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Bateh 5 Joasted Barvel
Barrel Stvength Rye

The core of this small batch Rye blend is created by sourcing from
distilleries in Kentucky and Indiana with a variety of ages, this hlend
is then secondary aged in toasted barrels. The secondary barrels
are hlended then bottled once Jonathan and Jennifer find the perfect
halance between traditional Rye notes and added complexity / richness
from the Kelvin toasted harrels.

TASTING NOTES: Gandied citrus peel and floral tones are complimented
by notes of chocolate, caramel, honey and toasted oak spice. This is a
Bourbon drinkers Rye, not overly spice driven.

* 4 Barrel Blend Bottled 6/30/25

* Bottled Non-Chill Filtered & Barrel Strength at 117 Proof

* Toasted Barrel Finish 3 Months in once used Kelvin Cooperage harrels -
2 medium toast barrels no char, 2 heavy toast barrels no char

* Total Yield 643 Bottles

* Next Bottling June 2026
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K.LUKE Whiskey Gompany owner and blender Jonathan Maisano made his first single barrel trip to Kentucky in the summer of 2014. Since then, he
has tasted over 1,600 barrels and selected more than 400 to be deemed as Maisano Hand Select Single Barrels for retail. Jonathan is also a first
level certified Sommelier through the Gourt of Master Sommeliers. He uses this extensive sensory training when evaluating aroma and flavor profiles
in whiskey barrels as there are many similar traits in both wine and whiskey when searching for nuances.

When he was selecting single barrels, Jonathan tasted through several at each distillery searching for those that offer exceptional flavor profiles and are
halanced from the nose to mid palate all the way through the finish. What makes his selection process unique is tasting each barrel “blind” he never
wanted to know the age, warehouse location, proof or any other details that may influence the outcome of the selection until after his favorite was
chosen. He believes the only determining factor that truly matters when selecting single barrels is the whiskey in the glass. This same quality of the
liquid in your glass philosophy is used today to create each K.LUKE Whiskey Company small batch hlend.

His wife and co-owner Jennifer share the same passion for enjoying wine and whiskey. Jennifer also tastes through each small batch blend blind so only
the best blends move forward to the next round in the blend selection process. K.LUKE truly is a family whiskey project, and we strive to always offer you
unique and exciting whiskey blends and exceptional single barrel offerings. The name K.LUKE is a tribute to both of their children Kaitlyn and Lucas.

K.LUKE Whiskey Gompany small batch blends are created by sourcing from several different distilleries in Kentucky and Indiana with different mash
bills up to 36% rye and a variety of ages (for the Bourbon Blends). This allows the focus to be on building multilayered and exciting blends instead
of the individual components used to create each blend. Jonathan creates several blends based off his notes and ratings of their barrel inventory,
then all blends are run through several rounds of blind tastings with blends being adjusted one barrel at a time by taste (Jonathan and Jennifer do all
the blind tastings) until a favorite is decided for bottling. This is... The Spirit of Blending.
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info@klukewhiskeycompany.com | klukewhiskeycompany.com f




