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MURPHY’S BAR
Onee Visited, Musays, Remembered

TASTING

-

PREMIUM

AT
JAMESON ’
BLACK BARREL

1

. {
NOSE
Rich and full, developing.into
the succulent sweetness of -

exotic fruits like nectarines,
apricot and\papaya.

E

. | TASTE
i | A burst of flavours combine
Jh“ ESOH [ to produce a creamy luscious
i I taste experience. The waves
E = N == 1 of vanilla, toasted wood and
Nt spices roll through from the
_B']. p EH . pot still whiskey and flame
. b charred barrels, while the

- | special fruity sweetness from
BAR R EL the grain remains consistent.

IRISH WHISKEY FINISH
o e | An incredibly long finish
3 with fruit and wood
b fLy a—— spices lingering in perfect
*)) ; : Jh
: proportion, delivering an
B = _ extremely rich and luxurious
taste experience.
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NOSE
Fresh aromatic oils and
spices with orchard fruits
and barley on a background
of toasted wood.

TASTE

T Full'spicy-body, A hint of
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cloves along with the frTity e

sweetness of green apples,
rounded off with toasted oak.

FINISH
Lingering flavours of spices
and barley.
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POWERS
THREE
SWALLOW
RELEASE

NOSE
Pot Still spice combines
with crisp barley character.
Delicate herbs give way to
green banana and grapefruit

while a nutty note of marzipan
reflects the wood contribution

of specially selected casks.

TASTE

“wIn-true.Rot.Still style, an initial
taste delivers smooth mouth
coating barley followed by an
eruption of green apple and

citrus notes. Herbs and spicy

flavour are complemented
by a touch of cedar wood for
extra complexity.

FINISH
Spicy sweetness gives way
to Pot Still barley character
balanced with a hint of sherry
and leading to a crisp cereal
finish with toasted oak notes.
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PREMIUM
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NOSE

Mown hay & cracked%

pepper. Red bell peppers,
nutmeg, clove oil & greentea.
Sweet honey &\Seaches from

T

the Malaga casks.

TASTE
Honey sweetness with pot
still spices. Flavours of fresh
coffee, creamy milk chocolate
& Creme Briilée. Notes of red
apples & toasted oak.

FINISH
Sophisticated & complex.
Sweetness throughout, with a
mix of red grape & dry barley
upon exit.
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MURPHY’S BAR

NOSE
An abundance of earthy
aromas, leather, tobacco
with layers of charred
wood, dark chocolate
and treacle toffee.

— TASTE
Fu i i nt

NOSE
A complex spicy
and fruity aroma with
toasted wood notes evident.

TASTE
Full flavoured and complex;
a harmonious balance of
spicy, creamy;, fruity,

followed by vanilla, honey
and dried apricot.

FINISH
Lingering honey sweetness
on toasted oak.

sherry and toasted notes.

FINISH
Satisfyingly long,
the complex flavours
linger on the palate.






