
Filey Bay Orange Wine
Barrique Single Malt Whisky

Price £79.99
Code FILE090

Over the last few years, deep within their warehouse, four ex-
orange wine barriques have been happily maturing for this
deliciously different special release. But this isn’t the skin contact
orange wine you’d expect to find on the list of your local artisan
wine bar. “Vino Naranja del Condado de Huelva” comes from a
very specific part of Spain, taking the sunshine and oranges that
the south is famous for. Made in a similar way to other fortified
wines but with a key difference: the grape spirit used to fortify the
base wine has been aromatised with orange peel before being
matured. Matured for just over 7 years, firstly in ex-bourbon casks
for 3 years and 3 months, to soften the spirit, before being
reduced to 50% abv and then re-racked into orange wine casks
for a further 3 years and 10 months. Only 1100 bottles produced.

Tasting Notes:

Soft and fruity with flavours of orange cake, honeycomb, ripe
citrus and stone fruits.

www.houseoftownend.com/spirits/type/whiskies/filey-bay-orange-wine-barrique-single-malt-whisky



Specification

Type Whiskies

ABV 46.2%

Size 70cl

Region Yorkshire

Country England
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