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ln Seattle, the curious can pop into Dry

Soda's Tasting Room for complimentary
tastes, just as they would if they were
visiting a winery. "Because Dry Soda is
so much different than a traditional soda,
we wanted to offer an ideal place to gain

insight into our producti' says founder
Sharelle Klaus. Throughout Klaus's four
pregnancies, she became tired of the lack

of sophisticated non-alcoholic beverage

options, and the idea for a "modern soda

shop" was born. "My husband and lwould
be sitting at dinner, and he'd have hundreds

of great beverages to choose from, while

I was stuck with water, herbal tea, or juice.

Who wants to pair those with a fabulous
meal?" she recalls. Each of the creative

flavors-Vanilla Bean, Juniper Berry,

Lavender, Lemongrass, Kumquat, and

Rhubarb-contains just four, all-natural

ingredients. Flavored with extracts of
fruits, flowers, and herbs, and sweetened
with cane sugar, Dry is a good-for-you

alternative to ghastly high-fructose corn
syrup recipes, And, sold in recyclable
glass bottles, they're good for the

environment, loo. www.d rysod a.co m
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