
“We didn't set out to make the 

best bourbon in Texas, we set out 

to make the best bourbon ever”
– ROB CORDES, Garrison  Brothers Distillery

Garrison Brothers Distillery. Located 

in Hye, about 20 minutes east of 

Fredericksburg, the business has won 

national awards for its bourbon, gone 

from having nine employees to 40, and 

now operates 24/7 to produce whiskey 

for clients in 26 states and seven 

countries. 

"We didn't set out to make the best 

bourbon in Texas, we set out to make 

the best bourbon ever," Cordes said 

during a tour of the distillery in April.

Located on a low hill surrounded by 

green fields, stunning wildflowers and 
scattered groves stretching the horizon, 

the distillery also hosts weddings, 

dinners and private parties. Unlike 

larger operations, the business offers 

clients the chance to come by, take 

samples from barrels, and bottle their 

own whiskey with personalized labels. 

The Garrison Brothers Distillery is 

a testament to human ingenuity. One 

building houses two, 500-gallon stills, 

a 5,000-gallon still, the business's 

original, 200-gallon, pot-bellied still, a 

boiler, and mammoth water chillers, all 

working in sync to produce white dog, 

which is then put in unused, charred 

American white oak barrels and aged 

for two to four years.

"We want as much sugar and oil as 

possible in there," Cordes said.

The fact that about 13 percent of 

the distillate is lost annually through 

evaporation doesn't make Garrison 

flinch. In a recent interview with 
Whiskey Reviewer, he said these, 

"angel's share losses," just mean the 

caramelized sugar-to-whiskey ratio 

becomes more concentrated.

"There's a reason Garrison Brothers 

is so dark, has no burn, and has such a 

long, gentle finish," Garrison said in the 
interview.

In the cookhouse, Emma Kahn 
oversees the four-to-five-hour cooking 
process to enhance the sugar content 

of the corn, barley and wheat mash, 

followed by a days-long, four-stage 

fermentation process.

The "sweet mash" yields a beer 

that's 14 percent alcohol. Unlike 

large, industrial operations, Garrison 

Distillers does not use "sour mash" 

— mash that's leftover from previous 

fermentations; their ingredients are 

fresh each time. Their leftover mash is 

given to farmers as free cattle feed. 

Central Texas water and heat are 


