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n 2010, there were about 175 craft distilleries producing 
spirits in the United States. Today, there are more than a 
thousand. Competition is getting fierce, and many produc-
ers are tempted by shortcuts: sourced products, incomplete 
aging, or inferior ingredient sourcing. One can be forgiven 
for feeling a little…cynical about it all, especially after tast-

ing yet another six-month-old 95% rye aged in a barrel the size 
of a breadbox.

That’s why a producer like Laws Whiskey House is so 
refreshing. While they’re a newcomer to Denver’s thriving dis-
tilling community, this isn’t their first whiskey rodeo. Owned 
by distiller Jake Norris, the former co-founder and distiller at 
Stranahan’s, and his business partner Al Laws, a former invest-
ment banker with an abiding love of whiskey, Laws Whiskey 
House made a commitment to quality that has been unwaver-
ing since they sold their very first bottle in 2014.

Unlike many startup craft distilleries, Laws Whiskey 
House bypassed two of the easy methods for generating imme-
diate revenue that we see used by so many whiskey upstarts 
these days: sourced whiskey, and white spirits like vodka or gin. 
Instead, Norris and Laws made a decision to focus exclusively 
on straight whiskey that they make themselves. Their motto? 
“Craft over commodity. Quality over quantity. Whiskey above 
all.”

Norris got his start distilling well before he co-founded 
Stranahan’s. In fact, he made his first batch of alcohol before 
he was even legally able to drink it. After discovering a back-to-
the-land handbook about how to make fuel ethanol on his par-
ents’ bookshelf as a teenager, Norris had his first inkling he’d 
stumbled across something special. “It just kind of made sense 
to me,” he says, telling the story to a reporter at Denver newspa-
per Westword. Later on, he found a Segram’s employee manual 
at a garage sale. By age 14, he’d built—and run—his first still. 

A.D. Laws Four Grain Straight Bourbon is one of just 
a handful of true four-grain bourbons on the market. Like 
all bourbons, four-grain bourbon must be at least 51% corn. 
And like standard bourbon, it also contains some percentage 
of malted barley to contribute critical enzymes that start the 
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conversion of starch to sugar. In the vast majority of standard 
bourbons, the remainder of the mash bill is made of one of two 
“flavor grains”—soft, sweet wheat, or bold and spicy rye. Four 
grain bourbon doesn’t make a choice between the two: it uses 
both, creating a uniquely complex flavor profile that—when 
well-executed—combines the best of both worlds.

The mash bill for A.D. Laws Four Grain Straight Bour-
bon contains 60% corn, 20% wheat, 10% rye, and 10% barley. 
Balancing all four grains and their unique processing require-
ments requires a significant amount of skill, as well as a longer 
mash-in. Each grain used for the mash achieves peak sacchar-
ification* (yes, that is a real word) at a different temperature, 
necessitating a complex mashing process where the tempera-
ture is gradually lowered. Corn is added first, and at the high-
est temperature, followed by the flavor grains and then, final-
ly, malted barley. With the exception of the corn, which comes 
from Wisconsin, all of the grains used in A.D. Laws Four Grain 
Straight Bourbon are locally sourced from the Colorado Malt-
ing Company. 

Laws Whiskey House uses open air fermentation ves-
sels, a relative rarity, and follows a traditional sour mashing 
process**, adding a bit of spent mash from the still into each 
fermenting batch to control bacterial growth and ensure con-
sistency from batch to batch. A.D. Laws Four Grain Straight  
Bourbon is twice-distilled on a hybrid four plate pot/column 
Vendome still before aging a minimum of three years in full-
sized American White Oak barrels.

“Unlike distilleries in Kentucky, where the whiskey goes to 
sleep during the winter months, ours changes year round” says 
Laws Whiskey House. “That’s because our mountain climate is 
always active with changes in temperature and air pressure.” 
Those changes in temperature and pressure increase the inter-
action between the whiskey and the wood, leading to a more 
mature character in a shorter time period.

Even the packaging for A.D. Laws Four Grain Straight 
Bourbon was chosen intentionally, and with an eye towards 
quality and longevity. The distinctive heavy, square bottle was 
selected to mirror the shape of the decanter Norris’ grandfather 

“There is no part of our process that is not thoughtfully curated
by one of our passionate distillers. Making great whiskey is no mystery. 

It is all about having integrity, doing things right, and honoring tradition.”
—Jake Norris, Co-Founder of Laws Whiskey House



kept on his desk. When you’re finished with the bourbon, peel 
the label off, and you’re left with a handsome decanter of your 
own. (You could even use it for wine—we won’t tell.)

Enjoy this unique, complex and certainly craft four grain 
bourbon as an example of what craft whiskey can be—distinc-
tive, quality-focused, and totally different from the bourbons 
made by big distillers. 

Cheers!

* Saccharification is the process of breaking a complex carbohydrate (such as 
any of the grains in this bourbon –- corn, wheat, rye and malted barley) into 
it’s monosaccharide components (the fermentable sugars needed) for fermen-
tation and distilling.

** Sour mash is a process in the distilling industry that uses material from an 
older batch of mash to start fermentation in the batch currently being made, 
analogous to the making of sourdough bread. The term sour mash can also be 
used as the name of the type of mash used in that process, and a whiskey made 
using this process can be referred to as a sour mash whiskey. Sour mash does 
not refer to the flavor of the whiskey, as is sometimes thought.



tasting notestasting notestasting notes
A.D. LAws Four GrAin 

strAiGht BourBon whiskey

“An incredibly complex 
bourbon…perfectly balanced”

Boulder Weekly

“a magically delicious dram”
The Whiskey Wash

A G E

~3 Years

P R O O F

95

C O L O R

Dark Amber

N O S E

Sweet and grain-forward, with notes of pepper 
and cooked sweetcorn. A bit of cherry pie filling alongside 

spicy oak and toffee.

TA S T E

Rich and remarkably balanced. 
Caramel and spicy rye augmented by wheat cereal notes 

and leather. A bit of buttery cashew, too.

B O D Y

Thick, satiny mouthfeel

F I N I S H

Medium-length. A spicy, rye-inflected bite featuring black tea 
and a bit of clove. Dark fruit and hay ride the flavor out to a halt.
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