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Not all vodkas are the same. This is a 
notion rejected by Chopin Vodka, Poland’s 
premier spirit brand. The world’s first 
luxury vodka brand, Chopin is a product of 
Poland that represents a place, a time and 
the people. And, in today’s world where we 
care about quality and we make informed 
decisions on what we put into our bodies, 
Chopin Vodka is a perfect choice. 

Podlaska Wytwórnia Wódek “Polmos” 
S.A. is a century old distillery in eastern 
Poland. The distillery has always made 
vodka but never had a brand until Tadeusz 
“Tad” Dorda, the Chairman and CEO of 
Polmas, created Chopin Vodka. A local 
idea made by local people and launched 
in 1992, Chopin Vodka offered something 
no one had done before. By creating a 
super-premium vodka, they changed the 
industry.

But they did not stop there. In addition 
to the creating the patented frosted bottle 
with a clear window, Chopin also set out 
to prove that vodka is not a flavorless, 
odorless, colorless neutral spirit. This is a 
steadfast belief of Tad Dorda who continues 
to reject the notion that all vodkas are the 
same. 

“Vodka is vodka” is not a valid statement, 
according to Tad Dorda, especially 

when talking about Chopin. “If we don’t 
understand a product, we see it all as the 
same.” This is like saying that all red wine 
is the same. Every wine grape has different 
characteristics and will produce a different 
wine. The same can be said for vodka. 
Every vodka has a different characteristic, 
it was made in a different region, made by 
different people and made out of different 
ingredients. 

In Poland, the birthplace of vodka, vodka 
has been made from three traditional 
ingredients: potatoes, rye and wheat. At 
Chopin, all three ingredients are used to 
produce three single-ingredient vodkas: 
one is made with potato; one is made 
with rye; one is made with wheat. They 
do not mix the three ingredients, nor do 
they add artificial flavorings to the vodkas. 
The ingredients are allowed to speak for 
themselves, showcasing the uniqueness of 
each ingredient with regards to taste and 
texture. 

The ingredients all come from the village 
of Krzesk in eastern Poland. The Chopin 
estate, which dates back to the 18th 
century, is situated on 17 acres where they 
grow the ingredients. They also work with 
70 local farmers within 18 miles of the 
distillery who have been working the lands 
for generations. Chopin always uses the 

freshest seasonal ingredients and distill in a 
way that leaves the flavors and notes of the 
raw ingredient. 

Everything is done by hand at Chopin, 
allowing them to maintain the highest 
quality and control throughout the process. 
For example, the potatoes are washed and 
cooked unpeeled. Yeast is added and they 
sit for three days. Then it is distilled in 
small batches using the distillery’s original 
copper column still. The resulting Chopin 
Potato Vodka is creamy, earthy and 
viscous and can be enjoyed alone or in a 
martini. The Chopin Rye Vodka is spicy 
and vibrant with a short, crisp finish and 
works well in a bloody mary or alone. The 
Chopin Wheat Vodka is light, mild and 
sweet with floral aromas.

“At Chopin, we don’t comprise on quality. 
We are tirelessly searching for ways to 
create superior spirits and new interesting 
products – but we never compromise. Our 
values and 125 years of vodka-making 
tradition guide us,” explained Tad Dorda. 
Chopin Vodka is a family business with the 
passion and dedication to produce vodka 
that is complex, nuanced and will never be 
thought of as just another vodka. 
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