
  

 

 

 

 

 

 

 

 

Buffalo Trace Distillery Completes Second 

Warehouse X Experiment  

9.1 Million Data Points Collected 

FRANKFORT, FRANKLIN COUNTY, KY (Nov. 20, 2019) – Buffalo Trace Distillery 

just wrapped up its second experiment utilizing its custom made, experimental Warehouse X. 

This experiment began in 2016 and focused on how temperature affects the aging process. 

Built in 2013, Warehouse X was specifically designed for the Distillery to study the 

many variables that affect the bourbon aging process. Upon the warehouse’s completion, the 

Distillery embarked on a 20-year project in which it is monitoring a number of atmospheric 

elements, including natural light, temperature, humidity and air flow, using the warehouse’s four 

independent chambers and breezeway. 

The first experiment, which ended in 2016, focused on natural light, keeping barrels in 

various stages of light for two years. 

This second experiment ended a few weeks ago at the end of October when the barrels 

inside Warehouse X were rolled out, following three years of quiet resting. During this 

experiment the warehouse’s four chambers were used to determine how barrel activity correlates 

with temperature changes, keeping two chambers constant and varying the other two chambers 

and leaving the breezeway unchanged. 

Throughout the experiment Buffalo Trace tracked temperature fluctuations from 5 

degrees to 109 degrees Fahrenheit, and monitored barrel pressures ranging from -2.7psi to 3.2 

psi. In total 9.1 million data points were collected during the second experiment. 

Contact:  Kristie Wooldridge 

PR Associate Manager/Communications 

kwooldridge@buffalotrace.com 

502-783-5652 

www.buffalotracemediakit.com 

https://www.youtube.com/watch?v=h0Nc2DqYzPU&feature=youtu.be


As a result of this experiment the Distillery was able to confirm how temperature affects 

pressure, color and flavor over a period of three years. 

After leaving Warehouse X, the barrels from the second experiment were rolled into a 

traditional warehouse to continue aging, as was done with the first experiment. 

The next experiment will expand on the Distillery’s temperature experiments by focusing 

on how temperature swings affect whiskey activity in the barrel. This will be a two-year 

experiment and will begin by late November. 

Buffalo Trace estimates it will collect more than 70 million data points by the end of this 

20-year project. 

For more information about Warehouse X visit http://www.experimentalwarehouse.com/.  

  

About Buffalo Trace Distillery 

Buffalo Trace Distillery is an American family-owned company based in Frankfort, 

Franklin County, Kentucky. The Distillery's rich tradition dates back to 1773 and includes 

such legends as E.H. Taylor, Jr., George T. Stagg, Albert B. Blanton, Orville Schupp, and 

Elmer T. Lee.  Buffalo Trace Distillery is a fully operational Distillery producing bourbon, 

rye and vodka on site and is a National Historic Landmark as well as is listed on the National 

Register of Historic Places. The Distillery has won 21 distillery titles since 2000 from such 

notable publications as Whisky Magazine, Whisky Advocate Magazine and Wine Enthusiast 

Magazine. Its Col. E. H. Taylor, Jr. Four Grain Bourbon was named World Whiskey of the 

Year by “Jim Murray’s Whiskey Bible 2018” and its William Larue Weller and Thomas H. 

Handy Sazerac were named 2nd and 3rd finest whiskeys in the world, respectively, in the “Jim 

Murray Whiskey Bible 2020.”  Buffalo Trace Distillery has also garnered more than 500 

awards for its wide range of premium whiskies. To learn more about Buffalo Trace Distillery 

visit www.buffalotracedistillery.com.  To download images from Buffalo Trace Distillery 

visit http://www.buffalotracedistillery.com/media. 
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