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MALT WHISKY TASTING NOTES

MALT ........  Penderyn ....................................................STRENGTH......   46% abv ........................
VINTAGE   .........................  AGE.... No age stated .......................  DATE TASTED....28.12.2007 .......

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

COLOUR....  Very pale, watery straw with silver and pale lemon highlights. ........
..............................................................................................................................................................

NOSE..... Quite light, almost delicate with youthful acetone and medium peating; with water, it opens out
with green fruit and vegetal notes, characters of fruit drops, apple and lime with a sooty note to the peat
...............................................................................................................................................................

PALATE....  Medium-dry, youthful and almost winey with a touch of spice and a good floral note to the
peat .......................................................................................................................................................
...............................................................................................................................................................

FINISH.....  Long, very clean and fresh with a note of parma violets and a solid, smoky undertone
...............................................................................................................................................................

SWEETNESS........... 4  ...............  PEATINESS.......  6 ..................PRICE..........  1  ........

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

NOTES..... Sample received from Penderyn.
 Youthful and gently aggressive, but with an interestingly varied core..................................................
...............................................................................................................................................................
...............................................................................................................................................................
...............................................................................................................................................................
GEOGRAPHY.......................................................................................................................................
...............................................................................................................................................................
...............................................................................................................................................................
HISTORY...............................................................................................................................................
...............................................................................................................................................................
...............................................................................................................................................................


