
When you take the finest
cider apples in the world
and carefully distill them
into the best apple brandy

in the world there’s only way to make
it better. Time. Morin give this beauty
a minimum of 15 years in 300 liter
Limousin oak casks in their cool, dark
cellars. Though a considerable portion
is lost to evaporation (the angels’
share) the result more than justifies the
cost. The distinct apple notes meld
beautifully with complex wood and
rancio notes. Memorable.
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