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more important than mere simulation. 
“Although raisins cost about 10 times the 
amount of molasses, if you wanted a qual-
ity brew, there were no shortcuts,” he said. 
Zachlawi is made with fresh ingredients 
like figs, raisins and star anise.

“It has a major impact on the final prod-
uct,” said Kairey – explaining that star 
anise smells like black licorice and adds a 
similar taste to the drink. Just as his recipes 
are traditional, there is no doubt that the 
old customs are back in vogue, too. They 
date back thousands of years in Jewish 
tradition. The Talmud, Kairey said, even 
describes four types of beer, one of which – 
t’ainy – happens to have been made with 
figs, too. There’s also shechar, date beer; 
pirzuma, barley beer and asni, berry beer.

Lately, more and more specialty spir-
its have been appearing on supermarket 
shelves and in liquor stores, something 
that Kairey said has helped pave the 
way for unique beverages such as his in 
the marketplace. Various kosher brands 
of beer have been cropping up, including 
a kosher-for-Passover variety. Beers like 

He’Brew, Red 
Cap, Ramapo 
Valley, Shalom 
stout and Oy Vay 

Alt have followed suit in the kosher alco-
hol arena.

For Kairey, though, Zachlawi isn’t just 
another drink. Its uniqueness stands out 
as a gourmet product to be savored. It has 
been almost a year in the making and he 
expects the drink to arrive on shelves in 
time for Chanukah parties, at stores in 
New York, New Jersey, Florida, California 
and Canada.

“The reason I am making this wasn’t be-
cause I love liquor or I’m a big drinker,” he 
said. “It’s something that I can do to make 
people happy and bring them closer to 
tradition.”

Zachlawi Mojito – 80 proof
A Jumping Lime & Mint cock-

tail best enjoyed… just about any-
time! Poolside, brunch, the rhythm 
is clear the flavor is clean. Passover 
Spirits just took on a new image… 
Only from Zachlawi.

Zachlawi Premium 
Vodka

7 X Distilled – 80 proof
Crisp and clean – slowly distilled 

7X to make it naturally smooth.  No 
glycerin used as in imported Vod-
kas. This Premium Vodka is pre-
sented in a beautiful decanter type 
bottle befitting its perfection.

Zachlawi Traditional 1816 
Arak– 80 proof

This acclaimed classic has been 
meticulously handcrafted accord-
ing to a finely tuned centuries-old 
formula. Slow drip distilled with 
fresh green aniseed.

Zachlawi Cherry Arak – 80 
proof

Zachlawi is the innovator of Gour-
met Flavored Arak. Its unique char-
acter is due to being micro-distilled 
with fresh botanicals and real fruit. 
The gentle harmony of Anise & 
Bing Cherries make this premium 
aperitif perfect anytime.
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Now available in a new package, the Kedem 375ml 
Vodka appeals to all with its sleek look and afford-

able value.

New SizeKosherFor Passover
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Carmel
100 Brandy

Carmel have relaunched their famous 
Carmel 100 Brandy. The minimum age 
statement on the label is eight years, but 
there also components in the blend of up 
to twenty five years old.

The brandy is made mainly from Co-
lombard grapes, the same grapes used 
in the production of Cognac and Ar-
magnac, and a little Emerald Riesling 
and Chenin Blanc grapes. All were all 
grown in the coastal regions of Israel.

Seventy five percent of the base wine 
was double distilled in pot stills (as in 
Cognac) and the remainder was distilled 
in a continuous still (as in Armagnac and 
America.)

The brandy was then matured in small 
French oak casks in the oldest and most 
historic part of Carmel’s Rishon Le Zion 
Wine Cellars. This particular barrel 
room still has the original wooden slat-
ted roof and this was where wine was 
first made in 1890, before the deep un-
derground cellars were built.

The barrels used for maturation were 
previously used for aging Carmel’s 
premium wines. This gives the brandy 
a slightly rusty color and a ‘wine finish’ 
taste. It has a rich fruity nose, with an 

aroma of dried fruits, a warm and full 
middle palate and a long, lingering fin-
ish.

Carmel 100 Brandy was first released 
in 1982 to commemorate the 100 year 
anniversary of the founding of Carmel in 
1882, by Baron Edmond de Rothschild. 
It disappeared from the shelves a few 
years ago as the master distiller waited 
for the various components to mature, 
before releasing the next ‘expression’. 
This edition is eagerly awaited. There 
are not many quality Israeli or kosher 
brandies.

The master distiller is Mendel Gil. Born 
in Moldavia, he graduated in Odessa 
and then Yalta gaining a BA, Masters 
and PhD in various studies of winemak-
ing and viticulture. In the Crimea he 
gained his experience in making quality 
brandy, learning the secrets of the dis-
tiller. He joined Carmel in 2001 and is 
responsible for making the dessert wines, 
Carmel’s brandies and Sabra Liqueurs.

Carmel has won many prizes for its 
brandies. Undoubtedly the most pres-
tigious was the Trophy for Best Brandy 
Worldwide, which was awarded to Car-
mel 100 Brandy, 9 year old, in 1998. This 
is arguably the finest award a brandy 
can achieve and it reflected great credit 
on both Israel and Carmel’s brandies.

Carmel started to distill excess wine in 

1898. The distillation tower was built at 
Rishon Le Zion Cellars in 1930. Carmel 
has four pot stills, installed just after the 
founding of the State of Israel and two 
continuous stills. In those days Carmel 
produced many different spirits. Today 
Carmel has decided to concentrate on 
wine and only produces quality spirits 
like brandy and the well-known, award 
winning Sabra Liqueurs. All the other 
spirits, liqueurs that Carmel used to 
make have been discontinued.

Carmel produces three brandies today. 
Carmel 100 Brandy is of VSOP standard. 
The Carmel 777 Brandy, 3 year old, is 
mainly sold in supermarkets and the 
Carmel Extrafine Brandy, 2 year old, is 
one of Israel’s oldest products, being sold 
with virtually the same label and name 
since before the founding of the state, 
sixty years ago. The 777 and Extrafine 
are aperitif brandies, fruity,spirity but 
light. The Carmel 100 Brandy is the 
perfect after dinner digestif, to be slowly 
sipped from a brandy balloon glass. 
Proof that Carmel which in recent years 
has undergone a quality revolution with 
wine, has not forgotten how to make a 
quality brandy.

Case of 6

750ML




