
THE VISION FOR A BETTER BOURBON. 
Before Bi l l  Samuels ,  Sr . ,  even began work ing 
on a rec ipe,  he set  h is  s ights  on a s imple 
tas te v is ion – a bet ter  bourbon that  wouldn ’ t  
b low your  ears  of f .  As Bi l l  brought  h is  v is ion 
to  l i fe ,  Marg ie  Samuels  worked toward her  
creat ive v is ion to  do the bourbon jus t ice.

The resul t  o f  the combined vis ion was 
a bot t le  hand-d ipped in  red wax,  wrapped 
in  a  hand-cut  label  and f i l led wi th  carefu l ly 
handcraf ted bourbon that  e levated f lavor  
and has remained unchanged to  th is  day.

PRODUCT DETAILS

PROOF 90

SRP $24.99 – 750ml

SIZES 50ml, 200ml, 375ml, 750ml, 1L, 1.75L 

TASTING NOTES

AROM A Woody oak, caramel, vanilla
and wheat prevail in the nose

TASTE Sweet and balanced with caramel,
vanilla and fruity essences

FINISH Smooth and subtle with a pleasant,
lasting finish

ACCOLADE

2021 SAN FRANCISCO 
W ORLD SPIRITS COMPETITION
Award: Double Gold
This competition is considered one of the most 
influential spirits competitions in the world.



Suggested Cocktails

MAKER’S MARK® GOLD RUSH

2 par ts  Maker ’s  Mark® Bourbon
3/4 par t  honey syrup*
3/4 par t  f resh squeezed lemon ju ice
Lemon wedge for  garn ish

Add Maker ’s  Mark® Bourbon,  lemon ju ice 
and honey syrup to  an ice- f i l led shaker .  
Give i t  a  good shake.  St ra in  over  ice in to  
a  rocks g lass.  Garn ish wi th  a  lemon wedge.

*Combine 2 par ts  honey and 1 par t  hot  water  
to  create syrup.

MAKER’S MARK® KENTUCKY BUCK

2 par ts  Maker ’s  Mark® Bourbon
Strawberr ies  for  muddl ing and garn ish
1/2 par t  f resh lemon ju ice
1 dash Angostura® Aromat ic  Bi t ters
Ginger beer

Muddle s t rawberry in  shaker .  Add Maker ’s  Mark®

Bourbon,  lemon and b i t ters .  Shake.  St ra in  in to  
a  h ighbal l  g lass wi th  ice.  Top wi th  g inger  beer .  
Garn ish wi th  a  s t rawberry.

*Nielsen AOD w/e 06/19/21.

Selling Points
• Every barre l  o f  Maker ’s  Mark® is  aged to  

tas te,  not  t ime.  W e leave i t  to  our  tas t ing 
panel ,  inc lud ing our  master  d is t i l le r ,  
to  determine when our  bourbon is  fu l ly  
matured.  I t  usual ly takes between s ix 
and seven years  for  the whisky to  be ready.

• Maker ’s  Mark® cont inues to  de l ight  today’s  
bourbon dr inker ,  growing +11.6% in  the 
las t  year  and support ing the premium t rend 
in  whisky.*

• Our hand-d ipped red wax bot t le  is  every 
b i t  as  recognizable as the Maker ’s  Mark  
name.  Every bot t le  o f  Maker ’s  Mark  is  s t i l l  
made the same way our  founders  in tended 
over  65 years  ago,  making each bot t le  
as  spec ia l  as  the bourbon ins ide.
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