
KOVAL believes that the best spirits must come from the best ingredients. The grains are sourced from organic Midwestern 
farms, supporting the local economy and sustainable agriculture. Only the “heart cut” of the distillate is used, affording a 
cleaner, brighter take on whiskey. All enzymes and yeast used in production are non-GMO, and the water—an essential 

ingredient in distillation—is sourced from Lake Michigan using a natural charcoal purification method.

G R A I N  T O  B O T T L E ™

www.kovaldistillery.com     info@kovaldistillery.com

312 878 7988    5121 N Ravenswood Ave, Chicago, IL 60640

MALT 
Single Barrel Whiskey 700ml

Round notes of orange peel, tart apples, floral winds and herbs 
along with luxurious sandalwood, ginger, spices and growing 
tones of vanilla. Balanced body with moderate sweetness 
suitable for the context.
 
KOVAL Whiskey is distilled grain-to-bottle in Chicago using 
only the heart cut of the distillate for the purest, brightest 
expression. Aged in medium charred new American oak 
barrels from Minnesota for approximately four years. KOVAL 
has pioneered a new school of American whiskey with its 
heart cut technique, highlighting the organic grains sourced 
from local Midwest farms.

80 Proof   |   Single Barrel   |   Heart Cut   |   Organic   |   Kosher


