THE SCOTCH MALT
‘WHISKY SOCIETY

53.422

Region(T V) 7) Age (FAREEE) % Cask Type(i8niE5a)

I[slay 14 56.2% 1st fill hogshead / American Oak PX
Distilled GRER4E) Outturn(K k1 > J%H) Release (JJ—2ZH)

2007 287 2023/02
Flavour (BkH L))

AY—V¥—k /[ HEAVILY PEATED

Title (%)

Tarred and treacled / & — /L & FE%

aAXY b

[BFD] N RFL2—-LELRE—IANLICYFEYT7TVAYy L —X, B—RA b R—=TIZF T v 7
VY7L RAZY 7L —E—=2Rzabh, KT D X5 ITHZ 5 %A

[Rbwv] OEbe, TSCEO LI BHEDVWT, Z—LE2BONLL R, HDHVIERKD LIcHE
BN LI REEICRD, RE—F—TRAXL T —THHLEDPE, HALDD, RALIRHEL I
Wb, Ne—RF 2 —TEANIZHIIAN=—F Y Y —k =2, BT EHIBEOHT—V v 27X D X 5 %,
N=TDEDMPES, BRiZ, HSRE—F—RhE—7ary Xt XA LLH—V v 7 THHTFLEZR
—FREB—2 v T aL—LDYT—D LS,

N=RY K7 ANy RCIEMBBLEEHE, 77 —ZA b T4 ADT R A F—IPXK T ANy FIZ
BLE .

Barbequed smoked ham with a cinnamon apricot glaze and roast pork with crisp crackling and
red currant gravy made this a feast for the nose. On the palate truly a beast — we felt we

had been tarred and treacled, or even hauled over coals. Smoky, spicy yet with a sweetness
which made it difficult to describe. Diluted we found herbal Cumberland sausages on the
barbeque, as well as creamy garlic-baked oysters in the shell. The taste was that of a sweet
smoky beef consommé and sautéed Portobello mushrooms seasoned with thyme and garlic.
Following 11 years in an ex-bourbon hogshead, we transferred this whisky into a first fill
American oak PX hogshead.
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