
Classic Laddie

26/03/2024

Wine cask makeup

From Lot 21/011 to 23/030



A bit of background

• Bruichladdich makes the makup of each batch available online 

• A great opportunity to understand some of the batch variation 

• Classic Laddie’s recipe is on average approx 80% ex bourbon and 20% 
ex wine cask finish 

• Does the wine component change batch by batch? 

• Data for all 2021-2023 batches recorded in whiskybase.com 

• Only looking at the final cask finish (independent of age, barley type and 
previous content) to simplify the data 

http://whiskybase.com


Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch

21/011

0

1

2

3

4

5

6

7

8
C

hi
le

 C
ab

er
ne

t 1
.

C
hi

le
 C

ab
er

ne
t 2

.

A
m

ar
on

e 
1.

A
m

ar
on

e 
2.

Po
m

er
ol

 1.

Po
m

er
ol

 2
.

Pe
ss

ac
 L

eo
gn

an
 2

.

Ri
sv

al
te

s 
VD

N
 2

.

Ri
sv

al
te

s 
VD

N
 3

.

Vi
rg

in
 F

re
nc

h 
O

ak
 1.

Vi
rg

in
 F

re
nc

h 
O

ak
 2

.

Vi
rg

in
 F

re
nc

h 
O

ak
 3

.

Pa
ui

lla
c 

1.

Pa
ui

lla
c 

2.

Sa
ut

er
ne

s 
2.

Sa
ut

er
ne

s/
Rh

on
e 

2.

Sa
ut

er
ne

s 
/E

is
w

ei
n 

2.

Te
m

pr
an

ill
o 

2.

Ju
ra

nc
on

 3
.

M
ad

ei
ra

 3
.

Chile Cabernet 1.
Chile Cabernet 2.
Amarone 1.
Amarone 2.
Pomerol 1.
Pomerol 2.
Pessac Leognan 2.
Risvaltes VDN 2.
Risvaltes VDN 3.
Virgin French Oak 1.
Virgin French Oak 2.
Virgin French Oak 3.
Pauillac 1.
Pauillac 2.
Sauternes 2.
Sauternes/Rhone 2.
Sauternes /Eiswein 2.
Tempranillo 2.
Jurancon 3.
Madeira 3.



Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Wine Hoghsheads finish used by batch
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Making sense of it

• Core: French Bordeaux Casks 

• Others, changing: Chilean Cabernet, Amarone, Tempranillo and Rivesaltes 
VDN, French virgin oak 

• Wine cask composition has phases of slight change followed by sudden 
make up changes 

• Some oddball batches 

• If you like Classic Laddie worth keeping samples of older batches for 
side-by-side tasting



Questions? 
Comments?

Visit https://www.roadtodram.com


Follow me on Instagram

@roadtodram


Or contact me at

editor@roadtodram.com

https://www.roadtodram.com
mailto:editor@roadtodram.com

