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MALT WHISKY TASTING NOTES

MALT ........  Glenmorangie ...................................................STRENGTH......  46% abv ......................
VINTAGE   .........................  AGE.... 18 yo ...........................  DATE TASTED....  14.02.2008 ............

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

COLOUR....   Mid-amber with gold highlights* ..................................................................................
..............................................................................................................................................................

NOSE.....  Quite full-bodied, with notes of chocolate, coffee (espresso), and citrus; with water, it opens out
and shows a floral note of flowering blackcurrant and really ripe oranges with a little brazil nut
...............................................................................................................................................................

PALATE....  Medium-dry and intense, full-flavoured with concentrated chocolate and cocoa  flavours
dominating - really rich hot drinking chocolate.............................................................................................
...............................................................................................................................................................
...............................................................................................................................................................

FINISH..... Long, clean, elegant and rich, the intense and concentrated cocoa follows through, with some
hazelnut and a little honey.......................................................................................................................

SWEETNESS...........  4 .................  PEATINESS.......  2 ......................PRICE..........   3 ........

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

NOTES....Dob.   Tasted at Glenmorangie House at Cadboll with Annabel Meikle, the company’s Sensory
Whisky Creator.  A new age for the company, 15 years in Bourbon casks and the final 3 in Oloroso.  A
wonderfully intense and complex addition to the range.  A truly glorious after dinner malt!..................
....*I apologise, the colour may not be accurate, when I tasted this, all the natural light had gone...............
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