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DISTILLERY

EXPERIMENTAL COLLECTION

Experimental Collection

Release 1: The Inaugural Release
In 2006, Buffalo Trace released its first three
barrels of experimental whiskey. Each of the

barrels had unique characteristics.
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Experiment: FRENCH OAK AGED

Type: BOURBON WHISKEY Barrel Type: FRENCH OAK

Total Production: | BARREL Maker: INCEPENDENT STAVE

Date Distilled: 4/¢/1995 Staves: 24 MONTH AR DRIED

Date Barreled: 4/7/1995 Treatment: *3 CHAR

Recipe: BT RYE MASH # Bottled: 2/24/2006

Mash Type: scur Age at Bottling: 10 YEARS

Still Proof: 140 Entry Proof: ns Evaporation: 39%

Warehouse / Floor: k/& Filtration: CHILL FILTERED

Rick / Row / Slot: v2/2 Bottle Proof: 45% ALC/VOL (90 PROOF)

Master Distiller Commentary: FRENCH OAK BARREL ADDS SUGARY SWEETNESS AND
DARK CARAMEL. EXCEPTIONAL WHISKEY.

BUFF Am T RACE. | EXPERIMENTAL

DISTILLERY COLLECTION
Experiment: TWICE BARRELED
Type: BOURBON WHISKEY Barrel Type: WHTE OAK
Total Production: | BARREL. Maker: INDEPENDENT STAVE
Date Distilled: 4/4/993 Staves: & MONTH AR DRED
Date Barreled: 4/5/993 Treatment: *4 CHAR
Recipe: BT RYE MASH #2 Bottled: 2/24/2006
Mash Type: scur Age at Bottling: 2 YEARS
Still Proof: 140 Entry Proof: ns Evaporation: 1925%
Warehouse / Floor: ¢ Filtration: CHLL FILTERED
Rick / Row / Slot: 32/ Bottle Proof: 45% ALC/VOL (90 PROOF)

Master Distiller Commentary: BOURBON PUT INTO NEW BARREL AFTER 8 YEARS
AND 8 MONTHS. OAK. OAK, OAK TASTE OLDER THAN 12 YEARS LONG WARM FINiSH

BUFF Am T RACE. | EXPERIMENTAL

DISTILLERY COLLECTION
Experiment: FRE POT BARREL AGED
Type: BOuRBON WHISKEY Barrel Type: WHTE OAK
Total Production: | BARREL Maker: INCEPENDENT STAVE
Date Distilled: 2/6/99¢ Staves: & MONTH AR DRED
Date Barreled: 2/7/99¢ Treatment: FIRE POT #4 CHAR
Recipe: BT RYE MASH # Bottled: 2/24/2006
Mash Type: scur Age at Bottling: 10 YEARS
Still Proof: 140 Entry Proof: ns Evaporation: 335%
Warehouse / Floor: k/9 Filtration: CHLL FILTERED
Rick / Row / Slot: G2/2/2. Bottle Proof: 45% ALC/VOL (90 PROOF)

Master Distiller Commentary: BARREL HEATED TO 102+ FOR 23 MNUTES TO DRY
WOOD. AMBER CHESTNUT COLOR. SMOKY NOSE WITH HNTS OF FRUT AND TOBACCO.

French Oak Barrel (1 of 3)

This bourbon was aged ten years in a
French oak barrel made from staves that
were first air-dried for 24 months. The
French oak has given the whiskey a sugary
sweetness and dark caramel color.

Twice Barreled (2 of 3)

After aging this bourbon for eight years
and eight months in a new charred white
oak barrel, bourbon was put into another
brand-new barrel. With twice the wood, this
whiskey has lots of oak and a long warm
finish.

Fire Pot Barrel (3 of 3)

Bourbon was aged in a barrel that was
heated to 102 degrees Fahrenheit for 23
minutes. This extra heat dried the wood of
the barrel to an extraordinary degree to
examine how that might affect bourbon
flavor. The whiskey has a smoky nose, and
hints of fruit and tobacco on the pallet.



Release 2: Chardonnay Aged Bourbon

This experiment considered how the taste of
bourbon is affected when aged in new American
white oak barrels and finished in used French
oak Chardonnay barrels. Two different ages of
bourbon were examined.

BUFF A/*} T R ACE | EXPERIMENTAL |

S b - COLLECTION Chardonnay Aged After 6 Years (1 of 2)
EXperiment: CHARDOWAY AGED AFTER G YEARS Aged for six years in a new American white oak
L ;“;;:?:;;‘f;’::::;;‘;*m‘" barrel before it was re-barreled |nto.a used
Sl e W LT et gl French O?k Chgrdonpay barrel for eight more
e ke vy i R years, this whl'skey is 14 years old. The taste
3:‘:::.:‘;3547‘;,?,::”,:"“’""" i e i reveals a marriage of fruitiness from the
Rlck/Row/Slot ol(z/ar e ‘BottleProof VjALC/voL(‘)oPRoor:) X Chardonnay barrel With Smoky Vani”a nOteS.

Master Distiller Commentary: BOURBON AGED & YEARS & 3 MONTHS IN NEW OAK
THEN REBARRELED IN A USED FRENCH OAK CHARDONNAY BARREL. FRUTINESS BLENDS
MASTERFULLY WITH SMOKY VANILLA OF THE WHISKEY.

B /\?T | EXPERIMENTAL

UFFARACE COLLECTION Chardonnay Aged After 10 Years (2 of 2)
Experlment CHARDONNAY AGED AFTER 10 YEARS Bourbon was aged for ‘ten years and siX
Kfﬁﬁiﬁiﬁiim.ma ;ﬂ;kfg“rf;z‘;f:::;;:“m’“ months ina new Amerlcgn white oak barrel.
il s A UCh comitilole Then it was re-barreled in a used French oak
S 1 e ee Chardonnay barrel and aged for eight more
iR Bl e LT years. Aged a total of 18 years, this whiskey
g s e bt O @ el il boasts more oak at the start but finishes with
ﬁ‘éi'ii&ii‘:!iﬁéf‘.’ﬂ“&ié‘éﬁEiﬁﬁ‘;‘l"ﬁiiié?nﬁiﬁaéééC“’A'SSZ DEL the fruitiness of the wine influence.

START, BUT FINISHED WITH FRUTINESS OF THE WINE INFLUENCE.

Release 3. Zinfandel Aged Bourbon
American white oak barrels that previously held
Zinfandel wine were used to age bourbon. Two
different ages of bourbon were examined. Both
bourbons aged in new barrels first, one for six years
and the other for 10 years, before being finished in
used Zinfandel barrels for eight years. Zinfandel Aged After 6 Years (1 of 2)
This whiskey aged for six years and three months

in a new American white oak barrel before it was

BUFFA/w}TRACE EXPERIMENTAL | re- barreled into a used American oak Zinfandel
DISTILLERY COLLECTION . .
- | barrel. There it was aged for another eight years,

Experlment ZINFANDEL. AGED AFTER G YEARS . .

making it a total of 14 years old. The expected
Type WHISKEY BarrelType AMERICAN OAK ZINFANDEL . L. . ) L. .
P Miter tebliery wine fruitiness is absent in the initial palate, but is
Date Distilled: 5/3/92 Staves: & MONTH AR DREED )
e ey L Z‘;;ffi’”“ St rep!qced W.'th an . ‘ .
e e S TR RS o exciting spiciness. It is not the rye-grain spice
ik o 10, o feopee A el W normally associated with bourbon, but a grape-
N{éﬁez{z?}«?n‘tgﬁzgONn:am?Elr(:a:%\gE‘zﬁ?gﬁ:ﬁiﬁ;«éﬁ;;\iéi‘j:;:;:ih:;wug:.« X Vlne herbal qual'ty that SlldeS aCFOSS the tong Ue
e R RNR S Ol SRS TSRS and lingers for what seems like forever. This is an

epic whiskey with grandeur and grace. Old world
quaffing of a vine and field mélange.



BUFF Am T RACE. | EXPERIMENTAL |

DISTILLERY COLLECTION

Experiment: ZINFANDEL AGED AFTER 10 YEARS

Type: WHISKEY Barrel Type: AMERICAN OAK ZINFANDEL
Total Production: | BARREL Maker: SEGUN MOREAU
Date Distilled: 4/8/88 Staves: & MONTH AR DRED

Date Barreled: REFILLED 8/19/98 Treatment: MEDUM TOAST
Recipe: BT RYE MASH # ' Bottled: 2/23/07
Mash Type: scur Age at Bottling: 18 YEARS

Still Proof: 140 Entry Proof: ps) Evaporation: 34.17%
‘Warehouse / Floor: 1/1 | Filtration: CHLL FILTERED
Rick / Row / Slot: 0/0/¢ | Bottle Proof: 45% ALC/VOL (90 PROOKF)

Master Distiller Commentary: BOURBON AGED 10 YEARS & 4 MONTHS IN NEW OAK
THEN REBARRELED IN A USED AMERICAN OAK ZINFANDEL BARREL. SPICINESS AS THE
BOURBON OVERPOWERS THE WINE BARREL INFLUENCES.

Zinfandel Aged After 10 Years (2 of 2)

Aging first in a new American white oak barrel for
ten years, this bourbon was then re-barreled into
a used American oak Zinfandel barrel for another
eight years. Aged a total of 18 years, this whiskey
carries little subtlety. The original whiskey brings
powerful flavors to the refinement of the
Zinfandel wine barrel. The Zinfandel does dance
along the edges with its dry herbal flavorings, but
the bourbon fills the ballroom with its grain and
wood bouquet.

Release 4. Cabernet Franc Bourbon
Exploring the flavor influence of used French oak, two
different batches of bourbon were aged first in new
American white oak barrels and then finished in
Cabernet Franc barrels. One bourbon was aged first for
six years and the other was aged for eight years, both
in new American white oak, before being transferred to
used French oak barrels for eight more years of aging.
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Experiment: CABERNET FRANC AGED AFTER G YEARS

Type: WHISKEY | Barrel Type: FRENCH OAK CABERNET FRANC
Total Production: | BARREL | Maker: BARREL ASSOCIATES
Date Distilled: 5/3/92 Staves: & MONTH AR DRED

Date Barreled: REFILLED 8/19/98 ' Treatment: MEDUM TOAST
Recipe: BT RYE MASH # | Bottled: 2/26/07

Mash Type: scur | Age at Bottling: 14 YEARS
Still Proof: 140 Entry Proof: 251 | Evaporation: 35.67%

| Filtration: CHLL FILTERED
|
| Bottle Proof: 457 ALC/VOL (90 PROOF)

Warehouse / Floor: 11
Rick / Row / Slot: o/0/1

Master Distiller Commentary: BOURBON AGED G YEARS & 3 MONTHS IN NEW OAK
THEN REBARRELED IN A USED CABERNET FRANC BARREL. EARTHY TANNINS OF THE
CABERNET MINGLE WELL WITH BOURBON UNDERTONES.

DISTILLERY COLLECTION

BUFF Am T RACE. | EXPERIMENTAL |

Experiment: CABERNET FRANC AGED AFTER 8 YEARS

Type: WHiSKeY | Barrel Type: FRENCH OAK CABERNET FRANC
Total Production: | BARREL | Maker: BARREL ASSOCIATES.
Date Distilled: 7/2/90 Staves: & MONTH AR DRED

Date Barreled: REFILLED 8/19/98 . Treatment: MEDIUM TOAST
Recipe: BT RYE MASH # | Bottled: 2/26/07

Mash Type: sour | Age at Bottling: & YEARS
Still Proof: 140 Entry Proof: 2¢s | Evaporation: 43.00%

| Filtration: CHILL FILTERED
|
| Bottle Proof: 45% ALC/VOL (90 PROOF)

Warehouse / Floor: 11
Rick / Row / Slot: o/0/2

Master Distiller Commentary: BOURBON AGED & YEARS & | MONTH IN NEW OAK
THEN REBARRELED IN A USED CABERNET FRANC BARREL. AMAZING BALANCE OF
HEAVY WINE AND BOURBON CHARACTER

Cabernet Franc Aged After 6 Years (1 of 2)
Bourbon was aged for six years and three months in a
new American white oak barrel before it was re-
barreled into a used French oak Cabernet Franc barrel.
There it was aged for another eight years, making it a
total of 14 years old. Earthy tannins of Cabernet mingle
well with the bourbon undertones.

Cabernet Franc Aged After 8 Years (2 of 2)
Bourbon spent eight years and one month in a new
American white oak barrel before it was re-barreled into a
used French oak Cabernet Franc barrel. There it was aged
for another eight years, making it a total of 16 years old.
The taste combines an amazing balance of heavy wine
and bourbon character.



Release 5. 17-Year-Old Rum Marriage

BUFF Am T RACE, | EXPERIMENTAL
DISTILLERY COLLECTION

Experiment: 7 YEAR-OLD RUM MARRIAGE

Barrel Type: CHARRED WHITE OAK

Maker: INDEPENDENT STAVE

Staves: & MONTH AR DRED

Date Barreled: 7/7/91 | Treatment: | NEW, | USED

Recipe: COLUMN STILL RUM | Bottled: 7/7/08

Mash Type: suaAR CANE MOLAssEs | Age at Bottling: 17 YEARS

Still Proof: ies Entry Proof: 1048 | Evaporation: iz NEW, 72% USED

Warehouse / Floor: 1/2 1 Filtration: CHILL FILTERED

Rick / Row /Slot: 441/2 & 24/1/3 | Bottle Proof: 457 ALC/VOL (90 PROOF)

Type: Rum
Total Production: 2 BARRELS
Date Distilled: APRIL 991

Master Distiller Commentary: THE RuM AGED IN NEW WOOD OFFERS OAK
SWEETNESS AND RICH CARAMELS, WHILE THE USED BARREL AGED RUM PICKS INTENSE
TANNINS AND HEAVIER RUM FLAVORS. THE MARRIAGE IS A VERY NICE BALANCE

17-Year-Old Rum Marriage (1 of 1)

This experiment was a marriage of two different
rum barrels into one extraordinary offering.
Both barrels contained rum that was 17 years old.
One barrel was new American white oak, and one
was used American white oak. Both barrels were
aged on the second floor of Warehouse |, then
married together and bottled at 90 proof.

Release 6 Oak Grains

This was a fascinating experiment investigating one of the primary
ingredients in making bourbon, the trees used for constructing
barrels. Trees that grow faster have coarser wood grains, while
trees that grow slower produce more fine-grained wood. Two
different barrels were constructed using these two different kinds
of trees. Bourbon of the same mash bill was entered into these
two different kinds of barrels and aged for nearly 15 years.
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Experiment: FINE GRAIN 0AK

Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE
Staves: 3 MONTH AR DRED
Treatment: *4 CHAR
Bottled: 5/7/09
Age at Bottling: 14 YRS, 9 MOsS
Evaporation: 5%

| Filtration: CHLL FILTERED
Bottle Proof: 45% ALC/VOL (90 PRCOF)

Type: BOURBON WHISKEY

Total Production: | BARREL.
Date Distilled: 7/2/94

Date Barreled: 7/3/94

Recipe: BT RYE MASH #2

Mash Type: scur

Still Proof: 35 Entry Proof: ns
‘Warehouse / Floor: k/3

Rick / Row / Slot: 111

Master Distiller Commentary: SLOW GROWTH TREES CREATE FINE GRAIN WoOD
WHICH CONCENTRATES SUGARS AND IMPORTS EXTRA CARAMEL AND VANILLA NOTES.
RICH AND EXCEEDINGLY SWEET WITH A SYRUPY CHARACTER. NICE BALANCE.

BUFF Am T RACE. | EXPERIMENTAL |
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Experiment: COuRSE GRAIN OAK
Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE
Staves: 3 MONTH AR DRED
Treatment: *4 CHAR
Bottled: 5/7/09
Age at Bottling: 14 YRS, 9 MOs
Evaporation: ¢2%

| Filtration: CHLL FILTERED
Bottle Proof: 45% ALC/VOL (90 PRCOF)

Type: BOURBON WHISKEY

Total Production: | BARREL.
Date Distilled: 7/2/94

Date Barreled: 7/3/94

Recipe: BT RYE MASH #2

Mash Type: scur

Still Proof: 35 Entry Proof: s
Warehouse / Floor: K/3

Rick / Row / Slot: w2
Master Distiller Commentary: COARSE GRAIN HARVESTED FROM FAST GROWTH
TREES CREATED A DRY AND SMOKY WHISKEY WITH HERBAL QUALITIES. SLIGHTLY HEAVY
AND POWERFUL WITH A SMOKY COMPLEXITY AND QUICK FINISH

Fine Grain Oak (1 of 2)

After more than 14 years of aging, the slow-
growth of fine grain wood concentrated the
sugars and flavors deep within the oak and
imparted extra doses of caramel and vanilla to this
bourbon. Bourbon is rich and sweet with an
almost syrupy character. It also has a nice balance
of flavors and complexity.

Coarse Grain Oak (2 of 2)

After nearly 15 years in the barrel, this whiskey is
dry with a balance of smokiness and wood with
herbal qualities. The finish is quick and woody,
and it is slightly heavy with a powerful complexity.



Release 7 Double Barreled Bourbons

In these two experiments, the effect of aging bourbons in two
different barrels was examined. Bourbon was aged in new, charred
American white oak barrels for two different lengths of time.
Bourbon was then placed in new charred American oak barrels
again and aged for an additional eight years. Both whiskeys used
the same mash bill, Buffalo Trace Rye Bourbon Mash Bill #2.

- | EXPERIMENTAL .

BUEEA@IKACE COLLECTION 1993 Double Barreled (1 of 2)
CF ey LT : ' These barrels were filled April 4, 1993 and bottled
September 15, 2009. At 16 years and five months

Experiment: 1993 DOUBLE BARRELED

Type: BOURBON WHISKEY | Barrel Type: CHARRED WHITE OAK

R e aye i) 2 i N of age, the finished product has a deep, rich flavor
mie e degeans e Ol Kk e that fully expresses the oak character. The re-
e ey T RS Betes 5 e barreling has taken it far beyond its 16 years. It
Warehouse / Floor: 1/t iFil(ra(ion: CHILL FILTERED haS a Very Strong, powerful f|n|Sh

Rick / Row / Slot: 32//12 | Bottle Proof: 457 ALC/VOL (90 PRCOF)
Master Distiller Commentary: DEEP RICH FLAVOR FULLY EXPRESSED THE OAK
CHARACTER. RE-BARRELING HAS TAKEN THIS BOURBON FAR BEYOND 16 YEARS
STRONG, POWERFUL FINISH

BUFF Am T RACE. | EXPERIMENTAL |

bive Jatnaks Lo be COMEECRIONC ] 1997 Double Barreled (2 of 2)
Bxpetinent: sa pable BiReElED ; ‘ These barrels were filled November 18, 1997 and
b e et e bottled September 16, 2009. At 11 years and ten
i i Rt b b e SacHAY months of age the finished product has a complex
e e e e A barrel flavor. It possesses a deep caramel color
Wacshossa o 45 | eaion GAL e making it pleasing to the eye as well as the palate.
o gt s [Pbrme i ooy It has a very robust start and finishes smooth.

Master Distiller Commentary: COMPLEX BARREL FLAVORS. DEEP CARAMEL
COLOR MAKE THIS A PLEASURE TO THE EYE, AS WELL AS THE PALATTE. ROBUST
START AND SMOOTH FINiSH.

Release 8: Oak Variations

The variation of oak for constructing barrels
undoubtedly influences bourbon flavor. This
experiment explored those effects by aging the same
bourbon recipe in two different oak barrels, an unused
toasted French oak barrel and a used American white
oak barrel with charred white oak chips inside of it.
Both whiskeys were aged for a little over 15 years and
the resulting flavor profiles have distinct differences.



DISTILLERY

BUFFA“?TRACE;, R

1995 French Oak Barrel Aged (1 of 2]

Expeﬂmeﬂt 1995 FRENCH OAK BARREL AGED _ This unused French oak barrel was filled on April 7, 1995
Mooy [ Bl ype e rosrep rranch o and bottled ngy 21, 2010. After more than 15 years and 3
e S b months of aging, the new toasted French oak barrel

ate Barreled: 4/7/95 . Treatment: TOASTED ONLY . . . . .
i j ot e added rich complexity and interesting flavors to this

ash Type: scur | Age at Bottling: 15 YRS, 3 Mos . . .
sullpeofios Tty Brgnbens | Sasentien. whiskey. The result is a leathery and woody whiskey that
Warehouse / Floor: k/8 Fll(ratmn CHILL FILTERED . ..
Rick/Row /Slot: w2 YA | Bottle Proof: f: 45% ALCAVOL (90 PROOF) has a good depth with a dark, dry f|n|sh.

Master Distiller Commentary LEATHERY AND WOODY WHISKEY. FRENCH OAK
BARREL ADDS RICH COMPLEXITY AND INTERESTING FLAVORS. GOOD DEPTH WITH DARK.
DRY FINISH

BUFFA/\}TRACE EXPERIMENTAL | 1995 American Oak Chips Seasoned (2 of 2)

DISTILLERY [§ COLEECTION: 5] This new American oak barrel was filled on April 7, 1995.
Experiment; »7= AERIAN oAk CHES SeAsoned _ Toasted American white oak chips were added to the
e g | Barrel ype:useo ciomrep v onc barrel at the start of its aging. After more than 15 years
‘'otal Production: | BARREL | Maker: INDEPENDENT STAVE CO. . . .

SsaRsE el s (U LTI and 4 months of aging, this whiskey was bottled on
Y e August 5, 2010. Whiskey has a smoky complexity derived
Mash Type: scur | Age at Bottling: 15 YRS, 4 MOs X ) . X ) .
Stillprogtispenily R0k oy, i Raparation: o4 g from interacting with the toasted oak chips. It is a lighter
Warehouse / Floor: k/8 ‘ | Filtration: CHILL FILTERED X R : .
Rick/Row /Slot w1 jiBecdeFroae St A ehel Bopeece whiskey for its age and has a good flavor without being
2‘3523‘33‘553?5#”2’2;‘35’33&# '@TIE&!“ Qé‘.f.?uii'iy'“ (g o hea vy

Release 9: Rice & Oats Whiskey

For this experiment, variations on the typical bourbon mash bill
were explored. Rye is the customary secondary grain used in
Buffalo Trace Bourbon Mash Bill #1. To create these two
different experimental bourbons, rye was replaced with two
different grains, rice and oats. The bourbon was aged for over
nine years in barrels side by side on the 7th floor of Warehouse
l. A unique flavor profile for each whiskey was observed.

BUFF A/Tj T R AC E | EXPERIMENTAL
Dig TN R o e SLBCTTON ] Rice Bourbon Whiskey (1 of 2)

Exve"ment MiPE W RlE TV BIWR e i Corn, malt, and rice are the ingredients used in the
gELtE | paretrype: e o recipe, resulting in a very clean aroma with barrel notes
‘otal Production: 20 RRELS Maker: INDEPENDENT STAVE CO. . . .
DaeDRdled: e Stlvep o b 48, 0eR0 of caramel and spice. A crisp flavor on the tongue is

ate Barreled: 4/30/02 . Treatment: #4 CHAR . . . .
Sl i e i v noticed, without any heaviness or oiliness whatsoever. A
ash Type: scur | Age at Bottling: 9 YRS, 5 Mos . . . .. .
Sl Peodbipsintty Bub ot o Tyaporation: seiye slight dryness near the end provides a quick finish. It is a
Warehouse / Floor: 1/7 | Filtration: CHLL FILTERED
Rick / Row /Slot: 500 | Bottle Proof: 45% ALCAOL (90 PROOF) ve ry de”c ate WhISkey
T e LT ST
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Experiment: MADE WITH OATS

Type: BOURBON WHISKEY

Total Production: 20 BARRELS

Date Distilled: 4/29/02

Date Barreled: 4/30/02

Recipe: CORN. MALT & OATS.

Mash Type: scur

Still Proof: 35 Entry Proof: 102 & &
Warehouse / Floor: 1/7

Rick / Row / Slot: 50/2/0

Barrel Type: WHTE OAK

Maker: INDEPENDENT STAVE CO.
Staves: ¢ MONTH AR DRED
Treatment: #4 CHAR

Bottled: w/27/

Age at Bottling: 9 YRs, 5 Mos
Evaporation: 34.75%

Filtration: CHLL FILTERED

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: PLEASANTLY SMOKY NOSE WITH A RICH AROMA OF TOASTED
OATS THAT OFFERS A NCE COMPLEXTY. ON THE PALETTE, THE SMOKNESS INTRIGUES AS HNTS OF

DRED Fi&s AND STONE FRUIT COME THROUGH, AND EVENTUALLY GIVE WAY TO AN EARTHY FINISH

Release 10: Rediscovered barrels

Oat Bourbon Whiskey (2 of 2)

A recipe of corn, malt and oats was used for this
experiment. Bourbon has a pleasant smoky nose
with a rich aroma of toasted oats that offers a
nice complexity. On the palate, the smokiness
intrigues as hints of dried fig and stone fruit
come through and eventually give way to an
earthy finish.

Occasionally, at some distilleries, a barrel warehouse worker will
run across a barrel or two that has seemed to be hiding for a
number of years. They're like little gems, concealed within the
dark corners in the back of a warehouse, just waiting to be
rediscovered. These barrels were encountered in just this way.

BUFF Am T RACE. | EXPERIMENTAL
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Experiment: 969 BARRELS, REDISCOVERED

Type: WHISKEY

Total Production: 7 BARRELS
Date Distilled: vic/89

Date Barreled: vi7/89

Recipe: BOURBON

Mash Type: sour

Still Proof: swwmEntry Proof: s
Warehouse / Floor: 1/2

Rick / Row / Slot: ¢/

Barrel Type: WHTE OAK

Maker: BLUEGRASS COOPERAGE
Staves: SEASONED

Treatment: CHARRED

Bottled: /20/0

Age at Bottling: 21 YRs, | MOs.
Evaporation: 75 9%

Filtration: CHILL

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: AFTER 21 YEARS IN OAK THE WOOD IS VERY
PROMINENT, BUT IT POESNT CONQUER THE RICH VANILLA AND CARAMEL FLAVORS
THAT BRING TO MIND HANDMADE HOLIDAY CANDY.

BUFF m T RACE. | EXPERIMENTAL
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Experiment: 99 BARRELS, REDISCOVERED

Type: WHiSKEY

Total Production: 8 BARRELS

Date Distilled: 10/28/91

Date Barreled: 10/29/91

Recipe: BOURBON

Mash Type: sour

Still Proof: sswewEntry Proof: waow
Warehouse / Floor: ¢/6, Q/6, 1/4, /6
Rick / Row / Slot: s, 3811, 4/, &4

Barrel Type: WHTE OAK

Maker: INDEPENDENT STAVE

Staves: SEASONED

Treatment: CHARRED

Bottled: z/20/0

Age at Bottling: 19 YRS, | MOs
Evaporation: ¢z

Filtration: CHILL

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: THE WARM AND SPICY AROMA IS OVERTAKEN BY A
ROBUST BLACK WALNUT CHARACTER ON THE PALATE THAT FINISHES AS THICK
CANDIED FRUIT. THE FLAVOR LASTS AN ETERNITY.

1989 Barrels, Rediscovered (1 of 3)
Seven barrels were filled on November 17, 1989.
The still proof and entry proof are unknown.
After more than 21 years of aging, the wood is
very prominent, but it still doesn’t conquer the
rich vanilla and caramel flavors that recall
handmade holiday candy.

1991 Barrels, Rediscovered (2 of 3)
Filled on October 29, 1991, these eight barrels
had an unknown still proof and entry proof.
Aging for 19 years, the warm and spicy aroma
of this bourbon is overtaken by a robust black
walnut character on the palate

that finishes as thick candied fruits. The flavor
lasts an eternity.
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Experiment: 1993 BARRELS, REDISCOVERED

Type: WHiskeY | Barrel Type: WHITE OAK

Total Production: 8 BARRELS | Maker: BLUEGRASS COOPERAGE
Date Distilled: 5/2/93 Staves: SEASONED

Date Barreled: 5/3/93 . Treatment: CHARRED

Recipe: BOURBON | Bottled: /20/0

Mash Type: sour | Age at Bottling: 17 YRS, 7 MOs
Still Proof: swewEntry Proof: weews | Evaporation: 43.6x
Warehouse / Floor: L/2 | Filtration: CHLL

Rick / Row / Slot: c//
Master Distiller Commentary: THIS BOUREON HAS NICE RICH AND CREAMY
TEXTURE, LIKE A WHISKEY LATTE WITH EXTRA FOAM AND A SHOT OF VANILLA A
GREAT SIPPER FOR LONG COLD NiGHTS.

|
| Bottle Proof: 457 ALC/VOL (90 PRCOF)

1993 Barrels, Rediscovered (3 of 3)
Beginning on May 13, 1993, eight barrels of
bourbon aged for 17 years and 7 months. The
still and entry proofs were unknown. A flavor
profile with a nice rich and heavy mouthfeel.
This bourbon is complex and bold. A great
sipper for long cold nights.

Release 11: Giant French Oak Barrels American

whiskey typically ages in 53-gallon oak barrels, but these whiskeys
matured in 135-gallon barrels, one for 19 years and one for 23
years. Additionally, both barrels were crafted from French oak and
had previously contained some sort of wine. The exact type of wine
was lost in the records. Furthermore, these giant barrels underwent
a #3 char, varying from Buffalo Trace's typical #4 char. This
experiment was a multifaceted investigation in crafting bourbon.

BUFF Am T RACE. | EXPERIMENTAL

DISTILLERY COLLECTION

Experiment: 19 YEAR OLD GIANT FRENCH OAK BARREL.

Type: WHISKEY | Barrel Type: 55 GALLON FRENCH OAK
Total Production: | BARREL. | Maker: uNKNowN

Date Distilled: v27/93 Staves: UNKNOWN

Date Barreled: 128/93 . Treatment: 3 CHAR

Recipe: BT RYE MASH BOuRBCN #2 | Bottled: G/26/2

Mash Type: scur | Age at Bottling: 19 YRs, 5 Mos

Still Proof: 35 Entry Proof: n9s | Evaporation: 34.6%

Warehouse / Floor: k/ | Filtration: CHILL FILTERED

Rick / Row / Slot: o/0/0 ‘ Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: WE STORED THis 35 GALLON BARREL ON THE GROUND
FOR M YEARS. THE FLAVOR 1S CLEAN AND WELL ROUNDED. THE TASTE IS
SWEETER THAN EXPECTED WITH CARAMEL. AND BUTTERSCOTCH NOTES FOLLOWED BY AN OAKY FiNISH

BUFF Am T RACE. | EXPERIMENTAL |

COLLECTION

DISTILLERY
Experiment: 23 YEAR OLD GIANT FRENCH OAK BARREL

Type: WHiskeY | Barrel Type: 55 GALLON FRENCH OAK

Total Production: | BARREL | Maker: uNKNowWN

Date Distilled: 5/c/89 Staves: UNKNOWN

Date Barreled: 5/r7/89 . Treatment: #3 CHAR

Recipe: BT RYE MASH BOURBON #2 | Bottled: G/27/2

Mash Type: scur | Age at Bottling: 23 YRS, | MOs

Still Proof: 5 Entry Proof: 50 | Evaporation: 4687

Warehouse / Floor: k/ | Filtration: CHILL FILTERED

Rick / Row / Slot: o/0/0 ‘ Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: AFTER 23 YEARS, THE FLAVOR OF THIS WHISKEY 15 COMPLEX
TES OF SASSAFRAS, CARAMEL. BIRCH AND TEA BERRY. THIS 35 GALLON
FRENCH OAK BARREL WAS AGED ON THE GROUND FLOOR OF WAREHOUSE K

19-Year-Old Giant French Oak Barrel (1 of 2)
This barrel was aged for 19 years on the ground floor of
Warehouse K. The whiskey inside was tasted and found to
be rich and complex with notes of butterscotch, caramel,
and oak. This is a finely aged whiskey that has unique
flavors.

23-Year-Old Giant French Oak Barrel (2 of 2)
For 23 years, this giant barrel rested full on the ground
floor of Warehouse K. After 23 years, the whiskey has very
complex flavors and is full bodied with hints of sassafras,
caramel, and birch.



Release 12: Hot Box & Heavy Char #7/

This was an exploration of how extreme heat used on oak barrels
can alter the bourbon flavor profile. One barrel was exposed to 3>
minutes of charring by natural flame, a Heavy Char #7. The other
barrel was made from staves that were steamed in a "Hot Box” at
133 degrees Fahrenheit before being charred at the standard char
#4, 30 seconds of charring.

BUFFA/‘;\STRAC
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Experlment HOT BOX TOASTED BARREL

Type: BOURBON WHISKEY

Total Production: 7 BARRELS
Date Distilled: 2/¢/9¢

Date Barreled: 2/7/9¢

Recipe: BT RYE MASH BOURBON #2.
Mash Type: scur

Still Proof: 35 Entry Proof: s
Warehouse / Floor: k/9

Rick / Row /Slot: 55-57/-3/24-26

| Barrel ’I‘ype CHARRED WHITE OAK
| Maker: INDEPENDENT STAVE

Staves: 3 MONTH AR DREED
. Treatment: HoT BOX & #4 CHAR
| Bottled: 10/22/2
| Age at Bottling: 1 YRS, 8 MOs.
| Evaporation: 73%
| Filtration: CHILL FILTERED
| Bottle Proof: 45% ALCAVOL (50 PROOF)

Master stuller Commentary THiS HOT BOX PROCESS PLACED STAVES INTO A ‘HOT BOX' AT

THE STAVES WERE STEAMED BEFCRE BEING FASHIONED INTO A BARREL.
THE GOAL WAS T DEVE FLAVORS DEEP NFG THE WoOD THE RESULT WAS A WELL BALANCED
WHISKEY WITH FRUTY NOTES COMPLIMENTED BY A CARAMEL i BUTTERY TASTE

BUFFA“)TRAC
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Experlment #7 HEAVY CHAR BARREL

Type BOURBON WHISKEY

Total Production: 7 BARRELS
Date Distilled: v2v97

Date Barreled: 1122/97

Recipe: BT RYE MASH BOURBON #2.
Mash Type: scur

Still Proof: 35 Entry Proof: s
Warehouse / Floor: k/8
Rick / Row / Slot: 32//-7

| Barrel Type CHARRED WHITE OAK
| Maker: INDEPENDENT STAVE
Staves: 3 MONTH AR DREED
| Treatment: »7 CHAR
| Bottled: 10/22/2
| Age at Bottling: 15 YRS, 9 Mos.
' Evaporation: ¢9%
| Filtration: CHILL FILTERED
| Bottle Proof: 45% ALCAVOL (50 PROOF)

Master Distiller Commentary: THE AROMA HAs STRONG OAK CHARACTERS FOLLOWED BY
A BODY THAT 1S HEAVY AND COMPLEX A SMOKY AND ROBUST FLAVOR WITH FANTASTIC WOODY
NOTES 1S FOLLOWED BY HNTS OF VANILLA FRUT, AND TANNIN. DRY AND BALANCED.

Hot Box Toasted Barrel (1 of 2)

Barrel staves were placed inside of a “Hot Box" at 133
degrees Fahrenheit and steamed before being fashioned
into a barrel. The goal was to determine if this steaming
process would drive more or different flavors into the
wood that would in turn be imparted on the whiskey aged
inside. The barrels were filled with Buffalo Trace Rye
Bourbon Mash #2 and left to age for 16 years. The
resulting bourbon is well-balanced with fruity notes
complimented by a caramel and buttery taste.

#7 Heavy Char (2 of 2)

Barrels were charred with a natural open flame for 372
minutes, almost four times longer than the standard 55-
second char typically used for Buffalo Trace barrels. The
barrels were then filled with Buffalo Trace Rye Bourbon
Mash #2 and left to age for 15 years. The end result is a
bourbon with an oaky aroma followed by a body that is
heavy and complex. It has a smoky and robust flavor, with
fantastic woody notes and hints of vanilla, fruit and tannin.
It is dry and balanced.

Release 15: Wheat Bourbon Entry Proof
This experiment investigated how various barrel entry
proofs can influence the flavor profile of Buffalo Trace
Distillery’s standard Wheat Bourbon mash bill. These barrels
all had varying entry proofs from the standard entry proof
usually used for Wheat Bourbon, 114. All the barrels were
aged in the same location for 11 years and seven months
and bottled at 90 proof.
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Experiment: wHeAT 90

Type: BOURBON WHISKEY

Total Production: 2 BARRELS
Date Distilled: 10/24/01

Date Barreled: 0/25/01

Recipe: WHEATED BOURBON
Mash Type: scur

Still Proof: 30 Entry Proof: 90
Warehouse / Floor: k/¢

Rick / Row / Slot: 5/2/G

Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE CO.
Staves: 3 MONTH AR DREED
Treatment: #4 CHAR

Bottled: ¢/5/3

Age at Bottling: 1 YRS, 7 MOs
Evaporation: 4%

Filtration: CHLL FILTERED

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: THs EXPERMENT SOUGHT TO DETERMINE HOW THE BARREL
ENTR WHEAT MASH WOULD AFFECT FLAVOR PROFILE THIS ENTRY PROOF RESULTED N A
BOURBON WITH MORE WOOD CHARACTERS AND SLIGHT SWEET NOTES. IT 1S MELLOW WITH HNTS OF

CEDAR AND OTHER WOOD FLAVORS.
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Experiment: WHeAT 105

Type: BOURBON WHISKEY

Total Production: 2 BARRELS
Date Distilled: 10/24/01

Date Barreled: 0/25/01

Recipe: WHEATED BOURBON
Mash Type: sour

Still Proof: 30 Entry Proof: 05
Warehouse / Floor: k/G

Rick / Row / Slot: 5/2/4

Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE CO.
Staves: 3 MONTH AR DRED
Treatment: #4 CHAR

Bottled: ¢/14/

Age at Bottling: 1 YRS, 7 MOs
Evaporation: ¢2%

Filtration: CHLL FILTERED

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller C 'y HERE.

THE TESTED HOW ENTRY PRCOF OF OUR

\TED MASH AFFECTS FLAVOR. THE 105 ENTRY PRCOUCED BOURBON THAT 1S A NCE BALANCE OF
SWEET CARAMEL. VANLLA AND DRY OAKNESS.

BUFFALOTRACE. e
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Experiment: WHEAT 15

Type: BOURBON WHISKEY

Total Production: 2 BARRELS
Date Distilled: 10/24/01

Date Barreled: i0/25/01

Recipe: WHEATED BOURBON
Mash Type: sour

Still Proof: 30 Entry Proof: 15
Warehouse / Floor: k/¢

Rick / Row / Slot: 5/2/2

Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE CO.
Staves: 3 MONTH AR DREED
Treatment: #4 CHAR

Bottled: ¢/7/m

Age at Bottling: 1 YRS, 7 MOs
Evaporation: 73%

Filtration: CHILL FILTERED

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: THs EXPERIMENT TESTED HOW WHEAT MASH ENTRY PROOF
AFFECTS BOURBONS FLAVOR PROFILE THE #5 ENTRY PROOF PRODUCED A WELL-BALANCED SPRIT.
THE UP-FRONT TASTE IS SWEET AND FRUTY, WITH BUTTERY TOFFEE NOTES THAT FOLLOW. THIS 1S

COMPLETELY WITH A DRY OAK FINISH
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Experiment: WHEAT 5

Type: BOURBON WHISKEY

Total Production: 2 BARRELS
Date Distilled: 10/24/01

Date Barreled: i0/25/01

Recipe: WHEATED BOURBON
Mash Type: sour.

Still Proof: 50 Entry Proof: ns
Warehouse / Floor: k/¢

Rick / Row / Slot: s/1/9

Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE CO.
Staves: 3 MONTH AR DREED
Treatment: #4 CHAR

Bottled: ¢/r7/3

Age at Bottling: 1 YRs, 7 MOs
Evaporation: 71z

Filtration: CHLL FILTERED

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: TestiNa How ENTRY PROOF OF THE WHEAT MASH COULD
AFFECT HOW BOURBON MATURES IN THE BARREL. THE 25 ENTRY PROOF RESULTED N A WELL-

ROUNDED FLAVOR. THE TASTE IS A BALANCE OF CCOKED

SLIGHT HINTS OF SPICY CLOVES AND PEPPER

BERRES MNGLED WITH SWEET HONEY AND

Wheat 90 (1 of 4)

This 90-entry proof resulted in a bourbon with
more wood characters and slight sweet notes. It
is mellow with hints of cedar and other wood
flavors.

Wheat 105 (2 of 4)

105-entry proof produced bourbon that has a
nice balance of sweet caramel, vanilla and dry
oakiness.

Wheat 115 (3 of 4)

The 115-entry proof produced a well-balanced
spirit. The up-front taste is sweet and fruity, with
buttery toffee notes that follow. This is
completed with a dry oaky finish.

Wheat 125 (4 of 4)

The 125-entry proof resulted in a well-rounded
flavor. The taste is a balance of cooked berries
mingled with sweet honey and slight hints of
spicy cloves and pepper.



Release 14 Stave Drying Time

This experimental bourbon explored how barrels can be
constructed in different ways to affect bourbon taste.
Two different types of barrels were made. One crafted
from oak staves dried naturally in the open air for six
months, and one from staves dried for 13 months. Both
barrels were crafted from American white oak, charred for
55 seconds, filled with same bourbon mash bill, Buffalo
Trace Rye Bourbon Mash Bill # 1, and aged for 15 years.

BUFF Am T RACE. | EXPERIMENTAL |
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Experiment: 5 YEAR OLD - EXTENDED STAVE DRY TIME

Type: BOURBON WHISKEY Barrel Type: CHARRED WHITE OAK
Total Production: 8 BARRELS Maker: INDEPENDENT STAVE CO.
Date Distilled: v28/98 Staves: 3 MONTH AR DRED

Date Barreled: 129/98 Treatment: #4 CHAR

Recipe: BT RYE MASH # Bottled: 9/9/5
Mash Type: scur Age at Bottling: 5 YRs, 7 Mos
Still Proof: 140 Entry Proof: s Evaporation: 59z

Warehouse / Floor: 14 | Filtration: CHLL FILTERED

Rick / Row / Slot: 48//15-22
Master Distiller Commentary: s EXPERIMENT EXPLORED HOW THE AMOUNT OF TIME

BARREL STAVES ARE AR DRED WILL IMPACT BOURBON'S FLAVOR THIS BOURBON TASTES OF
SWEET NUTS BALANCED WITH MILD SPICY NOTES CREATING A ROBUST FLAVOR

Bottle Proof: 457 ALC/VOL (90 PROOF)

BUFF Am T RACE. | EXPERIMENTAL |
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DISTILLERY
Experiment: i5 YEAR OLD - STANDARD STAVE DRY TIME

Type: BOURBON WHISKEY Barrel Type: CHARRED WHITE OAK
Total Production: 8 BARRELS Maker: INDEPENDENT STAVE CO.
Date Distilled: v28/98 Staves: ¢ MONTH AR DRED

Date Barreled: v29/98 Treatment: #4 CHAR

15-Year-Old - Extended Stave Dry Time (1 of 2)
These barrels were constructed from staves that were
seasoned in the open air for 13 months. This is more than
twice a long as the standard stave drying time used for
Buffalo Trace's barrels. This led to a bourbon that tastes of
sweet nuts balanced with mild spicy notes, creating a
robust flavor.

15-Year-Old - Standard Stave Dry Time (2 of 2)
Staves were seasoned for the standard six months in the
open air environment before being fashioned into aging
barrels. A well-rounded bourbon with flavors of caramel,

Recipe: B RIe Masi = Bottled: 970> vanilla and oak is expressed from these barrels.
Mash Type: scur Age at Bottling: 15 YRS, 7 Mos
Still Proof: 140 Entry Proof: s Evaporation: 53

| Filtration: CHILL FILTERED
Bottle Proof: 457 ALC/VOL (90 PROOF)

Warehouse / Floor: 14
Rick / Row / Slot: s52//5-2
Master Distiller C Vi THS WAS AN OF HOW THE AR

DRYING TIME OF BARREL STAVES AFFECTS BOURBON'S FLAVOR. THE & MONTH AR DRED STAVES
PRODUCED A WELL-ROUNDED BOURBON THAT HAS FLAVORS OF CARAMEL. VANLLA AND OAK

Release 15: Rye Bourbon Entry Proof
Buffalo Trace’s Rye Bourbon mash bill has a standard barrel
entry proof of 125. This experiment sought to explore how
different barrel entry proofs could affect the bourbon'’s
resulting flavor profile. Using the standard Buffalo Trace Rye
Bourbon Mash Bill #1, barrels were filled on the same day,
but with four different entry proofs. All barrels were aged
side by side in Warehouse K for the same amount of time,
11 years and nine months, and bottled at 90 proof.



BUFRALOTRACE =g
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Experiment: RYe BOuRBON 90

Type: BOURBON WHISKEY

Total Production: 2 BARRELS
Date Distilled: wz/01

Date Barreled: vs/o

Recipe: BT RYE MASH BOURECN #1
Mash Type: sour

Still Proof: 140 Entry Proof: 90
Warehouse / Floor: k/G

Rick / Row / Slot: 5/2/104

Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE CO.
Staves: 3 MONTH AR DRIED
Treatment: #4 CHAR

Bottled: s/20/3

Age at Bottling: 1 YRs, 9 MOs.
Evaporation: 257

Filtration: CHILL FILTERED

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: s EXPERMENT TESTED HOW ENTRY PROCF OF RYE
BOURBON MASH %1 AFFECTS FLAVOR. THE TASTE OF LIGHT, FRUTY FLAVORS IS FOLLOWED BY
SOME HINTS OF DRED NuT'S AND SPICE. WITH A DRER FINISH

BUFRALOTRACE "G

DISTILLERY

Experiment: RYE BOURBON 105

Type: BOURBON WHISKEY

Total Production: 2 BARRELS
Date Distilled: wz/01

Date Barreled: vs/o

Recipe: BT RYE MASH #

Mash Type: scur

Still Proof: 140 Entry Proof: o5
Warehouse / Floor: k/¢

Rick / Row / Slot: 5/2/910

Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE CO.
Staves: 3 MONTH AR DREED
Treatment: #4 CHAR

Bottled: 8/20/3

Age at Bottling: 1 YRS, 9 Mos.
Evaporation: 26%

Filtration: CHLL FILTERED

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Ci

TO DISCOVER HOW RYE

yi THiS
BON MASH 1 BARREL ENTRY PROOF ALTERS FLAVOR THE 105 ENTRY PRCOF PRODUCED A
GOOD OVERALL FLAVOR. WITH SOME EARTHY TONES, FOLLOWED WITH A BUTTERY, LIGHT FINSH

BURRALOTRACE =i

DISTILLERY

Experiment: RYE BOURBON i5

Type: BOURBON WHISKEY

Total Production: 2 BARRELS
Date Distilled: wz/01

Date Barreled: vs/01

Recipe: BT RYE MASH #

Mash Type: scur

Still Proof: 140 Entry Proof: 15
Warehouse / Floor: k/¢

Rick / Row / Slot: 5/2/14-5

Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE CO.
Staves: 3 MONTH AR DREED
Treatment: #4 CHAR

Bottled: s/2v3

Age at Bottling: 1 YRS, 9 MOs
Evaporation: 23

Filtration: CHLL FILTERED

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: s EXPERIMENT (S AN ANALYS:S OF HOW BARREL ENTRY

PROOF OF RYE BOURBON MASH ® WILL IMPACT

BOURBON'S FLAVOR. THE #5 BARREL ENTRY PROOF

HAS LIGHT OAKY FLAVORS MINGLED WITH LEATHER AND PALM SUGAR.

BUFRALOTRACE =i

DISTILLERY

Experiment: RYE BOURBON 125

Type: BOURBON WHISKEY

Total Production: 2 BARRELS
Date Distilled: wz/01

Date Barreled: vs/01

Recipe: BT RYE MASH #

Mash Type: scur

Still Proof: 140 Entry Proof: s
Warehouse / Floor: k/¢

Rick / Row / Slot: s/1/6-7

Barrel Type: CHARRED WHITE OAK
Maker: INDEPENDENT STAVE CO.
Staves: 3 MONTH AR DREED
Treatment: #4 CHAR

Bottled: s/2v3

Age at Bottling: 1 YRS, 9 Mos.
Evaporation: 24%

Filtration: CHLL FILTERED

Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: s EXPERMENT EXPLORED HOW THE BARREL ENTRY PROOF

OF RYE BOURBON MASH #1 AFFECTS BOURBONS
BALANCED

FLAVOR. THE 25 ENTRY RESULTED IN A WELL-

BOURBON SPICY CLOVES MNGLE WITH SWEET VANLLA CARAMEL. AND TOFFEE TO
CREATE A WELL-ROUNDED AND COMPLEX FLAVOR.

Rye Bourbon 90 (1 of 4)

Bourbon expresses a light fruity flavor
followed by some hints of dried nuts and spice,
with a drier finish.

Rye Bourbon 105 (2 of 4)

The 105-entry proof produced a bourbon with a
good overall flavor containing some earthy
tones, followed by a buttery, light finish.

Rye Bourbon 115 (3 of 4]

Light flavors mingle with leather and palm
sugar.

Rye Bourbon 125 (4 of 4)

The 125-entry resulted in a well-balanced
bourbon, spicy cloves mingle with sweet vanilla,
caramel and toffee to create a well-rounded and
complex flavor.



Release 16 Rye Bourbon Warehouse Floors

It has long been accepted that barrels aging in different warehouse
locations experience their own unique micro- environment. This
experiment took a closer look at how

warehouse location influences the flavor profile of the Buffalo Trace
Rye Bourbon Mash Bill # 1. Barrels were constructed in the exact
same way, filled on the same day with the same recipe, and then
aged in Warehouse K on three different floors. After 12 years, the
results were tasted.

BUFF m T RACE. | EXPERIMENTAL
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Experiment: 2 YEAR OLD BOURBON FROM FLOOR #i

Type: BOURBON WHISKEY Barrel Type: CHARRED WHITE OAK

12-Year-Old Bourbon from Floor #1 (1 of 3)
s ok e i o B TR Bourbon aged on Floor 1 has a delicate flavor that is

Date Barreled: vzo0/01 Treatment: #4 CHAR M M

Fot oy e in i subtly sweet with very mild oak taste.
Mash Type: scur Age at Bottling: 12 YRS, 3 Mos

Still Proof: 140 Entry Proof: s Evaporation: 27z

Warehouse / Floor: k/ Filtration: CHLL FILTERED

Rick / Row / Slot: w14 Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: tiis ExPERIMENT EXPLORED HOW WAREHOUSE FLOOR
LOCATICN WILL INFLUENCE BOURBON'S TASTE. BOURBCN AGED ON FLOOR | HAS A DELICATE
FLAVOR THAT IS SUBTLY SWEET WITH A VERY MILD OAK TASTE.

BUFF Am T RACE. | EXPERIMENTAL

DISTILLERY COLLECTION

Experiment: 2 YEAR OLD BOURBON FROM FLOOR #5

TR T T % S 12-Year-Old Bourbon from Floor #5 (2 of 3)

Total Production: 4+ BARRELS Maker: INDEPENDENT STAVE CO.

Date Distilled: v2/c Staves: » oNTH AR oRED Bourbon aged on Floor 5 tastes of sweet vanilla and a
Date Barreled: v3z0/01 Treatment: #4 CHAR . . .

Resipe: Brve Masi Bottled: s light caramel coupled with light wood flavors.

Mash Type: scur Age at Bottling: 12 YRS, 3 Mos

Still Proof: 140 Entry Proof: s Evaporation: 257

Warehouse / Floor: k/s Filtration: CHLL FILTERED

Rick / Row / Slot: 51/1/21-24 Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: riis exPERIMENT IS AN ANALYSIS OF HOW BARREL.
'WAREHOUSE FLOOR LOCATION MODIFIES BOURBON FLAVOR BOURBON AGED ON THE 5TH FLOOR
TASTES OF SWEET VANILLA WITH A LIGHT CARAMEL, COUPLED WITH LIGHT WOOD FLAVORS.

BUFF Am T RACE. | EXPERIMENTAL

DISTILLERY COLLECTION
i e S 12-Year-Old Bourbon from Floor #9 (3 of 3)

Type: BOURBON WHISKEY Barrel Type: CHARRED WHITE OAK

Total Production: + BARRELs | Maker: aoEENoENT STAVE O Bourbon aged on Floor 9 produced a deep aroma and
Date Distilled: wvz9/01 Staves: 3 MONTH AR DRED . .

Date Barreled: vsora Treatment: »s CHAR a flavor of roasted nut sweetness paired with green
Recipe: BT RYE MASH # Bottled: 3/2/14 .

Mash Type: scur Age at Bottling: 2 YRs, 3 Mos pea FS a n d fl g S.

Still Proof: 140 Entry Proof: s Evaporation: 49%

Warehouse / Floor: k/9 Filtration: CHLL FILTERED

Rick / Row / Slot: 44//BGc Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: ris exPERIMENT is AN ANALYSIS OF HOW BARREL
WAREHOUSE FLOOR LOCATION WILL AFFECT FLAVOR. BOURBON AGED ON THE 9TH FLOOR HAS A
DEEP AROMA THE FLAVCR 1S WELL-BALANCED, WITH A FLAVOR OF ROASTED NUT SWEETNESS
PAIRED WITH GREEN PEARS AND FIGS.




Release 17: Wheat Bourbon Warehouse Floors
It has long been accepted that barrels aging in different
warehouse locations experience their own unique micro-
environment. This experiment examined how that environment affects
bourbon flavor profile of the Buffalo Trace Wheat Bourbon Mash
Bill. Barrels were constructed in the exact same way, filled on the
same day with the same recipe, and then aged in Warehouse K on
three different floors. After 12 years, the results were tasted.
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Experiment: 2 YEAR 0LD WHEATED BOURBON FROM FLOOR #i

Type: BOURBON WHISKEY Barrel Type: CHARRED WHITE OAK
Total Production: 5 BARRELS Maker: ZIMLICH COOPERAGE

Date Distilled: 4/24/02 Staves: 3 MONTH AR DREED

Date Barreled: 4/26/02 Treatment: #4 CHAR

Recipe: WHEATED BOURBON Bottled: v3/14

Mash Type: sour Age at Bottling: 2 YRS, ¢ Mos.
Still Proof: 30 Entry Proof: ns Evaporation: 42%

Filtration: CHLL FILTERED
Bottle Proof: 457 ALC/VOL (90 PROOF)

Warehouse / Floor: k/
Rick / Row / Slot: v3/5

Master Distiller Commentary: BourRBoN FROM FLOOR | HAS A MILD NOSE WITH A HNT OF
VANLLA THE FLAVOR 1S SWEET WITH SLIGHT CARAMEL AND BUTTERSCOTCH NOTES ALONG WITH
BRIGHT BERRY FRUT FLAVORS AND HINTS OF CLOVER THE BODY IS MILD WITH AN EASY AND
APPROACHABLE PALATE
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Experiment: 2 YEAR OLD WHEATED BOURBON FROM FLOOR #5

Type: BOURBON WHISKEY Barrel Type: CHARRED WHITE OAK
Total Production: 5 BARRELS Maker: ZMLICH COOPERAGE
Date Distilled: 4/24/02 Staves: 3 MONTH AR DREED

Date Barreled: 4/26/02 Treatment: #4 CHAR

Recipe: WHEATED BOURBON Bottled: v3/14

Mash Type: sour Age at Bottling: 12 YRS, ¢ Mos
Still Proof: 30 Entry Proof: ns Evaporation: 47%

Filtration: CHLL FILTERED
Bottle Proof: 457 ALC/VOL (90 PROOF)

Warehouse / Floor: k/s
Rick / Row / Slot: sviis

Master Distiller Commentary: BouRBON FROM FLOOR 5 HAS AN AROMA FULL OF HERBAL
NOTES. THE MOUTH HAS SAVORY FLAVORS OF COOKED CINNAMON AND CLOVE THAT ARE BALANCED
WITH A PRESENCE OF CARAMEL AND BUTTERSCOTCH THE FINISH IS GUTE SMOOTH AND BALANCED.
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Experiment: 2 YEAR OLD WHEATED BOURBON FROM FLOOR #9

Type: BOURBON WHISKEY Barrel Type: CHARRED WHITE OAK
Total Production: 5 BARRELS Maker: ZIMLICH COOPERAGE

Date Distilled: 4/24/02 Staves: 3 MONTH AR DREED

Date Barreled: 4/26/02 Treatment: #4 CHAR
Recipe: WHEATED BOURBON Bottled: v4/4
Mash Type: sour Age at Bottling: 12 YRS, ¢ Mos

Still Proof: 30 Entry Proof: ns Evaporation: 51
Warehouse / Floor: k/9 Filtration: CHLL FILTERED
Rick / Row / Slot: 44/1/15 Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: BourBoN AGED ON FLOOR 9 HAS A RICH AND DELIGHTFUL.
AROMA OF CHARRED OAK THE INTIAL FLAVOR FILLS THE MOUTH WITH TOASTED ALMONDS AND
'WALNUTS THAT 1S COMPLIMENTED BY CHICORY AND BLACKBERRY. THE MOUTH FEEL IS MEDUM
BODED WITH A DRY FINSH

12-Year-Old Wheated Rourbon from Floor
#1 (1 of 3)

Bourbon aged on Floor 1 has a mild nose with a hint of
vanilla. The flavor is sweet with slight caramel and
butterscotch notes along with bright berry fruit flavors
and hints of clover. The body is mild with an easy and
approachable palate.

12-Year-Old Wheated Rourbon from Floor

#5 (2 of 3)

Bourbon aged on Floor 5 has an aroma full of herbal
notes. The mouth has savory flavors of cooked
cinnamon and clove that are balanced with a presence
of caramel and butterscotch. The finish is quite and
smooth and balanced.

12-Year-Old Wheated Bourbon from Floor
HO (3 of 3)

\

Bourbon aged on Floor 9 have a rich and delightful
aroma of charred oak. The initial flavor fills the mouth
with toasted almonds and walnuts that is
complimented by chicory and blackberry. The mouth
feel is medium bodied with a dry finish.



Release 18 French Oak Barrel Variations

A ten-year experiment explored the variation that French oak can
impart on bourbon flavor. Two different barrel types were created,
one made entirely of French oak, and another using French oak
heads, but American white oak staves. Both barrels were made from
staves that were air-dried for six months, and the barrels were charred
for 55 seconds. The same bourbon mash bill was placed in barrels and
after ten years, the taste variation was evaluated.

BUFF Am T RACE. | EXPERIMENTAL

DISTILLERY COLLECTION

Experiment: 00z FRENCH OAK BARREL AGED

Type: BOURBON WHISKEY | Barrel Type: CHARRED FRENCH OAK
Total Production: 2 BARRELS | Maker: INDEPENDENT STAVE

Date Distilled: 3/3/05 Staves: ¢ MONTH AR DRED

Date Barreled: 4//05 . Treatment: #4 CHAR

Recipe: BT RYE BOURBON MASH #1 | Bottled: 4/G/5

Mash Type: scur | Age at Bottling: 10 YRS, 0 Mos.
Still Proof: 140 Entry Proof: s ' Evaporation: 47%

Warehouse / Floor: k/8 | Filtration: CHLL FILTERED

g |
Rick / Row / Slot: v3/3 ' Bottle Proof: 457 ALC/VOL (90 PROOF)
Master Distiller Commentary: BourBoN AGED IN New BARRELS MADE ENTIRELY FROM
FRENCH OAK DELICATE NOTES OF FRUT AND CHERRY MINGLE WITH VANLLA AND TANNNS TO
CREATE A SMOOTH AND BALANCED TASTE

BUFF Am T RACE. | EXPERIMENTAL

DISTILLERY COLLECTION
Experiment: FRENCH OAK BARREL HEAD AGED

Type: BOURBON WHISKEY Barrel Type: cHARRED WHTE OAK W/ FRENCH OAK HEADS|

Total Production: 2 BARRELS Maker: INDEPENDENT STAVE

Date Distilled: 3/3/05 Staves: & MONTH AR DRED

Date Barreled: 4//05 | Treatment: #4 CHAR

Recipe: BT RYE BOURBON MASH # | Bottled: 4/22/5

Mash Type: scur | Age at Bottling: 10 YRS, 0 MOs

Still Proof: 140 Entry Proof: s . Evaporation: 4G%

Warehouse / Floor: k/8 | Filtration: CHLL FILTERED

Rick / Row / Slot: v3/4 | Bottle Proof: 45% ALCAVOL (90 PROCF)

Master Distiller Commentary: BARRELS MADE OF AMERICAN WHITE OAK STAVES AND
FRENCH OAK HEADS ON BOTH ENDS, THiS BOURBON EXPRESSES DEEP TOBACCO AND OAK FLAVORS,
ALONG WITH SMOKY NOTES AND UNDERTONES OF SUBTLE VANILLA

100% French Oak Barrels (1 of 2)

Barrels were constructed entirely of French oak.
Delicate notes of fruit and cherry mingle with vanilla
and tannins to create a smooth and balanced taste.

French Oak Barrel Head Aged (2 of 2)
Barrels were made of American white oak staves and
French oak heads on both ends. This bourbon
expresses deep tobacco and oak flavors along with
smoky notes of subtle vanilla.

Release 19: Old Fashioned Sour Mash Bourbon

Years ago, a conversation between retired Buffalo Trace workers
reminisced about an old method of making “sour mash bourbon.”
Some recall it was used as far back as Colonel Taylor’s day in the early
1900’s. Using this process, the bourbon mash is cooked and cooled to
standard, but then left to sit, allowing it to sour, before yeast is added
to start the fermentation process. This old-fashioned method of
creating sour mash bourbon was replaced with the more commonly
found method used today because it was so much more labor
intensive. Bourbon was entered into barrels at 2 different entry proofs —

105 and 125.



BUFFA/\;}TRACE _E’éf)ELlilEhglfg&“ Old Fashioned Sour Mash Bourbon 105
o : Entry Proof (1 of 2)

Experlment OLD FASHIONED SOUR MASH - ENTRY PROOF 105

PR R Tl pebeidii v on Bourbon entered the barrel at 105 proof. Aged for 13
KA R ey 12{:5:; i years. Bottled at 90 proof. Nice aroma of vanilla.

ey Hoadieen i L8l ey ¢ The taste is light yet balanced. Sweet notes of

Sl Proo s Aty roof 05| Evporadon s ReessaNo. 5.2 butterscotch and honey mingle with jammed fruit and a
zz;j“,;’:;*,’sf},?’;‘,’;, "R g el L hit of licorice and oak. The body is light. There is a dry
LT T Sl Wy g T R TR W T A nice finish.

BALANCED. SWEET NOTES OF BUTTERSCOTCH AND HONEY MINGLE WITH JAMMED FRUT
AND A HINT OF LICORICE AND OAK THE BODY 1S LIGHT. THERE IS A DRY NICE FINiSH

BUFFA/%}TRACE EXPERIMENTAL | Old Fashioned Sour Mash Bourbon 125

DISTILLERY : COLLECTION ‘ Emtry Proof (2 of 2\/‘
EXP‘*“’“‘“}F 2 ‘f‘f“""??" Fuler "'i‘”’ 5 Bourbon placed into barrels at 125 proof. Aged for 13
el i, ‘iif.fﬁmiéﬁﬁifif"ﬁ“ o years and bottled at 90 proof. The nose is rich with
Sipeaehi ;‘;",12:;;2?‘;:;‘;""‘” woody notes. A sip brings an array of flavor. Popcorn
ecipe: BT #2 | Bottled: 8/20/5 H N M H .
;?sgwie:zzmwm lig:mfmw Ranh and a S|I'ght spice hlts.the tongue first. Light caramel '
iR el 0 DR el i e SR R and vgnllla balancg with potes of c.oc_oa._, oak, and a hint
oeion s A NI RN AL TR of fruit. The body is medium. The finish is very balanced
B e T I and pleasing.

FINSH IS VERY BALANCED AND PLEASNG

Release 20: Infrared Light Wave Barrels

Working with barrel cooper Independent Stave Company in 2009,
eight special barrels were constructed for this experiment. All eight first
underwent the same process as standard Buffalo Trace barrels, staves
were open air seasoned for six months before being made into barrels.
But then, these barrels underwent a distinct process of being treated
with infrared light waves. The goal was to determine how new and
different flavors can be drawn from the oak using this process. Barrels
were divided into two groups and subjected to two different levels of
infrared light waves. Both barrel groups produced very interesting &
distinct flavor profiles.

BUEEA/.:?IKACE | E’ggﬁ%ﬁfgﬁ" | 15-Minute Infrared Light Wave Barrels
Experlment 15 MINUTE INFRARED |_.|e;Hr WAVE BARRELS : [—‘ Of 2)

P o [T TR T e The first group of four barrels underwent 15 minutes of
Srds e aely 2 it - GG both short wave and medium wave frequency at 70%
B Rl Rt L i B ek i power Distinct & intricate flavors were drawn from the
e TR B s A e wood. A floral nose is followed by a complex flavor

R e it iy gL profile, oak and tannins mingle with dry raisin and

i Dl ompenay s ey e e sweet carame.




BUFFALOTRACE. ke 30-Minute Infrared Light Wave Barrels (2 of 2)

DI The second group of four barrels was subjected to 30 minutes
of both short wave and medium wave frequency at 60%

Experiment: 30 MNUTE INFRARED LIGHT WAVE BARRELS

Type: BOuRBON WHISKEY Barrel Type: CHARRED WHITE OAK

e leen g i e B el e 2 e power. The barrels were then given a quick #1 (or 15 seconds)
ate Distilled: 10/5/09 aves: ¢ MONTH AR DRED . . . . .

T o R e char. Rich flavors were highlighted in the oak, producing a
Recipe: BT RYE BOURBON MASH # Bottled: 3/3/¢ . .

MashTeps o Agpt Bottingic s s Mo bourbon with strong wood notes, compliment by a taste of
Still Proof: 140 Entry Proof: s Evaporation: 322 Release No. 20 (2 of 2) R . . . . !

Treshins koot s [ e dried fruit. A lingering finish leaves a hint of cracked black

Rick / Row /Slot: vs/5-8 Bottle Proof: 457 ALC/VOL (90 PROOF)

Master Distiller Commentary: 30 MNUTES OF SHORT AND MEDWM LENGTH INFRARED L:am; p S p p er.

WAVES HGHUGHTED RICH FLAVORS IN THE OAK PRODUCING THIS BOURBON WITH STRONG WOCD
NOTES COMPLIMENTED BY A TASTE OF DRED FRUT A LINGERING FINSH LEAVES A HINT OF CRACKED
BLACK PEPPER.

Release 21: Organic Six Grain Whiskey

Organic Six Grain Whiskey (1 of 1)

‘ This experiment investigated a distinct mash bill of six grains;
BUFF AmTR ACE. | EXPERIMENTAL . : :
.| COLLECTION corn, buckwheat, brown rice, sorghum, wheat, and rice. All six
DIST JLE g . . . .o . .
et A , ‘ grains received organic certification, and the production
Experiment: oRGANIC & GRAN WHISKEY .. . . .. .
- method at Buffalo Trace Distillery, including distillation,
Type: BOURBON WHISKEY Barrel Type: CHARRED WHITE OAK . . . .. .
Total Production: o eaRReLs | Maker: NOSFENGENT STAVE Co processing, and bottling was organically certified. Aged in
Date Distilled: 3/3/0 Staves: G MONTH AR DRED . . . .
DateBarsed: /0 Trestment: ¢ cie eight new charred white oak barrels, after resting in
lecipesiconil QU EATEEOUNECE ottled: 4/G/7 .
M Type ApsatBtting: 7 7ms s Warehouse H for seven years and one month, the whiskey
Still Proof: 30 Entry Proof: 25 Evaporation: 30% Release No. 2! (1 of | . . .
Warehouse / Floor: H/3 | Filtration: CHLL FILTERED was chill filtered and bottled at 90 prOOf. It has Sllght herbal
Rick / Row / Slot: 4/2/44 Bottle Proof: 45% ALC/VOL (90 PROCF) . .
PR TR vt S Sy T e tones and other myriad of flavors, heavy wood tannins and
e R earthy notes with a spicy aftertaste round out this

comprehensive flavor. The complexity of this bourbon is
precisely the intent and doesn’t lean on any one dimension.

Release 22 Seasoned Staves

The 2018 release of the Experimental Collection from Buffalo Trace
Distillery sought to gauge the difference between

two bourbons aged for nearly eight years in barrels made

of staves that were seasoned for three and four years. The bourbon
industry’s average drying time is 3-4 months, and Buffalo Trace
Distillery seasons their staves for 6 months normally. These
experimental bourbons, put away to age on October 27, 2009, were
aged in new barrels with staves seasoned (air-dried) for more than 6x
and 8x the normal Buffalo Trace Distillery drying time. With just slight
variations between the two in regards to taste, the bourbons will be
sold in a two-pack case so consumers can evaluate the two and
compare taste differences for themselves.



BUFF A/\} T R ACE. | EXPERIMENTAL

bt fotrans Gontby COILECTION. ] Seasoned Staves — 36 Months

Expeﬂmem Y N _ This experiment tested the impact of stave drying time as
S jf;;;g}}fg;;;‘;;;ﬁ;fgg’* the oak drlgd for six times as Iong as the average. The
S e result of this 9-year-old bourbon is a dry, wood-forward
i e Rl e e T taste with oak notes and caramel hints present. A bit

ash Type: scur | Age at Bottling: 9 YRS, 0 MOs .
still Proof: 30 Entry Proof: o5 ‘Evaporation: 2612 Release No. 22 (i of 2) more ﬂavorful than Its 48_month stave seasoned
Warehouse / Floor: k/7 Fll(ra(mn CHILL FILTERED . .
B Bov g 7 48 A Bl e borso counterpart. This experiment was bottled at 90 proof.

Master Dusuller Commentawlz THE Avei»-aemmm a:;’zar; N:v: Ax: AR-ORED FOR m o
VE GAK DRED FOR S TIVES

COUNTERPART.

BUFF A/\:j T RACE. | EXPERIMENTAL |

bresitEans U iy COLLECTION Seasoned Staves — 48 Months
EXP‘*""“*“‘ SE"5°NE° STAYFS I NNTHE Y b : This version of our stave-seasoned experiment took the
}j’,{’;;‘;“jm;‘ts;i;w i;;;:;’ﬁ;ﬁ;f;fgj:* d.rylng of the oak to an extrgme as thg stavgs
P et air-dried for 48 months. While this whiskey is not as well
iy S R e gl balanced as the 36-month seasoned bourbon, the taste is
ash Type: scur | Age at Bottling: 9 YRs, 0 Mos R . .
S A g T e, e more mellow with a slightly richer nose and holds more
arehouse / Floor: k/7 \ Filtration: CHILL FILTERED R A
_‘“°‘<“‘°W’S‘°'= | Bottle Proof: 4% ALcAvoL (50 PRoOR) flavor from the wood. This experiment was bottled at 90

Release 23: 12 Year Bourbon Cut At 4 Years

The first experimental release of 2020, this wheat recipe bourbon aged for
four years, was cut with water, then re- barreled and left to age for another
eight years. Although unusual to interrupt the aging process, the distilling
team at Buffalo Trace is pleased with the results. “We've always known water
was a necessary component in making whiskey,” stated Master Distiller
Harlen Wheatley. “This experiment helped us to understand how important a
role water actually plays in whiskey production. The result of this experiment
led us to a bourbon that is actually one of my favorite experiments.”

12 Year

This experimental barrel was filled with Buffalo Trace's
BUFFA/*)TRACE EXPERIMENTAL | wheat mash recipe and entered into the barrel at 114

DEgIILTBEE L b LG RO ] proof and put away to age on Dec. 10, 2007. After four

Experlment 12 YEAR OLD WHEATED BOURBON, CUT AT FOUR YEARS years of aging in Warehouse C the barrel was removed’
Type: WHEATED BOUR| v arrel e: o H H
L el e ‘;akerm;ﬁjfggjg;“ the bourbon was cut W|th.water to lower it down to 100
i e e o proof, and then put back into the same barrel and left to
Refineggeneh j P e age another eight years in the same warehouse. Harlen
Mash Type: sour | Age at Bottling: 2 YRS, 0 MOs . . X X
sullrodehisnty Rp e o8 g Tetontin o Wheatley, Master Distiller at Buffalo Trace Distillery,
Warehouse / Floor: C/i ‘Flltra(mn CHILL FILTERED . . . B .
Rick| Bew /S0 sy f L |ipeule Brook X Aot Gorseon) describes this bourbon as having a “nose that is sweet
e e and floral, with notes of oak, vanilla,

and a bit of leather. There's a really smooth creamy
mouthfeel here. The taste is a pleasing balance of
butterscotch, honey, and wood with a crisp finish.



Release 24 Baijiu Style Spirit Aged In
New American Oak

BUFFALOTRACE. | meneme:

3 « SPIRIT DISTILLED FROM SORGHUM AND PEAS
Experiment: oo Rev AvERICAN 0AK CAsks

Type: DISTILLED SPRITS SPECIALTY Barrel Type:uNCHARRED, CHARRED, AND

Total Production: 3 BARRELS TOASTED WHITE OAK

Date Distilled: 10/20/09 Maker: INDEPENDENT STAVE
Date Barreled: 10/22/09 Bottled: 3/5/21

Recipe: sORGHUM AND PEA MASHBILL | Age at Bottling: il YRS, 0 Mos
Mash Type: sweetT Evaporation: 51%

Still Proof: 35 Entry Proof: zo Filtration: CHILL FILTERED

Warehouse / Floor: H/3-4 | Bottle Proof: 45% ALC/VOL (90 PROOF)

Rick / Row / Slot: 09/u4/224

Master Dlsuller Commemary THIS UNGUE MASHBILL HAS SPENT ELEVEN YEARS AGING IN A

COMBINATION RED, CHARRED. & TOASTED WHITE OAK CASKS. THE NOSE IS RICH AND SAVCRY,
WITH NOTES OF LHOCCLATE DARK CHERRIES, AND STONE FRUT THE DELICATE BALANCE OF SCRGHUM
AND PEAS PROVIDE A PALATE OF CONFECTION SUGAR UPFRONT, WITH A SWEET TOFFEE FINISH

Baijiu Style Spirit Aged In New American
Oak (T of 1)

The first experimental release of 2021, this Baijiu-style
spirit, although distilled like a whiskey, is produced using
the traditional Baijiu ingredients of sorghum and peas.
After aging the distillate for 11 years in three separate
casks—uncharred, charred, and toasted white oak-the
spirits were married together and bottled at 90 proof. The
nose is rich and savory with notes of chocolate, dark
cherries and stone fruit. The sorghum and peas provide a
palate of confectioners' sugar, followed by a sweet toffee
finish

Release 25 Straight Bourbon VWhiskey
(Made with Peated Malt)

BUFF Am T RACE. | | EXPERIMENTAL

DISTILLERY COLLECTION

Type: sTRAGHT BOURBON WHISKEY (MADE WITH PEATED MALT)

Total Production: & BARRELS Barrel Type: CHARRED WHITE OAK
Date Distilled: vzvz20n Maker: INDEPENDENT STAVE CO.
Date Barreled: v24/202 Staves: & MONTH AR DRED
Recipe: RYE BOURBON W/ PEATED MALT | Bottled: 4/v2022
Mash Type: SWEET Age at Bottling: 9 YRs, 5 Mos
Still Proof: o Entry Proof: ns Evaporation: ¢5%
Warehouse / Floor: ¢/ p/2. Filtration: CHLL FILTERED
| Bottle Proof: 457 ALC/VOL (90 PROCF)

Master Distiller Commentary: THS UNGUE MASHEILL SUBBED N SMOKED PEATED MALT AS
A FLAVORNG GRAN AND SPENT NEARLY TEN YEARS AGING N NEW CHARRED WHITE OAK CASKS. THE
NOSE IS SMOKY AND NUTTY, WITH HNTS OF LEATHER. MAHOGANY, AND CACAC BEANS. THE INFLUENCE OF
PEATED MALT PROVIDES A PALATE OF LIGHT SMOKE. BROWN BUTTER. AND A SWEET TOFFEE FINSH

Straigh wrbom Wh\%k@/ (Made with
Peated Md\ (1 of 1)

As the first experlmental release of 2023, this straight
bourbon whiskey uses smoked peated malt as a flavoring
grain, instead of traditional barley. This brings a hint of
smoke to the revered rye bourbon mashbill. Aging for
almost 10 years in new charred white oak casks, it was
then bottled at 90 proof. The nose is smoky and nutty,
with hints of leather, mahogany and cacao beans, while
the influence of the peated malt provides a palate of light
smoke, brown butter, and a sweet toffee finish.



Release 26: Spirits Distilled from
Crain and Hops

MFFAI@‘) TRACE [ExpERIMENTAL

DISTILLERY

COLLECTION

Type: spxRrTs DISTILLED FROM GRATN AND HOPS

Total Production: # BARRELS
Date Distilled: 3/25/203
Date Barreled: 3/28/2013
Recipe: BLENDED RYe BOURBON

W/ SAAZ 4 2YTHOS HOPS
Mash Type: SWEeT
Still Proof: 130 Entry Proof: (25
Warehouse / Floor: SAAZ HOPS - (1
AND €3, ZYTHOS HOPS - DI AND Dir

Barrel Type: CHARRED WHITE OAK
Maker: TNDEPENDENT STAVE CO.
Staves: &6 MONTH AZR DRIED

Bottled: t/23/2024

Age at Bottling: Il YRS, # MOS
Evaporation: 50.2%

Filtration: CHTLL FTLTERED

Bottle Proof: #s% ALLAOL (50 PROOF)

SUBTLE SWEETNESS FROM THE VANILLA.

Master Distiller Commentary: ow THe x0Sz, A UNTUE HOFFY AROMA - REMINTSCENT OF
THE RESINOUS, CTTRUS AND HEREAL NOTES FROM NOBLE HOPS FOUND TN BEER - INTERTWINES WITH
CREAMY VANTILLA AND SEASONED OAK UNDERTONES. ON THE PALATE, VIBRANT CITRUS FLAVORS WITH
FRONDUNCED LEMON AND ORANGE ZEST LAY WETH FRESH HERBAL FLAVORS AND ROBUST OAK NOTES. THe
FINTSH TS CLEAN AND REFRESHING, WITH THE CITRUS AND HERBAL NOTES LINGERING ALONGSIDE A

ccccccccc

Release 2/ Oversized Barrels

DISTILLERY

BUFFA/?TRACE

Total Production: 2 BARRELS
Date Distilled: vi9/2

Date Barreled: v22/n.

Recipe: RYE BOURBON

Mash Type: scur

Still Proof: 30 Entry Proof: ns
Warehouse / Floor: ¢/ p/3

DISTNCTIVE FLAVOR PR
D e e B e Gt e i e

Master, Dlshller rCOMMentary: Secona AL omien visheLes coisTain,
PROOLCT A TYPCAL BOURBON BARKEL I

EXPERMENT WE ACED BOUBON N 2o LARGER DARRELS |
AMOIT OF THE 0 EXAMNE THE MEKCT. 525 WAD o ELAVOR PROPLE WHAT Wi B
oL, GARRELS VWEREAS TH 5000 HAD A LITER ISR ALTERNE

Experlment OVERSIZED BARREL - 250L
Type STRAIGHT BOURBON WHISKEY 1 Maker INDEPENDENT STAVE CO.
‘ Staves: ¢ MONTH AR DRIED

Treatment: *4 CHAR

| Bottled: 9/1/2021

| Ageat Bottling: & YRs, 9 Mos
Evaporation: ¢0%

| Filtration: CHILL FILTERED

i Bottle Proof: 457 ALC/VOL (90 PROOF)

Barrel Type: CHARRED WHTE OAK |

AND 5 Lmzme

EXPERIMENTAL ‘
COLLECTION |

DISTILLERY

l,pr SYRACHE DOEDEN vy
Total Production: 5 EvoxLs
Date DiatilUed s

Date Narrelded: w00

Rovipe: % Dol

Mush Type scue

S0l Preols me Intry Proof: s«
Warebowy / Flooe: a0y

BUFFALE)“TRAC

Rasvel Type: ChMerst wiars oie |

E EXPERIMENTAL

COl L FCTION

F.xpcrimenr ONIRLQE0 BMERL - ¥OCL

Maken MEL/UNLNT ETAK (O

SLAVEN] & MONTH A LAL

Trealment *o CoAE

Dottled: %vi0s

At ol Bottling: & s % mos
Evapoestion: won

Filltratan: WL FLTLELD

Botthe Proodh s ALCves, feo swond

Spirits Distilled from Grain and Hops
As hoppy beers gained popularity, our distillers
explored how the presence of hops might
influence a spirit. Therefore, they infused Saaz and
Zythos® hops into raw distillate for 30 minutes,
then redistilled and aged the distillate in charred
white oak casks for 11 years and 7 months.
Bottled at 90-proof, Spirits Distilled from Grain
and Hops offers a uniquely hoppy nose
reminiscent of citrus and herbal notes found in
beer, with citrus, herbs, vanilla, and oak
undertones. The palate features vibrant lemon and
orange zest, fresh herbs, and robust oak, leading
to a clean, refreshing finish.

Oversized Barrel - 250L (1 of 2)

For this experimental release, we wanted to test
the effect that barrel size had on the finished
product. A typical bourbon barrel holds 200L, and
in this experiment we aged bourbon barrels in two
larger barrels - 250L and 500L - on the same floor
for the same amount of time. The results revealed
that the 250L had a distinctive flavor profile similar
to our control barrels.

Oversized Barrel - 500L (2 of 2)

For this experimental release, we wanted to test
the effect that barrel size had on the finished
product. A typical bourbon barrel holds 200L, and
in this experiment we aged bourbon barrels in two
larger barrels - 250L and 500L - on the same floor
for the same amount of time. The results revealed
that the 500L had a lighter finish than the control
barrels, altering the balances between the oak and
the recipe.
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