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BOURBON COUNTY BRAND STOUT

ORIGINAL

After crafting the very first bourbon
barrel-aged imperial stout, we've
learned that to have the best beer,
you start with the best possible
ingredients. Barrels are such an
imporant ingredient, and we continue
to use only the best our friends on the
bourbon trail have to offer. Barrel-
aged for an average of 14 months, the
original bourbon county stout boasts
deeply developed flavors of fudge,
vanilla, and caramelized sugar with a
rich, decadent mouthfeel.

BOURBON COUNTY BRAND STOUT

RESERVE

This special release imperial stout
rested for a full two years in casks
from one of the most respected
names in american whiskey: parker’s
heritage collection. This longer aging
period goes beyond the brewery’s
traditional process, drawing out
layers of cocoa, tried fruit, spice

and toasted oak. The result is a rich,
contemplative expression of bourbon
county- one that rewards patience
and reflects a legacy built slowly,
barrel-by-barrel.

BOURBON COUNTY BRAND STOUT

CHERRIES JUBILEE

This beer began its aging journey

in freshly emptied bourbon barrels,
which impart rich layers of oak,
warm vanilla, and subtle baking
spice. It was then finished in cognac
barrels, adding elegant notes of
dried fruit and contributing to a
rich, full mouthfeel. Following the
agin process, the stout was blended
with montmorency cherries, citrus
and panela-resulting in a velvety,
decadent beer.

*Formerly known as Variant #1

BOURBON COUNTY BRAND STOUT

DOUBLE BARREL

BOURBON COUNTY BRAND STOUT

CHOCOLATE PRALINE

In collaboration with Heaven Hills
distillery, this imperial stout was aged
in not one, but two sets of freshly
emptied Heaven Hill. bottled-in-
bond bourbon barrels. By centering
the nuanced complexity of the
whiskey, the resulting beer is a true
celebration of bourbon, collaboration
and the most essential element of
every bourbon county release: the
barrel itself.

First aged in freshly emptied bourbon
barrels, this stout draws inspiration
from the underlying decadence of
chocolate, caramel, and roasted
nuts found in original. Layered with
a blend of cocoa nibs, hazelnuts,
almonds, cashews and dates, this
full-bodied stout showcases the
classic flavors of a chocolate praline
while embracing the subtle nuances
imparted by the bourbon barrel.

*Formerly known as Variant #2

BOURBON COUNTY BRAND STOUT

PROPRIETOR’S

©2025 GOOSE ISLAND BEER CO., CHICAGO, IL | ENJOY RESPONSIBLY

First aged in bourbon barrels and
then finished with walnuts, pistachios,
cassia bark and honey, each ingredient
was carefully chosen to complement
the aged imperial stout. This baklava-
inspired expression with layers of
comforting warmth, deeply roasted
nuts, and a subtly sweet finish—
crafted with love for, and available
only in, the city Goose Island
calls home: Chicago.
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