
I now look at the Amrut “Fusion”.  I picked this whisky as this  
is India’s independence Day, and commemorates the nation's independence 
from the British Empire on 15 August 1947.  Why is it called “Fusion”, I  
hear you ask?   Because they use a fusion of two barleys: Indian and  
Scottish - with the Scottish barley being peated. 
This whisky comes in at quite a high level of alcohol at 50%, compared to  
the average percentage of around 43%, so it might come across as quite  
young, which I believe it is (it's a No Age Statement (NAS).  However  
whisky matures much faster in the tropical climes of India and I would put 
the heat down to alcoholic strength and not it's age.    
I first tasted Amrut “Fusion” at Whisky “Live” in Los Angeles, a few years  
ago and have subsequently tasted it a number of times.  I have to say that I  
like it, which would explain why I keep drinking it.  
No need to take my word for it, this whisky has won a number of awards  
over the years, since it hit the market in 2010, including an unusual one, in 
2012 it was named the best whisky for a Rob Roy in the Ultimate Cocktail  
Challenge in New York. 
 
You can buy Amrut “Fusion” for around $50.00 a bottle.   
 
 
Tasting Notes; 
 
Nose  - Oak, barley-sugar with a hint of smoke 

Palate  - Peat, vanilla custard & chocolate fudge  

Finish  - Peat, oak & spicy molasses      
 
 
“Slainte Mhath” 
Paul Bissett 

Object of the Newsletter  
To promote the appreciation of fine Whisky, the area from which it comes, the people that inhabit 
the land and it’s history.  By the way, I do not profess to be an expert, I am merely expressing an 
opinion on the whiskies I am tasting.   
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Amrut Distillery 
Amrut Distilleries Ltd is part of the Jagdale Group, based in the southern Indian city of Bangalore. 
Founded by the late Mr. Radhakrishna Jagdale in 1948, the group initially started as a small liquor 
blending and bottling unit. Five decades later, the company is acknowledged as a leading 
manufacturer of quality liquor products.  

Amrut’s foray into the market began in the 1950s and 1960s with its dark Rum, “Amrut XXX” and 
“Silver Cup Brandy”, catering for the Indian armed forces and the Civilian markets. Since then, for 
over four decades, the company’s products have retained their popularity with the military 
personnel, besides gaining equal prominence with the civilian population in the south Indian states. 
In the early 1970s, the company embarked on the manufacture of grape brandy from the famous 
Bangalore blue grapes with initial technology from the Central Food & Technology Research 
Institute (CFTRI) which is a premier food technology institute run by the Government of India.  

The company still produces and markets its bandy “Bejois” which is extremely popular in the south 
Indian states and with the military. Richer from the experience gained in brandy distillation during 
the 1970s, Amrut Distilleries embarked on distilling malt whisky in the early 1980s.  

Over the subsequent two decades, several Scottish experts helped to refine the distillation and 
maturation practices. Cont/ Amrut launch, Glasgow August 2004 The matured malt whisky was 
primarily used for the manufacture of Indian whiskies, such as Amrut’s Prestige Whisky and other 
brands, which were blended with Indian neutral alcohol. Amrut Distilleries currently operates one 
distillery and two bottling plants in the states of Karnataka and Kerala.  

Plans are on the table to establish another bottling plant in Punjab. The company also has local 
bottling tie-ups in a number of other states. Total annual turnover of the company is in excess of 
Rs700 million. The company employs around 600 people. 
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Below is a simple guide to help you choose your Whisky, and the flavor notes you should expect from 
it.  Being Scottish I recommend you find a likely candidate and try it in a bar before buying the whole 
bottle.  This Issue;  Amrut “Fusion”.  For more information go to http://www.amrutwhisky.co.uk 
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12 Whiskey and food pairings you need to know about  
by Justin Abarca 
 
Forget the red or white selection at dinner: It’s all about the brown now, baby. 
 
The Glenrothes Single Malt Scotch with pumpkin pie 
 
This scotch is “laden” with “vanilla and hints of spice,” making it the ideal counterpart to a luscious 
pumpkin pie. 
 
2. Ardmore Traditional Cask Scotch with lamb stew 
Because Ardmore’s “tang of peat” can’t be beat, especially when digging into a steaming plate of 
lamby goodness. 
 
3. Ardbeg Scotch with sushi 
The “salty, sea brine” accents of Ardbeg are the perfect accompaniment to that plate of nigiri. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
4. Benromach 10-Year-Old Scotch with orange-flavored chocolate 
The citrus notes in the Scotch will bring out the orange in the chocolate. 
 
5. The Macallan Sherry Oak 18-Year-Old Scotch with a dark chocolate soufflé 
“Dried fruit, spice and chocolate orange” notes make this scotch almost a dessert unto itself. 
 
6. Lagavulin Scotch with blue cheese 
A strong cheese needs an equally strong, Ron Swanson-approved scotch. 
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12 Whiskey and food pairings you need to know about  
 
 
7. Elijah Craig 18-Year-Old Single Barrel Bourbon with grilled chicken 
This bourbon’s “smoke and oak” flavor brings out the best in the grilled chicken, the same way 
Ginger Rogers brought out the best in Fred Astaire. 
 
8. Basil Hayden Bourbon with smoked salmon 
The “high rye content” makes this pairing awesome since it gives the bourbon a spicy, fruity taste 
that cuts through the smokey fattiness of the salmon. 
 
9. Woodford Reserve Bourbon with thin-sliced country ham 
Also known as “the perfect midnight snack” due to the saltiness of the ham matched with 
the flavors of cinnamon and walnut in the bourbon. 
 
10. Booker’s Bourbon with apple pie 
“Brown sugar and caramel flavors”? I’m talking about the bourbon, of course. 
 
11. Tyrconnell 10-Year-Old Single Malt Madeira Irish Whiskey with crème brûlée 
A “mellow” whiskey pairs well with a dessert that can be just as mellow-seeming but deceivingly 
complex. 
 
12. Any whiskey and steak 
This is based on a very scientific study where I eat steak and drink whiskey while watching The 
Wire. This is an ongoing study, but the results so far are life affirming.  
 

 


