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Barbados 2011
Category Vintage — Limited Edition
ABV 51,1%
Origin Barbados — West Indies Rum Distillery
Raw Material Molasses
Fermentation 72 hours
Distillation Column & Gregg Farm Pot St_HI/V

Year of Distillation 5011

\
1

Tropical Ageing 4,5 years in 200L Bourbon cas’l;gK
Continental Ageing 4,5 years in 350L Ferrand casks

Volatile Substances 306 g/hL AA
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Dosage Og/L

Cane sugar caramel

E150 (‘y | ) Between 0% and 0.1%
a (7 volume

it opens on woody and spicy notes with
cinnamon, pepper and ginger, then it

Nose becomes fruitier with raisins, prune and
citrus peel with hazelnut and almond in
the background.
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ng.tle at first and v.ery fruity on < Eﬁ‘/
raisins and walnut, it then becomes || &
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stronger and dryer with tons of »
Palate chocolate, caramel, vanilla.and -
nutmeg with some dried flowers and

cooked fruits and citrus peel building o
up sip after sip.
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Agreat'sippir}g rum.
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