
House of Hazelwood 21
year old

40%
A spicier character to represent
1920s Bombay (now Mumbai)

yields an intriguing nose of cumin,
dried apple, cardamom, and

roasted coriander seed, walnut
shells, dry meat from the tandoor,
and aged cigars in Spanish cedar.

A rather gluey texture with a
dominant cinnamon note,

interjected by spicy fruit from the
European oak and gentle cloves. A
short finish leaves a reverberation

of spices and chicory root. The
aromas are wonderful, but it

comes unstuck with the
mouthfeel. £75
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