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DISTILLERY

FAMILY CRAFTED SPIRITS

CuriosiTYy CoLLECTION No. 10,
WiISCONSIN BOURBON FINISHED
IN PORT BARRELS

Our tenth bottling in our Curiosity Collection. This release explores the flavors of
Port barrel finishing our Wisconsin Bourbon.

DisTILLED FrRoM: "Sweet Mash” of 75% white corn, 10% rye, 15% malt
DisTiLLATION METHOD: Single distilled using our Vendome with batch Column
AGE: 6 years, 272 days old.

FiLTRATION: Non-chill filtered

SERVING: Perfect for sipping, or to use in classic bourbon cocktails WL&%E}E@H@MM
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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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