ESTABLISHED 1876 REAWAKENED 2015

OLLERSHE]

DISTILLERY

FAMILY CRAFTED SPIRITS

FAMILY RESERVE BOURBON WHISKEY

Made with wheat instead of rye this Bourbon recipe takes extra time to develop
but results in rich character and luxurious texture with age.

STORY: Ourfamily is proud to share this single barrel bourbon, hand-selected from some of
our oldest and finest barrels. Made in extremely limited quantities our “wheated” mash bill is
used to produce this decadent bourbon.

DisTILLED FrROM: “Sweet mash” of 75% corn, 10% wheat and 15% malted barley
DisTILLATION METHOD: Single distilled using our Vendome with batch Column
AGE: Over 8 years in 18 month seasoned, toasted then charred, new American oak barrels W'MLERSHEIM ‘
FiLTRATION: Non-chill filtered ' DISTILLERY
SERVING: Perfect for sipping, or to use in classic whiskey cocktails ‘ f””"’/

* WISCONSIN STRAlGHI “5\\;
ArLcoHoL: Cask Strength (varies from barrel to barrel)

DITILLED AND BOTTLED BY WOLLERSHEIN BISTLERY |
PRAIRIE B0 SAG, W1 DSP-NI-1S018

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.
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