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History of Bourbon
Nick Vaughan, Reservoir’s Master Blender, will walk you through an 
enjoyable evening of bourbon’s history paired with several of 
Reservoir’s whiskies as an accompaniment. (Whiskey pairings 
include: Dealer’s Choice and Founder’s Line (Wheat, Bourbon, & 
Rye) $50/person. Classes including Hunter & Scott bourbon and rye, 
plus Holland’s Ghost, & Maison de Cuivre.

$100/person
Class length: 60 minutes
Max—30 people

The Art of Home Blending

Enjoy an introductory course at Reservoir’s barrel warehouse with 
Nick Vaughan as he introduces you to the beginning skills of whiskey 
blending. Recreate countless mashbills you’ve come to love using 
three of Reservoir’s single grain whiskies. 

$75/person. 
Class length: 60 minutes
Max—20 people

Nick Vaughan
Reservoir’s Master Blender



Whiskey Masterclass 101
Delve into the History of Reservoir and a grain to glass talk while 
touring the production floor with Reservoir founder and CEO, Dave 
Cuttino. Samples of Reservoir’s Founding line included (3 whiskies). 

$75/person
Class length: 60 minutes
Max—30 people

Whiskey Masterclass 201
An expanded class includes more subjects such as the History of 
American whiskey and discussions on further major distillery 
processes. 

$90/person
Class length: 75 minutes
Max—30 people

Stump the Rabbi
You Ask Question, Dave Gives Answer – Join Reservoir Founder and 
whiskey expert Dave Cuttino during an entertaining hour (or longer) 
as he fields your questions regarding the Business of Whiskey and 
Entrepreneurship of Small Business. (Reservoir Founding Line 
(wheat, bourbon, rye) samples provided) 

$100/person
Class length: 60 + minutes
Max—30 people

Dave Cuttino
Founder and CEO



Whiskey Nosing & Tasting – a 101 Masterclass
Join Shelley Sackier, Reservoir’s Director of Distillery Education, and 
learn four simple lessons in the art of nosing and tasting a spirit. 
With this newfound and valuable knowledge, you’ll never see spirits 
the same way again. Samples of Reservoir’s Founding line included 
(wheat, bourbon, rye).

Standard class $75/person 
Class length: 45 minutes
Max—30 people

Intro to Spirits and the Art of Distillation
Beef up your interest in drinking whiskey by learning how spirits are 
distilled and the many surprising factors that influence what that 
spirit ends up tasting like. Instructor: Reservoir’s Director of Distillery 
Education, Shelley Sackier. Samples of Reservoir’s Founding line 
included (wheat, bourbon, rye).

Standard class $65/person
Class length: 45 minutes
Max—30 people

Whiskey Nosing & Tasting 201 Masterclass
Elevate your introductory class knowledge with the next step—an 
advanced nosing and tasting course. You’ll spend time learning 
about and using whiskey nosing kits and utilizing aroma and flavor 
wheels specifically created for Reservoir’s spirits. Samples of 
Reservoir’s Founding line included (wheat, bourbon, rye).
Standard class $75/person. Class length: 45 minutes. Max—30 
people
Immersion version $100/person. Class length: 60 + minutes. Max—
30 people

Scotch 101
How much to do you know about single malt scotch? Join
Reservoir’s Director of Distillery Education, Shelley Sackier, to dive
into all the regions of Scotland’s whisky-making distilleries, distillery
stories and histories, and all the contributing factors that make a
single malt taste like a drop of liquid gold.
Class includes 6 single malt scotches: $75/per person. Class length:
60 minutes. Max—20 people
Class includes 7 single malt scotches and light hors d’oeuvres:
$125/person. Class length: 90-120 minutes. Max 20 people

Shelley Sackier
Director of Distillery Education 

Immersion version $100/person
Class length: 60 + minutes
Max—30 people

Immersion version $85/person
Class length: 60 + minutes
Max—30 people



Whiskey Nosing & Tasting 201 Masterclass
Elevate your introductory class knowledge with the next step—an 
advanced nosing and tasting course. You’ll spend time learning 
about and using whiskey nosing kits and utilizing aroma and flavor 
wheels specifically created for Reservoir’s spirits. Samples of 
Reservoir’s Founding line included (wheat, bourbon, rye).

Standard class $75/person
Class length: 45 minutes
Max—30 people

Scotch 101
How much to do you know about single malt scotch? Join 
Reservoir’s Director of Distillery Education, Shelley Sackier, to dive 
into all the regions of Scotland’s whisky-making distilleries, distillery 
stories and histories, and all the contributing factors that make a 
single malt taste like a drop of liquid gold.

Standard class 6 single malt scotches
$75/per person
Class length: 60 minutes
Max—20 people

Immersion version includes 7 single malt scotches and light hors 
d’oeuvres: $125/person
Class length: 90-120 minutes
Max 20 people

Shelley Sackier
Director of Distillery Education 

Immersion version $85/person
Class length: 60 + minutes
Max—30 people

Immersion version $100/person
Class length: 60 + minutes
Max—30 people



Where Does Flavor Come From? 
(Available Summer 2022): Enjoy an hour of fascinating science and a 
few fun experiments with Reservoir’s Director of Distillery 
Education, Shelley Sackier, as she gives you a peek into how and 
where our bodies identify flavor and how marketers and the 
commercial industry manipulate our biology every day. (Spirits and 
some food samples included) 

$75/person
Class length: 60 minutes
Max 20 people

Shelley Sackier, Director of Distillery Education
Dave Cuttino, Founder and CEO

Whiskey: Distilling, Nosing, Tasting, & Blending
Allow Dave Cuttino and Shelley Sackier to give you a full Grain to 
Glass tour, tasting, and tuition course on Reservoir Distillery’s 
operations. You’ll tour the production room floor to see how our 
whiskies are made, you’ll be given a nosing and tasting lesson to 
utilize with any spirit you encounter, and finally, you’ll experiment 
with some beginner blending tips to take home and put into 
practice. Ask any questions you have about whiskey and the art of 
distillation to Reservoir’s Founder and our Director of Distillery 
Education. (Founding line samples (wheat, bourbon, rye) included 
along with 2-3 private collection whiskies.) 

$100/person
Class length: 90 minutes
Max—30 people



Reservoir’s Mixology with a Master
Enjoy a never-to-be-forgotten evening with Reservoir’s resident 
Publican and entertainer, Michael Hanbury as he walks you through 
a few of Reservoir’s specialty and classic cocktails and what it takes 
to make them at home. (Finished cocktails included)

Mixology class: $60/person
Class length: 45-60 minutes
Max—8 people

Mixology class with tour & tastings (Founding line-wheat, bourbon, 
rye): $75/person
Class length: 60-75 minutes
Max—8 people

Michael Hanbury
Resident Publican



Reservoir Distillery Nite
Enjoy an evening out at Reservoir as Founder, Dave Cuttino, Director 
of Distillery Education, Shelley Sackier, and resident publican, 
Michael Hanbury take you on production room floor tour, through a 
nosing and tasting class, and into the Tasting Room where you’ll 
learn the secrets of some of Reservoir’s killer cocktails. Light snacks, 
cocktails, and whiskey samples (Founding line – wheat, bourbon, 
rye) included. 

$100/person
Class length: 90 minutes – 2 hours
Minimum—24 people, Max—45 people

Reservoir Distillery Nite
Enjoy an evening out at Reservoir as Founder, Dave Cuttino, Director 
of Distillery Education, Shelley Sackier, Reservoir’s master blender, 
Nick Vaughan, and resident publican, Michael Hanbury take you on 
production room floor tour, through a nosing and tasting class, 
behind the scenes to develop blending skills, and into the Tasting 
Room where you’ll learn the secrets of some of Reservoir’s killer 
cocktails. Light snacks, cocktails, and whiskey samples (Founding line 
– wheat, bourbon, rye) included. 

$125/person
Class length: 2 + hours
Minimum—24 people, Max—45 people

Michael Hanbury
Resident Publican

Dave Cuttino
Founder and CEO

Shelley Sackier
Director of Distillery Education



Cask Finishing
Explore the influence of various cask finishes with Matthew Tucker, 
Reservoir’s wine and spirits connoisseur. Introduction to cask finishing 
at Reservoir will include examples from current limited availability 
offerings. (May include Blade Rummer finished in Jamaican Rum cask, 
Maison de Cuivre finished in red wine barrels, Holland’s Ghost 
finished in stout casks, or The Cask Experience finished in a cognac 
cask.)

$50/person. Class length: 45 minutes. Max—20 people
$65/person. Class length: 60 minutes. Max—20 people

Whiskey & Food Pairing
You have options when enjoying whiskey with food, from the classics 
to the perhaps unexpected! Explores whiskey and food pairings with 
perfectly paired examples taught by Reservoir’s gourmand, Matthew 
Tucker. Three samples of Reservoir whiskies (Founding line – wheat, 
bourbon, rye) and light food samples. 

$50/person
Class length: 45 minutes
Max—20 people

Additional whiskies and food pairings: $65/person
Class length: 60 minutes
Max—20 people

Can also be tailored to the occasion from brunch to midnight snack, 
from casual to elevated. 
Cost and class length: TBD
Max—20 people

Matthew Tucker,
VP of Sales / Wine and Spirits Connoisseur



Whiskey & Wine
Explore the parallels and shared history of whiskey and wine with 
Reservoir’s wine and spirit connoisseur, Matthew Tucker. Learn about 
open tank fermentation, the role of barrel aging, the meeting of 
grains & grapes, and the influence of terroir on flavor.
Samples to include Reservoir spirits and wines representative to class 
subject/region. 

$55/person
Class length: 45 minutes
Max—20 people

Samples to include Reservoir spirits and wines representative to class 
subject/region
$70/person
Class length: 60+ minutes
Max – 20 people

Matthew Tucker,
VP of Sales / Wine and Spirits Connoisseur



TO BOOK A CLASS:
Michael Hanbury, Resident Publican 
Michael@reservoirdistillery.com or 
info@reservoirdistillery.com

Reservoir Distillery 
1800 Summit Avenue 
Richmond, VA 23230 
reservoirdistillery.com
@reservoirdistillery

mailto:Michael@reservoirdistillery.com
mailto:leslie@reservoirdistillery.com

