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OUR STORY
The Astoria Distilling Company is a small family owned business committed to opening a craft spirits 
distillery in the borough of Queens, NY.  

The idea for building a distillery in Queens was born on 
New Years Eve in 2011; a few cocktails may have 
provided some of the inspiration.  By the spring of 2012 
our Founder, Chris Murillo, started visiting local 
distilleries and learning everything he could about the 
craft of distilling and the spirits business.  Distillers are a 
hospitable lot, and the Astoria Distilling Company was 
welcomed into the community with open arms.  Over the 
course of the next two years, with the help of craft 
distillers throughout the country and in particular our 
Master Distiller, Jordan Via, we developed a world class 
spirit and a business plan to bring it to market.

In June 2014, Chris Murillo left the practice of law after 9 years, and committed himself to launching our 
first product, Queens Courage NY Old Tom Gin, and continuing to work on establishing the first craft 
distillery in Queens since Prohibition.  That month, Batch 1 of Queens Courage was distilled and bottled 
and the first sales were made on June 21, 2014.  With luck and hard work, we hope to open our distillery 
in Queens by 2015.

OUR MISSION
We will create premium spirits that challenge the status quo 

and reflect the diverse cultural heritage of Queens, NY. 

Our Founder, Christopher Murillo



Queens Courage is a refined 
interpretation of “Old Tom” gin, a style 
of gin that was very popular in the 
1800’s and pre-Prohibition era. As a 
result, many classic cocktails call for, 
and can only properly be made with, 
Old Tom gin.  Queens Courage was 
carefully formulated to work as a key 

ingredient in a wide variety of 
cocktails, yet we take such care 

in selecting our ingredients 
and distilling the spirit that we 
think Queens Courage is also 
smooth enough to enjoy neat 
or on the rocks.

Queens Courage is a New 
York spirit.  In addition to 
using New York grains, we 
use 100% pure New York 
honey to sweeten our gin, a 
portion of which comes from 
rooftops in New York City. In 
addition, Queens Courage 
includes a malt component 
which gives it a luscious 
mouth-feel that also imparts 

a subtle malty sweetness. The primary citrus 
component in Queens Courage is grapefruit. In 
addition to contributing a lovely and unique citrus 
note, grapefruit also adds a slight bitter note that 
complements the honey used to make Queens 
Courage an Old Tom gin.

Unlike most gins, Queens Courage's botanicals 
are distilled in separate fractions. This allows us 
to treat each botanical fraction differently to get 
the best individual flavor from each botanical. We 
then marry all the components together to get the 
best unified flavor profile we can. This is a lot of 
extra work, but we think it is worth it. 



OUR TEAM
Chris Murillo, Founder & Assistant Distiller.  Chris is 
passionate about craft spirits and cocktails, and about his 
home borough of Queens, which is why he left a 9-year 
career as a corporate lawyer in Manhattan to pursue his 
dream of founding the first craft spirits distillery in Queens 
since Prohibition.  In addition to managing the business and 
finances of the Astoria Distilling Company, Chris is the 
principal brand ambassador and assistant distiller.

Jordan Via, Master Distiller & Consultant.  Jordan has over a 
decade of experience as a master distiller, and has consulted 
on the establishment of dozens of distilleries throughout the 
United States.  He is a frequent lecture for the American 
Distilling Institute and regularly teaches introductory and 
advanced distilling techniques in classes and seminars 
around the country.  In addition to his consulting and 
teaching, Jordan is also the Master Distiller at Breckenridge 
Distilling in Colorado. 



COMMUNITY AND PHILANTHROPY
The Astoria Distilling Company is committed to being an active and responsible member of our 
community.  We have partnered with local organizations to promote social responsibility and the 
sustainable growth of Queens and New York, including:

 



RECENT PRESS
The Village Voice

New York Daily News
Time Out New York

Times Ledger
DNAinfo New York

WeHeartAstoria

REVIEWS
“It’s sweet enough to replace bourbon 
or rum, but still dry enough to play off 
lime wedges and a splash of tonic.”

~ UrbanDaddy

“Queens Courage has a sublime, slightly citrusy aroma. Hints of juniper and coriander complement 
bolder notes of grapefruits, lemons and citrus. The finish is sweet yet soft, with an oily, silky texture.”

~ Caskers

“A slightly different direction for an Old Tom Gin, a welcome and exciting addition to the category.”
~ David T. Smith, Author of “The Craft of Gin”

“A welcome addition to the world of Old Toms, being subtle while retaining a delicate complexity.”
~ Tempered Spirits 

http://blogs.villagevoice.com/forkintheroad/2014/09/in_queens_a_homegrown_spirit.php
http://www.nydailynews.com/new-york/queens/spirit-unveiled-astoria-tour-de-bar-article-1.1837029
http://www.timeout.com/newyork/food-drink/astoria-tour-de-bar-summer-solstice-2014
http://www.timesledger.com/stories/2014/20/astoriadistilling_tl_2014_05_16_q.html
http://www.dnainfo.com/new-york/20140414/astoria/spirit-of-queens-inspires-astoria-distilling-company
http://weheartastoria.com/2014/04/new-distiller-based-in-astoria-is-making-queens-courage-gin/


Additional resources at:
www.queenscourage.com/media-kit/

Astoria Distilling Company
36-46 37th Street
Astoria, NY 11101

646-725-9192
info@astoriadistilling.com

http://www.queenscourage.com/media
mailto:info@astoriadistilling.com
http://www.queenscourage.com/media
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