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CurIiosiTy CoLLECTION No. 11,
WiISCONSIN BRANDY FINISHED
IN MAPLE SYRUP BARRELS

Our eleventh bottling in our Curiosity Collection. This release explores the
flavors of Maple Syrup barrel finishing our Brandy.

DisTILLED FrRoOMm: Wine made from Wisconsin & American native varietals of grapes
DisTILLATION METHOD: Single distilled using our Pot Stills

AGE: 6 years, 283 days old

FiLTRATION: Non-chill filtered

SERVING: Perfect for sipping, or to use in classic brandy cocktails
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DisTILLER ToM LENERZ AND WINEMAKER PHILIPPE COQUARD BRING A WINEMAKING APPROACH
TO THE SPIRITS WITH ATTENTION TO TERROIR, SLOW FERMENTATIONS AND QUALITY OF
WOODS SOURCED FOR BARREL AGING, RESULTING IN THIS FINE SPIRIT.
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