
Port Charlotte PC7
61%

Aged in a combination of sherry
and bourbon oak. Bold and fresh,
bursting with testosterone. Notes

of damp kiln smoke, tar, wet
sheep, roasted chestnuts, and pine

forest bedding, along with more
subtle pear, espresso, anise, and
brine. Sweet notes of vanilla, fig
cake, and maple syrup serve up

balance and complexity.
Appetizing brine and tar finish. It’s
more mature than last year’s PC6.
Earthier and less fruity, too! Plus, I
feel that the sherry notes in PC7
integrate better than the Madeira
notes from PC6. But my favorite is
still the original PC5 for its purity,

balance, maturity (for its age), and
pristine character. (I lined up all
three yesterday and tasted them

side-by-side.)
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