
DESCRIPTION 

The distillery uses new American oak casks for their 
aging process. White American oak has a higher 
concentration of vanilla which is going to bring extra 
vanilla fl avours to these rums.

There is a real balance between the greediness and the 
woody taste, characteristic of the aging’s total control.

French edition

TASTING NOTES 

Nose: on the nose, there is some plum and mirabelle 
notes
Taste: the palate is greedy and easy. Its bottling in 43 
degrees brings spicy and vanilla taste
Finish: empyreumatic notes on the fi nish and the length 
in the mouth is extraordinary

THE BASICS

Distilled in: February 2008
Bottled in: August 2017
Age: 9 years
Distillery: secret distillery
Bottle contains: 70 cl
Alcoholic content: 43 % Alc./Vol.
Limited Edition
Bottled in France without cold fi ltration

PANAMA 9 YEARS | SINGLE CASK

Distillery: secret distillery

Alcoholic content: 43% Alc./Vol. – 700 ml
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