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Batch 032 began with a balance of two sets of
barrels: a selection of 5 and 6-year-old barrels
with a creamy and tropical profile and a selection
of 6, 7 and 10-year-old barrels vatted for their
complex, old, woody character. These two sets of
barrels were slowly blended over three months.
A small group of spice driven 7-year-old barrels
with notes of cinnamon toast, coffee bean and
chocolate were then carefully added to complete
the blend. The result is a decadent and rich
bourbon with layers of spice and nuttiness.
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flavors to be found, cherry stands above them all.
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