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Loft & Bear Distillery is the home of the acclaimed “whiskey-drinker’s

vodka” by Los Angeles Magazine for its smoothness and rich aroma.

Our new 8,000 sq foot distillery in the heart of Downtown LA houses
our production and storage facility and is now open for custom

distillation, bottling, and storage services.




F O U N D E R

Loft & Bear is the brainchild of Paul Ryan Elliot, an east coast native
and a graduate of University of North Carolina - Chapel Hill.

Paul learned the art of distilling when his family’s construction
company fell on hard times. Set out with a strong desire to

diversify and innovate within the beverage space he set on

fulfilling his goal.

In 2014 the first Black owned distillery in California

and Loft & Bear Artisanal Vodka were born in a loft in

downtown LA. Paul continues to work toward fulfilling

long-term sustainable success and is encouraged by

the opportunity to bring inclusivity and diversity of

thought to the beverage alcohol industry.




A C C OL A D E S

[ /.4 ". ‘: 1\. ": L.A. :\. “"",1\-11CROLIQUOUR‘=:\.‘
7 _

a ~ o -

7 R Y, Foniiuesy), W SRR Y
Y Y5031 $2001Y
N BRONZE )V
s \ PACKAGE “ el

pision . %

pit o

’ . s WINE W s Go N I N
.‘.".-"' MICROLIQUOUR "{‘.‘ “" FNTHUSIAST "“. .‘; SPIE%?‘[:%%"‘\L“‘. ‘.‘:' DO&ES%@%«%DKA{.‘

\rs L Ao N Y ), \s N
v 2018 ¢ ¢ 4%8,5{48); ¥, S Y ¥ 201 Y

\
TASTEMAKER _ AV A\ WINNER WINNER .‘I

\0. GOLD MEDAL .!1
WTASTEE % 7 RWTASTEYLZ  “QNTASTE S

T
i femay R



A W A R E N E S S

d B

MAKING IT HOME

®

Loft & Bear’s commitment to social awareness is seen in its’

Distill. Drink.Donate program in which 5% of Loft & Bear profits

are donated to PATH, a charity aimed at ending homelessness and
providing support for distressed families, veterans affairs, and human

services throughout Southern California.
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Creative Event & Meeting Space
Aging & Storage Services

Recipe Development
TTB Filing Services
R&D & Incubation

Custom Distillation

Bottling Services
Ready to Drink
Co-Branding

7,453 sq ft Building 16 Tray Column 1400L (369 G)
1,148 sq ft Basement 3600 L (951G) Mash Tun
19,713 sq ft Private Back Lot 3600 L (951 G) Fermenters x 2
1500 L (396 G) Still
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