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FOR IMMEDIATE RELEASE  
 

 
DRINK IN THE CHRISTMAS SPIRIT 

Anchor Distilling Co. distills Anchor Brewing’s 2013 Christmas Ale to make the spirit of Christmas past 

 

 
 

(SAN FRANCISCO, October 29, 2014) – As the leaves begin to change and the temperature 

starts to drop, the debut of the holiday season is marked by the release of Christmas Spirit, an 

annual collaboration between Anchor Distilling and Anchor Brewing.  For the second year, 

Anchor Distilling Co. has distilled Anchor Brewing’s previous year’s Christmas Ale to create 

Christmas Spirit, a spirit from Christmas past.   

 

“Anchor’s Christmas Ale has been a holiday tradition since 1975, and we wanted to further 

enhance that by crafting a pot still distillate of last year’s Christmas Ale. Christmas Spirit is a 

unique product that combines tradition and innovation during a special time of year,” says David 

King, president of Anchor Distilling.  

 

Every year Anchor Brewing creates a distinctive Christmas Ale, available from early November 

to mid-January.  A rich, dark spiced ale, the secret recipe is different every year—as is the hand-

drawn tree on the label—but the intent remains the same: joy and celebration of the newness of 

life.  As a result of the Christmas Ale recipe and label changing each year, so does Christmas 



 
Spirit’s. The 2013 Christmas Ale was a rich, dark spiced ale, which evokes wintery, holiday 

spices in Anchor’s second incarnation of this Christmas beverage.  

 

Tasting Notes: Christmas Spirit 

45% ABV, 750ml, $49.99 SRP 

Appearance: Clear 

Nose: Winter spices 

Palate: An incredibly smooth mid-palate and long, creamy finish 

 

Christmas Spirit is ideal for creative holiday cocktails, such as the following by Josh Trabulsi, 

Bar Manager at Burritt Room in San Francisco: 

 

Cobbler 

1.5 oz Christmas Spirit 
1 oz Oloroso 

.25 oz walnut liqueur 
3 dashes Regans’ Orange Bitters 

3 dashes pear bitters 
 

Mix ingredients together then pour over crushed  ice into a Julep tin. Dust with salt, 
sugar, and cinnamon. 

 
Winter Wonderland 

1.5 oz Christmas Spirit 
.5 oz espresso 

.25 oz Tempus Fugit Spirits Crème de Cacao 
.25 oz Tempus Fugit Spirits Crème de Menthe 

.5 oz heavy cream 
2 dashes Angostura bitters 

 
Shake well and strain over new ice into rocks glass. Garnish with a mini candy cane. 

 

Christmas Spirit joins Anchor Distilling’s other groundbreaking beer-meets-spirit innovation 

launched in December 2012; HOPHEAD Vodka, distilled entirely from two types of hops from 

Washington State’s Yakima Valley.   

 

Christmas Spirit is available throughout the holiday season exclusively in California. 
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About Anchor Distilling Company 

Named the 2015 Icons of Whisky Importer of the Year by Whisky Magazine, Anchor Distilling 

Company aims to provide the bridge between discerning buyers and the world's most interesting 

spirits. Anchor is a privately owned distiller and importer that boasts an artisanal portfolio with 

over 400 specialty products from nearly 26 countries, many from multigenerational family-owned 

companies, and are sought by connoisseurs for their superior handcrafted artisanal qualities. From 

a distilling perspective, Anchor is dedicated to creating very small batches of traditionally distilled 

spirits. www.AnchorDistilling.com 


