WITH MILK VELVET
TRUFFLE

WITH COFFEE AND
MILK CHOCOLATE TRUFFLE

At 1,164 feet above sea level the distillery is

the highest in Scotland, and in the coldest

location. Smooth and subtle malt. “Discover

creamy vanilla, heather honey and just

a hint of ‘I*[igbland smoke, marrying

beautifully with the smoothness of the
Velvet, allowing the honeybees of this
heathery ‘}figbland malt to dance.

Specially seletted by us—the joy—from
Warehouse No. Two. Unbottled and
ffor tasting only here and now.
Translucent like a nitrous gas. Chilli
peppers left on a Steel blade. Wrangle
this metallic lava with 1970s Strong
black milk coffee. Silky and velvet,
yet gritty and robust.

WITH STRAWBERRY AND
STAR ANISE TRUFFLE

WITH A PASSION FRUIT
MANGO TRUFFLE:

Double-matured in
Oloroso cask wood.
cMuscavado toffee and

cA quarter of a century in
a refill hogshead—one

of only 5,916. glance

A HIGH, GENTLE,

DESOLATE, WEATHER-BEATEN, WILDj

lemon on the nose.

R g EATHERY, COLD, ANCI T
H EN
amber. ... the floral A / 2 Peat, heather and
scent catches AEETING PLose spice lightly dance on
you unaware. > a sunny day. Clear
A waxed jacket honey ebbs and flows
in a spring shower. over the tongue.
peel.zngs and Scots ZEN AN LA TN malt resonates 0@f3rall.
pine. ‘Remember A dry vanilla finish.
that laced apricot The sweetest Strawberries

in June served with

toffee &3 §tar anise cake.

cAn old-fashioned cottage garden
conquered by the cask wood.

trifle in the summer.
The passion and the spirit
combine and linger long.

WITH A VELVET TRUFFLE CARAMEL WITH HAZEENUT CREME PRALINE

WITH A HINT OF LIQUORICE:

From spirit distilled betweets
Oétober and March. ‘<Aavarm low
Fanuary sunset, with hints of
spicy honey in the air. Soda pop of
winter leaves—a fiz on the fongue.
Earthy with a shight bitter hint.
FHibernate with the smeoth creme
nuttiness and feel the inner glow.

One of only 6,000 boitles: Spiced wood and
sweet to thenose. Then a warm peppery
orange explosion of metal. The amber honey
melts into a cavamel river, nourishing,
and giving rise tosubtle high notes
of liquorice.

(hocolates made by Iain ‘Burnett.
"Euting notes by Ewan Mackintosh. “Designed by Fules Akel



