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MALT WHISKY TASTING NOTES

MALT ........  Glenmorangie Nectar d’Or  ....................................STRENGTH......  46% abv..............
VINTAGE   .........................  AGE.... NAS ...........................  DATE TASTED....  14.02.2008 ...............

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

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

NOSE.....  Medium-bodied, with an aroma of  the warehouse, some liquorice/fennel and cinnamon; with
water, shortbread is brought out along with cooked fruit, fresh citrus - succulent mandarins and an overall
richness ..................................................................................................................................

PALATE....  Rich, with very ripe citrus notes, round, full-bodied and unctuous ........................
...............................................................................................................................................................
...............................................................................................................................................................

FINISH..... Very long, warm and intense with hints of honey and malt
...........................................................................................................................................
...............................................................................................................................................................

SWEETNESS...........  5 ...............  PEATINESS.......  2 ......................PRICE..........  2  ........

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

NOTES..... Dob.  Tasted at Glenmorangie House at Cadboll with Annabel Meikle, the company’s Sensory
Whisky Creator.  A new vatting to replace the old Sauternes Finish.  This bottling is younger than its 15
years old predecesor and less concentrated, but also considerably cheaper.  Going for more of the mass mar-
ket than the previous finishes, which were in quite small limited
editions...................................................................
...................................................................................................................................................
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...............................................................................................................................................................
...............................................................................................................................................................
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