HINTERHAUS

ARONA

Chocolate oranges.

CALAVERAS CASK ‘
FINISH BOURBON
WS g e

Wwith complex flavors and blood orange.
natural presentation (non-chill :
filtered and no color added), ¢
our Calaveras Cask Finish = HNISH
Bourbon Whiskey is produced ; i i i
in small batches to reflect 7~ Stg&%g:ﬁ:;:fsnge
our unique region. We start oS- F1gs.
by aging interesting bourbon Stonefruit.
whiskeys in traditional new
charred American oak at
our distillery’s 4,000ft perch
in the Sierra Mountains. We {
then blend the bourbons and . / (44
nod to our area’s robust wine (©)
region by letting batches i\ 94 Points. Top 100
rest in avariety of local wine D \5, 3 Spirits. Best Bourbon for
casks.With these distinctions, <L .
you can enjoy comparing and S|pp|'ngunder$'100.
contrasting batches as you - Wine Enthusiast
collect them.
If you’re curious how far

—— 1S TALLING —— awine finished bourbon

46*
ALC. / VOL. O R can be pushed, Hinter-
“; haus responds with,

92 LALAVERAS CASK FINISH “Challenge accepted!”.
WDLEND OF STRAIGHT BOURBON ¢ | - Breaking Bourbon
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HINTERHAUS

PROOF
WHISKEYS FINISHED IN WINE B

750 ml

SIERRA NEVADA DISTILLERY AT 4000FT ELEVATION + SPEGIALIZING IN SMALL BATGH SPIRITS «  CALIFORNIA INGREDIENTS & COLLABORATIONS
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