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E d i t o r ’s  T h o u g h t s

Robert Windover 

Publisher/Editor

  

Wisdom comes from 
inherent patience 
and passion for what 
you do. 
           

             s life moves on, we learn             
             humility and how to wear it 
well.  We learn to listen to others 
with a smile and absorb everything 
we hear. We learn to use this new-
found knowledge to our success. 
We recreate a story and hold it in 
our imagination for a time. At times 
we may complain, or exaggerate, 
but to all you who bring something 
to the world of whisky: thanks. 
Thanks for your passion. Thanks 
for your patience and support. 
    You start this journey with an ex-
cited vision for the life you’re going 
to live. Looking outwards to all the 
possibilities of growing your name, 
your brand, your life. You share all 
this passion with us, for the newbie 
who wants to learn how the spirit 

starts its life, or for the vetern who 
believes to know it all already but 
still holds onto your every word. 
Your expression and excitment for 
simply tasting that magicical spirit 
is what brings us all together. 
    As readers we read, we browse, 
we taste, we laugh and we continue 
to seek out all we can about the 
whisky world. 
    In this issue, we at Relish Whisky, 
are excited to be in conversation 
with Daniel Whittington (page 26). 
We learn all about his foray into the 
world of whisky, from his begin-
nings to his phenomenally popular 
Youtube series with Rex Williams; 
The Whisky Vault. We delve deep 
into origins of bourbon in The Corn 
Connecton (page 16) and are intro-
duced to Bridgeland Distillery’s 
Taber Corn Berbon from Davin De 
Kergommeaux wealth of whisky 
knowledge (page 12). If it’s maple 
- there’s a Canadian behind it’s 
invention somewhere! The tapping 
of maple trees in Quebec’s Distillerie 
du St. Laurent brings us Acerum, a 
maple flavour worth trying (page 
50). Put on your thinking caps for 
the Think Tank’s experimental 
methods with malting (page 33) 
and make elaborate plans to visit 
Ireland for the chance to sip in the 
history at Sean’s Bar, the oldest pub 
in Ireland (page 24). It’s an issue to 
soak up during these unprecedent-
ed times, while so much is different 
and new, we savour the  comforts of 
old. Cheers and be well. 

Wh skyRelish

Where To  Find Us:                    @relishandwhiskymagazine                     relishandwhisky.ca     
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Taber Corn Berbon 
There’s  a  new  corn  spirit in town 

By Davin De Kergommeaux 



 

There’s a new corn 
spirit in town. Goes 
by the name of 
Berbon. By law, its 
makers at Calgary’s 
Bridgeland Distillery 
can’t call it bourbon. 
But, behind Berbon’s 
name, there is a story 
that goes deeper than 
reprogramming your 
spell check.

At one time, pretty much every distillery 
in Canada made and sold bourbon. 
The whisky world was cool with this. 
That included American distillers 
who occasionally purchased bulk 
Canadian bourbon to supplement their 
own dwindling stocks. Bourbon was 
a distinctive whisky style, based on a 
higher than usual (for the time) portion 
of corn in a mixed-grain mashbill, often 
matured in new oak barrels. Capturing 
those distinguishing flavours was inbred 
in a process that couldn’t care less where 
on the map it was made.
    Then a new Sheriff and his posse came 
to town. They went by the name of 
Government Trade Specialists, who became 
obsessed with “geographical indications” 

and livestock tariffs. Suddenly everything 
changed. Certain foods and drinks were 
now intellectual property owned outright 
by specific locales. On May 4, 1964, 
Canada’s trade negotiators – horse traders 
perhaps – let Canada’s bourbon slip away, 
agreeing it was a distinctive product of the 
United States. And so, whenever Canadian 
distillers make bourbon today, they refer to 
it as “bourbon style”, “BRBN”, or as              
Bridgeland’s Jacques Tremblay and Daniel 
Plenzik are doing, “Berbon”.
    Bridgeland Distillery, which released its 
first spirit in 2019, recently announced they 
are bottling a bourbon-style spirit called 
Taber Corn Berbon. The coveted Taber 
corn grows nearly exclusively in Taber, 
Alberta’s corn capital of Canada, but
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its reputation has spread far afield. 
At least one food blogger in New York 
City claims it’s a bargain at $9.00 a 
dozen in the food market. The sweet 
and golden grain for Taber Corn 
Berbon comes from Taber itself, 
and up the trail in Penhold, Alberta. 
Along with 60% Taber corn, the mash 
bill also includes local wheat and 
barley. 
    “Mashing, fermenting and distilling 
a bourbon-style spirit is quite 
complex and technical, especially 
considering it is all done in small 
batches in a pot still,” says Tremblay. 
“Barrel ageing imparts roughly 
two-thirds of the flavour and aroma 
to the end product,” he continues, 
“we wanted to make things right 
before releasing it.” That is why he 
and Plenzik chose new American oak 
barrels for their first Berbon release. 
    And about that name. “We branded 
our product as ‘Berbon’ using the 
‘Ber’ in the ‘County of Taber’ where 
the corn was grown. We are so 
thrilled to be able to use our amazing 
local grains to create this!” says 
Plenzik. Farmer, James Molnar is 
equally impressed. “We are excited 
to get our Taber corn transformed 
into this high-quality spirit. These 
distillers from Bridgeland are quite 
crafty and innovative when it comes 
to highlighting our premium crop.”
    Locals seem to share this 
enthusiasm. “Our biggest following 
per capita is in Taber, more than 
anywhere else, including Calgary,” 
Tremblay reveals. Berbon is available 
at the distillery, and in select liquor 
stores in Calgary and Taber. It 
comes packaged in striking 500 ml 
cube-style bottles with equally eye-
catching wrap-around labels.  Like 
a high plains drifter, this delicious 
spirit is bound to be sought after as 
the word “Berbon” gets added to 

every spirit lover’s spell check and is 
no longer a stranger.    u
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The Corn Connection
Why bourbon is made of corn
By Maggie Kimberl





If you ask just about any 
Kentucky Master Distiller 
why bourbon is made from 
corn, they’ll tell you without 
hesitation it’s because that’s 
what grew here, and if rice 
grew here bourbon would be 
made from rice. Kentucky 
is part of the corn belt of the 
United States, and the crop 
sustained Native Americans 
and settlers alike in the early 
days before it became its own 
Commonwealth. Corn was used 
for trade, and settlers quickly 
found it was easier to trade the 
finished good of whiskey than 
it was to trade the corn itself, 
so for a time corn whiskey was 
also a stand-in for money. Corn 
is an important part of both 
the history of Kentucky and 
the history of bourbon, and it’s 
time corn got the attention it 
deserves.                           

Corn in North America started off as a 
grass called teosinte that was cultivated 
by ancient civilizations thousands 
of years ago. A similar plant was also 
cultivated in Africa. Corn was already 
thriving here before the first European 
settlers arrived, and many of the 
narratives of first contact with native 
peoples include being given corn seeds 
and shown how to cultivate the crop.
    As European settlers spread across 
the United States, corn followed. In 
some cases the government tried to 
encourage settling by giving away land 
under the condition that it was farmed 
for crops like corn and tobacco, and if 
you could grow 40 acres of corn you 
would be entitled to 400 acres of land. 
Unfortunately, much of the land they 
were trying to give away was already 
spoken for. Settlers had already been 
in Kentucky for some time before this 
all took place. As Bourbon Historian 
Michael Veach likes to point out, in 
many cases people didn’t get the land 

they were promised and instead 
ended up with a lawsuit.
    Still, people had been in Kentucky 
making whiskey out of corn for decades 
by that point already, and that’s where 
the evolution of bourbon whiskey began.
    The natural features of Kentucky 
made it the perfect place to make 
bourbon. The water was filtered through 
limestone shelves in the ground, which 
took out the metals that would otherwise 
have turned the whiskey brown or red. 
The water also contained minerals like 
calcium that feed the yeast. Perhaps not 
surprisingly, this terrain with fertile soil 
and plenty of water was also a great place 
to grow corn.
    Over time distilling and farming 
grew up together in the Kentucky 
countryside, and entire towns and cities 
grew up with them. As farmer distillers 
gave way to commercial distillers in 
the age of regulation, the relationship 
between farmers and distillers remained 
necessarily strong.
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Of course, corn and other grains were used 
to make whiskey elsewhere, but much of 
this production was first lost to regulation 
and then to Prohibition. Kentucky became 
the holdout for corn whiskey, while a few 
other regions like Pennsylvania held out 
making rye for a while after Prohibition     
    Corn changed over time to suit the needs 
of the market. Once plentiful varietals of 
corn gave way to a homogenized yellow 
dent #2, which was uniform for sale 
and easy to grow. For decades Kentucky 
bourbon was only made from this most 
common type of corn.                                                                                                 
    As bourbon’s popularity grew, the smaller 
craft distillers began to look for a way to set 
themselves apart from the establishment 
and add something to the bourbon 
conversation. An interest in heirloom 
varietals of corn was sparked, and some of 
the distilleries that also had farms began 
growing their own heirloom corn.
    Today, Jeptha Creed Distillery in 
Shelbyville, Kentucky is known for using 
Bloody Butcher corn, which they grow 
on their own farm nearby. Castle & Key 
Distillery in nearby Millville, Kentucky 
uses an heirloom white corn called Hickory 
King, and Bourbon Historian Michael 
Veach has distilled a batch of bourbon with 
Jack Rose Dining Saloon Owner, Bill 
Thomas at Kentucky Artisan Distillery 
using Hickory Cane white corn.
    This trend has extended beyond 
Kentucky, as well. In Texas, Ironroot 
Republic uses multiple types of heirloom 
corn as a sort of “spice cabinet” to change 
the flavor profile of their distillates. Other 
distilleries in Texas, including Treaty Oak 

and Balcones, are also using heirloom corn 
in various ways.
    From Widow Jane Distillery in Brooklyn 
to Whiskey Acres Farm Distillery in Illinois, 
distillers are finding new and creative 
ways to harness the various flavor profiles 
of different types of corn in their distilled 
products. Different colors of corn produce 
different flavors in the end product. Some 
distillers make whiskey all from one color 
of corn while others use a recipe of small 
amounts added to traditional yellow dent 
corn.
    There has also been a movement from 
larger distilleries to start their own farms 
to study terrior in their whiskey, while 
others have decades-strong partnerships 
with local farmers to keep their corn supply 
coming.
    Kentucky is such a large scale purchaser 
of grains there’s an international grain 
broker, Brooks Grain, near Louisville. This 
facility not only brings in grains from across 
the world by truck and barge, it also 

features a milling and bagging facility to 
meet the needs of smaller distilleries.
    Corn has shaped Kentucky history 
and heritage and bourbon history and 
heritage at the same time. Neither the 
Commonwealth nor its prized native 
spirit would be quite the same without this 
humble grain. Take some time to appreciate 
the agricultural marvel that is corn the next 
time you pour a dram of fine Kentucky 
Bourbon.    u
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We were approached by a local guy who 
sells maple syrup products here. He im-
ports the syrup from a family connection 
in Quebec, and then sets about adding 
value to it (such as maple butter, maple 
candy). One of the products he wanted to 
try was wood-aged maple syrup.  So, we 
loaned him a depleted whisky barrel that 
he filled with maple syrup, and let sit 
for several weeks. After he removed the 
syrup, we refilled it with whisky.  
    This was done five times over the 
course of two years, until we felt that the 
whisky had picked up the perfect maple

character, which formed the basis for 
blending Release 20.
     We could have simply added maple 
flavouring, which would have been much 
less expensive but less genuine and nat-
ural.  And, we could have short cut the 
process by just adding maple syrup.  But, 
Richard’s need to age/remove/recycle 
the barrels gave us opportunity to do it 
slowly…and we wondered if the effect of 
maple syrup soaked in oak, reacting to 
65% ethanol, would matter.  Of course, 
we have no real idea if it mattered...
but we sure do like the result.     u
 

TWO BREWERS 
WHISKY Number 20

Finished in barrels that previously held 
Maple Syrup

  

 By Bob Baxter

Our latest whisky release, 
Number 20, is quite different





 

Having distilled multiple spirits at 
Nauti using sweet potatoes, corn, wheat, 
rye, barley, and molasses to make an 
assortment of different spirits, she looks 
at the focus on American single-malts as 
a very different - and nuanced - challenge.  
“Using only a 100% barley malt mash bill 
and being able to focus all of my efforts 
on everything that goes into each batch 
of single-malt has been a great learning 
experience.  Our barrel program, and 
every single step in the malting, mashing, 
fermentation and distillation process is 
so critical to making a great single-malt 
whiskey.”
    Whiskey Del Bac is known for its 
regional Sonoran Desert whiskeys, 
notably its Dorado, for which the malt is 
dried over a fire of  native Velvet Mesquite
 (Prosopis Velutina).

    Having become known for malting its 
own barley, Del Bac is one of only ten or 
so distilleries in the U.S. that malts its 
own, the mesquite smoked component 
being critical to their identity.  Without 
initially intending to learn the complex 
and critical process of malting,  Veronica 
has taken on the role of Maltster in stride.  
    Founder Stephen Paul comments that, 
“The idea to dry malt with mesquite 
smoke was innovative and unique. She’s a 
quick study and so committed to learning 
and quality. The challenges of malting 
here in Baja, Arizona are compounded 
by our unusual and sometimes trying 
climate.”
    “The learning curve has been 
challenging but when I look at it in 
sections, it helps to understand the big 
picture, similar to distilling. With each 

batch I gain more confidence. And the 
mesquite brings the southwest to your 
glass,” she says.
    Speaking of the trying climate, having 
grown up on the Jersey shore and 
moving to Arizona involved some re-
framing of her perspective. “It has been 
an adjustment to say the least, unlike 
anything I’ve ever experienced. It seems 
very exotic - in fact very dramatic here.  
The shifts in temperature in one day 
can be 30 degrees or more.  And now 
experiencing the beginning of a summer 
is wild.  The land is beautiful and there is 
always something new to see, a new spot 
to explore.”
     Whiskey Del Bac has been garnering 
a lot of attention on the national scene.  
Having won three recent Double Gold 
medals at the San Francisco World Spirits 
Competition, they have also received 
scores of 88 and 89 in Whiskey Advocate 
for their Dorado and their Distiller’s Cut, 
respectively.  Just after a recent article in 
Forbes Magazine, Whiskey Advocate listed 
them as one of the top 10 American Single-
Malts in their current issue.  The company 
will be standing on Veronica Townsend’s 
shoulders going forward.     u

Veronica Townsend joined Whiskey Del Bac in Tucson 
as Head Distiller in October of 2019, after spending 
three years at New Jersey’s Nauti Spirits. With a 
background in culinary arts and distilling, she takes 
the helm at one of the few distilleries in the U.S. solely 
devoted to making single-malt whiskey.

Veronica Townsend
 Whiskey Del Bac
By Amanda Paul
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Sean’s Bar and the story 
behind its Whiskey!
By Declan Delaney

Earning the title of 
the oldest pub in 
Ireland and perhaps 
soon the world, the 
history of Sean’s Bar 
is a fascinating tale. 
Located in the heart 
of Ireland, the town 
of Athlone marks the 
spot of what was once 
an ancient Ford or 
crossing point on the 
River Shannon called 
the ancient Ford           
of Antiquity.       

Strategically, it was a very important 
location in Ireland connecting the east 
and west of the country. People from 
different backgrounds and cultures met, 
mingled and traded before continuing 
on their journey.                                                                          
    In 900 AD a man called Luain 
established an Inn or a pub at this 
crossing point, where he guided people 
across the treacherous waters of the 
river. In time, a settlement grew up 
around the pub and later this place 
was called after Luain. Athlone when 
translated into Irish is Atha Luain, 
meaning the town of Luain or the Ford 
of Luain. Locally, Athlone is known as 
the town that was built around a pub! 
The pub came first, followed by the town. 
In the 12th century the first castle was 
built to protect the town and his castle 
still stands today.    

                                                           
    

 Sean’s Bar is certified by the 
Guinness Book of World Records as 
officially Ireland’s oldest pub. Old walls 
dating back to 900 AD, which are made 
of wattle and wicker, were discovered in 
1970 during renovation work and are on 
display in the pub.                                              
    Today Sean’s Bar welcomes visitors 
from all over the world who come to 
experience the oldest pub in Ireland 
and listen to the traditional Irish music 
whilst enjoying a great pint or an Irish 
coffee by the open turf fire. The walls 
are full of old artifacts and the floors 
are covered in sawdust. Visitors mix 
and chat with locals and with people of 
all ages in the pub, this creates a very 
unique and friendly atmosphere.        
    Sean’s Bar has thoroughly researched 
the drinking habits of the Irish 
throughout the ages and it shares these 
stories with visitors. This research 
uncovered how the Irish gained their 
international reputation for their love of 
drink and alcohol. Historical documents 
detail how beer and ale was part of our

daily diet, when in the 16th and 17th 
centuries it was seen as a healthy source 
of vitamins and protein, especially for 
hard working laborers and soldiers. 
This time in Irish history also saw 
the emergence of whiskey distilleries 
throughout the country. Athlone was no 
different with two very large distilleries 
located in the heart of the town. The 
publicans bought the casks directly 
from the distillery, stored the whiskey in 
bonded warehouses, and in most cases 
they blended their own whiskey. When 
Sean’s Bar researched this further, it 
discovered that the very origin of whiskey 
and distilling began right on their 
doorstep some 1400 years previous. It 
is known that the art of distillation was 
brought to Ireland by Irish missionaries 
from the Mediterranean regions between 
500 – 600 AD. Distilling, like most of 
the early sciences, came from the East. 
Its first European practice was in Spain, 
introduced by the Moors in the Middle 
Ages. Perfumes and aromatics were being 
distilled long before potable spirits.
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   The much-travelled Irish monks 
brought the secrets of whiskey or “Uisce 
Beatha” (The Water of Life) back to 
Ireland and to their monasteries where 
distilling of alcohol began. Their main 
monasteries were located on the small 
Islands on Lough Ree, just north of 
Athlone, and further down the river to 
Clonmacnoise, 10 km south of Athlone. 
The first Christian monastery has been 
dated by historians to 540 AD. The monks 
perfected the art of distillation and in 
fact, the art of producing uisce beatha 
remained the preserve of the religious 
for hundreds of years. The monks then 
brought the art of distilling to Scotland, 
then to Scandinavia, and eventually to 
Greenland and North America. This is 
how whiskey spread all around the world 
and it all began in the heart of Ireland 
close to Athlone and Sean’s Bar!       
    The story of whiskey continues further 
up the mighty River Shannon to the 
Peninsula at Rindoon, located on Lough 
Ree where the army of King Henry II was 
located. Having sampled the delights of 
the native Uisce Beatha in the region, it 
is known that his army coined the name 
“WHISKEY” as they had problems 
pronouncing the old Gaelic name. 
Gradually Uisce became fuisce, uiske, 
whiskie and finally Whiskey! According 
to the Irish Whiskey Museum the earliest 
recorded mention of whiskey anywhere 
in the world comes from the Annals of 
Clonmacnoise in 1405 AD.
    Given this amazing piece of history on 
our doorstep we thought “What better 
way to share the story of the oldest pub 
than through our whiskey?” In 2013, 
we began the process of maturing our 
whiskey and in August 2017, Sean’s Bar 
launched its first expression, which was 
dedicated to Luain, the very first owner 
of the pub. Visitors to Sean’s Bar can now 
sample the pub’s own whiskey and buy a

bottle to bring home with them. Our 
whiskey label beautifully illustrates 
the pub and the region around Athlone 
detailing its amazing history. The 
whiskey, matured in bourbon casks is 
blended using classical techniques. Its 
popularity has grown over the past few 
years and Sean’s Bar has now begun 
exporting to Ontario, Canada and the 
whiskey is available to purchase at the 
LCBO. The goal over the next 12 months 
is to make Sean’s whiskey available in 
other provinces in Canada including BC, 
Quebec and Alberta. 
    Sean’s Bar is located approximately

halfway between Dublin and Galway. It 
is an ideal stop off point when travelling 
between these two cities. The pub 
provides daily historical talks on the 
history of the pub and the origin of 
whiskey. You can view the old world 
charm of the pub, the Certificate from 
the Guinness Book of Records, the old 
walls, a copper whiskey still dating back 
to the 1800’s and of course, sample the 
local drinks. There is live music seven 
nights a week and with some great hotels 
and charming guesthouses in the town, 
this provides a great opportunity to stay 
overnight.  Sláinte!    u





Our Interview with Daniel Whittington
The Whiskey Vault 

Austin’s Wizard Academy 
and Tribe channels



    aniel  Whittington    
                         needs no intro- 
                 duction. Whiskey 
fans know him best as host 
of YouTube’s Whiskey 
Vault and Whiskey Tribe 
channels. Combined, the two 
channels have over 500,000 
subscribers. Here, people tune 
in five times a week to the 
Vault and once a week to the 
tribe to watch Whittington 
and cohost Rex Williams talk 
about whiskey. But, for those 
who don’t know, he is also the 
Chancellor at Austin’s Wizard 
Academy. The Academy is 
a business school offering a 
wide range of courses using 
non-traditional teaching 
methods. This includes a 
Whiskey Marketing school 
with its own Whiskey Vault 
where students train to 
become a certified whiskey 
sommelier.  We sat down with 
Daniel to learn more about 
YouTube and his passion for 
the magical spirit.      

R|W: You had developed your love 
for whiskey while traveling as a 
professional musician. Do you recall 
some of those first whiskies that were 
instrumental in developing your 
palate and passion?

DW: For some reason, I got 
obsessively into Irish Whiskey in the 
early days of my whiskey drinking. 
Not the fancy stuff, the cheapest 
available Jameson and Bushmills. I 
was so serious about it, I even have 
a song on one of my old albums 
entitled “Irish Whiskey” that was a 
love song for whiskey. 

R|W: Could you describe how being a 
musician led to the Wizard Academy, 
Whiskey Marketing School and a 
YouTube Channel?

DW: I had decided to get off the road 
after almost 2 decades of touring 
(while working countless other 
jobs as well). The Wizard Academy 
reached out to me to see if I would be 
willing to step in as Vice Chancellor 
and essentially run the business 
school. I said yes, and started an 
entirely new adventure. Over a few 
years of learning and teaching, I 
realized how much of what I was 
doing intuitively as a musician and 
businessman translated directly to 
other businesses and industries. It 
helped me find all kinds of parallels 
and levels of connection with other 
small business owners. 
    At the same time, my love of 
whiskey was growing. I started 
studying, reading, and doing 
blind tastings for myself to train 
my palate and understanding of 
whiskey. Eventually I realized the 
principals and style of teaching at 
Wizard Academy were a perfect 
fit for training in spirits, events, 
storytelling, and applying 

D
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brain theory to analyzing and tasting 
whiskey. That led to the Whisky 
Marketing School. The Youtube 
Channel was an experiment in how 
to communicate whisky tasting in 
a non-snobby manner in order to 
introduce people to whiskey.  It was 
originally intended as a resource for 
our students, but the community 
around it exploded in the Youtube 
comments. Our interaction with 
them led to explosive growth and 
one of the most engaged whiskey 
communities on the planet. 

R|W:  Approximately how many 
whiskies are on the Whiskey Vault’s 
list? Did you personally curate that 
list?

DW: Currently almost 2,000. It’s 
about 60% donated by fans and 
students, about 10% donated by 
brands, and about 30% purchased by 
the school. 

R|W: How did you become a 
whiskey sommelier? 

DW: I started down the path of wine 
sommelier and got through the first 
rounds of class before I realized I 
didn’t like wine as much as everyone 
else in the room. What I did love was 
training in palate and nosing, the 
training in creating experiences for 
consumers, and the general art and 
science of wine. I kept studying, but 
I transferred that passion over to 
whiskey. About 10 years later, when 
we were building the Whisky School 
program, I incorporated everything 
I loved most from the wine 
sommelier program and traditions. 
That was the beginning of it! 

R|W: And could you tell me about the 
medallion you wear in your videos?

DW: The medallion is our little 
inside joke. It’s a magnificent piece 
of hardware that is extreme and 
ridiculous. So ridiculous that it 
actually becomes awesome. It’s 
something that you can’t wear and 
take yourself to seriously. And it 
turns any moment into an over the 
top show and an experience. 

R|W: Three and a half years ago 
when the channel started, the first 
“official” episode was yourself 
preceded by some older solo spots.  
Then you brought in Rex for episode 
two. Did you intend on partnering 
up for the series or did that develop 
out of that second episode?

DW: It happened by accident as Rex 
was helping me create the channel. 
He’d spent decades training small 
business owners on the best use 
of video to grow and market their 
business. Eventually he stepped in to 
provide a counterpoint to my whisky 
expert role. He became the whiskey 
newb who needs to be taught. When 
it started taking off, we decided to 
use the channel as a test case on 
YouTube’s list of best practices to 
see how it would impact the growth 
of a channel and a brand. It’s still 
growing, and we are continually 
surprised at how far it’s gone. 

R|W: How do you know each other? 
Was the style of the channel planned 
or did that camaraderie develop 
naturally out of your friendship?

DW: We met because Rex works on 
the campus and his dad, Roy, is the one 
that founded Wizard Academy. The 
style was planned, but we already had 
a sort of easy banter and interaction 
style that just happened to translate 
directly to camera fairly easily. 

R|W: Out of all the whisky styles, is 
there a style that has impressed you 

the most as of late?

DW: American craft whiskey of all 
kinds keeps getting more and more 
amazing. I’m also really excited about 
the future of Irish craft whiskey.    u

   ‘‘Our interaction with 
them led to explosive 
growth and one of the 
most engaged whiskey 
communities on the planet,, 
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1. Maddie Gold
Ambassador for The Glenlivet

 Q: Captain Bill Smith Grant, the last 
distilling descendant of The Glen-
livet founder George Smith, fought 
valiantly in WWI. He lost his brother 
in the War, and received multiple 
serious injuries, before returning 
to Speyside to continue operations 
of the distillery. What was his key 
contribution to the industry?

Q: Our Founder, George Smith, was 
told by his neighbours that he would 
burn alongside his distillery. As a 
result, he was given two pistols from 
the Laird of Aberlour for protection. 
What did George do to anger the 
community?

2. Tracie Franklin
National Brand Ambassador 
Glenfiddich
Q: Glenfiddich distillery was built 
by William Grant, his seven sons, 
two daughters, and a stone mason 
in a valley next to the river Fiddich. 
What day did the first spirits flow 
from the stills at Glenfiddich 
Distillery?

Q: As a 5th generation independent 
family owned whisky distillery, 
Glenfiddich embraces tradition and 
innovation. Which expression’s mat-
uration was inspired by a fortified 
wine from Spain and was created 
by the previous Malt Master David 
Stewart in 1998?

3. Cameron Millar
Eastern Canada Portfolio 
Ambassador for Edrington
Proud distillers of The Macallan, 
Highland Park, The Glenrothes, 
and Famous Grouse
Q: What is the influence of the shape 
and size of a pot still on the new 
make spirit?
Q: What is the difference between a 
single malt and a single cask whisky?

 Test Your 
Whisky Wisdom
 Relish Whisky Magazine

Relish Whisky 
Magazine spoke 
with notable 
experts in the 
whisky world 
and asked them 
to share their 
knowledge 
gleaned from 
years of hard 
work. See if 
you can answer 
the questions 
without looking 
them up. 
The answers are 
on page 64, but 
try not to peek 
until you have 
a go. 
Good Luck. 

30  |  Relish  Whisky • WWW.RELISHANDWHISKY.CA



4. Maria Soledad Nunez
Chivas Regal & The Glenlivet 
Brand Ambassador

Q: What year was Strathisla 
Distillery established?

Q: Who launched the first World 
Luxury Whisky?

5. Gabriele Trucionyte
Scandinavian Brand Ambassador 
for Annandale Distillery

Q: Which two legendary figures in 
Scottish history have links to 
Annandale distillery?

Q: When we reopened in 2014, who 
originally designed our production 
plant and the process for the produc-
tion of our single malt whisky? 

6. Bryan Simpson
National Brand Ambassador 
Glenmorangie & Ardbeg 

Q: What is the connection between 
Glenmorangie and giraffes?

Q: In 2012, Ardbeg released Galileo 
to celebrate which whisky related 
experiment?

7. Don Livermore
Master Blender 
Hiram Walker Distillery

Q: What was the largest distillery in 
the world in the year 1900?

Q: What is the compound that 
originates from the grain rye which 
causes a spicy note in Canadian 
Whisky?

     If you answered most questions correctly, you are 

a true whisky connoisseur!

       If you answered some questions correctly, you 

are well on your way to whisky enlightenment. 

        If you struggled to answer any questions, you 

are in the right place, whisky knowledge is here for 

those who seek it.   
Answers found on page 64.    u
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THINK TANK
By Tom Bruce-Gardyne

Experimenting with different malts and methods is 
helping distillers find new flavours by introducing 
something extra to their whisky before it reaches the 
barrel. Is this the start   of a mashbill* recipe revolution?

Mash up

*Mashbill is a term widely used in the 
bourbon world to describe the mix 
and percentage of grains used in the 
production process, including corn, 
rye, wheat and malted barley.
   If there isn’t a country & western 
song about a mashbill, there should 
be. It would be a song full of good ol’ 
folks in denim dungarees making 
moonshine in Kentucky or Tennessee. 
Hell, the word even rhymes with 
Nashville. However, it may be 
developing a slight Scottish twang, as 
distillers on this side of the pond wake 
up to the potential of tweaking their 

mashbills to introduce different
flavours and aromas into their 
whiskies. If so, it could mark another 
step on the journey back down the 
whisky-making process. For years 
distillers have been fascinated, some 
would say obsessed, by what happens 
at the end when the spirit meets the 
wood. However, some are beginning to 
explore that earlier meeting of grain, 
water and yeast. Clearly, American 
and Irish distillers have more freedom 
with their choice of grains than their 
Scottish cousins, who are stuck with 
barley – at least for single malt. That 
said, distilleries like Arbikie in Angus 
have pioneered some notable rye 

whiskies, and there’s news from Fife 
that Ian Palmer of InchDairnie has 
been experimenting with oats.
   “The thing about the front-end of 
the process is you have to wait at least 
three years, and that’s probably been 
a barrier to this kind of work,” says Dr 
Jim Beveridge OBE, master blender 
for Johnnie Walker. The brand’s 
Blenders’ Batch series has given 
his team a platform to experiment 
however, and two years ago it released 
its rich, earthy expression called 
Espresso Roast. “I think it really 
captured the flavours you get from 
heavily roasted malt, like coffee and 
dark chocolate,” says Jim. “And these 
combine with other classic whisky 
flavours like spiciness in wood, or 
vanilla in American oak.” 

BEFORE THE BARREL
  

    David Robertson, co-founder of 
Edinburgh’s new Holyrood Distillery, 
senses a slight fatigue with wood 
innovation. “It’s maybe not done to 
death, but it’s been done a lot in the 
last 10 years,” he says. “I think some of 
us are thinking, how can we introduce 
interesting flavours into the spirit 
before it gets to the barrel? So, people 
are looking at different varieties 
of barley, different toasting levels, 
different yeast strains and playing 
around with different cut points.” 
   Holyrood plans four whiskies named 
Smoky, Spicy, Fruity and Sweet. 
The first is obviously peated and the 
second inspired by sherry casks, but 
“Sweet and Fruity will be influenced 
more by the mashbill recipe, and or the 
yeast and cut points,” says David. 
“I know from experiments we’ve done 
using crystal malt, chocolate malt, 
caramalt and black malt, that it can 
have a massive impact on the spirit’s 
character,” he continues. 
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LOST IN THE PROCESS
    If you see whisky as essentially distilled 
beer, which can vary from the palest of 
pale ales to the darkest, creamiest porter 
or stout, you can see where David’s 
coming from. “If you told a brewery that 
you were changing the variety of barley 
they were using, they would be horrified!” 
says Matt Pauley, assistant professor at 
the International Centre for Brewing 
and Distilling at Heriot-Watt University. 
“Roasting conditions and toasting levels 
are crucial to the production of the 
colour and flavour compounds.” Once 
you distil it, you will strip out any colour 
in your new-make spirit, which makes 
you wonder what else is being lost in the 
process. “There will be a proportion of 
compounds that will survive distillation 
because some will be volatile,” says Matt. 
“However, it depends on what flavours 
you’re talking about and whether they 
are water or alcohol soluble. When 
distilling, you take the essence of lots of 
flavours and leave behind lots of others.” 
He predicts that “as espresso flavours or 
chocolate roast whiskies become more 
popular, distillers will investigate it as a 
point of difference in the market.” 

DIFFERENTIATE OR DIE
    If the big whisky firms are driven 
by consistency, David Robertson 
reckons “the wee guys live by the 
manta of ‘differentiate or die’.” Yet 
when it comes to mashbills he credits 
the pioneering work done by Balvenie 
and Glenmorangie. The experiments 
by William Grant’s malt master David 
Stewart MBE in the early 1990s led to 
the Balvenie 14-year-old Roasted Malt 
in 2006. Two years later Glenmorangie 
brought out Signet. It’s “fusion of unique 
and rare elements”, “clouded in secrecy”, 
and its “melting sweetness and explosive 
spiciness is, at least in part, caused by our 
unique roasted chocolate barley malt.” 
That’s according to the brand’s somewhat 

overblown website. But what of the 
man behind it, the man who claims to 
have dreamed up the idea while he was 
a student at Heriot-Watt in the mid-
1980s? We’re talking of Dr Bill Lumsden, 
Glenmorangie’s director of distilling and 
whisky creation. 
   “My pal Ian and I were determined that 
whether we were drinking wine, beer, 
whisky or coffee, or buying new shirts, 
we were going to settle for nothing but 
the best,” he says, admitting that this was 
more of an aspiration given their student 
budgets. Bill also admits their belief that 
Jamaica Blue Mountain was the best 
coffee money could buy, may have been 
influenced by James Bond, who was 
another fan. In Bill’s mind, he says, “The 
kilning and peating of the barley, and 
the roasting of coffee beans, somehow 
merged together. I said, right, I’m going to 
invent a new style of whisky, and rather 
than a peat fire, I’m going to use a coffee 
roaster.”
   But as he discovered at Glenmorangie 
that that obviously wasn’t going to work 
with a 10-tonne mashtun, he turned to 
the brewing industry to source some 
high roast chocolate malt. He says you 
have to be careful when milling such 
malt in a distillery “because it’s liable 
to disintegrate into powder, or gum up 
a traditional mashtun, so you need a 
mash filter.” And you can’t use too much 
of it. “In roasting the malt, you kill the 
enzymes,” he explains. “When we’re on 

our two weeks of production for Signet 
we have a dramatic reduction in spirit 
yield, by at least 25 per cent.”

WORTS AND ALL
    Virtually every bottle of Scotch is made 
from distiller’s malt, which is easy to 
process and gives the maximum alcoholic 
yield. This is unlikely to change, reckons 
Dr Andy Forrester, The Scotch Malt 
Whisky Society’s new spirits educator 
who previously worked with the Scotch 
Whisky Research Institute. 
   “I certainly see a move to more interest 
in the raw materials,” he says. “But the 
reality is, there’s very little evidence of 
any flavour diversity in different strains 
of barley...yet.” Far more important in 
his view, is the state of the worts after the 
mashing process. “If they’re cloudy, you’ll 
get a cereal nutty character, and if they’re 
clean it’ll be fruity,” he says. Pinpointing 
the source of a particular flavour in a 
single malt can be a thankless task given 
the huge number of variables involved, 
and it can get a bit technical. Talk about 
enzymes and marketing folk are liable to 
drift off, but mention chocolate malt and 
it’s another story. “Chocolate is a shortcut 
to thoughts of luxury and decadence,” 
says Matt Pauley. “Conjuring these 
images through the language used on the 
bottle is a valuable tool.” 
    For that reason alone, there will be more 
whiskies, and perhaps even the odd song, 
trumpeting the joys of the mashbill.    u
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THE SECRETS 
BEHIND EX-SHERRY 
CASK AGED WHISKY
    By Reece Sims



Despite the increased 
popularity of ex-sherry 
cask aged whiskies 
in recent years, have 
you noticed that 
many distilleries 
simply advertise their 
expressions as being 
‘aged/finished in ex-
sherry casks’ without 
further clarification? 
Being an avid enthusiast 
of ex-sherry cask 
whiskies, I embarked 
on a trip to Jerez, Spain 
this year in hopes of 
uncovering the secrets 
behind these delectable 
drams and quickly 
discovered clarity around 
a number of ex-sherry 
cask whisky myths. 

1. Sherry Will Impart 
Sweetness in the Whisky
This is not always the case as it is 
dependent on the type of sherry that 
was used to season the barrel. If the ex-
sherry cask is of the Fino, Amontillado, 
Palo Cortado or Oloroso variety, the 
sherry should not be contributing 
sweetness to the whisky. On the 
otherhand, if the whisky is aged in 

ex-Pedro Ximenez (PX) casks, it will 
contribute sweetness. Let’s explore 
Oloroso and Pedro Ximenez casks 
further as they tend to be the most 
commonly used for whisky maturation/
finishing. Oloroso sherry is made from 
the dry, white Palomino Fino grape. This 
type of sherry is fortified up to 18-20% 
ABV before being placed in a barrel to 
undergo oxidative aging. During this 
aging period, the sherry interacts with 
oxygen causing the grapes’ delicate notes 
to evolve into nutty, caramellic, dark 
fruit notes. 
    If this is difficult to comprehend, think 
about purchasing an unripe banana. 
Over time, as the banana interacts with 
oxygen, it begins to ripen, turning yellow 
and then brown. The flavor of the banana 
goes from delicate, astringent and 
green, to rich, flavourful and caramellic. 
The same happens to oxidatively-aged 
sherries over time.Oloroso sherries 
possess 0-5 g/L of sugar and therefore 
remain extremely dry post- maturation. 
However, because of their rich fruity 
notes, some may perceive this fruitiness 
as sweetness. In order for an ex-Oloroso 
cask to contribute sweetness, the sherry 
must be sweetened. If this occurs, the 
sherry would be reclassified as a ‘Cream 
Sherry’ (as of 2012). 
    The eponymous Pedro Ximenez sherry 
on the other hand, is known for its 
cloyingly sweet, intensely syrupy notes. 
Pedro Ximenez grapes are sun-dried 
to concentrate the sugars resulting in 
a thick, molasses-like syrup by which 
the sherry is produced. The resulting 
sherries can contain over 200 g/L of 
sugar. Needless to say, they can impart 
sweetness into the whisky along with 
notes of grape syrup, dried figs, raisins, 
licorice, and baking spices among others. 

2. All Sherry Casks are Made 
From European Oak/Spanish Oak
    While some sherry casks are made 
from European/Spanish Oak, this is 
not always the case. In fact, most sherry 
bodegas actually age their sherries in 
American Oak casks. Pre-1986, Scottish 
distilleries would keep the casks used to 
transport sherry to the United Kingdom 
and use them for Scotch maturation. 
Oftentimes these transportation casks 
were in fact made from European Oak. 
However, from 1986 onward, Spanish 
law dictated that sherry wines had to be 
bottled in Spain, making transportation 
casks defunct. 
    Today, it is common for whisky 
distilleries to specify the type of casks 
that they want from sherry bodegas 
(they are oftentimes referred to as 
‘designer casks’) and will sometimes 
request European Oak. However, it is 
important to note that ex-sherry cask is 
NOT synonymous with European Oak. 
More often than not, sherry casks are 
made from American Oak. 
    Of the casks that are European Oak, 
some are marketed as ‘Spanish Oak’ and 
this also does not necessarily indicate 
that the oak is harvested from forests 
in Spain. Rather, it may indicate that 
the barrel was created at a Spanish 
cooperage (known as a Tonelería) from 
varying oak species harvested from 
Spain, France, Bulgaria, or even the 
United States. 
3. The Casks Used to Make 
Saleable Sherry are the Same 
as the Casks Used for Aging/
Finishing Whisky
Why would whisky distilleries pay a 
premium on custom-made designer 
casks for their whisky when sherry 
bodegas are abundant with casks? 
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You may have heard that this is due to 
the demand for whisky being higher 
than the demand for sherry currently. 
And this may have some truth to it, 
but there is a more prevalent reason 
why distilleries will have bespoke 
casks made. It is very uncommon for 
the sherry casks used to age saleable 
sherry to be sold to whisky distilleries. 
This is due to the purposefulness of the 
casks when aging sherry versus whisky. 
For sherries, bodegas are looking for 
the cask to act as a neutral vessel for 
its contents to mature via oxidative or 
biological means. They do not want the 
wood to contribute flavor to the sherry, 
but rather act simply as a resting vessel 
for its (multi-fractional) contents. 
Therefore, they will continue to use 
their casks for decades or even hundreds 
of years until they are beyond repair. As 
you can imagine, they are highly coveted 
and held on to.
    Whisky producers, on the other hand, 
rely on barrel influence to impart flavor 
in the final product. Therefore, whisky 
distilleries are looking for a combination 
of wood influence from the barrel, the 
influence from the sherry, as well as 
the resulting flavours produced from 
the interactive nature of the wood and 
sherry. Therefore, in general, standard 
sherry barrels would be insufficient 
for whisky-aging purposes (there are 
exceptions to this with a few distilleries).    

4. Sherry-Cask Whiskies are 
Darker
With the advent of designer casks being 
made for whisky distilleries, oftentimes 
the sherry will only be placed into the 
barrel for a year or two to season the 
cask before the cask is used to mature/
finish the whisky. During this time, in 
the case of Oloroso sherries, the sherry 
has not had a sufficient amount of time 
for the oxidization to produce the deep 
hues that we are used to from a bottle 
of Oloroso. Rather, the colour is more 
reminiscent of an Amontillado or Palo 

Cortado. Because the Oloroso
sherries that are bottled and sold are 
aged in a solera system (multi-fractional 
blending), some of their contents can be 
50+ years old which greatly contributes 
to the overall deepened colour of that 
varietal. 
    The point here is to be mindful that 
in Scotland, distilleries are able to add 
caramel colouring to their whiskies 
and this strategy can certainly be 
employed with ex-sherry cask whiskies. 
A darker ex-sherry cask whisky does not 
necessarily indicate that the whisky has 
been aged longer in the ex-sherry casks, 
that the sherry used to season the casks 
was old, or that the whisky is superior 
quality. 
 
8 QUESTIONS TO ASK 
DURING A SHERRY-
CASK WHISK(E)Y 
TASTING:
What type of sherry cask is being 
used?

How long was the seasoning 
period for the sherry cask?

Are the casks made from 
American Oak or European Oak?

If European Oak, where is the oak 
sourced from?

What is the size of the cask? Are 
they traditional sherry butts 
(500L) or American Standard 
Barrel size (200L)?

How long is the whisky aged and/
or finished in the cask for?

How many times are the sherry 
casks used by the distillery before 
they’re retired?

Is there caramel colouring added 
to this whisky, or is the colour 
natural?

SCOTCH 
+ 
SHERRY 
COCKTAIL: 
What was once the term 
for sweetened Oloroso 
sherries, the “Amoroso” 
(which means ‘loving’ in 
Spanish) cocktail pays 
homage to the symbiotic 
relationship between 
Scotch and Sherry. 
This stirred-down, 
spirit forward drink’s 
ingredients accentuate 
the richly fruity notes of 
the single malt, resulting 
in a cocktail suitable for 
summer. Fall in love with 
this cocktail today.   

• 2.0 oz Balvenie 
Doublewood

• 1.0 oz Gonzalez Byass 
Nutty Solera Medium 
Oloroso Sherry

• 0.50 oz Amaro 
Montenegro

• 0.25 oz Luxardo 
Maraschino Liqueur

• 2 dashes Angostura 
Bitters

In a mixing glass add 
ingredients over ice. Stir 
for approximately 30-
60 seconds or until the 
cocktail is sufficiently 
diluted and chilled. 
Strain into a coupe and 
garnish with expressed 
orange oils.    u
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I’m grateful to have 
had the opportunity 
to sample many of the 
world finest whiskies 
through the last 5 years. 
I am submerged in the 
culture through my 
passion for whisky, my 
event company, but 
mainly our 2 day “Banff 
Whisky Experience” 
festival. We only work 
with the worlds finest 
premium brands whose 
makers believe in this 
incredible spirit and 
all the things that set 
whisky apart from every 
other spirit on earth. 
When I was asked to 
review 4 bottles for R|W, 
I took the opportunity 
to only speak to whisky 
that is obtainable by 
Canadians (no rare 
bottles that can only be 
found in some Scottish 
warehouse). I also chose 
two bottles I know well 
and visit often, and 
another 2 bottles I only 
recently discovered by 
reading blogs and being 
informed on social 
media.

Bottle 1: Peat on a rainy day 
– BIG PEAT, a small batch blended 
malt Islay scotch whisky by Douglas 
Laing.
Details: 46% ABV “A shovel full of Islay 
single malt scotch whiskies” including 
malts distilled at Ardbeg, Caol Ila, 
Bowmore, and Port Ellen.
The picture on this bottle is well known 
but might lead you to think the whisky 
is a hard pill to swallow; that couldn’t 
be farther from the truth. This complex 
and well-blended Islay whisky tastes 
like they read my mind by taking all of 
my favourite parts of the top Islay single 
malt producers and created 

something special just for me. In the 
weeks following my first sip of the Big 
Peat, I found my self craving it again 
and again, day after day. My first few 
sips were outstanding and I found it to 
come together perfectly. This is a bottle 
I recommend to any peated whisky 
lover, because it offers complex multi-
layered flavours and is a well-priced 
whisky for the high quality product you 
get in the bottle. Make no mistake, this 
is heavily-peated Islay whisky but it is 
approachable and worth every penny.  
It will definitely be joining me on many 
Canadian adventures in the near future!

Tasting notes:
Nose- Dried hay and camp fire with 
a sweat after nose of the bakery up the 
street. It reminded me of a spring farm 
after the soil has been tilled and the 
rains had brought out a sweet smell of 
dew. 
Mouth- Right away  I was pleasantly 
surprised by the sweetness that I was 
not expecting. The pleasant sweetness 
worked very well with the ashy grit of 
the peaty smoke. Then the flavours of 
salty scones and crisp fruity baked goods 
took over my whole mouth and it carried 
hints of  minerality.
Finish- The peat stays with you for a 
while and the feel is warm and pleasant, 
not at all hot. The citrus (burnt orange 
peel) came out later for me when the lip 
smacking desire for another sip began.

Relish Whisky 
Taste & Share 

Part One 

Andrew Hardingham
@banffwhiskyexperience

Relish  Whisky • ISSUE 19  |  41



Bottle 2: As sweet as the 
view – Hyde No.6 Special 
Reserve 1938. 

Details: 46% ABV. This traditional copper 
pot distilled 10 year-old small batch Irish 
Whisky was named in honour of Ireland’s 
very first president, Douglas Hyde, 
inaugurated in 1938. It’s an 8 year-old small 
batch, single grain whiskey aged in first 
fill ex-bourbon casks and added to a much 
older (believed to be an 18yo), very special 
Irish single malt and married for another 
2 years in vintage Oloroso sherry casks. 
My only concern is that this whisky 
wont be available in 5 years. The Hyde 

distillery, although well known to Irish 
whiskey lovers, is smaller and produces 
much less then other distilleries in 
the country. However, that is exactly 
why they can produce fun and creative 
whiskeys like this. It’s an Oloroso Sherry 
cask finished whiskey that you can taste 
and smell immediately. It fills the entire 
mouth with a creamy sweetness that 
demands a follow-up sip! It’s a crisp 
whiskey that within seconds turns into 
something more as it lingers with an 
almost spicy finish that quickly becomes 
that quintessential Irish whisky feel, 
reminding me of all the things we love 
about the Irish distilling process.

Tasting notes:
Nose- The first sniff is very inviting 
with a rich fruity smell that softly leads 
you into the sherry cask finish we all 
know and love. However, these sherry 
notes are light and subtle and that’s what 
is so nice about the nose. One smell and 
right away you know that this bottle 
contains well aged whiskey.
Mouth- I love how Irish whiskey feels 
as soon as it hits my tongue, and this 
whiskey is no exception! Right away all 
the sweetness of the sherry cask comes 
through and delivers a well balanced 
cask blend of vanilla and caramel and a 
welcoming chocolate and citrus flavour. 
Burnt orange and lemon take over and 
slowly turn into a quick bakers dozen of 
cereal grains. The mouth feel is soft and 
elegant. The kind of texture you’d expect 
from a well aged bottle.
Finish- This whiskey doesn’t linger 
too long. A subtle sour lemon taste 
lingers, leaving you longing for another 
visit to Ireland.

Bottle 3: – Millstone Dutch 
three grain whisky, “Ménage 
A Trois” Special #3.
Details: 46% ABV, aged in virgin 
American oak. 33% Rye, 33% malted 
barley, 33% corn. Distilled in Dec 2008, 
bottled in 2014 (5 year old), 1158 bottles 
in circulation and available in Canada.

I’m a huge fan of thoughtfully blended 
whiskies where the Rye shines bright 
and this Millstone expression is now a 
star on my shelf. The corn smoothes out 
the ride and the malted barley brings a 
familiar taste to the well-blended party. 
It delivers all the flavours you’d expect 
from a three-way grain whisky but I 
always find Dutch grains have a different 
taste and I welcome it. After my first sip, 
I stared directly at their glass with a
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dumb-founded face. Without knowing 
the mash bill at the time (I later looked 
it up), I was so happy with the spicy rye 
wave of flavour that tingled the tongue 
and lingered for a long while, but still felt 
soft and buttery smooth. It was a very 
approachable whisky and I know this 
because I overfilled my mouth with each 
sip and the bottle quickly became half 
full. That’s a good whisky in my book.

Tasting notes:
Nose- Sour single malt meets the first 
waft walking into a bakery that is located 
next to a sharpie marker factory. There 
are some fun smells you will spend time 
identifying and that’s what makes this 
whisky fun.
Mouth- It’s bourbon dressed in a kilt. 
An arm wrestle of classic single malted 
barley vs. big wooded barrel bourbon. 
A soft heat you expect with a curious 
caramel cola vibe you do not. I really 
enjoyed the flavours and appreciate what 
would have been a fun whisky to blend 
together.
Finish- This whisky leaves me in two 
worlds. The finish is bourbon because of 
the American oak and corn, but it’s as if 
I’d been drinking a single malt scotch the 
hour before. I loved both profiles and I still 
don’t feel like I’ve figured this bottle out.

Bottle 4: Nostalgic, but 
more grown-up – JP Wiser’s 
18 Canadian Whisky
Details: 40% ABV, aged 18 years in used 
oak and is made up of corn, primarily. I’m 
told there is NO rye in this whisky.
This was the exact bottle that brought 
me back to Canadian whisky 10 years ago 
and left me with a new found respect for 
this unique industry. Back then, I wasn’t 
well-informed about what was going on 
in Canadian whisky and for that, I truly 
missed out. We Canadians often misuse 
whisky when we are teenagers and for 
that, It can take a while to go back. This 
bottle cleared it all up and now that I 
know how incredible Canadian whisky 
can be I have fallen down the rabbit hole 
and I am absolutely delighted with what I 
found. I often use this bottle to bring new 
whisky drinkers into the club and like 
me, every single one of them continues to 
stocks this on their shelf. 

Tasting notes:
Nose – It whispers to your nose “I’m 
Canadian” without being too spicy or 
strong. Although it has a soft nose, a 
heavier inhale will discover fresh cookies 
with a lemon twist and orange peel. Each 
breath is so addictive and I found myself 

forgetting to sip for long periods of time.
Mouth - Sweet and full of soft syrupy 
flavours like chocolate and caramel. 
Immediately followed by a pleasant hint 
of “liquorish”, anise and spices that you 
might find in apple pie or a winter drink. 
It has a multitude of different flavour 
layers that keep you interested for a long 
time. It’s a true masterpiece.  
Finish: Long-lasting soft spice that 
slows you down and makes you close your 
eyes and dream about the next sip. The 
finish reminds me of eating too many 
Werther’s original candies at grandmas 
house, finding a spicy butterscotch finish 
in my throat but still wanting more.   

    If you are reading this review, chances     are 
you are looking for something new.               
The best way to find the perfect dram in any 
category, is attending a whisky festival or 
tasting event. I often say that these events save 
you 10 years and $10,000 figuring out what 
you like without missing the mark. Always 
support your local events and one day, be 
sure to make the pilgrimage to Banff for our 
Whisky Experience in the Canadian Rockies. 
Here, you can sip the world’s finest whiskies 
on top of the world’s finest rocks.    u
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Aberlour A’Bunadh: 
Batch 58

Colour: Auburn Gold

Nose: Sweetness off the top, followed 
by a burst of ripe fruit notes, wrapping up 
with orange with a touch of ginger.

Palate: A velvety, fruity arrival with a 
hint of chocolate near the back.

Finish: This is where the cask strength 
kicks in.  A 61.1% ABV melts away the fruit 
and chocolate to showcase a tangy, spicy-
filled finale. 

Cask-strength Comments:
   We all remember our firsts: our first day 
of school, our first kiss – our first dram of 
Aberlour A’Bunadh. “The Original” itself, 
as in its namesake, was our first selection 
for Whisky Quarterly Ontario and, truth 
be told, my first cask strength experience, 
and what an experience it was.
    As enticing and inviting as the sweet 
aroma and gorgeous colouring are, 
A’Bunadh is bottled at a 61.1% ABV.  What I 
appreciate so much about this expression 
is the journey that it takes you on. Many 
whiskies offer the promise of ‘that journey’ 
but fail to take you all the way.  That’s not 
the case with A’Bunadh. 

Your first nosing brings you the sweetness 
of ripe and dried fruits. Your trip continues 
with an inviting, smooth, thick feel of this 
scotch on your tongue, partnered with a 
slight bitterness akin to dark chocolate.  
Then…BAM!  The richness that kicked off 
your journey gives way to the spiciness and 
heat that comes with a cask strength single 
malt scotch.  A’Bunadh lingers across your 
tongue – transforming that first sip into a 
warm, lingering, spicy glow at the back of 
your throat.
    Being new to cask strength, you may find 
the burn seem a little overpowering.  It’s 
kind of like enjoying the sun. If it’s too hot, 
you want to cool off, the same goes here. 
If you find the heat of the alcohol too hot, 
cool it off by adding a few drops of water 
to your dram.  Not only will it temper 
the heat, it will also release those subtle 
flavours cloaked by the cask strength.   
    Truthfully, it’s one of the things I 
appreciate about whisky: there isn’t 
a right or wrong way to enjoy it. My 
recommendation is to always enjoy your 
first sip neat, after that, explore it however 
you wish!
    This is a delicious scotch from beginning 
to end. When the time comes to expand 
your whisky horizons, Aberlour A’Bunadh 
is a wonderful journey to take.

Nikka Taketsuru 
Pure Malt Whisky

Colour: Dark gold bordering on amber. 

Nose: Hints of orchard fruit, especially 
pear, along with the subtle spice and 
woodiness from the casks.

Palate: Sweet, caramel-like flavour and 
texture with a saltiness towards the back 
and sides of your tongue. Subtle peat near 
the back.

Finish: Finishes off very gently. 

Scottish-inspired, Japanese-
perfected – Enjoyed world-wide.

Nikka Taketsuru Pure Malt is the result of 
Masataka Taketsuru’s desire to bring the 
Scottish-born flavours back to Japan.  
This particular expression is a blend of 
Miyagicko and Yoichi Malt.  Before you 
put this whisky in the “blends are bland” 
category, the same time, care and artistry 
used at Nikka in their other expressions 
is used here.  The result: a complex, well 
balanced whisky you would expect from a 
well-crafted single malt.
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    Full disclosure: I have always been a 
lover of sherry casks being used for both 
in ageing and the finishing in the creation 
of a whisky expression.  The subtleness 
of the woods, along with the fruitiness 
in the nose, is so, so inviting.  In the 
continuation of the pursuit of balance in 
this whisky, the malty-caramel flavours 
give way to a saltiness which I originally 
did not expect to find, yet presents a 
lovely contrast from the other flavours 
enjoyed in the nosing as well as the initial 
drift across your tongue.
    If you have never enjoyed a Japanese 
whisky, give yourself the gift of a new 
experience, especially when it comes 
to a gem like Nikka Taketsuru. There’s 
nothing in this expression that makes you 
sit up and pay attention, but Pure Malt 
isn’t about that. Rather, it’s the nuance 
and gentle shift in the flavour profile that 
makes it something you’ll look forward to, 
dram after dram.

Teeling Single Malt Irish 
Whiskey

Colour: Deep Gold

Nose: A sweet nose, right off the top 
where toffee, apple and black tea meet.

Palate:  Very smooth in texture. 
Pepper spiciness mingled with cloves, 
that make way for the vanilla and flora 
flavours.

Finish: Medium in length, it says 
goodbye with the tannins of the casks. 

A Scotch Lover’s Irish Whiskey
I’ll put it out there – this is scotch lover’s 
Irish whiskey. That’s right, I said it. Now, 
let that sink in for a minute.
 

   

When one hears “Irish Whiskey” you 
wouldn’t be wrong in thinking of pot 
still – a whiskey made of a mash of malted 
and unmalted barley.  However, 
the Teeling single malt is a 100% malted 
barley whiskey. I think that distinction 
is enough to make you, the dedicated 
scotch drinker, pay attention and take 
notice. That and this expression is the 
marriage of whiskeys aged in 5 different 
casks: Port, Sherry, White Burgundy, and 
Cab Sauv. (Told you it would catch your 
attention!)
    Teeling Single Malt Irish Whiskey is 
everything that you would like to find in a 
daily dram. However, just because this is a 
whiskey you can enjoy every day, doesn’t 
mean this is an everyday whiskey.  The 
toffee and apple notes off the nose expand 
to a spicy initial cascade across the palate. 
It’s a delectable dance from sweet to 
spice and back to sweet that makes this 
incredibly smooth whiskey so enjoyed, 
and enjoyable.  All thanks to those 5 
different types of casks.
As a dedicated peaty scotch whisky 
enthusiast, this is an Irish whiskey worth 
adding to your collection. When, instead 
of if, the LCBO restocks its whiskey 

cabinet with Teeling Single Malt, I
strongly urge you add it to yours because 
I’m making sure I will.  So when you get 
yours, could you please leave one or two 
bottles for me? Thanks!

Wild Turkey Longbranch

Colour: Sunset – gold with a touch of 
orange.

Nose: Sweet and inviting with lush 
wafts of toffee or brown sugar with a 
complimentary spicy note.

Palate:  Glides beautifully over the 
tongue. In contrast to the nose, the 
mouth-feel is quite different.  A bright 
splash of citrus, co-mingled with sweet 
smoke. 

Finish: As with any bourbon, I have 
come to expect a bit of a that “new 
charred barrel” burn in the finish, and 
Longbranch, while it does deliver that 
expectation, the fire has been rounded 
out and polished. The citrus and smoke 
give way to a spicy, long finish. 

46  |  Relish  Whisky • WWW.RELISHANDWHISKY.CA



I would be lying if I said I wasn’t 
somewhat skeptical when Wild Turkey 
Longbranch was recommended for 
me to try.  I am always trepidatious 
of anything celebrity-endorsed slash 
created. Longbranch is a Wild Turkey 
expression with Matthew McConaughey 
being brought on as “Creative Director”.  
The actor stated that the concept was 
to bring the tastes of Kentucky and 
Texas together. I have to agree! This is a 
bourbon that thinks outside state lines.

The sweetness I have come to expect 
from bourbon is definitely in the nose, 
but the smoky wood flavour that kicks in 
a few moments after your roll it around 
your mouth. It’s like you were enjoying a 
liquid-Texas-barbeque – complete with 
hints of charcoal and mesquite – No wet-
naps needed afterwards either.

When I first started exploring whiskies, 
I may have been unsure on how to take 
in the spirited, bold and at times, brash 
approach of bourbon, again, due to the 
new charred oak barrel ageing.  This was 
different, and this experience lead me to 
want to further explore American whiskey. 
Longbranch channels McConaughey’s 
Wooderson – easy going, laid back and 
great to have show up at any party.    u

CocktailsWell,
alright,
alright,
alright!
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Broken Barrel Whiskey
By Jonathan Roth and Seth Benhaim

Broken Barrel Whiskey, a new brand by Seth Benhaim of Infuse 
Spirits, centers on an unconventional approach to the process of 
producing whiskey barrels, whether new or used, contributing the 
bulk of the flavor to aged whiskeys.
By combining different types of broken 
barrel staves (ex. French Oak or Sherry 
Casks) of new and used barrels, in 
carefully selected ratios, the company 
has created a series of award-winning 
recipes for relatively younger sourced 
whiskeys. This unique and non-
traditional twist of putting barrels into 
whiskey rather than whiskey into barrels 
earned the company a Gold Medal in 
2020 for their California Cabernet Oak 

finished Bourbon, and a Double-Gold 
on their Isle of Peat blended whiskey 
in 2019. The company even coined a 
term to describe their “broken barrel” 
process, called the Oak BillTM—similar 
to a mash bill—which is used to define 
the composition of oak barrel staves 
steeped into each batch of their whiskey.    
    Broken Barrel Whiskey’s core lineup 
includes a 95-proof Bourbon ($30), a 
116-proof Cask Strength Bourbon ($40), 
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Cocktails
its 88-proof California Oak Bourbon 
($30), and its 105-proof Heresy Rye 
whiskey ($30). The company sources all of 
its core whiskey from O.Z. Tyler Distillery 
in Owensboro, Kentucky. Benhaim 
worked with Master Distiller Jacob Call 
to develop the core whiskeys in 2019 to 
ensure that every batch was truly grain 
to glass. All of Broken Barrel’s bourbons 
and ryes are milled, fermented, distilled, 
barreled, aged and bottled on-site in 
Owensboro.                                                     
    Broken Barrel proudly lists both its 
Oak Bill and mash bill on every label 
so that customers know exactly what 
went into each batch of its whiskey. 
As of May 2020, there is still a limited 
number of bottles available of the late 
2019 release of the Single Oak Series. 
This release featured three distinct 
blended whiskeys, each finished with 
a single type of rare oak staves. The 
series included the Isle of Peat (wheat 
whiskey with Islay barrels), The Cask 
of Amontillado (5-12 year corn whiskey 
with Amontillado sherry barrels), and 
Mizunara (4-5 year corn whiskey with 
Japanese Mizunara barrels). Each batch 
consisted of exactly 6,600 bottles per 
label.
    Broken Barrel Whiskey is 
unapologetic about shaking up the 
thinking and narratives around whiskey, 
pointing the way toward a creative 
renaissance in the spirits industry 
similar to that of craft beer in recent 
years. Broken Barrel goes where 
traditional whiskey brands will not go, 
and can attempt to take risks where 
corporate companies would not. That 
is how the category evolves, and that is 
how Broken Barrel intends to shape the 
future of whiskey.    u
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Tapping 
Maple Trees 
for Acerum
By Blair Phillips and Davin De Kergommeaux

In 1895, Dr John Harvey 

Kellogg pushed aside his 

Corn Flakes, and turned 

his thoughts to patenting 

a process to convert raw 

peanuts into peanut butter. 

Unfortunately for him, a 

Montreal pharmacist named 

Marcellus Gilmore Edson 

had already invented peanut 

butter eleven years earlier, 

using flavourful roasted 

peanuts instead. Since then, 

Quebec has given us one 

food and drink pioneer after 

another. Take Christian 

Barthomeuf, for example. He 

dreamed up the concept of ice 

cider one day in 1989, while 

walking through an apple 

orchard. Not long after, Vallier 

Robert of Domaine Acer 

hatched an idea to toast the 

arrival of spring.

Vallier had taken over his family maple 
farm in 1992, from his father Charles-
Aimé Robert, who had been making 
maple syrup there since 1972. While 
searching for ways to expand the family 
business, Vallier travelled to France to 
learn how to make Champagne. The 
experience convinced him, and partner 
Nathalie Decaigny, that they could 
vinify maple sap. Within five years they 
launched four maple wines under the 
name “Acer”, the Latin word for “maple”. 
Unknowingly, Quebec had experienced 
a big bang from which a new universe 
would emerge.                                            
    Decades later, as sap flowed in maple 
groves surrounding the Bas-Saint-
Laurent city of Rimouski, Jean-François 
Cloutier and Joël Pelletier tapped a still 
in Cloutier’s basement. “Many years 
ago, we wanted to distil maple,” explains 
Pelletier, when asked about Distillerie 
du St. Laurent’s roots, “But, the raw 
materials were expensive and difficult to 
ferment. It’s a challenging ingredient to 
get right.”

    In 2014, Cloutier and Pelletier opened 
Distillerie du St. Laurent. With their still 
now above ground, they released a trio of 
gins to keep the business going while they 
laid down whisky. But maple 

syrup consumed their thoughts, and they 
tested, fermented and distilled it until 
they finally got it right. They called the 
spirit Acerum – it was a natural extension 
of Vallier Robert’s prized maple wine. 
Then in walked Domaine Acer in 2017 to 
form an association.
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Coincidentally, not far from Montreal, 
Gérald Lacroix at Distillerie Shefford 
distilled sap from his maple farm into 
a spirit he also called Acerum. “Since 
we didn’t reach out to each other, we 
thought it was interesting that another 
producer came up with exactly the same 
name,” says Pelletier.  He extended a 
maple branch to Lacroix and now there 
were three. The Maple Spirits Distillers 
Union got to work establishing rules for a 
protected geographic designation.                  
    To be bottled and labelled as Acerum, a 
spirit must be made from Quebec maple 
products such as maple syrup or sap. 
Three ingredients are allowed, maple 
products, water and yeast. Nothing can 
be added after distillation. That means 
no sweetener, colourants or additional 
maple products. Acerum can then be aged 
in barrels or bottled as a white spirit.              
    Almost every spirit begins with a need 
to process agricultural by-products and 
waste. For example, traditional eau-
de-vie is made from fruit that would 
otherwise be discarded. Grappa is made 
from grape pomace left over from making 
wine and it’s no different with Acerum. 
At the beginning of the season, the maple 
syrup is clear with delicate sweet flavours. 
As the season advances, the syrup gets 
darker and becomes more robust. At the 
end of the harvest, as the trees start to 
bud, the sap produces syrup with bitter 
chocolate-like notes that are considered 
flawed for retail sale. This grade of 
“buddy syrup” is packaged and sent to 
a government warehouse to be used as 
a maple flavouring for baked goods and 
processed foods.                                                      
    The Bas-Saint-Laurent/Gaspésie region 
alone, produced 35.2 million pounds of 
maple syrup in 2019, the second highest 
production in the province. As a result, 
the volume of  buddy syrup exceeded 
demand. Over 25,000 steel drums of this 
syrup went into storage across Quebec. 
But St. Laurent did their homework and 
after trying every combination under the 

spring sun, they discovered nature had 
designed this syrup to be distilled. “It has 
a very strong flavour and  just like rum, 
the best are made with a very flavourful 
raw material. It’s a win-win. We use their 
product and now they have a buyer and 
it’s a little bit cheaper than the regular 
syrup,” explains Pelletier.                                      
    St. Laurent’s first release is a blend of 
Acerum aged for a year in new and used 
oak. “Since this is a new type of spirit, we 
wanted to experiment with barrel types,” 
says Pelletier. To answer the question, 
“how does the spirit react to oak over 
time?” they filled a variety of new oak 
casks including low char, heavy char and 
toasted oak. “What we found was that 
the new barrels gave the wood flavours 
and vanilla notes, but it also gave back the 
maple flavours, like toffee and caramel, 
that you’d associate with traditional 
maple. But, with new oak, you lose some 
of the fruitiness and subtle light apple 
and pear notes from the distillation.” St. 
Laurent’s Acerum has an elegant flavour 

profile that sits between an amber rum 
and a fruit eau-de-vie.                                
    Expected maple sugars are instead 
replaced by a luxurious maple essence 
that branches through the lush spirit with 
vanilla, light oak tannins and complex 
notes of ripe apple and pear.                                                                      
    These flavours are packaged in a bottle 
and labelled with an illustration showing 
a butterfly with maple leaf shaped wings 
and a maple shack atop a sapient tree. 
The imagery is inspired by children’s 
stories, but the fine details on the label 
tell their own story about how much 
work has gone into the spirit and the fun 
they’ve had making it. So gather round, 
for this is just the start to the Acerum 
tale. With the union recently expanding 
to seven members and the designation in 
full bloom, optimistically it’s just a matter 
of months before the whole world pushes 
aside their bowls of Corn Flakes to hear 
a story that starts, “Once upon a time, 
two men sat around a basement still and 
dreamed of distilling maple...”    u
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Courtesy of The Best Rotisserie Chicken Cookbook by Toby Amidor © 2020 www.robertrose.ca Reprinted with permission. Available where books are sold.

I always recommend 
stashing canned beans in 
your pantry, especially if 
you anticipate a very busy 
week. This super-quick salad 
with only five ingredients, 
including rotisserie chicken 
and canned cannellini beans, 
is so satisfying and it takes 
15 minutes to whip up.

1⁄4 cup (60 mL) chopped raw walnuts
4 cups (1 L) baby kale
1 1⁄2 cups (375 mL) chopped rotisserie 
chicken
14- to 19-oz (398 to 540 mL) can reduced-
sodium cannellini beans, drained and 
rinsed
1⁄2 cup (120 mL) Lemon-Herb Vinaigrette 
(see below)

1. Heat the walnuts in a small skillet 
over medium-low heat. Cook until the 
walnuts are lightly toasted, about 3 
minutes. Remove from the heat and let 
cool.
2. In a large bowl, add the kale, chicken, 
beans and walnuts. Drizzle with the 
Lemon-Herb Vinaigrette and toss to 
evenly coat.

Toby’s Tip: Add tang to your salad by 
sprinkling it with 1⁄4 cup (60 mL) dried 
cranberries or tart cherries.

Lemon-Herb Vinaigrette

This light, lemony dressing is flavored with 
parsley and just a hint of brown sugar to 
balance the citrusy tartness. The dressing 
complements the vegetables in a salad, 
rather than masking them, bringing out 
their deliciousness.

1 tsp (5 mL) grated lemon zest
Juice of 3 lemons
2 cloves garlic, minced
2 tsp (10 mL) light brown sugar
1 tsp (5 mL) dried parsley
1⁄4 tsp (1 mL) salt
1⁄8 tsp (0.5 mL) freshly ground black 
pepper
1⁄2 cup (125 mL) extra virgin olive oil

1. In a medium bowl, 
whisk together the lemon 
zest, lemon juice, garlic, 
brown sugar, parsley, 
salt and pepper. While 
whisking continuously, 
slowly drizzle in the oil 
until combined.

2. Use immediately 
or place in a sealable 
container in the fridge for 
up to 5 days.

Serving size: 2 tbsp(30 mL)

Chicken, 
Kale 
and White 
Bean Salad

Image credit: Gail Watson Photography
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Grilled Apple, Gouda 
and Chicken Panini
Gouda pairs beautifully with the sweet flavor of apples 
in this warm sandwich. Don’t have a panini press? Not 
to worry! See the method for instructions on using a grill 
pan or skillet to make this sandwich.

Grill pan

1⁄4 cup (60 mL) mayonnaise, divided

4 ciabatta rolls, sliced open

8 tsp (40 mL) Dijon mustard, divided

1 Granny Smith apple, thinly sliced into half-moons

1 cup (250 mL) shredded rotisserie chicken, divided

4 oz (100 g) smoked Gouda cheese, cut into 4 even slices

Nonstick cooking spray

1. Spread 1 tbsp (15 mL) mayonnaise on one half of a ciabatta 
roll and 2 tsp (10 mL) Dijon mustard on the other half of the 
ciabatta roll. Repeat for the remaining rolls.

2. Layer the bottom halves with 2 or 3 apple slices, 1⁄4 cup 
(60 mL) rotisserie chicken and 1 slice Gouda cheese. Place the 
top of the roll over the cheese to close the sandwich.

3. Coat a grill pan or skillet with nonstick cooking spray and 
place over medium heat. When the pan is hot, add one panini 
and use a second skillet to gently press down. Cook until the 
bread is slightly toasted and the cheese has started to melt, 3 
minutes on each side. Slice the sandwich in half before serving.

Make Ahead: These panini can be made in advance for meal 
prepping. Store the uncooked panini in the refrigerator for up 
to 3 days and cook right before eating.

Toby’s Tips: Lighten up this recipe by using light 
mayonnaise. Get a little creative with your panini by 
switching up the cheese and fruit. Gouda is sold as 
smoked or regular, and try swapping the apple for pear.

Courtesy of The Best Rotisserie Chicken Cookbook by Toby Amidor © 2020 www.robertrose.ca Reprinted with permission. Available where books are sold.

Image credit: Gail Watson Photography
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Lot No. 40 is the personal obsession 

of our Master Blender, Don Livermore. 

He ensures it’s made the way rye whisky 

should be — one batch at a time in a single 

copper pot still, aged in virgin oak casks 

to perfectly balance the rye fl avour. 

It’s details like these that refl ect Don’s 

ongoing obsession to craft the world’s 

fi nest rye whisky. To fi nd out more visit 

lot40rye.com 

GOLD Award

Unapologetically 
Canadian

100% Rye Whisky. 

Please enjoy our drinks responsibly.

DAVID STEWART MBE, MALT MASTER AT 
THE BALVENIE FOR 43 YEARS

HANDCRAFTED TO BE ENJOYED RESPONSIBLY.
© 2018 THE BALVENIE DISTILLERY COMPANY LIMITED. REPRESENTED BY PMA CANADA LTD.





Chicken and Egg 
Hash
Potatoes are 
a powerhouse 
ingredient packed 
with a variety of 
nutrients. One 
medium potato 
provides 110 
calories, 3 grams of 
protein and 2 grams 
of fiber and is an 
excellent source 
of the antioxidant 
vitamin C. It also 
has more potassium 
than a banana!

1 tbsp (15 mL) olive oil or canola oil

1 yellow onion, chopped

1 clove garlic, minced

2 russet potatoes (about 1 lb/500 g), peeled and 

diced into 1⁄2-inch (1 cm) cubes

1 red bell pepper, chopped

1⁄3 cup (75 mL) water

1 cup (250 mL) finely shredded rotisserie 

chicken

1 tsp (5 mL) smoked paprika

1⁄2 tsp (2 mL) dried oregano

1⁄4 tsp (1 mL) cayenne pepper

1⁄4 tsp (1 mL) salt, divided

1⁄8 tsp (0.5 mL) freshly ground black pepper

4 large eggs

1. Heat the oil in a large skillet 
over medium heat. When the oil is 
shimmering, add the onion and garlic 
and cook until the onion is translucent 
and the garlic is fragrant, 3 minutes. 
Add the potatoes, red pepper and water 
to the skillet and allow to 
cook, covered, until the potatoes are 
tender, 10 minutes. Add the chicken, 
paprika, oregano, cayenne, 1⁄8 tsp (0.5 
mL) of the salt and black pepper. Cook, 
tossing occasionally, until the potatoes 
are browned and the chicken is  
warmed through, 5 to 7 minutes more.

2. Using the back of a spoon, make 
four wells in the hash. Carefully break 
one egg into each of the wells and 
sprinkle the eggs with the remaining 
salt. Cover the skillet and allow the 
eggs to cook through, 8 to 10 minutes.

Toby’s Tip: Not used to cracking 
eggs? Crack one egg into a 
wineglass or small ramekin and 
then carefully pour it into the 
potato well. This way you can avoid 
getting eggshells in your dish.

Courtesy of The Best Rotisserie Chicken Cookbook by Toby Amidor © 2020 www.robertrose.ca Reprinted with permission. Available where books are sold.

Image credit: Gail Watson Photography
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Purely Canadian !

Biodegradable, Gluten Free, Non nano

GMO free  Not tested on animals

Natural and Organic cosmetics certified by ECOCERT Greenlife 
according to ECOCERT Standard available at http://cosmetics.ecocert.com

 
The best 

protection
under the sun

www.greenbeaver.com



Whisky Cookies? A match made in heaven!
By Beth Havers

As a little girl I used to set up a bakery in my parents’ kitchen every time they 
left me with a babysitter.  They bought me a microwave cookbook and I would 
go to town trying out every recipe it included, as you can imagine the wonders 
of cakes made in a microwave in the 80s left much to be desired. 
As I grew up, so did my tastes.  During 
university I started working for my 
first beverage alcohol company.  After I 
graduated, I decided to move to Ireland 
and made my way to Scotland and found 
my second home.  I loved everything from 
the culture, to the people and of course, 
the whisky.  I visited my first distillery and 
became more curious about this magical 
spirit that would eventually shape my 
career. 
    When I moved back to Canada, I 
continued my love affair with whisky and 
was fortunate enough to start working at 
a company that owned several distilleries.  
The more I learned, the more curious I 
became.  This amazing experience also 
provided the opportunity to deepen my 
love for the culinary arts.  I met with and 
worked with chefs from around the world, 
but always found myself really enjoying 
collaborating on ideas for desserts and 
chocolates.  What can I say, I have the 
sweetest tooth around!  I found there were 

many interesting ways whisky could be 
incorporated into sweet treats and started 
creating some of my own recipes at home.
Fast forward 15 years and here we find 
ourselves in 2020 in the midst of ever 
changing and challenging circumstances.  
During this period, I decided to pivot 
my career and have started working for 
myself.  Like many of us, I had extra time 
on my hands so decided to start perfecting 
some of the recipes I had been working on 
over the past few years.  I’ve spent weeks in 
the kitchen.  There have been many trials, 
and several errors but I am pleased to say 
I have finally come up with some amazing 
concoctions.
    Aunt Beth Bakes has allowed me to 
incorporate my love of whisky with my 
love of baking.  The cookies I have created 
feature spirits from distilleries around 
the world.  Each whisky lends its distinct 
flavour and character to every bite.  
Finding the right balance has been tricky, 
but I think you will agree that cookies and 

whisky are a match made in heaven.
    To date I have created the Bourbon 
Barrel Chocolate Chip made with Single 
Malt, the Irish Double Double, a double 
chocolate cookie with Irish Whiskey, the 
    Big Short made with bourbon and the 
Canadian Confetti made with Canadian 
Whisky.  I have a peated chocolate toffee 
cookie in the works and am always open 
to suggestions.  You can follow along this 
journey on Instagram @auntbethbakes or 
place an order to try some for yourself at 
www.auntbethbakes.com.  This has been 
one sweet adventure, I can’t wait to share 
what comes next!    u
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Sean’s Bar
the Oldest Pub in Ireland

and perhaps the world.
By Declan Delaney

With it’s old world charm, open turf fireplace, cosy seating, sawdust covered floors and 
live traditional music Sean’s Bar is the best place in the world to enjoy an Irish Coffee. 

The pub has a detailed and documented history dating back to 900 AD making it officially 
the Oldest Pub in Ireland and perhaps the world. What better way to spend an afternoon 

than listening to the friendly bartenders tell the story of the pub whilst enjoying the 
special and unique atmosphere of Sean’s Bar. 

Sean’s Bar claim to make the best 
Irish Coffee in Ireland using their very 
own brand of Irish Whiskey. Sean’s 
Bar Specially Blended Irish Whiskey 
is a limited edition whiskey made 
exclusively for the pub. This Whiskey 
is a unique blend of grain and malt 
matured in bourbon casks and is an ideal 
premium whiskey for an Irish coffee.   
    The first ever Irish coffee was made 
by a man called Joe Sheridan, a top 
class chef and bartender who worked at 
Foynes airport, Co Limerick in 1943. The 
story of the first Irish coffee came about 
after a Pan Am flight to New York turned 
back to Foynes due to bad weather. 
Sheridan was asked to come back to the 
airport to prepare hot food and drinks 
for the freezing passengers.                      
Hoping to warm the travelers, Sheridan 
put some good Irish Whiskey into their 
coffees and topped it with pouring 
cream. When asked by passengers if 
he had used Brazilian coffee, Sheridan 
replied “ No, it was Irish coffee.”           
     

News of this Irish coffee soon spread 
around the world. Today Sean’s Bar is 
proud to have its Irish coffee as one of 
its signature drinks and to continue to 
serve it to visitors from all around the 
world. Slainte! 

Ingredients needed to 
make the perfect Sean’s Bar    
Irish Coffee:

• A bottle of Sean’s        
       Specially Blended                
       Irish Whiskey 

• Freshly Brewed Coffee

• Brown Sugar

• Double Whipped Cream 

Step 1. Heat your glass 

Step 2. Add a measure of 
Sean’s Irish Whiskey into 
the glass

Step 3. Add a teaspoon of 
brown sugar

Step 4. Pour in your freshly 
brewed coffee and fill ¾ of 
the glass

Step 5. Stir all ingredients 
together 

Step 6. Using a spoon, 
carefully float the lightly 
whipped cream on top of 
the coffee. 

Useful Tips to perfect the Irish 
Coffee

• Only use a premium blend of   
 Irish Whiskey

• Ensure coffee is strong

• Cream must be freshly whipped  
 and not too thick. The cream   
 must flow off the spoon.    u
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Maddie Gold 1-A.The Captain is arguably 
responsible for the single malt industry as we know 
it today. In the 1930s, he pioneered the concept of 
‘unblended all malt’ in the US, securing The Glen-
livet’s position as number 1 single malt in America. 
Without his spirit, and marketing prowess, the 
concept of single malt may be very different to how 
we know it today.
1-B. In 1824, George Smith licensed his distillery 
and put an end to his illicit distillation operation 
that he had been running for many years. This great-
ly angered the other 200 illicit distillers operating 
in the Livet Valley, as it meant an influx of excise 
men in the area. While it was a contentious decision, 
George secured The Glenlivet as the first Speyside 
distillery. He was responsible for setting the bench-
mark for the region, defining the fruity, floral flavour 
and the expectation of quality that is synonymous 
with the region.

Tracie Franklin 2-A. Christmas Day 1887 was 
the first time spirit flowed from the Glenfiddich 
stills. December 25, 1887
2-B. The Glenfiddich 15 Solera Reserve marries 
together 15 year old ex-sherry, ex-bourbon, and new 
American oak aged whiskies in a Solera Vat that has 
never been less than half full since 1998.

Cameron Millar 3-A. While the required 
ingredients used to create a wash are very important 
there is very little deviation within the Scotch 
whisky world; water, barley, and yeast. Where we see 
a real difference from distillery to distillery is the 
copper pot stills they use for distillation. The use of 
copper pot stills can vary between distilleries with 
five major factors highlighted as influences on

the final spirit: size and shape of the stills, slope of 
the lyne arm, rate of distillation, amount of reflux, 
and the cut points. 
For our purposes, the shape and size of the pot still is 
most important. The interaction between the spirit 
and copper can remove unwanted sulphury 
compounds, increasing this interaction through 
greater contact can be achieved by decreasing the 
size of the still. The smaller or more compact the 
still, the greater amount of the gaseous spirit will 
come into contact with copper. A larger or more 
voluminous still will have more space within for the 
gaseous spirit to expand and rise without coming 
into contact with copper. A still can be narrow 
and tall to achieve greater amounts of interaction 
between spirit and copper with the understanding 
that the heavier, or oilier, compounds will not reach 
the top of the still; producing a lighter body spirit. 
As an example, The Macallan stills are some of the 
smallest in Scotland. These curiously small stills 
remove unwanted sulphur notes while producing 
their iconic viscous and fruity spirit. To make these 
stills larger or taller to produce a greater yield would 
change the spirit’s character.
3-B. There are many misconceptions when it comes 
to whisky, perhaps even more so when on the topic 
of Scotch whisky. When discussing Scotland’s amber 
liquid, it is important to understand the varieties of 
whisky produced there. Making up 90% of all whisky 
exported from Scotland are what is referred to as 
blended Scotch whisky; the other 10% is made up 
of the widely popular single malt style, the growing 
category of blended malts, and the less well known 
single grain style. To define a single malt or single 
grain whisky we can breakdown the nomenclature 
of the name: Single (refers to a single production 
house, ex. The Macallan), and malt (refers to the use 
of only malted barley in its production). While not 
as well know, single grain (refers to the use of a vari-
ety of grains in its production including barley and 
predominantly corn). Both single malt and single 
grain, when bottled, are a combination (or vatting) 

of numerous casks together by a whisky making 
team to create depth, complexity, and consistency in 
their final product. There is no such thing as a “dou-
ble malt” whisky; if two or more single malt whiskies 
were vatted together a blended malt is created. 
Using both a single malt and a single grain whisky in 
a vatting produces the traditional blended whisky. 
The selection of casks during this whisky making 
process can reveal some truly special whiskies that 
are unique to their individual cask. These are typi-
cally set aside and bottled in what is referred to as a 
“Single Cask” whisky. The cask number and bottle 
number must be included according to the Scotch 
Whisky Association (SWA). In some cases, these 
truly special whiskies are one in a million. 

Maria Soledad Nunez 4-A. Strathisla Dis-
tillery the Home of Chivas, was established in 1786 
being the oldest working distillery in the Highlands 
of Scotland. This is where our key malt comes from. 
It was originally named Milton Distillery, then 
changed permanently to Strathisla in 1950.
4-B. Chivas Regal launched its first Blended Scotch 
whisky containing 25 year old whiskies, created by 
Master Blender Charles Howard in 1909. It became 
the first Luxury Whisky in the World.

Gabriele Trucionyte 5-A. Robert the Bruce 
and Robbie Burns.   5-B. Dr Jim Swan.

Bryan Simpson 6-A.  Glenmorangie’s pot stills 
are the tallest in Scotland and are the same size as a 
male adult giraffe!
6-B.  To celebrate Ardbeg’s experiment where they 
sent Ardbeg Single Malt Scotch to the International 
Space Station to look at the effects of maturation in 
space!

Don Livermore 7-A. Gooderham & Worts 
downtown Toronto    
7-B. 4-ethyl guaiacol           u 

is an indispensable guide to the past, present and future of     
Canada’s distilleries. Written by Davin De Kergommeaux
and Blair Phillips, this book covers more than 200 of the 
most exciting and cutting-edge distilleries, large and small, 
who are shaping the industry today.

 
 places America’s native spirit at the center of entertaining.    
  Kentucky’s legendary distilleries share their tips for hosting  
  the ultimate bourbon and dinner event. Bourbon authorities  
  and Kentucky natives Peggy Noe Stevens and Susan Reigler  
  walk you through all stages of planning and hosting with  
  party tips and tricks, as well as recipes for bourbon-centric  
  cocktails and dishes.

Answers: Test Your 
Whisky Wisdom

R|W Books Worth Reading
@davindek   @liquid6   @peggynoestevens

The Definitive 
Guide To 
Canadian 
Distilleries

“Which Fork       
Do I Use With     
My Bourbon?”
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Beautiful 
Handcrafted 

Candles

drinkwicks.com



Please savour responsibly.   |  www.themacallan.com

MATURED EXCLUSIVELY IN HAND-PICKED SHERRY SEASONED OAK CASK FROM JEREZ, SPAIN.

SHERRY OAK CASK

EXQUISITELY
RICH & COMPLEX

NOW
AVAILABLE

IN
CANADA


