
“Take a lemon, dip it in toffee and coat it 

with a light dusting of nutmeg. It’s zesty, 

it’s sweet, it’s waxy – that is Deanston 

Virgin Oak.”

First filled in barrels that have

previously matured some of

the finest American bourbon,

for that classic waxy, citrus 

character that sets us apart. 

Then finished for 9-12 months 

in virgin, American oak 

barrels.

Non-chill filtered. 

No added colour.

ABV: 46.3%



Colour: Amber Gold

Nose: Heady virgin oak, bursting with lemon zest and sweet barley sugar, 
with delicious notes of apple and nutmeg.

Palate: A delightful sweetness, evoking memories of candied fruits and 
vanilla toffee, balanced with heather honey.

Finish: A satisfying light spice, with a rewarding burst of honeyed malt and 
sweet oakiness of dried fruit.

No Added Colour | Non-chill filtered | 46.3% ABV 
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