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Region(T V) 7) Age (FAREEE) % Cask Type(i8niE5a)

Speyside 13 58.4% 1st fill hogshead / Hybrid American & European oak 60-40

Distilled (FXF4E) Outturn(K bV > 5 &$H) Release (U —2ZH)

2009 237 2023/03
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The neat nose suggested an acetone-heavy banana sweetie, with toasted oak, cinnamon pastries,

cloves, mace and a rather honeyed waxiness. Further nosing cleared the Panel's sinuses with
quite a mentholic, fresh and sappy profile. Adding water gave us eucalyptus, mashed banana,
vanilla syrup on waffles, ginger cake, cinder toffee and dried apricot. When neat the palate
displayed initial flavours of banana, cherry and mulled whisky with orange slices and cloves.
We also found candied citrus peels, more wood spices and a hint of sangria. Reduction
brought a lovely mouth-coating texture, clotted cream, walnuts, toasted coconut shavings and
notes of apple strudel and chocolate sauce. Matured in a bourbon hogshead for nine years
before being transferred to a first fill, hybrid 60-40 split American and European oak
hogshead with toasted heads.
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