
P R A I R I E  D U  S A C ,  W I S C O N S I N
w o l l e r s h e i m . c o m 

Distiller Tom Lenerz and Winemaker Philippe Coquard bring a winemaking approach 
 to the spirits with attention to terroir, slow fermentations and quality of  

woods sourced for barrel aging, resulting in this fine spirit.

Curiosity Collection No. 14,  
Vintage Red Dress

Our signature rye recipe aged exclusively in used Port Barrels  
for over 6 years.

Story: The Curiosity Collection showcases unique tweaks to tradition with each numbered 

release introducing unique variations. This release emphasizes the importance of the barrel type 

on the flavor profile of a whiskey. By using a used Red Port barrel instead of a new charred oak 

barrel, one will taste rich red fruit and the sweetness of the Port balancing the spice of the rye, 

instead of the traditional caramel and vanilla notes more typical of a new barrel. 

Distilled From: “Sweet mash” of 66% rye, 22% corn and 12% malted barley

Distilled Method: Single distilled using our Vendome with batch Column

Age: Over 6 years in a freshly emptied used Port Barrel

Filtration: Non-chill filtered

Alcohol: 45% alcohol by volume, (90 proof)
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