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Non Chill-Filtered - No Artificial Colouring

MIKE DONALD  
CHIEF
STORY TELLER

SANDRA FRASER
SEILEBOST
ISLE OF HARRIS

“At first I smell a very, very light peat. Then it’s the wonderful 
smell of machair, like the blankets of wild flowers at beaches 
like Horgabost in summer. There’s a wine-gum aroma, 
I was very partial to them when I was a child particularly 
the berry ones. I get warm spices, like a freshly baked fruit 
cake or ginger loaf. Now there’s a sweetness like caramel 
bubbling away in a pan. There are just so many layers, it 
changes all the time. The peat returns when I drink it, like 
the ash of the fire in my granny’s croft kitchen in Seilebost. 
I taste sweet apples, I had a real thing for them when I was 
having my boy Rory! It’s just so lovely, light and elegant, a 
very special dram.”

“The run of fine summer weather comes to an ignominous 
but entirely predictable end as the Harris heavens open and 
the rain resumes its regular service. We shouldn’t complain, 
as the old saying goes “today’s downpour is tomorrow’s 
dram”. The hill streams which trickle togther to become 
Abhainn Cnoc a’ Charrain are now in full flow, replenishing 
the two small lochans which lie just above and outside our 
home village of Tarbert. This softest of Scottish water wends 
its way over some of the oldest, hardest rocks on earth, the 
beautiful and ancient stone known as Lewisian Gniess. As 
the peat-brown torrents tumble towards Tarbert, we raise a 
glass to such gifts freely given by land, sea, and sky.”

BATCH RUN                                                                                                          
12,389 BOTTLES  

BOTTLING DATES                                                                                                     
26.06.23 - 05.07.23

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

CUT POINTS
OFF 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
16 WEEKS + 6 DAYS 

WASHBACKS 
8000L OREGON PINE

GRIST MILL 
BUHLER SMARTGRIST
4 - ROLLER

MASH TUN
MUSK ENG. SEMI LAUTER
68º / 78º / 86º

BARLEY                                                                                                                           
100%  SCOTTISH
CONCERTO

YEAST  
LALLEMAND
DISTILAMAX MW

PEATING LEVEL 
13.6 PPM (AVERAGED)

MATURATION
MINIMUM 5 YEARS,
ARDHASAIG 
WAREHOUSE 1

WATER 
ABHAINN CNOC  
A’ CHARRAIN, 
TARBERT

SCAN FOR  
CEREMONY 
SOUNDS


