


CASK 111 PROOF

MASH BILL
 
COOPERAGE
FILTRATION

YELLOW CORN, MALTED RYE, CARAMEL MALTED BARLEY, &
HONEY MALTED BARLEY ATTEMPERATED, 7 DAYS

53 GALLON, TOASTED & CHARRED OAK BARRELS

8-12 BARRELS  AGE GREATER THAN 2 YEARS

FERMENTATION

BATCH SIZE

NONE – BOTTLE OCCASIONALLY CAPTURES BARREL SEDIMENT

Color: Mahogany
Tasting Notes: Chocolate covered cherry,
toasted coconut, cinnamon. Full bodied,

with a warming, malty finish.

4-Grain, 3-Malt Signature Recipe
Cask-Strength

Unfiltered
Single Fermentation, Small Batch

91 PROOF

MASH BILL
 
COOPERAGE
FINISH FILTRATION

YELLOW CORN, MALTED RYE, CARAMEL MALTED BARLEY, &
HONEY MALTED BARLEY ATTEMPERATED, 7 DAYS

53 GALLON, TOASTED & CHARRED OAK BARRELS
4000 GAL OAK SOLERA BARREL, CHARRED NON-CHILL

8-12 BARRELS  AGE GREATER THAN 2 YEARS

FERMENTATION

BATCH SIZE

Color: Deep Amber
Tasting Notes: Dried apricot, sweet tea,

honeyed toast. Medium bodied, with
a lingering, malty-sweet finish.

4-Grain, 3-Malt Signature Recipe
Solera Barrel Finished

Non-Chill Filtered
Bottled in Small Batches

EXCEPTIONAL COCKTAILS
We love our whiskey neat or on a little ice, but we also love the 

versatility and new worlds of flavor that cocktails bring to bourbon.

Try these drink recipes that are designed to best complement our 
unique Tennessee High Malt Style of Whiskey.


