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PLANTATION

s SINGLE CASK 2020
s Panama 6 YO
': Category Single Cask 2020 — Limited Edition

g

ABV

Origin

Raw Material
Fermentation
Distillation
Tropical Ageing

Continental Ageing

Further maturation

Volatile substances
Dosage

Cane sugar caramel
E150a (% volume)

Nose

Palate

Finale

45,2%

Panama — Alcoholes del Istmo S.A.?i“' =

Molasses

3 days

Four column still

3,5 years in bourbon casks
1 year in Ferrand casks

1,5 years in Marsala cask 225L, which>
reinforces the oxidative style of the’/"
Panama rum

4
Ui

309 g/HL AA; Esters : 105 g/hL AA

16 g/L
Between 0% and 0.1%

Grapes, pear, woody with vanilla notes,
strong spices with balsamic tones, . =
candied orange peels, old sherry cask.

o\
Smooth yet punchy, chocolate, strawbe}i,‘ N :
and morello cherry, earthy and green \}V
notes, nutty undertones. X

Dry, dark chocolate, wet barrel, cherries. %




