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.36 TEXAS BOURBON

RIMFIRE whiskey

.44 RYE whiskey

STR AIGHT BOURBON WHISKEY

SINGLE M ALT SMOKED WHISKEY

TE X AS RYE WHISKEY

.36 white 
MOONSHINE

Appearance: Deep Amber. 

Nose: Vanilla and brown sugar with hints 
of new wood.

Taste: Mellow caramel, butterscotch, and 
light cinnamon.

Finish: Long, lingering sweet notes with a 
hint of warmth.

Appearance: Light Amber. 

Nose: Sweet tropical notes of ripe mango 
and dried banana with a hint of vanilla.

Taste: Smooth and delicate with a light 
malty sweetness.

Finish: Soft, balanced and dry with hints 
of light smoke and roasted chocolate.

Appearance: Rich gold. 

Nose: Cinnamon, mint, and toffee.

Taste: Strong and compact with notes of 
clove and tobacco. 

Finish: Clean, warming finish with 
lingering notes of fresh bread crust.

.36 White's sweetness makes it an 
outstanding cocktail mixer. Mixologists and 
bartenders across the country are using 
white whiskey in cocktails like Moscow 
Mules, Bloody Marys and Margaritas as a 
flavorful alternative to vodka. 

Whiskey enthusiasts will enjoy it as a 
white dog. Try it side by side with 
our .36 Bourbon to see the dramatic 
difference made by the barrel. 

.36 Texas Straight Bourbon is our flagship whiskey, handcrafted in small 

batches, aged in traditional large oak casks and matured under the Texas 

sun. It’s an award-winning sipping bourbon that’s also cocktail friendly.

Rimfire is our single malt scotch-style whiskey, aged in our own used 

bourbon barrels. Smoked with Texas Mesquite instead of peat, it is a lightly 

smoked, well-balanced sipping whiskey. 

44 Rye is a 100% rye whiskey aged in our used bourbon barrels. The used 

barrels produce a more spirit-forward whiskey that allows the flavor of the 

grain to shine.

36 White is an award-winning spirit made with premium ingredients. Texas 

corn plays a prominent role in the sweet, slightly fruity profile. 

It is our white dog, in other words, our bourbon before it’s matured in oak 

barrels. It’s completely clear because bourbon picks up 100% of its color 

from the oak barrel. 

ALC. BY VOL.

48% 96
PROOF

ALC. BY VOL.

43% 86
PROOF

ALC. BY VOL.

47% 94
PROOF

ALC. BY VOL.

50% 100
PROOF




