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Caramelized plantains in the nose
carry molasses and palate drying quince
marmalade. Further sips bring surprisingly
tropical fruit flavors of toasted coconut
and dried mango mingling with luscious
marshmallow s’mores, almond butter,
and saddle leather. Deep crimson Rainier
cherries pervade. The charred grapefruit
and warm panela finish make each sip
of #009 a vacation.

Caramelized plantains in the nose
carry molasses and palate drying quince
marmalade. Further sips bring surprisingly
tropical fruit flavors of toasted coconut
and dried mango mingling with luscious
marshmallow s’mores, almond butter,
and saddle leather. Deep crimson Rainier
cherries pervade. The charred grapefruit
and warm panela finish make each sip
of #009 a vacation.

Caramelized plantains in the nose
carry molasses and palate drying quince
marmalade. Further sips bring surprisingly
tropical fruit flavors of toasted coconut
and dried mango mingling with luscious
marshmallow s’mores, almond butter,
and saddle leather. Deep crimson Rainier
cherries pervade. The charred grapefruit
and warm panela finish make each sip
of #009 a vacation.

Caramelized plantains in the nose
carry molasses and palate drying quince
marmalade. Further sips bring surprisingly
tropical fruit flavors of toasted coconut
and dried mango mingling with luscious
marshmallow s’mores, almond butter,
and saddle leather. Deep crimson Rainier
cherries pervade. The charred grapefruit
and warm panela finish make each sip
of #009 a vacation.

©2016 BARRELL BOURBON

©2016 BARRELL BOURBON

©2016 BARRELL BOURBON

©2016 BARRELL BOURBON

www.BARRELLBOURBON.com

www.BARRELLBOURBON.com

www.BARRELLBOURBON.com

www.BARRELLBOURBON.com

®

®

®

®

B AT C H 0 0 9

B AT C H 0 0 9

B AT C H 0 0 9

B AT C H 0 0 9

Caramelized plantains in the nose
carry molasses and palate drying quince
marmalade. Further sips bring surprisingly
tropical fruit flavors of toasted coconut
and dried mango mingling with luscious
marshmallow s’mores, almond butter,
and saddle leather. Deep crimson Rainier
cherries pervade. The charred grapefruit
and warm panela finish make each sip
of #009 a vacation.

Caramelized plantains in the nose
carry molasses and palate drying quince
marmalade. Further sips bring surprisingly
tropical fruit flavors of toasted coconut
and dried mango mingling with luscious
marshmallow s’mores, almond butter,
and saddle leather. Deep crimson Rainier
cherries pervade. The charred grapefruit
and warm panela finish make each sip
of #009 a vacation.

Caramelized plantains in the nose
carry molasses and palate drying quince
marmalade. Further sips bring surprisingly
tropical fruit flavors of toasted coconut
and dried mango mingling with luscious
marshmallow s’mores, almond butter,
and saddle leather. Deep crimson Rainier
cherries pervade. The charred grapefruit
and warm panela finish make each sip
of #009 a vacation.

Caramelized plantains in the nose
carry molasses and palate drying quince
marmalade. Further sips bring surprisingly
tropical fruit flavors of toasted coconut
and dried mango mingling with luscious
marshmallow s’mores, almond butter,
and saddle leather. Deep crimson Rainier
cherries pervade. The charred grapefruit
and warm panela finish make each sip
of #009 a vacation.

©2016 BARRELL BOURBON

©2016 BARRELL BOURBON

©2016 BARRELL BOURBON

©2016 BARRELL BOURBON

www.BARRELLBOURBON.com

www.BARRELLBOURBON.com

www.BARRELLBOURBON.com

www.BARRELLBOURBON.com

