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V-ONE VODKA CELEBRATES 20 YEARS AT THE BIG E WITH NEW COCKTAILS AND EXPERIENCES
DURING A MILESTONE SEASON

West Springfield, Mass.—V-One, the Massachusetts-founded, Polish-crafted vodka marks two decades at The
Big E, New England’s Fair, as the business celebrates its 21st anniversary. V-One Vodka will return to The Big E
this fall, Sept. 18 through Oct. 4, for a milestone 20th anniversary, celebrating two decades of serving its
signature martinis and cocktails to fairgoers from across the six New England states.

This anniversary comes during another milestone for V-One, which officially celebrates its 21st birthday as a
business on September 1. What began in 2005 as a small, Massachusetts startup has grown into an ultra-
premium Polish vodka brand with its own historic farm-to-glass distillery in Kamien, Poland.

Founder Paul Kozub says that V-One’s 20th anniversary at The Big E represents something larger than achieving
two decades at the Fair.

“Twenty years ago, V-One was still a young brand trying to introduce people to a different kind of vodka,” said
Kozub. “The Big E gave us an opportunity to V-One directly in front of thousands of people and simply let them
taste the difference. Now, 20 years later, generations of fairgoers have made visiting V-One part of their
traditions at The Big E, which means an incredible amount to me.”

V-0ne’s relationship with The Big E began during the brand’s earliest years and has grown with the company.

For two decades now, V-One has become known at the Fair for its expansive selection of handcrafted martinis,
seasonal cocktails and new drink concepts, with The Big E serving as one of the brand’s most important
opportunities to connect directly with consumers. For many fairgoers, a V-One martini has become an annual
necessity.

“The Big E is more than an event for us,” said Kozub. “It's part of the V-One story. We have people who come
back every year and tell us the first place they stop is the V-One Martini Bar. We've watched customers become
friends and then come back years later with their families. That's what makes this 20th anniversary so special.”

For the 2026 fair, V-One will celebrate the milestone with returning favorites and several new cocktails created
specifically for this year's event.

Among the new additions is the Dragon Fruit Spritz, developed in collaboration with bartender AJ at Alibi at
The Liberty Hotel in Boston, Mass. The cocktail can be found at The Krakow Smoking Dragon Bar in the Young
Building. It combines V-One Vanilla Vodka, elderflower liqueur, dragon fruit, fresh lime, Prosecco, seltzer and
mint for a bright, modern take on the spritz.
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Also at Krakow, is the Salted Caramel Espresso Martini, another collaboration with Alibi Boston. It features V-
One Vanilla Vodka, espresso, salted caramel Irish cream and caramel cold foam. On the go? Try V-One’s first
canned product, their Late Checkout Ulta-Premium Vodka Seltzer, which comes in Lime or Raspberry. The
Caramel Apple, made with V-One Vanilla, local apple cider, lemon juice and a drizzle of caramel syrup. The
drink is garnished with a Werther’s Original Caramel Apple hard candy.

The Spirited Christmas Bar, which debuted in the Young Building at the Fair in 2025, brings an unexpected
taste of the holidays to The Big E with a Christmas-themed concept featuring specialty V-One cocktails and a
commemorative 16-ounce V-One ornament cup designed for guests to take home as a keepsake from the fair.
Enjoy the festive Snow Globe Martini, which glistens with edible glitter like a snow-stuffed souvenir.

The anniversary also provides an opportunity to tell the story behind the vodka that has been poured at The
Big E for the past 20 years.

Kozub started V-One with approximately $6,000 and an idea developed in the basement of his home in Hadley,
Mass. Inspired by his Polish heritage and determined to create a vodka built around ingredients rather than
shortcuts, he ultimately traveled to Poland to bring the idea to life.

V-One is crafted from 100% organic Polish spelt grain, an ancient grain chosen for its distinctive character and
produced in small batches in Poland. In 2019, the story came full circle when V-One purchased its own historic
distillery in Kamien, Poland, establishing a farm-to-glass home for the brand in the country whose vodka-
making tradition stretches back centuries.

Today, V-One controls its production from grain to glass while remaining deeply connected to Western
Massachusetts, where the company began.

“V-One started with $6,000, a basement in Hadley and a belief that if we started with better ingredients, we
could make a better vodka,” recounted Kozub. “I never imagined that journey would eventually lead us to
owning our own distillery in Poland—or that 20 years later we'd still be standing behind the bar at The Big E
pouring drinks for people who have supported us from the beginning.”

While the anniversary celebrates V-One's history, the company's focus at The Big E will also be on its future.
V-One continues to evolve its cocktail program and consumer experiences while introducing the brand to a
new generation of legal-drinking-age consumers. The philosophy remains remarkably similar to the one that
launched the company more than two decades ago: better ingredients, authentic craftsmanship and quality
over shortcuts.

“Trends change. Cocktails change. Generations change,” explained Kozub. “But quality doesn't go out of style.
Our job is to keep creating experiences that feel new while staying true to what V-One has always stood for.”

That philosophy will be on display throughout The Big E in 2026 as V-One celebrates the people who helped
transform a small Western Massachusetts vodka startup into a 21-year-old brand with its own distillery in
Poland.

“This anniversary really belongs to the people who supported V-One from the beginning,” added Kozub. “The
customers who bought that first bottle, the restaurants and stores that took a chance on us, the bartenders
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who created incredible drinks with V-One and the thousands of people who visit us at The Big E every year.
None of this happens without them. Twenty years at The Big E is something worth celebrating.”

The Big E, recognized as the largest event on the East Coast and fourth largest fair in North America, takes place
Sept. 18 to Oct. 4 in West Springfield, Mass. Stay up to date with all new foods and beverages and news on our
vendors by checking out TheBigE.com or connecting with us on social media.

-30-
About The Big E
The Big E is the only multi-state fair in North America, and it celebrates the rich history, culture and traditions
of the six New England states. As the principal event of Eastern States Exposition, The Big E has presented the
finest in agricultural, innovative, commercial, industrial and artistic developments, as well as the highest
caliber of variety entertainment, to the people of the United States for more than a century. The 17-day
event has grown and become the largest event on the East Coast, recognized as the fourth largest fair in
North America by its recent record annual attendance of 1.6 million fairgoers and counting. Head to
TheBigE.com or follow us on social media to see what all the buzz is about.

Above: The Dragon Fruit Spritz by V-One in collaboration with Alibi of Boston, Mass.
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Above: The Snow Globe Martini by V-One Vodka.
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