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S P I C Y  &  D RY

S C S  –  S I N G L E  C A S K  S P I R I T S

S C S  –  S I N G L E  C A S K  S P I R I T S

C A S K  N o .  4 4 . 8 9            

G E T T I N G  F U N KY  I N  T H E  W I N E RY

Initial aromas were sweet, perfumed and redolent of pot pouri and vanilla fudge. The distinctive waft of ripe banana lead 
us into a world of funky white wine as fermented grapes mingled with musk cologne and old oak casks. Dusty talcum 
powder and dried lavender offered a rather genteel approach to a palate shrouded in the prickly tingle of white pepper 
balanced by sweet lemon icing. Ripe summer fruits mixed with white chocolate cookies and the deliciously buttery 
character of croissants still warm from the oven. This buttery texture brought us quite nicely to the finish that initially 
introduced the aromatic spiciness of sandalwood before turning to banana skin to deliver a velvety tannic conclusion.

O U R  S P E C I A L  F E S T I VA L  B OT T L I N G

C A S K  N o .  R 8 .1            

S N E A K I N G  A  TOT  I N TO  WO O DWO R K  C L A S S

I can imagine If I had snuck rum into my woodwork class. This would be it. Medium body, and initial aromas of citrus 
oils followed by the green apples with a hint of cocoa from my packed lunch box. As we were in the woodwork room, the 
sweet dusty dry sawdust notes were ever present. I could smell the marker pen that the teacher used on the white board as 
well tobacco and a touch of smoke, he was a heavy smoker. The finish was dry cacao which lingered like a naughty child 
on detention.

C A S K  N o .  R 8 . 2             

T H E  H U N T  M A S T E R  B E F O R E  LU N C H

This was the sixth rum that we had tasted on a cold day in January. “It was like a grown-up version of Jagermeister”, said 
one Panel member. “Yes, and I also get that fresh magic marker pen”, said another. The third Panel member highlighted 
the old woody notes, with liquorice, tobacco leaf and cedar wood. They all agreed that the taste was initially sweet and 
spicy but quickly evaporated like the angel share of rum from a barrel in Nicaragua. And once water was added, it 
reminded them of ‘orange marmalade, with a hint of buttered caramel and toffee’. A nice way to finish the first tasting 
session before lunch.
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We are still in the festival spirit! 
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S C S  –  S I N G L E  C A S K  S P I R I T S

S C S  –  S I N G L E  C A S K  S P I R I T S

C A S K  N o .  R 8 . 4              

AU T U M N  C A M P  F I R E  I N  N I C A R AG UA

The Autumn camp fire was glowing as we sat down to reminisce this rum. You could hear the wood crackling and smell 
the smoke as slowly burnt. Toasted marshmallows with chocolate were on my mind I took in the aroma. On first sip, 
whoa. Intense heat like red hot chilli peppers smothered in sweet dark chocolate. A little water should quell the fire. It 
did. It also brought a little citrus peel & tropical fruit tannins like I had left my fruit teabag in my mug too long. The 
camp fire was now out but we were still warmed by the long-peppered finish.

C A S K  N o .  R 9 .1               

M U S I C  F O R  T H E  H A R D  R O C K E R S  O F  R U M

This sweet but slight metallic rum is like a rock band playing on your senses. Initial intense notes of tropical fruit and 
allspice changes tune like a lead guitarist to yeasty, sour dough, vegetal one. The song on your palate is a heavy one. 
Muscovado sugar, crème brûlée, crystallised caramel, hints of sherry and spice. The finale is a long rift of oaky spice, 
honey, ginger and cloves. Rock and roll in a glass playing all your favourite tunes. But leave the glass and come back to it a 
minute later, it’ll be playing a slightly different song on your palate
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S C S  –  S I N G L E  C A S K  S P I R I T S

S C S  –  S I N G L E  C A S K  S P I R I T S

S C S  –  S I N G L E  C A S K  S P I R I T S

C A S K  N o .  R 1 1 . 1                

S P I C Y  SW E E T  G O O D N E S S

The initial aroma was described by some Panel members as funky whilst others visibly reclined and relaxed. Plenty of 
dark fruits, toffee, caramel, toasted marshmallows before the nutty creaminess of rum baba with poached pineapple and 
Chantilly cream emerged. A mouth-watering refreshing, although with a distinct heat of Szechuan pepper, made this 
quite an experience tasting neat. Adding some water the nose turned fresh, almost vibrant, like a lemon ginger mojito 
and now on the palate so mellow, caramelised rhubarb on toasted brioche and deliciously spicy and sweet like a glass of 
cinnamon-orange and ginger iced tea.

C A S K  N o .  R 1 1 . 2                

A B S O LU T E LY  FA B U LO U S !

The nose neat offered plenty of sweetness; passion fruit soufflé in a brandy snap basket, mixed berries sorbet with vanilla 
shortbread cookies and rum crème caramel. However there were also slightly oily, maybe pickled olives or even petrol, 
aromas lurking in the background – but absolutely “no problem man!” On the palate plenty of spice; ginger pasta with 
curried sweet potatoes or wasabi-crusted chicken breasts dipped in a teriyaki sauce while in the finish a lingering salted 
dark chocolate and orange mousse. With water definitely a little petrol garage forecourt or a gas fired barbeque but the 
spice was now balanced with plenty of the sweet goodness we got on the nose neat – absolutely fabulous!

C A S K  N o .  R 1 1 . 3                

C R È M E  B R Û L É E  F L A M B É

Plenty of sweetness on offer from the word go; loads of brown sugar on stewed rhubarb with star anise and ginger, creamy 
lemon banana pudding and fresh pineapples but also an oiliness like lemon maple syrup over tuna or mackerel. Deep and 
intensely sweet on the palate neat, think of crème brûlée flambé, coconut sticky rice in banana leaves and Pedro Ximenez 
Sherry raisin ice cream. With a drop of water oily notes at first, peppermint, linseed and walnut followed by roasted 
chestnuts and salted roasted almond brittle. The taste now sweet, fruity and juicy; cinnamon raisin pancakes with maple 
syrup and Malmsey Madeira over spiced waffles.
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