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BASE WHISKEY HAS A MALT BILL OF 70%CORN, 

21% RYE, AND 9% MALTED BARLEY. AGED IN 

CHARRED NEW AMERICAN OAK BARRELS.

G O O D W O O D ’ S  F I N I S H I N G  T O U C H E S

Bourbon is finished in brandy barrels 
for 3 months. These brandy barrels 
have held our delicious honey ale for 
no less than 6 months to create Sting 
like a Beer which we brew in homage 
to the legend himself, Muhamad Ali.

T A S T I N G  N O T E S
Flowery honey and caramel with a hint of 
vanilla on the nose, brown sugar and molasses 
on the palate, finishes dry and woody.

KENTUCKY STRAIGHT 
BOURBON FINISHED IN 
HONEY ALE BARRELS 

BASE WHISKEY HAS A MALT BILL OF 95%  

RYE 5% MALTED BARLEY. AGED IN  

CHARRED NEW AMERICAN OAK BARRELS.

G O O D W O O D ’ S  F I N I S H I N G  T O U C H E S

Rye whiskey is finished in english Mild  
barrels for 3-4 months. Freshly dumped 
bourbon barrels are filled with english 
mild ale that age’s for a minimum of 4 
months to create Bourbon Barrel Ale.

T A S T I N G  N O T E S
Herbaceous nose with hints of clove, 
eucalyptus, and sage, honey on the  
palate, finishes with notes of tea tannins.

STRAIGHT RYE WHISKEY 
FINISHED IN ENGLISH  
MILD BARRELS

BASE WHISKEY HAS A MALT BILL OF 70%CORN,  

21% RYE, AND 9% MALTED BARLEY. AGED IN 

CHARRED NEW AMERICAN OAK BARRELS.

G O O D W O O D ’ S  F I N I S H I N G  T O U C H E S

Bourbon is finished in stout barrels for 
3-4 months. Freshly dumped bourbon 
barrels are filled with our award 
winning stout that is aged for 2  
months minimum to make these.

T A S T I N G  N O T E S
Chocolate caramelized sugar on the  
nose, Cocoa cereal on the palate,  
finishes with roasted grain vibes.

KENTUCKY STRAIGHT  
BOURBON WHISKEY 
FINISHED IN STOUT 
BARRELS

A B V :  4 5 . 0  g P R O O F : 9 0 A B V :  4 5 . 0  g P R O O F : 9 0 A B V :  4 5 . 0  g P R O O F : 9 0

BASE WHISKEY HAS A MALT BILL OF 70% CORN, 

21% RYE, AND 9% MALTED BARLEY. AGED IN 

CHARRED NEW AMERICAN OAK BARRELS.

G O O D W O O D ’ S  F I N I S H I N G  T O U C H E S

Bourbon is finished in Walnut Brown 
barrels for 3-4 months. Freshly dumped 
bourbon barrels are filled with our 
Walnut Brown Ale that is aged for 2 
months. This recipe dates back to 16th 
century England.

T A S T I N G  N O T E S
Subtle taste of Chocolate and Caramel on 
the palette leaving you with a nutty finish.

KENTUCKY STRAIGHT  
BOURBON WHISKEY 
FINISHED IN WALNUT 
BROWN BARRELS

A B V :  4 5 . 0  g P R O O F : 9 0


