LEOPOLD
BROS.

American Small Batch
HTELGYY

43% ABV / 86 PROOF
AVAILABLE YEAR-ROUND
750ML, SINGLE BARREL

Our whiskey is a sour mash of 65%
corn, 20% malted barley, and 15% rye
fermented at colder temperatures, but
without the aid of refrigeration.
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that develops subtle flavors such as i vt S v s
pear, and raspberry. We distill the
fermented mash in our small batch

copper potstill on grain to extract

fuller and rounder flavors.
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In keeping with practices of traditional “ AMERICAN
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aging, we barrel the distillate at the ‘= WHISKEY = ||

Pre-Prohibition standard of 98 proof in —— DISTILLED IN COLORADO —

virgin white oak American barrels, so
that the barrel may add subtle notes
of oak and vanilla, and does not
overpower the finished whiskey.
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