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Our experiments withblending virgin oakbarrels with moretraditional bourboncasks,

an innovativerecipe that we callQuercus Alba, havereached new levels offinesse. The

results ofthis balancedequilibrium betweendifferent kinds of oakcan definitely be {&lt

inthe deliciousdrinkability, flavourcomplexity andsmoothness. At thenose it's

extremelyfruity: take the ripestbananas you canimagine, and youmight have an idea.
There are ripe peachesand apricots, candiedbergamot and oranges, too, and a hint of
beeswax. The taste is creamy, slightly buttery, again very fruity: raisins, oranges,
acacia honey, but balanced by a slight pleasant sourness that prevents an excess of
sweetness. The finale grows peppery and spicier, with a hint of “mostarda di

Cremona” (mustard-flavoured sugared fruits).
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