
E S S E X ,  V E R M O N T

B R E W E D  &  C A N N E D  BY B L A C K  F L A N N E L  B R E W I N G  C O .

BREWED PARTIGYLE STYLE WITH THE RESIDUAL SUGAR FROM BLACK 

FLANNEL’S VERMONT COMMON WHISKEY, VERMONT COMMON IS MADE 

WITH BARLEY, CORN, WHEAT AND RYE MALT. LIGHT AMBER IN COLOR, 

LOW ALCOHOL, CRISP, AND REFRESHING DESPITE ITS MALTY BACKBONE. 

FLAVOR OF LIGHT CARAMEL, HONEY, RYE BREAD, TOAST, AND SPICE. 
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