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OUR  STORY
Raymond ‘Spike’ Dessert III, our founder, 
owner, developer, and farmer, first 
landed in the remote Kimberley outback 
in 1972 to develop his seed business. 
He fell in love with the Kimberley, and 
eventually made it his home. 

Stubbornly independent, Spike liked doing 
things his way, and in 1995 the area’s 
fledgling sugar industry, the perfect 
tropical climate, and a trip to the 
southern wineries planted a seed in his 
mind.

The Hoochery was born because, as Spike 
put it, ‘Governments keep telling farmers 
to diversify.’ So he diversified, 
creating Western Australia’s oldest 
continuously operating (legal) still.  
He did it his way.



I T  M IGHT  NOT 
BE  THE  WORLD ’S 
PRET T I EST  S T I L L , 
BUT  I T ’ S  OURS . 



750ML BOTTLE – 56.4% ALC/VOL

This is our Ord River Rum, with 
attitude. Filtered through mahogany 
charcoal to deliver a full flavour and 
a smooth finish, it’s easy-drinking 
but with enough bite to satisfy your 
adventurous side. Not your usual eye-
watering OP — this is good honest rum, 
with a bit of a kick.

750ML BOTTLE 40% ALC/VOL

If you’re chasing the smoothest 
Australian White Rum, you’ve come 
to the right place. Slightly sweet 
but still aged for 2 years to ensure 
its super smooth. This liquor is 
fantastic for making Mojito’s or any 
other rum cocktail. Crystal clear 
and made from the cane spirit you all 
know and love.

OVERPROOF  ORD
R IVER  RUM

K IMBERLEY  MOON
WHI TE  RUM

750ML BOTTLE – 38.0% ALC/VOL

Pot-distilled, oak-matured, and 
hand-blended, this is one of our 
favourites. Sweetened with fresh Ord 
Valley mangoes, infused with the pulp 
of our iconic Kimberley Boab nut, and 
with a handful of various aromatic 
spices thrown in for good measure. This 
perfectly balanced spiced rum is the 
taste of the tropics, from the heart of 
the Kimberley.

750ML BOTTLE – 40.0% ALC/VOL

The first spirit Spike tried his hand 
at making, the Premium Ord River Rum 
has now become our flagship rum, and 
after 25 years, nothings changed. 
Pot-distilled, oak-matured, hand-
blended and married, and reduced with 
monsoonal wet season rainwater, it’s 
still made and bottled by hand.

5  R IVERS  TROP ICAL  
SP ICED  RUM

PREMIUM ORD 
R IVER  RUM





750ML BOTTLE – 43.1% ALC/VOL

Spike wanted to create a standard of 
rum that the world hadn’t seen coming 
out of Australia before. We think 
he did it. Smooth sophistication, 
a balance wooded finish, with 
captivating aromas and enchanting 
complex palate. This is enjoyment  
10 years in the making.

750ML BOTTLE – 43.1% ALC/VOL

Over the years as Chief Hoochmaker, 
Spike sampled and selected the best 
barrels and set them aside for the 
family for a special occasion. Our 15 
Year Old Reserve is the outcome. So 
join the family and enjoy some of the 
best rum we have to offer.

SP IKE ’S  RESERVE  
–  10  YEAR  OLD

SP IKE ’S  RESERVE  
–  15  YEAR  OLD

700ML BOTTLE – 45.1% ALC/VOL

Genuine paddock to palate — this 
Corn & Sorghum Whiskey is a unique 
mash of grains grown right here on 
our family farm, just behind the 
Hoochery Distillery. With each spirit 
separately barrel-aged, then uniquely 
blended together, the resulting Corn 
& Sorghum Whiskey is something a 
little old world, meets something a 
little new world.

750ML BOTTLE – 43.1% ALC/VOL

A distinct aged rum, this was one of 
Spike’s favourites. It’s one of ours, 
too. Discover what passion, a pot 
still, and a charred wooden barrel 
can create.

ORD VALLEY  CORN  & 
SORGHUM WH ISKEY

SP IKE ’S  RESERVE 
–  7  YEAR  OLD





700ML BOTTLE – 28.0% ALC/VOL

A unique blend of Kimberley Cane 
Spirit, chocolate, and coffee. 
Perfect for a nip after dinner,  
or paired with a lovely rich dessert. 
What? We can be fancy sometimes, too.

CANE  ROYALE 
L IQUEUR 

700ML BOTTLE – 43.5% ALC/VOL

Argyle Pink is our tribute to the 
Kimberley Region that we’ve called 
home for over 40 years. Except for 
the elusive Juniper Berry, all the 
botanicals have been sourced from the 
East Kimberley Region within cooee 
of our distillery. Distilled for a 
distinctly East Kimberley expression 
of an Australian Dry Gin.

ARGYLE  P INK 
NAT I VE  DRY  G IN

D ISTR IBUTORS
ALM - AUSTRALIAN LIQUOR MARKETERS

WWW.ALMLIQUOR.COM.AU
#999958 Ord River Rum – Premium • 40% alc/vol 12 x 750ml

#766410 Ord River Rum – Overproof • 56.4% alc/vol 12 x 750ml

#850748 5 Rivers – Spiced Rum • 38% alc/vol 12 x 750ml

#999966 Cane Royale Liqueur • 28% alc/vol 12x700ml

LIQUID MIX

WWW.LIQUIDMIX.COM.AU
#67857 Ord River Rum – Premium • 40% alc/vol 12 x 750ml

#67858 Cane Royal Liqueur • 28% alc/vol 12 x 750ml

#67859 5 Rivers – Spiced Rum • 38% alc/vol 12 x 750ml

#67861 Ord River Rum – Overproof • 56.4% alc/vol 12 x 750ml

#67887 Argyle Pink Gin • 43.5% alc/vol 12 x 700ml

PARAMOUNT LIQUOR

WWW.PARAMOUNTLIQUOR.COM.AU
#67857 Ord River Rum – Premium • 40% alc/vol 12 x 750ml

#67861 Ord River Rum – Overproof • 56.4% alc/vol 12 x 750ml

#67859 5 Rivers – Spiced Rum • 38% alc/vol 12 x 750ml

#67887 Argyle Pink Gin • 43.5% alc/vol 12 x 700ml

#67858 Cane Royal Liqueur • 28% alc/vol 12 x 750ml

SPECIALITY LIQUID BEVERAGES

WWW.LIQUIDSB.COM.AU
#30071 Ord River Rum – Premium • 40% alc/vol 12 x 750ml

#30070 Ord River Rum – Overproof • 56.4% alc/vol 12 x 750ml

#30123 5 Rivers – Spiced Rum • 38% alc/vol 12 x 750ml



THE  SP IR I T  OF  THE  TROP ICS 
IN  THE  HEART  OF  THE  K IMBERLEY



INGREDIENTS

• 30ml 5 Rivers Spiced Rum
• Soda Water & Ginger Beer
• 6-8 Mint leaves
• Squeeze of fresh lime

MAKING OUR SPICED GINGER MOJITO

1. Fill a glass with ice
2. Pick some fresh mint and tear in half; place 

in the palm of your hand and clap the mint, 
then add to the glass

3. Add the Rum, a squeeze of fresh lime, and stir
4. Top up half with soda water and half  

with ginger beer
5. Garnish with mint and a lime
6. ENJOY!

SP ICED  G INGER 
MOJ I TO



INGREDIENTS 

• 30ml Ord River Rum - Premium
• 15ml Oria Gold - Spiced Mango Liqueur
• 30ml Pineapple Juice
• 30ml Orange Juice
• Squeeze Fresh Lime Wedge

MAKING OUR HOOCHERY MAI TAI

1. Measure and pour all ingredients into shaker 
(or jar) with ice

2. Shake mixture well and pour into whiskey glass
3. Garnish with fresh orange and lime
4. ENJOY!

HOOCHERY
MA I  TA I



GRAPEFRU I T  AND 
ROSEMARY  G&T

INGREDIENTS 

• 45ml Argyle Pink Australian Dry Gin
• 30ml Fresh squeezed grapefruit juice
• 10ml Rosemary sugar syrup
• Tonic Water

MAKING OUR G&T

1. All all ingredients to a glass with ice and 
top up with tonic water

2. Garnish with grapefruit and rosemary sprig
3. ENJOY!

DON’T LIKE TONIC WATER? TRY IT WITH SODA WATER INSTEAD

HOW TO MAKE ROSEMARY SUGAR SYRUP:
• Add 1:1 sugar and boiling water, mix well, 

steep rosemary leaves for 30 minutes. Remove 
and use as garnish.



HOOCHERY DISTILLERY

Office Address
300 Weaber Plain Road

Distillery: 08 9168 2467
Office: 08 8168 2122

hoochery@hoochery.com.au

Postal Address
PO Box 497

Kununurra, 6743, WA

Website Address
www.hoochery.com.au




