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MALT WHISKY TASTING NOTES

MALT .......Glann ar Mor Kornog  ......................................STRENGTH......  57.1% abv ........................
VINTAGE   .........................  AGE.... NAS  ...........................  DATE TASTED....  17.03.2010  .................

DISTILLERY......     .........................................................................................................
ADDRESS..........    ...........................................................................................................
...........................................................................................................................................
...........................................................................................................................................
TEL......   ...........................................................................................................................

COLOUR.... Straw with lemon yellow highlights  ................................................................
..............................................................................................................................................................

NOSE.....  Quite full with a dark peat note and a touch of tar & coffee; with water, green apple and chocolate
are pulled out ...........................................................................................................................................
...............................................................................................................................................................

PALATE....  Medium-bodied with a slightly unctuous smoothness, green apples and quite a delicate peat
note .........................................................................................................................................
...............................................................................................................................................................

FINISH..... Long, warmly spicy & rich, underpinned by a solid, smoky peat note ................
...............................................................................................................................................................

SWEETNESS...........  3 .................  PEATINESS.......  8 ......................PRICE..........   2 ........

WATER...  .............................................................................................................................................
...............................................................................................................................................................

NOTES.....Dob, A peated single malt from Glann ar Mor .............................................
...............................................................................................................................................................
...............................................................................................................................................................
...............................................................................................................................................................
...............................................................................................................................................................
GEOGRAPHY.......................................................................................................................................
...............................................................................................................................................................
...............................................................................................................................................................
HISTORY...............................................................................................................................................
...............................................................................................................................................................
...............................................................................................................................................................


