STATE OF THE ART BOTTLING
SUMMER 2021
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THE MOST SOPHISTICATED
DISTILLERY IN THE NATION.

Balancing art and science. Honoring tradition and
pushing innovation. Accepting old wisdom and
embracing new ideas. We are the Bardstown Bourbon
Company - operating one of the most state-of-the-art
distilleries in the country. With a focus on transparency
— all open spaces and clear glass — we put the science
and craft of whiskey-making front and center for all to
see. Our Collaborative Distilling Program rasied the bar
on customizability, flexibility, and quality with spirits
distilling — distilling over 50 mashbills for our
customers who include some of the best brands in
the industry. Now that power is combined with a

state-of-the-art bottling facility coming summer 2021.

THE HIGHEST PERFORMING TEAM, WITH THE
HIGHEST STANDARDS, IN THE INDUSTRY

Technology only goes so far without a knowlegable team. The
bottling facility management team possesses a unique and
extensive experience in spirits bottling, food safety, quality
assurance, regulatory measures, and much more.

Bardstown Bourbon Company’s high quality team will consist
of chemists, packaging technicians, and lab technicians for an

unmatched level of scrutiny and precision, working in concert
with operators well-versed in high-speed and specialty bottling.
Our maintenance team is trained in quality practices and
machine automation, and the processing team will work toward

specific KPIs, such as juice loss, to provide the best customer
QRT'FIG . . . . .
(r\o service experience in the industry. Our team works with
HACCP precision to meet all custom specifications and guidelines.
P ,(\(.\ As well, our processing, laboratory, and bottling facility
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operate at the highest food-grade levels, including HACCP
@Slscmca\w“ Certification and ISO 22000 / 9001 standards. Inquire about all
our certifications and quality-focused approach.




COMPLETE SOLUTIONS...

from DISTILLATE to RETAIL SHELVES
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SERVICE

Assist and guide our customers through the
entire process start to finish
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LOGISTICS LAB

From product formulation and proofing, to
chemical analysis and organoleptic tasting,
our logistics lab provides the most
sophisticated capabilities in the industry.
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EXPERT SOURCING

For all procrument, printing, and
packaging needs via our shortlist of the best
vendors in the industry
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BRANDING SUPPORT

In-house creative and marketing team can
assist with everything from ideation to
strategy to pen-to-paper design services
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GROW WITH YOU

Ability to scale production as you and your
brand grow with no volume minimum. We work
with both craft distilleries and global brands
across multiple spirit categories
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COMPREHENSIVE
TESTING ABILITIEES

Temperature & element simulation,
adhesion testing, finish and cap analysis,
and testing for light, shaking, and age are
all part of our in-depth review
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BOTTLING FLEXIBILITY

The bottling lines are designed to accommodate a
large spectrum of packaging components. Our
experienced team will evaluate all shapes and
sizes.
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SHIPPING SUPPORT

We can ship and receive all raw materials at
different dock heights. Liquid product can be
received in barrels, tankers, or totes.
Processing will also offer tanker loading if
needed.

QUALITY & FOOD SAFETY
PRODUCTION

We offer product and air rinse cleaning.
Each bottle and case will be coded for
traceability. Label vision systems and
product weight components will ensure
quality at the source
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COMPONENT & LABEL
FLEXIBILITY

Closures (Corks, ROPP, Tamper-evident
Screw Caps)

Capsules (PVC, Tin, PolyLux)

Automated Labeling (Up to 5 labels per bottle)
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SAMPLING & BLENDING

On-site blending lab avaialable to create and
try different recipes to create the perfect
product, recreated in our facility to scale
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STORAGE SOLUTIONS

We offer dry component storage and storage
options for product, including bonded
warehousing.



