
 

 

Batching & Blending 
 Blending tanks capable of mixing both liquid and dry ingredients 

 Capable of blending multiple batches at once 

 Able to handle and blend cream products 

 Able to harvest and blend whiskey’s 

 Utilization of R/O water  

 Full CIP capabilities 

Bottling  
 4 manufacturing lines 

 Straight spirits, cordials and creams 

 Can cap T-corks, ROPP, Stelvin, T/E and CT caps 

 Pressure sensitive labeling, ability to apply tamper tape and cello 

 Non-Contiguous additional storage for both tax paid and bonded storage 

 Mainly inline machinery, keeping cost and timing of change parts very low 

 Minimums—2500, 6 pack cases per run 

 Capable of bottling 50ml—1.75 L 

 

Cer�fica�ons & Licensing 

     

DSP-TN-21121 

Quality Systems 
 GMP’s 
 HACCP 
 FDA registered 
 Full CIP capabilities with ATP validations 
 Extensive library of SOP’s 
 Full pest control program 
 Hourly perfect finished case inspections 
 Sensory accredited 

 

Contact: 

Joe Ferrigno 

Director of Sales 

585.746.3949 

joe.ferrigno@thebo$lingcompany.com 

bo$lingcompanyinterna�onal.com 

Nashville 

Memphis 

Knoxville 

Morrison 

 1287 Mt. View Industrial  Drive   

 Morrison, TN 37357 


