
Story: The idea of brandy production is not new to Wollersheim Winery.  

In fact, in the 1800s, both wine and brandy were made at the Wollersheim property.  

Our founder, Bob Wollersheim, and winemaker Philippe had talked about making a brandy  

for the past 20 years. However, after Prohibition was repealed in 1933, Wisconsin law only  

allowed wineries to make wine, but they couldn’t distill spirits. In July 2009, changes made to 

Wisconsin legislation allowed commercial production of brandy at Wisconsin wineries, and Bob 

and Philippe’s brandy aspiration could finally become a reality.

Distilled From: Wisconsin white grapes 

Distillation Method: Single distilled on our Pot Stills 

Age: Over 6 years in a used Philippe toasted Wisconsin oak barrel

Filtration: Non-chill filtered

Serving: Perfect for sipping

Alcohol: Proof Varies, (typically 90 - 96 proof)

Award: 

SILVER - 2021 American Craft Spirits Competition, Louisville, KY 
 

P R A I R I E  D U  S A C ,  W I S C O N S I N
w o l l e r s h e i m . c o m 

Distiller Tom Lenerz and Winemaker Philippe Coquard bring a winemaking approach  
to the spirits with attention to terroir, slow fermentations and quality of  

woods sourced for barrel aging, resulting in this fine spirit.

Family Reserve Coquard Brandy

An all-Wisconsin Cognac inspired brandy. This brandy is distilled from Wisconsin 
white grapes and aged in our custom toasted, Wisconsin oak barrels for over 6 
years. Each single barrel is hand selected and proofed to taste.

FA M I LY  C R A F T E D  S P I R I T S
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