our uncut and unfiltered
e b,ourbon: was awarded the Double

h the whiskey contained in these
ve attempted to make some of the

ed in response to consumer requests
111ed these partlcular barrels at 114.0
> NOW. 129 9 proof.

W ALOTRALE. COM

showcase the whiskey’s
Every case has
tissue paper has

On the reverse side of this letter you’ll see a fact sheet about the barrels selected for this

particular release. Hopefully you and your customers will find the mmcate details of these
particular barrels mterestmg

In closing, thank you again for your purchase of this very limited supply of
William Larue Weller. If we at Buffalo Trace Distillery can be of any further assistance
please do not hesitate to make contact at the following numbers or e-mail addresses:

Mark Brown Kris Comstock kWebsites; ~

(502) 696-5978 (502) 696-5936 ‘ www.buffalotrace.com
mbrown@buffalotrace.com  kcomstock@buffalotrace.com  www.greatbourbon.com

With best regards,

Mark Brown

President and CEO
Buffalo Trace Distillery

DISTILLING TRADITION SINCE 1787




KENTUCK Y SIRAIGHT ROURBON WEIDICEY

Distiller

Buffalo Trace Dlstnllery, Franklin County, Kenmcky

Age Proﬁl
Year of Distillation:

Release:
Release Brand name:
Proof for release:

Recipe

~ Large Grain:
Small Grain:
Finish Grain:

Milling screen:
Cook Temperature:
Water:
Fermentation:
Mash:

Distillation & Aging
Distillation:

Proof off still:
Barrel: |

~ Barrel maker:
Barrel entry proof:
Barrel size:
Warehouse:

~ Floor: :
Evaporation loss:

Bottling
Barrel selection:

Filtration:
Product Age:
Tasting comment:

Cooking / Fermentatlon

Spring of 1991

Fall of 2006

William Larue Weller Kentucky Strai ght Bourbon Whlskey
129.9 proof

Kentucky Comn; Dlstlllers Grade #1 and #2
North Dakota Wheat ‘

North Dakota Malted Barley .

#i0. o

240 degrees F. ahrenhelt ; ;
Kentucky Limestone with Reverse Osm051s
Carbon Steel / Black Iron fermenter

Sour ‘

Double Distilled; beer still and doubler

130 Proof

New, Whlte Oak‘ #4 Char Charred for 55 seconds

_ Independent Stave; Lebanon KY

114 proof

53 liquid gallons; 66.25 Original Proof Gallons
Warehouse M

50 64 % of the ongmal thskey lost to evaporatmn |

22 hand picked barrels

None

15 years and 3 months old at bottling
“A mouthful of sweet molasses”



