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96POINTS

“Highest Rated Liqueur of the Year”



Chareau is an all-natural aloe liqueur craft distilled in 
California using Fresh Ingredients from Local California 
Farms. It’s a light, refreshing blend of  cucumber, spearmint, 
lemon peel, and muskmelon finished with fresh aloe vera.

Our Founder, Kurt Charron, was inspired by his family’s 
agricultural roots and the natural beauty of  California when he 
first started creating the recipe in his home kitchen. After 2 
years of  development, Chareau was brought into the world as 
the first of  its kind. Not only was it the first spirit to showcase 
the aloe vera plant, but the first truly light spirit that can be 
both mixed into delicious cocktails or served simply on the 
rocks with Sparkling Water.

From 3 Michelin Star restaurants like Alinea in Chicago and 
Eleven Madison Park in New York to poolside at Las Vegas 
resorts, neighborhood bars in Milwaukee, and the shelves at 
Whole Foods Market. Chareau is bringing new life and less 
calories to way we drink. Enjoy!

Our Story



Product The Lighter Spirit™
Delicious and versatile. You can taste the freshness of the 

ingredients, because Chareau has NO Artificial Flavors, 
Coloring, Preservatives or Sweeteners.

Served in Cocktails AND Sipped Neat
Unlike our competition, Chareau has the versatility to not 
only be used in hundreds of different cocktails, but is 
perfectly balanced to be enjoyed straight out of the bottle 
with sparkling water. Wonderful cocktail usage for any bar 
and a simple serve for the home consumer.

We use Natural Ingredients
And not just because it’s on trend. Fresh ingredients produce 
a higher quality product and provide the transparency that 
people crave. We're one of the only spirits on the market that 
lists all of our ingredients on the bottle.

Low ABV, Low Calorie
Consumers are looking to drink less, but better. There is 
increasing popularity for no and low-ABV offerings, and 
Chareau fills that need for the health and wellness minded 
consumer at only 25% abv in the bottle and less than 60 
calories per 1.5 oz serving. 

100% Gluten Free
Handmade in California



Handmade in California

• Achieve gross margins over 70% 
• Sell Direct to Consumer in California 
• Scale immediately 

Chareau is produced in-house on an Arnold Holstein German Copper Pot Still 
using fresh ingredients from local California farms

Production, bottling, and labeling are done by hand in Camarillo, CA 

Having our own Distilled Spirits Plant allows 
us to produce the Best Quality Spirit, AND



Opportunity
Own the Occasion, Replace the Calories

Poolside Al Fresco Dining Private Unwind Bar/Restaurant

“Has bartenders falling head over heels” 
Garrett Snyder (Tasting Table)

There is a gap in the market for a low ABV, low calorie, refreshing cocktail ingredient that can be served simply on the rocks 
with seltzer. We aim to take market share from multiple categories as we fill that need and own the wellness space



Chareau has been featured on the cocktail menu at some of the best bars & 
restaurants in the country from the pairing at Alinea in Chicago, a top 20 restaurant in 
the world, to the Spa Cocktail at Mastro’s Steakhouses nationwide and the Ramsay Gin 
& Tonic at Gordon Ramsay Caesars Palace, named after their celebrity chef. 

Over 3000+ 
accounts in 
40 states!

Now Available at the Best Bars & Restaurants
BAR/RESTAURANT HOTEL/RESORT RETAIL



The Word is Spreading Fast

“Chareau is already being touted as 
potentially the next St. Germain” 
Simon Difford (Difford’s Guide)

“Perfectly Impressive” 
Kurt Soller (Bon Appetit)

“It could easily be the next big thing” 
Leslie Ventura (Las Vegas Weekly)

“Has bartenders falling head over heels”  
Garrett Snyder (Tasting Table)

“96 Points” 
Kara  Newman (Wine Enthusiast)



Milestones & Next Steps
Chareau is rapidly growing with a focus on longevity. Our goal when launching Chareau was to build the brand 
in the bar community before launching retail sales. We wanted to build recognition for the brand, see high 
volume per account, repeat orders, and a sustainable gross margin before hitting the liquor and grocery stores.

2013
GOAL: Launch in one 
market and prove the 
demand for a product 
that was the first of 
its kind in the world. 

RESULT: Our first 
batch was only 100 
cases and we sold out 
in 15 bars in the first 3 
months

2014
GOAL: Expand beyond 
one city and move 
from self-distribution 
to 3rd party 
distributors.

RESULT: Young’s 
Market Company 
began distributing 
Chareau in California 
and Arizona, while 
Tenzing picked up 
Chareau in Illinois.

2015-2016
GOAL: Build our own 
distillery and continue 
to grow Chareau into 
a bar staple in the 
cocktail community.

RESULT: We opened 
our distillery in 
Camarillo, CA, and 
hired a team of some 
of the best and most 
respected bartenders 
in the country as our 
Brand Ambassadors.

2017-2018
GOAL: Launch our first 
Consumer Marketing 
Campaign and Grow 
Retail. 

RESULT: Developed a 
strong social media 
presence & in store-
demo program that 
grew sales 205%, with 
retail growing from 5% 
to 20% of total sales

2019-2020
GOAL: Achieve 70%+ 
Gross Margins, grow 
distribution to over 80% 
of the country, and 
increase profitability.

RESULT: Partnered with 
the Espiritus Group to cost 
effectively grow our team, 
open new markets, and 
manage domestic sales. 
Achieved our first month 
of breakeven in 2019.



Distribution Partners



14 years in the beverage 
industry, as well as, 6 years 
in hospitality. Kurt is a 
graduate of USC and the 
Lloyd Greif Center for

Kurt Charron
Founder & Distiller

Team

Michael Buonocore
Denver

Liz Pearce
Chicago

Helen Diaz
National

Lauren Darnell
Seattle

Samantha Casuga
New York

Our team of Local Brand Ambassadors are led by our National Brand Ambassador Helen Diaz. 
Our Brand Ambassadors are some of the most respected and award-winning bartenders in the 
world, that introduce and and educate the trade on Chareau in new and existing markets.

Brand Ambassadors

BACK OFFICE: Park Street Imports 
has experience working with hundreds 
of successful wine and spirits brands 
like Aviation Gin, Domaine de Canton, 
and Fortaleza Tequila.  

They handle all back office, 
compliance and logistics for Chareau.

BRANDING: Sandstrom Partners is located in Portland, 
OR with past credits that include St. Germain, Bulleit
Bourbon, Aviation Gin, and Tazo Teas. 

For Chareau, they have developed a beautiful and 
cohesive brand narrative based on a California farm-to-
table product that is unique to the spirits market. They 
continue to create brand collateral and aid in the brand’s 
direction.

SALES: The Espiritus Group adds key executive 
leadership from Jay Maltby (Founder Angel’s Envy), 
Chuck Chand (Former Brown Forman Executive), 
and Eric Rubin (Co-Founder Tres Agaves Tequila). 

Their team of executives, sales managers, and  
brokers will continue to grow the brand and 
increase our market presence.

Entrepreneurial Studies with a B.S. in Business, and 
also a graduate of The Ethanol Technology Institute 
in Montreal, QC and the Kothe Distillation Program.



Kurt Charron
Founder & Distiller
Cell: (818)326-5916

Email: kurt@chareau.us


