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Traverse City  
Barrel Proof  

Straight Bourbon
o r i g i n :o r i g i n :

	 Michigan

H e a d  D i s t i l l e r :H e a d  D i s t i l l e r :

Curtis Drullinger

a l c o h o l :a l c o h o l :

59.2% Alcohol | 118.4 Proof

m a s h  b i l l :m a s h  b i l l :

75% Corn, the rest is undisclosed

u l t i m a t e  c o c k t a i l :  u l t i m a t e  c o c k t a i l :  Maple-Bourbon Smash

d e s c r i p t i o n :d e s c r i p t i o n :

When Chris Fredrickson, Jared Rapp, and Moti Goldring found-
ed the Traverse City Whiskey Company, it truly was a humble 
idea and now has grown into something beyond their wildest 
dreams. Their philosophy is to create small batches of straight 
bourbon whiskey and stay true to their community. The term 
‘sleeper bourbon’ is a phrase all too often misused these days, 
but it is the perfect label for Traverse City Whiskey Company. 

T a s t i n g  N o t e s :T a s t i n g  N o t e s :

Color:

Aromas:	

Palate:

Finish:

Deep copper, with a light wheat gold rim

Notes of cocoa, dried fruits with a whiff of citrus 
(orange rind)

Layers of citrus, and toasted nuts with a touch  
of brown sugar

Long finish with toasted char and caramel

3-4 dashes of 
Angostura Bitters

 1.5 oz chilled seltzer 

Orange wheel  

Ice

2 oz Traverse City Bourbon 

½ oz good quality maple syrup 
(grade A dark amber syrup)

½ oz fresh orange juice 

¼ oz fresh lemon juice 

Steps: In a 9 oz tumbler (rocks glass) combine maple syrup 
with orange juice, lemon juice, bitters, and an orange wheel 
and lightly muddle. Add the bourbon and stir well. Fill the 

glass with ice and top with chilled seltzer.
o r d e r i n g  i n f o :o r d e r i n g  i n f o :

SKU 1052515 | $89.95
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Hillrock Solera Aged  
Napa Cabernet Finished  

Bourbon Whiskey 
o r i g i n :o r i g i n :

	 New York

m a s t e r  D i s t i l l e r :m a s t e r  D i s t i l l e r :

David Pickerell

A g i n g :A g i n g :

Solera aged and finished in Napa Cabernet Barrels

a l c o h o l :a l c o h o l :

46.3% Alcohol | 92.6 Proof 

m a s h  b i l l :m a s h  b i l l :

75% Corn, the rest is undisclosed

u l t i m a t e  c o c k t a i l :  u l t i m a t e  c o c k t a i l :  New York Sour

d e s c r i p t i o n :d e s c r i p t i o n :

Hooten Young was founded by former Special Operations Sol-
dier, Master Sergeant Norm Hooten and Tim Young. If you 
have seen the movie Black Hawk Down, then you may remem-
ber Hooten as Eric Bana’s character. The duo created Hooten 
& Young as a tribute to the brave men and women of the armed 
forces who have gone above and beyond the call of duty. They 
have been joined by Master Sommelier George Miliotes, who is 
one of only 268 Master Sommeliers in the world. Together, they 
have created one of the most sought-after American Whiskies.

1 oz fruity red wine 
(Gamay or Zinfandel)

1 Strip lemon zest 

Ice

2 oz Hillrock Solera Aged 
Napa Cabernet Finish Bourbon

1 oz Fresh lemon juice

½ oz simple syrup  

Steps: Fill a cocktail shaker with ice. Add bourbon, lemon juice, and sim-
ple syrup. Shake until well chilled. Strain into a rocks glass filled with 
large ice cube(s). Gently and slowly pour wine over the back of a spoon 
held just above the cocktails surface. Twist the lemon peel over the cocktail 

and run around the rim of the glass. Place peel into cocktail and serve.

T a s t i n g  N o t e s :T a s t i n g  N o t e s :

Color:

Aromas:	

Palate:

Finish:

Medium-deep amber to light copper  

Warm notes of vanilla toasted toffee with hints of roasted nuts 

Dried black currants, sweet dates with a kiss of espresso

Long and slightly sweet with a hint of red fruits

o r d e r i n g  i n f o :o r d e r i n g  i n f o :

SKU 1050367 | $144.95
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