project that 
our operations would begin around!
 
Much of the information contained in the 
projections is based on assumptions and estimates. 
While we have based these assumptions on 
substantial amounts of research, much obtained 
from other micro distilleries, there may be 
variations that could be beyond our control and may 
adversely affect our performance and profitability. 
Accordingly, no representation is or can be made as 
to the future operations or the amount of any future 
income or loss. Each investor should consult his 
own attorney, accountant or other advisors 
concerning an investment. 



-  P O T O M A C  D I S T I L L I N G  C O M P A N Y  -  

Non-Income Duration 

The process Potomac Distilling Company must follow in order to obtain necessary 
permits and licenses after a suitable space is acquired are as follows: 

1.Build out space (The Space will be delivered to us a a warm condition dark                   
shell with bathrooms so build out is minimal)

2.Install all relevant equipment to the process of producing the products. 

3.File Federal Distilled Spirits Permit with Alcohol and Tax Division and the 
Alcohol and Tobacco Tax and Trade Bureau (TTB). 

4.Receive Federal Permit 

5.File for State Distilled Spirits Permit with the six months from the completion 
of the facilities and the installation of equipment. We will work with other 
out-of-state distilleries for assistance with the filing process to help ensure a 
shorter filing time - District of Columbia Alcoholic Beverage Regulatory 
Association (ABRA) 

6. Receive DC Permit - District of Columbia Alcoholic Beverage Regulatory 
Association (ABRA)

7. Obtain local business license.

8. Begin Operations (Typical amount of time needed to complete steps 3-6 is 
approximately 6 months) 

The facilities must be complete and the equipment installed before we can apply 
for permits. Therefore, there will be a time of approximately 3-6 months for which 
the company will not be producing products. While the figure of 3-6 months is an 
average obtained from other individuals who have worked through the process, it 
cannot be guaranteed that this will be the case for us. We have begun 
communications with the Federal and State agencies that will handle the permit 
requests and have received guidance on “typical” problem areas. We feel that by 
beginning communications with these agencies early, we will be better suited to 
provide the required information needed for final approval. 
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How to Make Rum
Yeast needs sugar nutrients in order to multiply and produce alcohol. Different regions 
of the world produce different grains and produce that can be used for fermenting 
alcohol. Distilled liquors get many of their distinct characteristics from the ingredients 
that are use. This is why there are so many different kinds of distilled alcohol. The 
Russians would use potatoes to make vodka.  

The Scotch would use barley to make Whiskey. The Americans used corn to make corn 
whiskey and moonshine. The French would use grapes to make brandy. And the 
Caribbean plantations would use sugarcane to make Rum. Each spirit has its own 
distinct flavors and characteristics that are attributed to the distinct ingredients that 
are used, as well as aging process. The distinct flavor and characteristics’ of rum come 
from the sugarcane that is used in fermenting, as well as the oak that it’s aged in. As 
such, when making rum you will need to use sugarcane byproducts such as cane sugar, 
molasses, or brown sugar. You will also need some toasted oak chips to age your rum.

Recipe for 10 gallons:
2 gallons of feed molasses
4 LBS of brown sugar
8 gallons water
Yeast: Prestige distillers yeast.
You may also find it advantageous to substitute a gallon of water for a gallon 
of what was left if your still after your last run.

Pot still
Step 1: Dissolve the sugar and molasses in a large steaming pot of water. You 
may have to use several pots if you don’t have one that’s large enough. You 
also want to be careful not to burn the molasses. You can avoid this by 
constantly stirring it.

Step 2: Pour your solution into you fermentation tank and let it cool down to 
75 degrees Fahrenheit. You can add some cold water to help speed up the 
cooling process. One it has cooled down to 75 degrees you are ready to add 
your yeast.

Step 3: The fermentation process for this recipe should only take a couple of 

days. You can tell when the yeast is done fermenting when there ceases to be 
any bubbles emanating from your fermentation tank.  You will want to wait 
for the yeast to settle to the bottom before adding it to your still. Remember 
that you don’t want to transfer the entire content of your fermentation tank 
to the still. Rather you will want to leave the yeast that has settled to the 
bottom. Distilling yeast can add some unwanted flavors.

Step 4: The distillation process for making rum is the same as any other spirit. 
See post on distillation. As with other spirits you will want to make your cuts. 
The cuts refers to the process of deciding what spirits you want to keep and 
what you want to throw out or redistill. See post on making cuts.

Step 5: Flavoring and aging: It is best to age your rum in an oak barrel. 
However, most people have neither the barrel nor the patience for this. As 
such, you should be able to get some toasted oak chips from your local home 
brewing supply shop. If not, you can find some oak and toast it yourself. I 
typically toast the oak by sprinkling a little distilled spirits on them before 
setting fire. I prefer using distilled spirits over other flammable products. No 
one wants their rum to be aged with gas infused oak chips. As with most 
things, moderation is key. You want to toast the oak chips until the edges are 
burnt.

After toasting your oak chips, you then will want to add them to you rum in 
a sealed Masson Jar. The warmer you keep the jar, the faster your rum will 
extract the flavors from the wood. You can try putting your jar of rum in the 
sunlight or by a heater. But be warned, distilled liquor is highly flammable. 
You may also wish to add a dash of brown sugar and/or cinnamon sticks to 
your rum. You will want to filter your rum in order to get rid of any oak 
residue before bottling or drinking it.   For this you can either use a clean 
tee-shirt, cheese cloth, or a coffee filter.

Recipe circa 1829



How to Make Jamaican Rum
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To make Jamaica rum it is necessary to procure some of 
the tops, or other parts of the sugar canes, and to put 
them in a still, in the proportion of a pound weight to 
two gallons of pure flavorless spirit, and one gallon of 
pure water. The distillation may be carried on by a brisk 
heat, provided there is a quantity of common salt, (in 
the proportion of an ounce to each gallon of liquid in 
the still), to prevent the mucilaginous matter from 
arising with the spirit. The product when rectified and 
colored by burnt sugar, will possess every character of 
excellent rum.

To Obtain Rum From Molasses.

Mix two or three gallons of water with one gallon of 
molasses, and to every 200 gallons of this mixture add a 
gallon of yeast. Once or twice a day the head as it rises 
is stirred in, and in three or four days, 2 gallons more of 
water is added to each gallon of molasses originally 
used, and the same quantity of yeast as at first. Four, 
five, or six days after this, a portion of yeast is added as 
before, and about an ounce of jalap root powdered, for 
in winter one ounce and a half ), on which the 
fermentation proceeds with great violence, and in three 
or four days, the wash is fit for the still: one hundred 
gallons of this wash is computed to yield twenty-two 
gallons of spirit from one to ten over proof.


