ISLAY
BARLEY

“UE NOW HAVE 19
FARMERS WHO
HAVE MADE THE
COMMITMENT TO
GROW FOR US,,

- ALLAN LOGAN




PORT
CHARLOTTE

ISLAY BARLEY 2011.

TASTINGE DATE 25,0118 | e 40

| FECEFTICN. COPITA GLASS

WEATHER  6.4°C, LOW PRESSURE, DRY, HUMID AND WINDY

LOCATION

DISTILLERY SAMPLE ROOM

VINTAGE

LIQUIDTEMP 18°C

| WiD0D CORYBANTIC

ALDEHYDIC

FRUITY

0% vol
0% ak.
100ml

SHERRIED ?AY\SIN(
CITRUS TOH W
TASTE PROFILE | @ NEAT —_ i
NOSE PALATE FINISH CHARACTER
AWHIRLWIND OF VIBRANT AROMAS 0ol Fetl Wy SuiokE. saurep  TAR AND BRINE, PEAT SMOKE AND  THE SWEET/SMOKE COMBINATION
BURST FROM THE GLASS, AN EARTHY ' ' SALT, COCONUT AND TOBACCO. IS THE DEFINING THEME ON THE

TARRED PEAT SMOKE ANNOUNCES
THIS IS PORT CHARLOTTE. LEMON,
PEACH AND GREEN GRAPES

COME FROM THE SPIRIT. VANILLA
PODS, CREAMED COCONUT

AND CHOCOLATE SPEAK OF THE
AMERICAN OAK MATURATION.

THE COMBINATIONS OF AROMAS
INTERTWINE AND JOSTLE FOR
ATTENTION. SOME TIME TO OPEN
ALLOWS NOTES OF LEMON DRIZZLE
CAKE, WHITE CHOCOLATE AND
PEACH YOGHURT TO RISE WRAPPED
IN A VELVET BLANKET OF LIGHT
SMOKE.

CARAMEL AND APPLE SAUCE. THEN
LEMON DROPS, BOILED SWEETS
AND GROUND WHITE PEPPER. THE
SMOKE IS LIGHT ON THE PALATE,
TAR AND CHARCOAL RATHER THAN
MEDICINAL PHENOLS. TOWARDS
THE FINISH AND THE LIGHT GENTLE
SPIRIT HAS AN EDGE OF FLORAL SEA
BREEZE, MARINE AND REFRESHING.
THE SWEETNESS OF THE OAK

AND THE BARLEY ARE MATCHED
BEAUTIFULLY BY THE DRY PEAT
SMOKE. ISLAY GROWN, THE BARLEY
SEEMS MORE DISTINCT AND BRINGS
THROUGH THE PEACH AND APPLE
TYPICAL OF OUR SPIRIT.

CLOSE YOUR EYES AND THE SMOKE
TAKES YOU TO AN ISLAY BEACH
WITH A DRIFTWOOD BONFIRE.

PALATE. A DRAM FOR SUMMER
NIGHTS. DRIFTWWOOD BONFIRES, THE
SAND BETWEEN YOUR TOES AND
SOME GOOD COMPANY.

ADAM HANNETT



