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Guyana 18 60.9% 2nd Fill Barrel / Bourbon
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2004 214 2023/07

Flavour (B4 L))

AN &
Five-spice pineapple / L& 4 F v L
aX> bk

HAT7FOTYETBEEICISSVEICH D THRE SN, HEAREORIEHGERa—b— - 2F 1405 2
Az hiz,

[(B0] HobtevEIL 7=y, F4H, EHICRL A To5D,

[(BEbW] HRIEWICEADBHD, . TFA TN F ) —TF A L EREAAALLRED & 5 2 g A~
OXKXEHE, 7o RXDDKEREHZ DT THRLWL, "L ZAFPL YT ZADT ABEICREMDTES > TLWIEY
KB RE] ThHH, [TREE» TS 2 LIEERKAE] cidhy, ZLTEL 201, FEOWEPO N
WBROHF 2 —> v, RKOWEH, A7 a, TEEOWIEEREHVYY > ,

From the last working wooden continuous coffee still first installed in 1880 at the Enmore
Estate in Guyana comes this sample. Immediately sweet tropical fruits arrived on the nose
neat, soaked in rum (no surprise here!) additionally also with plenty of spices. Sweet and
very viscous on the palate but a burning sensation in the throat like when swallowing extra
virgin olive oil. Nothing plenty of water and time cannot fix, as nearly always with
high-strength rum ‘water is your friend’ and ‘taking your time is not being lazy’. Now we
imagined pirate cutlasses with leather scabbards, wooden planks and legs, parrots and, as
one panel member phrased it, “satisfying glue and petrol”.
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