
Qualities
Color:    Dark Copper
Aroma: Sweet oak and chocolate
Taste:   Vanilla, bright fruit and wheat
Finish:  Creamy and spicy with soft spice notes

New York Wheated Bourbon
Mash: 70% Corn, 25% Red Winter wheat, 5% Chocolate Malt I 45% abv

Taconic Distillery hand crafts its spirits in small batches using
the finest ingredients including natural spring water from
Rolling Hills Farm, located in historic Hudson Valley. Inspired
by hunting and fishing, Taconic embraces a passion for the
outdoors and that passion is imprinted on all our products.

Beautiful notes of candied fruits, honey and sweet spices. The
silky smoothness is enhanced by the char from 3 years spent
in the New York climate.

Aged a minimum of 3 years in New York Oak, Char 3, Coopers
select, 53-gallons independent Stave Company barrels.

Taconic's water is brought to the surface through a rich deposit
of Dolostone. Similar to limestone, Dolostone is rich in calcium
carbonate and magnesium. These minerals help to impart
another layer of rich butteriness found in our spirits.

Taconic Distillery & Tasting Room
taconicdistillery.com   I   179 Bowen Rd, Stanfordville, NY 12581   I   845.393.4583

®

Experience the taste.




