
SOURCING
Each barrel was hand-selected for its unique attributes. The barrels were purchased  
by Savage & Cooke in their youth and aged at the Savage & Cooke distillery  
which provided the desired climate for development.

BARRELS AND AGING
Ex-Bourbon barrels slowly and steadily aged the American Whiskey for a minimum  
of four years, and often longer. All aging is done on site in one of three locations, all with 
ideal yet different conditions relating to temperature, humidity, sunlight and air flow.

FINISHING BARRELS
Once deemed mature, our distilling team transfers a portion of the American Whiskey  
to Zinfandel barrels for a period of about two months. This additional aging adds  
flavor, texture and character.

MASH BILL
66% Corn, 30% Rye, 4% Malted Barley

PROFILE
Delicious and bold with aromas of maple wood, caramel and black cherries.  
Flavors are rich and dense with an impressive finish.

UPC: 8 69251 00031 9

Savage & Cooke pays homage to Mare Island’s rich history as a Naval Shipyard, 
named after a heroic Naval ship (USS Savage) and decorated  Naval Officer 
(Cooke), each of whom made Mare Island their home for a part of their service. 

Our home, Mare Island, is a retired naval base that operated from 1854 – 1996.  
It was the first naval base on the West Coast, hosting over 50K workers during WWII. 
After two years of building renovation and distillery buildout, Savage & Cooke started 
distilling in spring 2019, our first house distillates hit the market in Fall 2023. 

BOTTLED AND DISTILLED BY
SAVAGE & COOKE    VALLEJO, CALIFORNIA SAVAGEANDCOOKE.COM

AMERICAN WHISKEY
CASK STRENGTH 

finished in ZINFANDEL barrels
56.5% ALC./VOL.    [113 PROOF]

bold spirits timeless honor

DOUBLE GOLD MEDAL
TAG Global  
Spirits Competition

GOLD MEDAL
SIP Awards


