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What do you get when you blend two brandy-loving theater professionals and a wine region devoid 

of grape distilleries? 

A starring role with copper pot stills and Walla Walla as the stage. 

Seattleites Keith Dahlgren and Craig Wollam have set the scene for their DW Distilling in a former 

World War II barracks at the Walla Walla Regional Airport. 

From a dusty, gutted and virtually nondescript building they’ve added a new twist to the wine 

industry: brandy made from the juice of established Walla Walla wineries. 

“What we want to do is distill the winemakers’ art,” Dahlgren explained during a recent tour of the 

facility. “There’s already so much really good wine around here.” 

For local theater lovers, the two may already be familiar faces. Or, at least, their work is familiar. 

Dahlgren is a 1978 Whitman College graduate who now manages theater company Jet City Improv. 

Wollam owns the nonprofit set, prop and exhibit creator Seattle Scenic Studios. Both have spent 

countless hours in Walla Walla since the local theater partnership with Shakespeare Seattle launched. 

Some with a keen eye may even recognize Dahlgren as Peter Quince from “A Midsummer Night’s 

Dream.” As for Wollam, his sets and props have created the backdrop for numerous performances. 

His creative eye and do-it-yourself building skills are also behind the transformation at the new 

distillery. 
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It also helped spot one of the great qualities of what looked like desolate building. A space that used 

to serve as an old boiler room, believed to have fed heat to surrounding buildings in the property’s 

heyday, has been transformed into the lab where the distilling takes place. 

With a double door that opens to the outside attached, the sunken room is encased in concrete, 

providing temperate conditions for brandy-making. 

At the end of a narrow pathway, a small staircase on the left leads to where the brandy is distilled. A 

giant window from the main space in the building allows viewing of the process. 

Wines from Walla Walla wineries are reduced in the onion top pot-stills that sit atop basic restaurant 

hot plates. 

From 10 gallons of wine comes not quite 2½ gallons barreled in American oak for a couple months 

time. The oak adds vanilla and caramels to the flavors. 

Dahlgren and Wollam so far have worked with Walla Walla Foundry syrah and estate merlot, as well 

as muscadelle from Buty Winery. The pair are looking at buying about 280 gallons of bulk riesling. 

Their flagship product will likely be an 80-proof brandy. 

They see potential to work with individual wineries to develop their own brandies as a “vintner’s 

choice” item. Bulk wine would be distilled and sold on the market at a cheaper price than the custom 

brandies. 

Dahlgren said price points are still being determined, but a $35 to $40 range for a vintners select 

would be within the realm of possibility. 

Though a typical brandy making might begin in the vineyard with grapes that are fermented and 

turned into wine before the distilling process ever takes place, Dahlgren and Wollam can’t imagine 

getting a better start than with already made world-class wines. 

The idea for the distillery came to the longtime friends more than a year ago. The duo had intended 

all along to land in Walla Walla eventually. But the initial plan wasn’t to start here. 

For the sake of location, they originally intended to start on the west side of the state before moving 

here. But startup costs, local codes and regulatory requirements were far more complex there. 

In Walla Walla, regulations for distilleries had already been established. And the cost of renting the 

building at 360 B St., vacant for the past three years and storage for an HVAC company before that, 

was downright cheap compared to Seattle prices. 

They launched an indiegogo crowdfunding campaign that exceeded their $6,000 fundraising goal by 

more than $700. Most of the donors were friends and colleagues who wanted to help make their 

dream become reality, Dahlgren said. 

When Wollam traveled to Walla Walla last spring for “The Importance of Being Earnest,” he found 

the space with help from Jennifer Skoglund, airport manager. Work on the building began June 1. 

Although they’ve had some tastings, they’re still not ready for regular hours yet, Dahlgren said. They 

hope to have enough product to sell to the general public by Spring Release in May. 

After that, they envision weekend hours and scheduled appointments. They also see a future for the 

space — which includes an unfinished room still in the works — for potential cast parties and other 

gatherings. 

 

 


