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BATC H  005
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .com

BATC H  005
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .com

BATC H  005

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .com

BATC H  00 5
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .com

BATC H  005
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .com

BATC H  005
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .com

BATC H  005
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .com

www.BARRELLBOURBON .com www.BARRELLBOURBON .com

BATC H  005
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .comwww.BARRELLBOURBON .com

www.BARRELLBOURBON .com

BATC H  005
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .com

BATC H  005
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .com

BATC H  005

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .comwww.BARRELLBOURBON .com www.BARRELLBOURBON .com

BATC H  005
Hot and sweet Rainier cherries in a salty, 

butter-rich fl aky pie crust in the nose 
with hints of caramelized nuts and broiled 

grapefruit. Charred raw sugar emerges 
along with English Trifl e and Oloroso Sherry 

to sustain a multi-minute fi nish evoking 
the cask this liquid was born in. Dry butter 
biscuits and bursts of stone fruit jam over 
hot corn hush puppies delight the drinker. 

©2017  B A R R E L L  B O U R B O N

www.BARRELLBOURBON .comwww.BARRELLBOURBON .com

© © © ©

INFINITE BARREL PROJECT

2018  B A R R E L L  B O U R B O N

Our Infinite Barrel Project is a 
constantly evolving whiskey that 

is different with each bottling date. 
After we remove a portion of 

the Infinite barrel to bottle, we 
replace it with mature whiskeys. 

The result is an ever changing and 
increasingly complex whiskey. 
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