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Bas Armagnac 50.2% Refill Armagnac Barrel / Gascon Black Oak
Distilled GRER4E) Outturn(K k1 > J%H) Release (JJ—2ZH)

2006 4472 2024/06
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A potpourri of aromas greeted the Panel - cherry chocolate fondant, powder puffs, cinnamon,
white pepper, ginger, mace and resinous wood. On the palate that variety carried on
seamlessly, with elegant flavours from pure pressed white grape juice, honeydew melon and
dried rose petals to an aromatic and lightly spiced Italian liqueur, blending bergamot peel,
chamomile, lavender, gentian and lemon balm. Water added a fruity sweetness in the form of
strawberry bonbons, raspberry ripple and a battenberg cake made with apricot jam. The taste
was now that of the French classic dessert clafoutis; cherries baked in a sweet, custard-like
batter and served with vanilla ice cream.

© The Scotch Malt Whisky Society



