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CoPPERTOX

esto POT-STILLED 2005

PORT STYLE BARREL F H

SINGLE MAL

Our signature single malt, aged with a progressive series
of hand toasted, select seasoned, new and used applewood

CoPPERTOX

and oak chips inside used bourbon barrels, transferred

to a second used bourbon and then finished in used port
style wine barrels from neighboring Virginia wineries. This
process results in a deep rich flavor and subtle sweetness,
attributed to the residual wine in the wood.

TASTING NOTES
'.) Color: A dark auburn-hued

NURT BTYLE BARREL FIRES Nose: Beautifully perfumed nose of raisin, brandied
cherry, cinnamon sugar, and aged leather.

Palate: Rich and honeyed with notes of milk chocolate
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viais Nowchil Flhered | ___ Finish: A savory, biscuit-like quality develops on the

generous finish, leaving an impeccably balanced dessert
lingering on the tongue.
Non-chill filtered.

A single malt whisky to study over and savor.

Specs/case size: 50% ABV. Available in 750 ml,
Case 6 x 750 ml.
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