
mA N I F E S T  D I S T I L L I N G  is Jacksonville’s O N LY  full scale distillery and 

Florida’s first and only certified Organic Facility. Our craft distillery 

is located downtown jacksonville less than one mile from the Jacksonville 

Jaguars and all our products are distilled on site.

What does it mean to be organic? Well, everything from 

our farm partners to the materials used for sanitation and 

pest control must comply with USDA standards of  organic 

certification. We chose to be an organic facility to help 

support sustainable agriculture. Just because we are an 

organic facility doesn’t mean all our products have to be 

organic. Our Potato and Citrus vodka are non-GMO and 

gluten free but don’t carry the organic status.

Our name, Manifest, was born from the idea that the sum 

is always greater than the parts. We hold collaboration 

in the highest regard and always want our spirits to do 

the talking. So much so that we designed our packaging 

to have minimal label coverage. Our classic bottle shape 

makes it an easy pour for bartenders and the 14" long label 

that wraps over itself  gives consumers a nice tactile feel, 

while allowing our spirits to shine through.

We use all American made equipment, North American 

raw materials (with the exception of  certain Gin 

botanicals) and use no additives, coloring agents or 

sweeteners (except in our liqueurs). 

Organic Logo/Packaging

Production

Our development team approaches spirit production 

from a unique angle as typically seen in this field. We pull 

from a diverse knowledge base of  wine making, European 

distillation, and brewery fermentation to achieve a balance 

rarely talked about in the spirits world. Everything we 

make has been crafted to have a beginning, middle and 

end which ultimately drives a balanced spirit. 

Spirits
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Potato Vodka

Gin (Organic)

Rye Whiskey (Organic)

Florida Citrus Vodka

Barreled Gin (Organic)

8 0  P R O O F
Our Non-GMO, Gluten Free Potato Vodka 

is made using Idaho Russet Potato’s. Why? 

Well, because we happen to think the 

Poles got it right the first time, except their 

potato’s were from the wrong country. We 

guarantee this is the smoothest vodka you’ll 

ever taste. The potato lends a silky, creamy 

mouth feel with zero burn or aftertaste. 

A w a r d s : 

SF World Silver, ADI Bronze

9 0  P R O O F
Manifest organic new-world southern style 

Gin is becoming popular for converting 

those who “typically don’t like gin”. Since 

Manifest is based in Florida, dried lemon 

and orange peel are used to create a bright 

crispness. Layers of  Juniper, Angelica Root 

and Guatamalan Green Cardamom are used 

to pay homage to a classic dry style gin. This 

provides a wonderful balance of  crisp and 

dry. The ultimate cocktail Gin. 

A w a r d s : 

NY World Dbl Gold, ADI Gold, 

San Fran Silver

10 0  P R O O F
This award winning organic wheated rye 

whiskey balances traditional rye spice with 

the tropicality that can only come from 

wheat. Mashed, fermented and distilled 

in our facility this whiskey is dangerously 

smooth at 100 proof. Aged from 21-28 

months in charred, new American White 

Oak barrels, this whiskey is drinking far 

beyond its years. 

A w a r d s : 

NY DBl Gold, ADI Gold & Best in Category

8 0  P R O O F
Our hand crafted Florida Citrus vodka 

utilizes locally grown oranges, lemons and 

grapefruit all sourced within 45 miles of  

the distillery. We macerate the pressed fruit 

remnant in our potato spirit for 72 hours, 

decant off the fruit and then redistill for 

the purest, most clean expression of  citrus 

vodka you’ll ever taste. 

A w a r d s : 

ADI Bronze

9 0  P R O O F
Combining Manifest’s award winning 

organic Gin recipe with brand new charred 

oak and previously used Manifest barrels 

produces the perfect balance of  oak and 

traditional whiskey spices. What makes 

our barreled Gin recipe so unique is the 

combination of  previously used barrels, 

from Rye and Bourbon to Malt Whiskey 

and Steele Chardonnay. Affectionately 

referred to as the gin drinkers whiskey. 

A w a r d s : 

ADI Silver


