Production

+ Small batch. Grain-to-Glass, utilizing grains from Starlight's 700+ acre farm
+ Sweet mash fermentation and distilled on our Vendome Copper pot still

+ 16-20-barrel blend of our 4-6 year old signature rye mash bills

+ Named after the rickhouse used to store the original barrels produced

Cooperage

0/0/ @M « Blend of Kelvin, ISC, and Canton barrels

* Air Seasoning varies between 12 and 60 months
INDIANA STRAIGHT ——

RYE WHISKEY * Char levels vary between 1 and 4

+ Comprised of charred and toasted heads

ESTD 2 2001

STARLIGHT

DESTILLERY

Tasting Notes
* Vanilla, spiced nose with a baking spice and citrus pallet. Followed by a light

and creamy mouth feel. Finishing with a light rye spice, and soft oak finish that
compliments this elegant whiskey.
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