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December 4
th

 and 5
th

 

at Big Bend 

Community College 

The Next Big Thing… 

  

 And you can be part of it! 

The Series: 
Craft-Distilling Training 

There is much to learn about this exciting 

new industry. This highly specialized 

training will emphasize the marriage of 

science and art in the quest for high-quality 

spirits production, as well as highlighting 

all issues pertaining to legal compliance 

and business profitability. 

 

It is highly recommended that each session 

be treated as a pre-requisite for the 

subsequent class. $400/per session 
 

Workshop 1: December 4th and 5th 2009 

Workshop 2: February 19th and 20th 2010 

Workshop 3: April 9th and 10th 2010 

Workshop 4: June 4th and 5th 2010 

Finish all four workshops (purchased as a 
series for $1,400, a $200 discount) and 

receive your Certificate of Completion. 

 

Group accommodations available at... 

AmeriStay Inn and Suites 

509.764.7500 

http://www.ameristayinn.com 

 

 

Registrations must be submitted 

by November 27th  
Spaces are limited! 

Contact us today! 

 

http://www.artisancraftdistilling.spruz.com/
http://www.ameristayinn.com/


 

Berle ñRustyò Figgins, Jr., an experienced 

viticulturist, winemaker and master distiller, was 

educated at home and abroad.  After receiving an 

education in viticulture and enology in Australia, Mr. 

Figgins served a successful career in the wine 

business here in his native Washington, and is noted 

for being the first to introduce Syrah to his hometown 

of Walla Walla and make wine from it at a 

commercial winery.  After earning his Diploma of 
Distilling from the Institute of Brewing and Distilling 

in London, he used his knowledge to establish 

licensed distilleries in Mattawa and Ellensburg.  His 

company, The Ellensburg Distillery, produces award-

winning brandy from Grant County-grown grapes and 

also whisky from malted barley and other local 

grains.  He is mentoring on several new start-up 

distillery projects and he is convinced that small-

batch, hand-crafted spirits may become the ñnext big 

thingò in beverage alcohol production.  A 

consummate artisan, Figgins is a passionate lecturer 

on the subject of craft-distilled spirits and he recently 
won the Best Spirit trophy from a leading 

competition, the NorthWest Wine and Spirits Summit. 

 

Friday, December 4
th

  

 8:30am- Meet & Greet, Pasteries 

 Welcome and Introductions 

 History of Distilling 

 Distillation as a Science 

 Distillation as an Art 

 Distillation as a Highly Regulated Privilege 

 Lunch provided 

 Distillation Engineering 

o The Pot Still 

o The Column Still 
o The Pot-Column Hybrid Still 

o The Continuous or Coffey Still 

o Copper and Stainless Steel compared 

& contrasted 

 5:30pm- Conclusion of First Day 

Saturday, December 5
th

  

 9:00am- Friday Recap with Coffee & Donuts 

 On-Site Qualls Agricultural Laboratory 

o Still Construction 

o Charging the Still 

o Applying Heat 

 Lunch provided 

 Actual Distillation Demonstration 

 4:30pm- Preview for February 19th and 20th  

and final remarks 

Berle ñRustyò Figgins, Jr. 
Workshop Trainer 

 

December Workshop 
 

1
st
 in series of four 2-day workshops Judith Smasne 

Workshop Trainer 

Right now, there are more than 600 wineries in the state. As the craft distillery movement is growing across 

the country, we are assured of future growth here in Washington.  

 

Judith Smasne, a brewery/winery/distillery 

compliance consultant and insurance agent, 

developed an interest in agri-business while 

working on her familyôs farm in the Yakima 

Valley.  Ms. Smasne was Tasting Room Manager 

for Washington Hills, W. B. Bridgman and Apex 

Cellars brands in Sunnyside, and then Business 

Manager for Kestrel Vintners in Prosser.  She has 

worked as a compliance consultant and 
independent insurance agent for the last seven 

years.  In 2008, she started her own business, 

Smasne & Company, which brings insurance, 

bonds and compliance under one umbrella for her 

clients, all producers of beverage alcohol. Smasne 

is an instructor for Yakima Valley Community 

College and Washington State University, 

teaching winery compliance and management. 

 She is a graduate of the Washington Agriculture 

and Forestry Leadership Program, and she also 

received the Karl and Lexie Kupers Leading Edge 

Leadership Award in 2001 for her 
accomplishments. 

 


