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DOM MICHAEL

Single Barrel 593

Filled: 02/03/2018
Bottled: 05/30/2022
% alcohol: 58.9%

This barrel was destined as a Single Barrel on September 13, 2022
when it is given a score of 15/15 and the following tasting notes are
assigned:

“Intense Dark Amber” -. Spicy, young on the palate. Banana coke,

21 ACK
F- 1 ) .
]{:I: ISKEY caramel, red fruits, raisins, cherry.

APPEARANCE: Dark, crystalline and brilliant amber. Tears are
observed in the glass when swirling it. Bourbon characteristics shine
through on the palate with an Andean flare in the finish!

NOSE: Intense smoke, coffee and chocolate & roasted grains. When
diluted the vanilla is much more intense together with caramel and a
reminder of a homemade popcorn, sweetened with brown sugar

that almost burns... almost.

PALATE: Unctuous, it dries your mouth but leaves a nice mouthfeel. The first sip leaves you
with woody, spicy flavors that evolve to sweet. When diluted it is completely different, the
sweetness and caramel are included with the hardness of the roasted grains, very attractive
and with character.

FINISH: Medium-long, its aftertaste is exquisite with coffee, chocolate, and some cinnamon.

CONCLUSION: Chameleon with a lot of character, with intensity not only in color but also in its
smoky, woody aroma that harmonizes with tones of Vanilla and caramel that remind us of a
sweet childhood
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