


Pulling methods from these heritage blenders, Doc Swinson’s 
head blender, Jesse Parker selected two bourbon mash-bills 
aged at least 5 years in American white oak and blended them 
together before finishing them in Cognac puncheons, Pedro 
Ximenez Sherry and Oloroso Sherry Butts curated to layer in and 
tease out delicate flavor profiles. Once deemed ready all three 
finishing cask types are blended together and further rested in  
large oak barrels called foeders before bottling. We believe this 
award-winning whiskey pays homage to the blender’s heritage 
all while allowing the American bourbon to shine through. 

Triple Cask

Solera Method
PRODUCT SPECS

description

Case:
750ML X 6 bottles per case 

Case Dimensions: 
13”H x 9.75”L x 6.5”W

Bottle Dimensions:
12.1”H x 3”W


