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Object of the Newsletter
To promote the appreciation of fine Scotch 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.
I now consider Benromach 10-year-old. This 10-year-old is aged for 9
years in a combination of 80% ex-bourbon and 20% ex-sherry casks
(all first-fill), and then married for 1 additional year in first-fill oloroso
sherry casks.
The Benromach distillery has had a number of owners since opening in
1898, as well as being closed for long periods. The distillery was bought
in the late 1990’s by Gordon & MacPhail, much better known as an
independent bottler, who are now in full production making single malts.
Is it a nice whisky? Yes it is, would I buy it? No, I would not and here is
the reason why.
I just think that this price, is a bit steep for a 10-year-old, and if you
compare it against a Glenfiddich 12-year-old, it gets blown out of the
water on both price (under $30.00) and taste. That’s my approach on
tasting/buying whiskies, and yes, sometimes it involves buying a bottle
that seems interesting and worth a try. Other times, I am fortunate in
that I can try a new whisky in a bar and decide at that point that I will/or
Will not buy a bottle.
However, if you can find it on sale for under $50.00, I’d say give it a try.
You can buy Benromach 10-year-old for around $60.00 a bottle.
Tasting Notes
Nose - Sherried fruits & green apple
Palate - Blackberry, raspberry, tropical fruits & a hint of peat smoke?
Finish - Fruit and a hint of peat smoke
“Slainte Mhath”
Paul Bissett
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Why You Need To Visit A Whisky Distillery
by The Whisky Virgin
The sights, sounds and smells of your first whisky distillery tour stay with you for a very long time, as
the Whisky Virgin has recently discovered.

Go Glenrothes: The Whisky Virgin enjoys an spiritual experience on Speyside
Mate, I did it; I actually did it. It only took me a year to get myself organised, but I finally did it – I
went to Scotland and I visited my first whisky distillery. And, let me tell you, it was sick.
What made it even better was that – thanks to a little help from the Scotchwhisky.com team – I was
not only able to visit one of my favourite whisky distilleries, but one that isn’t normally open to the
public. Honestly bruv, I felt like I’d hit jackpot! This was a pretty big deal for me. I’ve had so much
fun delving into the world of whisky, and now, at last, I was actually going to see some being made in
the flesh. I was buzzing.
So a couple of weeks ago, I was off, and a plane, a train and a short drive later I found myself
in Speyside – Rothes, to be exact. Yep, my first whisky distillery visit was to Glenrothes.
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Below is a simple guide to help you choose your single malt 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; Benromach 10-year-old. For more information on Benromach
go to http://www.benromach.com
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Historic building: Glenrothes distillery was built by James Stuart & Co in 1878
I’d seen so many photos of this place and its stone-brick buildings and now here I was, about to
step inside. I’d been so fascinated by its history – it goes back to 1878, y’know – when it was built
by James Stuart & Co with some help from William Grant, Robert Dick and John Cruikshank.
We started with how all whisky starts: the barley. We headed to the milling area, starting in the
room where the malted barley is delivered. It’s full of these huge – I mean seriously, they’re
enormous, bruv – drums called silos where the grain is kept until it’s moved to the milling room in
the next room.
This was where I got my first look at a Porteus Mill, and learned how it mills more than five tonnes
of malted barley at a time to create the grist Glenrothes needs to make its whisky.
We then moved to another room to take a look at the stainless steel mash tun, which is where
Glenrothes mixes the grist with water to extract sugars for whisky-making. Different temperatures
extract different sugars, I was told – it’s a complex process, that’s for sure.
After taking in as much information as I could in this part of the distillery – it can all get pretty
technical – we moved onto the washbacks. All 20 of them, to be exact: 12 wooden and eight
stainless steel, each able to hold 25,000 litres. Our guide explained how yeast is added to begin
fermentation, which lasts for 60 hours.
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Large capacity: Glenrothes has 12 wooden and eight stainless steel washbacks
But the next part of the tour was the bit I was most excited about, I can’t lie: the stillhouse. I’d heard
that Glenrothes has the tallest stillhouse in Speyside, with 10 stills all in all (five wash stills and five
spirit stills). Glenrothes has quite a slow distillation though.
The first distillation – which involves the wash being heated through the wash still – lasts for
around six hours, before the second distillation through the spirit still, which lasts about 11 hours.
That’s 17 hours altogether – a pretty long distillation time in the grand scheme of things. The stills
have an unusual shape too, which they called ‘onion reflux bulbs’, meaning there’s a lot of copper
contact needed to make Glenrothes’ signature full-bodied, fruity new make spirit.
When you think that this complete process makes 5.2m litres of new make spirit every year, that’s
pretty mind-blowing stuff, right?
Then when you move on to the warehouses and see the whisky sitting there, silent, quietly ageing
day after day, week after week and year after year, it makes you appreciate the magnitude of the job
at hand for these distillers and blenders.
It gave me a whole new-found respect for them; the fact that they look after this liquid with absolute
consideration and optimum conditions for bare time is seriously inspiring.
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Hard graft: Some Glenrothes barrels are made on site in the cooperage
And did you know they also have their own cooperage on site? Swear down, they make those barrels
there by hand and it definitely didn’t look easy. They were grafting hard.
What hit me most, though, during my tour of the distillery were the aromas coming from the site,
something that was constantly changing throughout the tour – smells like I’d never really
experienced before.
Scotchwhisky.com has written several times about the power of aroma, and I think it’s only now
that I’ve really understood it. I can still remember the smells from the mash tun room and then how
it changed when we walked into the washback rooms, and the heat, noise and sheer size of the still
room. These are sights, sounds and smells that I’m positive will stay with me for a very long time.
I’d been schooling myself on whisky production long before this trip, but it’s only after seeing it all
in the flesh that I feel like I’m finally getting an understanding of the whisky-making process, do you
know what I mean?
It’s like you have to see it to really be able to fit all the pieces of the puzzle together and, let me tell
you bruv, it’s a whole lot clearer once you do. If you’ve not yet been to a distillery and you’re able
to… do it.
Go to Scotland. See how it’s made. See the work – the passion – that goes into making your
favourite dram. There are so many tours available; grab your mates and hit the road.
I can’t wait to get back up as soon as and visit more distilleries – there are 121 distilleries in
Scotland currently, after all. That’s plenty of learning and exploring to be getting on with, innit?

