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Non Chill-Filtered - No Artificial Colouring

MIKE DONALD  
CHIEF
STORY TELLER

BILLY FRASER
SEILEBOST
ISLE OF HARRIS

“I get sweet, florals straight away. And, caramel like the 
‘Highland Toffee’ bars I bought from a wee shop at Duthie 
park as a boy in Aberdeen. It always had flowers outside, I 
couldn’t tell you exactly which flowers, but that sweet and 
floral smell seems to go hand in hand when I remember it. 
The peat is very faint, a bit like the smell in a village when 
one house has peat fire burning and you can just catch 
it from a distance. I taste Battenberg cake, and pudding 
like apple strudel, maybe with a bit of cinnamon. The taste 
lingers for a long time after, the mouthfeel is lovely, and it’s 
very smooth. I think the whisky embodies Harris very well, 
it’s unique just like the island and the people here.”

“July arrives and an island summer is in full swing. The 
coastal grasslands known as ‘machair’ are a riot of colour 
as more wildflowers come into bloom, the pinks and red 
of clover and wild orchids mingle with the early yellows 
of buttercup and trefoil. The moors are bright with their 
own seasonal pallete of purple heather and the lush green 
grass makes for good grazing for the freshly shorn sheep 
which roam our lands unfettered. Here at the distillery, 
our sights are set on September and the first release of our 
whisky but for now we fill the  beautiful new bottles and 
enjoy some ever elusive sunshine which streams through 
the distillery hall doors.”

BATCH RUN                                                                                                          
11,545 BOTTLES  

BOTTLING DATES                                                                                                     
06.07.23 - 19.07.23

CASKS                                                                                
HEAVEN HILL (21%) 
BUFFALO TRACE (64%)
OLOROSO (11%)
FINO (4%)
                                                                                                                     
FERMENTATION
40% SHORT (70HRS)
60% LONG (120 HRS)

CUT POINTS
ON SPIRIT CUT:
62%* AT 20º 

*VARIES BY DISTILLER*VARIES BY DISTILLER

ABV                                                                                         
46%

STILLS 
5000L SPIRIT STILL (EVA)  
7000L WASH STILL

MARRYING 
48.2% ABV
18 WEEKS + 4 DAYS 

WASHBACKS 
8000L OREGON PINE

GRIST MILL 
BUHLER SMARTGRIST
4 - ROLLER

MASH TUN
MUSK ENG. SEMI LAUTER
69º / 78º / 86º

BARLEY                                                                                                                           
100%  SCOTTISH
CONCERTO

YEAST  
LALLEMAND
DISTILAMAX MW

PEATING LEVEL 
12.9 PPM (AVERAGED)

MATURATION
MINIMUM 5 YEARS,
ARDHASAIG 
WAREHOUSE 1

WATER 
ABHAINN CNOC  
A’ CHARRAIN, 
TARBERT

SCAN FOR  
CEREMONY 
SOUNDS


