


You’re full of meat and pie and perhaps meat pie. Now it’s time to think of your loved ones. Were they 
naughty? Nice? Do they deserve a fancy tipple when the giving season arrives?

For your most favored loved ones, Drinkhacker offers this collection of our favorite spirits from 2012, just a 
small sampling of the most worthy products on the market.

Bourbon – Four Roses Small Batch 2012 ($90) – This bad boy’s been topping “best of” lists all season, and 
for good reason. Perhaps the best Small Batch from 4R since the distillery re-entered the U.S. market, it’s a 
huge crowd pleaser. Can’t find it (don’t be surprised…), try Elijah Craig Single Barrel 20 Years Old ($130), 
Woodford Reserve’s unique Four Wood ($100), or Smooth Ambler Yearling ($62), straight outta West 
Virginia.

Scotch – The Balvenie DoubleWood 17 Year Old ($130) – I’d love to pick Glenfiddich 1974 or Balvenie Tun 
1401 Batch 3 here, but both are long gone from the market and were absurdly expensive, to boot. You’ll have 
better luck with the new, older DoubleWood — which, by the way, is replacing the highly-beloved Balvenie 
Peated Cask on the market — which is in wide distribution now. More ideas? I love Arran Malt’s The Devil’s 
Punch Bowl ($130) and Ardbeg Galileo ($95). But my real connoisseur’s pick is a stealthy one: Gordon & 
MacPhail Linkwood Cote Rotie Finish 1991 ($80). Yes, it’s available, and yes, this is pretty much the only 
thing I want for Christmas.

Gin – Greenhook Gin ($33) – No knockouts this year, unlike 2011. Greenhook’s elderflower kick makes it a 
lot of fun. Cardinal ($29) is also a creamy, delicious gin.

Vodka – Square One Vodka ($33) – Rock solid, though hardly new to the market. Other excellent choices: 
Belvedere Intense Unfiltered ($40) or Bully Boy Vodka ($28).

Rum – Rhum J.M. Rhum Vieux Agricole 1997 ($130) – My pick for the most exciting rum of 2012 isn’t sold in 
the country, but this vintage agricole from Rhum J.M. makes an exquisite gift, too. Lots of great options out 
there for lower budgets, too, including Blackwell ($30), Ron Fortuna ($22), and Plantation 3 Stars ($24).

Brandy – Marquis de Montesquiou Armagnac XO Imperial ($130) – There’s never much new brandy 
coming out in any given year, and the good stuff costs a pretty penny. At the top of the list for 2012 is this 
Armagnac, with Camus’ Extra Elegance ($395) close behind. For more affordable selections, check out 
Camus’ Ile de Re series.

Tequila – t1 Tequila Blanco Ultra-Fino ($40) – In a year of top tequila and absurdly expensive bottlings, 
these two affordable blancos stood out. t1 looks a little snazzier, if you’re giving a gift. The amazingly 
balanced Z Tequila Blanco ($30) will save you 10 bucks. Many excellent choices out there this year, as usual.

Liqueur – Pierre Ferrand Dry Curacao Ancienne Method ($25) - Turn the Grand Marnier fan in your 
household on to this, the best orange liqueur on the market and a pittance at just $25 a bottle.For a different 
fruit effect, check out Germain-Robin Pear de Pear ($24, 375ml), a spirit that will quickly make you forget 
about lackluster Poire Williams.

 

It’s the most wonderful time of the year!



Bourbon
Four Roses Limited Edition Small Batch 
Bourbon 2012 Edition

We just wrote about Four Roses’ 2012 
Limited Edition Single Barrel release, now 
its 2012 Limited Edition Small Batch is 
hitting shelves. This cask strength whiskey is 
batched from casks containing four of Four 
Roses’ vaunted 10 recipes, 12-year-old OBSK, 
a 12-year-old OESK, an 11-year-old OBSV, 
and the centerpiece, a 17-year-old OBSV. 
By comparison, last year’s oldest whiskey 
included in the blend was 13 years old, so 
there’s some really old stock in this one.

Lots of flavor in this Bourbon, starting with a 
surprising surfeit of fruit. Cherry and peach 
are on the nose, then big on the palate when 
you take a sip. Chocolate and cedar wood 
character come along soon after. The finish 
is long and lasting, with hints of apple in 
that chocolate. Think Nutella as a snack after 
school. Er, after work. The finish has plenty 
of heat, but even at 115 proof, it’s perfectly 
drinkable without water, a testament to the 
depth and power within.
All told this is one of 4R’s best Limited 
Edition Small Batch releases in recent years 
(if not the best), rich but not overpowering, 
with a good balance of sweet, savory, and all-
around goodness.

$90 / fourroses.us
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Bourbon
Elijah Craig Single Barrel 20 Years Old 1991

Recently named American Whiskey of the Year by Whisky Advocate, 
this rarity from Heaven Hill’s Elijah Craig brand has some big 
expectations to live up to. Distilled and barreled in 1991, it’s been 
lingering for 20 years before being bottled for your drinking pleasure.

As John Hansell notes in the blog post linked above, Heaven Hill is 
one of the masters of dealing with very old American whiskeys — the 
annual Evan Williams Single Barrel releases are some of the most 
anticipated bottles to arrive each year at Drinkhacker HQ.

WA‘s praise (based on a limited edition barrel released last fall) is 
hard to argue with. With Elijah Craig 20 Year, you get a Bourbon full 
of flavor: the typical vanilla, wood oil, peaches, and a distinct raisin 
character. Plenty of wood here, as you’d expect with a whiskey this 
old, but it’s balanced by all these other components. Later on, you get 
more of a fruitcake character from the whiskey, those raisins taking on 
cinnamon and nutmeg notes, with a candied finish. The wood’s on the 
nose, the fruit bats clean-up. Lovely lovely lovely.

90 proof. About 80 barrels/1300 bottles produced.
$130 / heavenhill.com

Woodford Reserve Master’s Collection “Four Wood”

Every year Woodford Reserve launches a limited edition (and quite expensive) 
whiskey that shows off the creativity of its master distiller, Chris Morris. This is 
Woodford’s seventh iteration of the Master’s Collection.

As the name implies, Four Wood is a Bourbon with a unique finishing program. 
Standard Bourbon, finished in newly charred American oak, is finished in 
one of three different types of barrels: maple, Sherry wood, and Port wood. 
(Woodford has experimented with maple in a past Master’s Collection.) The 
three barrel-finished whiskeys are batched together — the ratio is undisclosed, 
as are the ages of these whiskeys — and bottled as Four Wood.

The nose offers that big wood rush that’s classic Woodford, lots of lumberyard 
character that masks what you’re about to get into. On the tongue, it’s woody 
as expected, but surprisingly sweet. Chocolate notes are prevalent, plus lots of 
fresh red/black  fruit — the Port finish overpowers everything with black cherry 
and raisin notes. Sip this whiskey long enough and orange elements, driven 
by the sherry finish, come along as well. That’s a good thing, but it does give 
Four Wood a bit of a fruit salad feeling, with a whole lot going on in the fruit 
department and not enough spice to back it up. Not bad, but there’s a bit of an 
embarrassment of riches in the sweetness department here.

$100 / woodfordreserve.com
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Bourbon Bourbon

Smooth Ambler Yearling Bourbon Whiskey

This West Virgina-based distillery produces a variety 
of spirits, including vodka, gin, and several whiskeys. 
Yearling is the company’s entry-level Bourbon, double-
distilled from a wheated (no rye) mashbill and aged 
2 1/2 years in small American oak casks. (At least, my 
sample was 2 1/2 years old; the overall age appears to 
vary over time depending on the bottle.)

For a young whiskey, Yearling isn’t bad at all. 
Surprising intensity, with plenty of silky vanilla in the 
body. Light wood notes on the nose. Secondary flavors 
include chocolate-covered cherries and some coffee 
character. Warming finish, with unique notes of mint 
chocolate as it ends. I never, ever would have guessed 
this was just 2 1/2 years old… but some whiskeys, like 
Big Bottom, really can show their stuff at a young age.

A / $62 / smoothambler.com
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The Balvenie DoubleWood 17 Year Old

The latest whisky to enter the Balvenie core range is 
this number, a 17 year old version of the distillery’s 
classic 12 Year Old DoubleWood.

Like the original DoubleWood, this expression starts 
in Bourbon casks (for 17 years) then spends 3 to 6 
months in Oloroso sherry casks. Yeah, “DoubleWood” 
is just a fancy way of saying “Sherry finished,” but the 
intercapped W looks cool.

Beautiful honey on the nose transforms into nougat 
on the tongue. The sherry influence is unmistakable 
here, along with touches of heather and hints of the 
whisky’s barley origins. The finish: apple pie, with a 
focus on the caramel. The body is just perfect, oily but 
not mouth-coating.

It’s tough to say but this might be my favorite regular 
expression of Balvenie to date. 

86 proof/ $130 / thebalvenie.com

Scotch

6 | Drinkhacker 2012 Holiday Guide 



The Arran Malt Devil’s Punch Bowl

Best whisky name ever now goes The Arran Malt, whose new Devil’s Punch Bowl single malt is seductive 
and devilish — and comes with packaging to match.

Named for a glacial hollow called Coire na Ciche on the Isle of Arran, the boggy hill sits in the distillery’s 
backyard. The whisky inside is drawn from 24 different Arran casks, including some sherry butts, some 
peated and some unpeated. It is released with no age statement.

The whisky is easy on the peat and comes across instead with an immediate and big sherry character. The 
dark citrus oil notes are backed with lots of almonds and sweet marzipan, adding a bit of chewy dessert 
character to the spirit, along with a touch of smoke (but not much). The whisky is a bit warm on the tongue 
at first — perhaps giving the devil his due — but this fades with time exposed to air. But the most curious 
thing about an otherwise quite tasty sherried malt is the sharp finish, a kind of acidic tang with touches of 
red chile and black pepper. Fire and brimstone? You got it.

104.6 proof/ $130 / arranwhisky.com

Scotch Scotch
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Ardbeg Galileo 1999

The whisky, named after Galileo, the father of modern astronomy, 
celebrates the first ever experiment undertaken by Ardbeg Distillery 
(or any other distillery for that matter) when Ardbeg was invited 
in late 2011 by US based space research company NanoRacks LLC, 
based in Houston Texas, to take part in a two year experiment to test 
micro-organic compounds drawn from the distillery’s production 
on Islay. This maturation experiment (the inter-action of these 
compounds with charred oak) between normal gravity on Earth and 
micro-gravity in space, is currently taking place far up in space on 
the International Space Station.

The vials that were launched by Soyuz rocket from Baikanor in 
Kazakhstan in late 2011 contain a class of compounds known as 
“terpenes,” a set of chemicals which are very widespread in nature 
and often very aromatic and flavour active. The experiment could 
explain the workings of these large, complex molecules as they will 
remain on the International Space Station for at least two years and 
help uncover new truths about the change that these molecules 
undergo in this near ‘zero gravity’ environment. It also should help 
Ardbeg find new chemical building blocks in their own flavour 
spectrum. The experiment will have applications for a variety of 
commercial and research products, including, one day maybe, future 
generations of Ardbeg.

Working in close collaboration with the Ardbeg Distillery team in
Scotland, NanoRacks will closely monitor the experiment against 
control samples here on earth; both in Houston, Texas at the 
NanoRacks’ facility and more familiarly, in Warehouse 3 at Ardbeg 
Distillery on Islay!

Scotch

You’re reading that right, folks. Ardbeg is working on space whisky. And while Galileo is really just a “tribute” and 
“celebration of” space maturation, it’s at least got a fun story behind it — and it’s a pretty good spirit, too.
The provenance of this special bottling dates back to 1999. Two vattings are married: Traditional Ardbeg from first- 
and second-fill Bourbon casks, plus whisky matured in former Marsala wine casks from Sicily. The vatting is bottled 
after 12 years at 98 proof, and non chill-filtered.

It’s a unique spirit for Ardbeg, pungent on the nose not just with Ardbeg’s traditional peat and smoke, but also with 
that racy Marsala character of exotic wood, incense, and bitter orange.
On the palate, peat and those fortified wine characteristics play together nicely, and in a way that works. The smoke 
and spice come together to create flavors of chocolate, vanilla pudding, and deeply burnt citrus fruits (flambe?). It’s a 
hot whisky, with a finish that warms for quite a long while. Water doesn’t do much for this one, mainly just bringing 
out the smoky character (with some of the citrus on the side), while pushing the nuance aside.
Overall, really a fascinating limited release from our friends in Islay.

 $95 / ardbeg.com
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Scotch Scotch

Gordon & MacPhail Linkwood Cote Rotie Wood Finish 
1991 

This 20 year old Speyside whisky spends 30 long months 
in ex-Cote Rotie wine barrels. I’ve had mixed luck with 
Rhone Valley wine barrel finishes, but this one hits on all 
cylinders. Rich and smooth, velvety almost, it starts with 
honey, vanilla, and nougat notes, then brings on lots of 
eastern spices — cinnamon, cloves, and cayenne pepper. 
Citrus oil fades in and out, along with some malty grain 
notes at the end. Complex but beautifully balanced and a 
bargain for a 20 year old malt. 

90 proof. / $80
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Greenhook Ginsmiths American Dry Gin

Brooklyn’s Greenhook Ginsmiths is drawing 
acclaim for this new product, an “American 
Dry Gin” distilled in a specially-engineered 
alembic still that’s outfit with a vacuum to 
enable distillation at lower temperatures, 
designed to keep the spirit “magically” 
purer by keeping the botanicals from being 
destroyed by boiling. (Vacuum distillation 
isn’t unique to Greenhook, but it’s rare, and 
it’s still fun.)

Those botanicals are enumerated: 
Comprising juniper, coriander, chamomile, 
elderflowers, elderberries, orange zest, 
lemon peel, cinnamon, blue ginger, and 
orris root — almost all of it organic. Of these, 
the elderflower/elderberry is arguably the 
strongest, with juniper close (and perhaps 
obviously) right behind. Chamomile and 
cinnamon are more nuanced and come on 
stronger in the finish, along with some lemon 
character.

Greenhook is strong — 94 proof — but even 
without water its flavors are distinct and 
sharp. It’s also surprisingly well balanced, 
its component flavors complementing one 
another and creating a whole that’s greater 
than the sum of its botanical parts.

94 Proof/ $33 / greenhookgin.com

Gin
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Cardinal American Dry Gin

Cardinal Gin. Get it?

Sure ya do.

This American gin hails from Kings Mountain, 
North Carolina. The 11 (organic and wild) 
botanicals used in this gin don’t get enumerated, so 
we have to guess at them instead. Modestly juniper-
infused and intensely floral, this is a gin with a 
different and unique style to it.
Let’s pick out the flavors we can peg, shall we? The 
most prominent ones I get: Licorice, cinnamon, and 
chamomile flowers. Orange and juniper come along 
later, particularly in the finish until the cinnamon 
notes grab hold again at the very end. This is a gin 
with a moderate body, but quite a bit of sweetness 
in comparison to other gins. Almost a nougat-like, 
creamy sweetness. Really quite pleasant, lasting, 
and inviting.

Overall, a really great product worth experiencing if 
you’re a gin lover.

84 proof/$29 / southernartisanspirits.com

Gin Gin
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Square One Vodka

Oddly enough, we’ve reviewed all of Square One’s 
flavored vodkas but never its straight, unflavored 
spirit, until now. Made in Idaho from 100% organic 
rye grown in North Dakota, this vodka has none of 
the funky rawness you might expect from a rye-
based spirit, but is rather quite neutral and lightly 
sweet at first sip.

As the vodka develops in the glass it reveals more 
nuance, with more brown sugar character, honey, 
and vague pastoral elements — more amber waves 
of grain than the grist mill. Versatile and well-
rounded, it’s an easy winner in a sea of just-OK 
vodkas.

$33 / squareoneorganicspirits.com

Vodka
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Belvedere Intense Unfiltered 80 Vodka

Is “intense” something people normally 
want from their vodka? Made from single-
estate Dankowskie Diamond rye in Poland, 
Belvedere distills this vodka four times 
then bottles it unfiltered for your happy 
consumption. (Note: There is also a Belvedere 
Intense that is filtered; but this version 
typically goes by the nickname of “Belvedere 
Unfiltered,” even though the word “Intense” 
appears much larger on the label.)

As vodkas go, it’s a real hit: A combination of 
the best characteristics a vodka connoisseur 
could want. First, there’s that slug of 
medicinal character, spicy on the nose and 
Old World in inspiration. Touches of pine 
needles and tree sap on the nose, too.

The finish is lovely — a touch short for a 
vodka this rich — but inviting and refreshing. 
All in all: It’s an irresistible winner.

$40 / belvederevodka.com

Bully Boy Vodka

Distilled from organic winter red wheat. This 
is a lovely vodka. A brisk sharpness on the 
nose reveals the lightest touch of sweetness 
on the palate. Touches of fruit, very light. 
In the way that a good tequila sets you up 
for a knockout when you sniff it, then lets 
you down with a silky-smooth experience as 
you drink it, Bully Boy Vodka is Beauty and 
the Beast all rolled up into one innocuous-
looking bottle. 

Vodka Vodka
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Rhum J.M. Rhum Vieux Agricole 1997

Not to be confused with the above, this vintage 
rum spends a minimum of 10 years in oak before 
being bottled. That’s crazy in a world where a rum 
that’s been in oak for three years is considered 
ancient, and J.M. shows how incredibly wise and 
delicious that decision can be. Intense caramel, 
chocolate, and vanilla on this, with barely a hint 
of tropical fruit and banana on the finish. A real 
knockout of a rum, with a long and smooth finish, 
silky body, and a price to match. 

Gorgeous stuff. 

96 proof / $130

Rum
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Blackwell Jamaican Rum

Chris Blackwell made music (he founded 
Island Records in 1959 and exposed the 
world to reggae). Now he makes rum. 
Dark, dark rum, hailing from Jamaica.
Distilled at Appleton Estate, this is rum 
the color of cola, deep and dark. (Aging 
isn’t disclosed.) On the nose there’s that 
telltale scent of molasses, fresh and 
sugary, and perhaps some pineapple. On 
the palate, the rum kicks in with lots of 
smooth syrupy character, plus a big chewy 
coconut character. The finish is less sweet 
than you would expect, turning to charcoal 
embers and coconut husks, leaving you 
with a denouement that is a touch chalky, 
and leaving you with notes that are a bit 
bittersweet.

Quite engaging, and certainly worthwhile 
if you aren’t interested in a pure sugar 
bomb.

80 proof/$30 / blackwellrum.com

Rum Rum
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Plantation 3 Stars White Rum

Plantation is known for its double-aged, high-end 
rums from all over the Caribbean. So it comes as 
a surprise to find the company producing its first 
ever white rum.
Called three stars because the blend is mixed 
from rums from Barbados, Trinidad, and 
Jamaica. And rest assured, this isn’t straight 
off the still. Unaged rum from Barbados and 
Jamaica is blended with three-year-old Trinidad 
rum and 12-year-old Jamaica rum (yes, 12 years!), 
before being filtered back to white. 

It’s commonplace to age rum a year or two, then 
filter it, before releasing it as white rum, but 
having 12-year-old spirit in the mix is unheard of.
This rum is extremely sugar-forward, a 
monstrously sweet rum that leaves delicacy 
behind. Big tropical notes — mango and 
especially banana — hit you after the raw sugar 
cane fades, and that old Jamaican rum, pot-
distilled for sure, brings a touch of hoary funk to 
the finish. Some citrus notes laced throughout. 
Smooth but with a kick, this is a premium white 
rum with lots of cocktail versatility.

82.4 proof/$24 (one liter bottle) / 
plantationrum.com

Rum
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Rum

Ron Fortuna Reserva Exclusiva Anejo 8 Anos Rum

This new rum just now hitting the market hails from Nicaragua, where a single expression — 8 years old on 
the label — is currently being offered. Column-distilled from molasses five times and aged in American oak 
(ex-Bourbon barrels, I presume), it spends a minimum of 8 years in cask and a maximum of 10 before being 
bottled. Thoughts follow.
The nose is fragrant and fresh, with a very lively, floral character and lots of fresh citrus fruit. Light and 
spry, it almost comes across as lightly sherried. Lemon and honey notes are strong on the palate, with a 
long and sweet finish that recalls shortbread and — notably — sugar cookies. There’s barely a hint of wood 
in this rum, and the finish is so smooth you might not feel you’re drinking alcohol at all.
Dangerous stuff, and quite delicious.

80 proof/$22 / ronfortuna.com

Rum
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Marquis de Montesquiou Armagnac XO Imperial

Immediately more intense on the nose, and huge in the 
body, this tastes like a classic old Cognac. Really rich with 
smoothed fruit, marzipan, milk chocolate, more nuts, and 
a fantastic balance of sweet and smoldering. Exceptionally 
drinkable, though the price might be a bit hard for some to 
swallow. 

 $130

Camus Extra Elegance Cognac

We’ve been mega-fans of the Camus line of 
Cognac — currently rare in the U.S. but popular 
around the world (check out duty-free for some 
amazing deals on the stuff, btw) — for quite a 
while, and now the distillery is releasing a new 
expression to top its already high-end XO bottling: 
Camus Extra Elegance.

As with its other bottlings, Camus doesn’t indicate 
an age on this spirit, but it’s clearly on the aged 
side, I’m guessing at least 40 or more years in 
barrel.

Mild, and more balanced than Camus’ XO 
bottling (which I have on hand for head-to-head 
comparisons), this is a subtle Cognac (unlike 
many well-aged brandies) vs. its counterparts. 
Orange, peach, and lively floral notes are on the 
forefront here, along with hints of maple syrup. 

Brandy
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This is an extraordinarily fruity Cognac — no 
funky leather, mushroom, or earthy notes to serve 
as a distraction — and that’s both a plus and a 
minus. Seekers of ultra-smooth brandies will love 
the stuff. 

$395 / camus.fr



t1 Tequila Blanco Ultra-Fino

Straight, unaged white tequila. This exhibits 
the classic sweet and fruity character common 
to Highland tequilas, amazingly bright with 
pear and apple notes, a bit of lemon, and a little 
cinnamon on the finish — almost apple pie-like. 
The agave is heavy on the nose, at least initially. 
With air, this fades pretty quickly, leaving behind 
these wonderful fruit flavors and a soothing, mint-
like agave lacing. 

Beautiful, one of the most subtle blancos I’ve 
experienced in a long while.  

$40

Z Blanco Tequila

An unaged silver tequila, this is a really beautiful spirit. 
Lovely caramel notes (always surprising in an unaged 
tequila), matched with touches of lemon, lightly smoked 
wood, leather, and of course a moderate slug of agave. 
Amazing balance, with modest sweetness to counter the 
agave’s vegetal notes. 

Absolutely solid.  

$30

TequilaBrandy
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Pierre Ferrand Dry Curacao Ancienne 
Method

Triple sec or curacao are an essential ingredient 
in so many cocktails, and stylistically they 
cover a wide range of focuses. But they all tend 
to have one thing in common (well, besides 
tasting like oranges): They’re generally quite 
sweet.
And so it was that cocktial god David Wondrich 
teamed up with Cognac producer Pierre 
Ferrand to create a drier style of curacao. 
Fittingly called Pierre Ferrand Dry Curacao, this 
spirit is meant to take the often sickly sweet 
stuff into a more refined direction. It is made 
by infusing unaged brandy with Seville orange 
peels; this infusion is then redistilled, blended 
with Cognac and spices (including star anise, 
more orange, and sugar), then aged in barrels 
for an indeterminate time (not long, I’d guess). 

The resulting spirit is quite impressive. To say 
it’s not sweet would be a lie. This is, after all, 
still a triple sec, where sweet oranges are the 
primary character of the nose and the palate. 
Lots of vanilla and nut character in there too, 
with a particularly buttery body — though I 
didn’t pick up on the anise in the blend.

Overall it’s a wonderful curacao that would 
add a delightful spin to any cocktail and is also 
quite delicious consumed on its own.

80 Proof/$25 / cognacferrand.com

Liqueur
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Liqueur
Germain-Robin Pear de Pear Liqueur

The pear gets minimal respect in the booze biz. Heck, 
even apples have high-end brandies dedicated to them 
— in multiple countries, no less. In comparison, pear 
brandies are normally unaged quickie spirits. Finding a 
pear spirit that’s spent time in oak is almost unheard of. 
Craft Distillers’ Joe Corley cares not for any of this: He’s 
put together this limited edition aged pear liqueur (not a 
straight brandy), and it’s a mighty success.
Inspired by the pear liqueur of the same name from the 
now defunct RMS Distillery in Napa (sold only at its 
tasting room, it was never released to the open market), 
Corley uses Lake County and Mendocino County Bartlett 
pears as the basis for this rich and exotic liqueur.

As you’d expect, it features fresh pear, but there’s plenty 
more here, including an undercarriage of licorice and 
herbs, perhaps eucalyptus, on the nose. The body is full 
of fruit, plus lots of earthy honey that rumbles along later. 
There’s a fresh finish, not at all cloying, with tons of body to 
it, in the end.

If you like pears — or even merely tolerate them in the 
occasional dessert — this is a spirit to seek out. First 
bottling of 1200 half-bottles will be available in major 
metro markets.

50.6 proof/ $24 (375ml) / craftdistillers.com

Liqueur

Drinkhacker 2012 Holiday Guide | 20  



- The 2012 Drinkhacker Holiday List  -
 
Bourbon
Four Roses Small Batch 2012 ($90) 
Elijah Craig Single Barrel 20 Years Old ($130) 
Woodford Reserve’s unique Four Wood ($100)
Smooth Ambler Yearling ($62)

Scotch
The Balvenie DoubleWood 17 Year Old ($130) 
Arran Malt’s The Devil’s Punch Bowl ($130)
Ardbeg Galileo ($95)
Gordon & MacPhail Linkwood Cote Rotie Finish 1991 ($80)

Gin
Greenhook Gin ($33) 
Cardinal ($29) 

Vodka
Square One Vodka ($33)
Belvedere Intense Unfiltered ($40) 
Bully Boy Vodka ($28)

Rum  
Rhum J.M. Rhum Vieux Agricole 1997 ($130)
Blackwell ($30)
Ron Fortuna ($22)
Plantation 3 Stars ($24).

Brandy 
Marquis de Montesquiou Armagnac XO Imperial ($130) 
Camus’ Extra Elegance ($395)

Tequila 
t1 Tequila Blanco Ultra-Fino ($40) 
Z Tequila Blanco ($30) 

Liqueur 
Pierre Ferrand Dry Curacao Ancienne Method ($25) 
Germain-Robin Pear de Pear ($24, 375ml)
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- Drinkhacker Award Winners 2008-2011 -
Bourbon
2008: Eagle Rare 17 Year Old (2008 Edition)
2009: Old Rip Van Winkle Family Reserve 23 Years Old (2009 Edition)
2010: George T. Stagg Antique Collection 2010 Edition
2011: Big Bottom Whiskey 2 Years Old Port Cask Finish

Scotch
2008: Highland Park 18 Year Old
2009: Macallan 1824 Collection
2010: Bruichladdich 16 Years Old First Growth Series: Cuvee E Chateau d’Yquem Sauternes Finish
2011: The Glenlivet Founder’s Reserve

Vodka
2008: Xellent
2009: Any tea-infused vodka– less than $20
2010: Rokk
2011: Russian Standard Gold Vodka

Gin
2008: Whitley Neill
2009: Bulldog
2010: Berkshire Mountain Distillers Greylock Gin
2011: Bloom Gin

Rum
2008: Rhum Clement Cuvee Homere
2009: Appleton Reserve
2010: DonQ Gran Anejo
2011: Montanya Platino Rum

Brandy
2008: Delamain Extra de Grande Champagne
2009: Bache-Gabrielsen Hors d’Age Cognac
2010: Camus XO Borderies
2011: “Original Gangster” XO Brandy

Tequila
2008: Jose Cuervo Reserva de la Familia Anejo 2008
2009: Casa Noble
2010: Tequila Avion Anejo
2011: Casa Dragones
 
Liqueur
2008: Domaine de Canton Ginger Liqueur
2009: J. Witty Chamomile Liqueur
2010: Voyant Chai Cream Liqueur
2011: Tatratea
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