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MARLENE HOLMES
MASTER DISTILLER

Kentucky native and 30-Year whiskey veteran, Marlene Holmes, joined
Provision Spirits as our Master Distiller to help create and launch Milam
& Greene. In her role, Marlene oversees distilling, aging, blending,
batching, proofing, sourcing, and finishing for the award-winning
Milam & Greene whiskey brand. Marlene is a stickler for perfection and
takes a meticulous, creative, hands-on approach to ensure the
production of top-quality whiskies. Under her direction, the team
distills using a 300-gallon and a 1000-gallon copper pot still in Texas as
well as in continuous stills in her home state of Kentucky. The team
travels to Kentucky multiple times per year to distill using its own mash
bill, yeast recipe, people and distillation processes

Marlene started her career in whiskey in 1990, working under Booker
Noe in Kentucky. During her time with this classic bourbon company,
she honed her craft and learned all about the whiskey business
before moving to Texas and launching Milam & Greene.
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