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“On the nose | get melted sugar which takes me to
childhood memories of my mum making tablet for local
charity fayres. The smokiness is very gentle and reminds
me of past Sunday nights and toasting bread on the open
peat fire, long before S’mores reached Harris! The dram
itself evokes “first-footing” as a child and getting a glass
of sherry and slice of cake, no doubt also doused in sherry.
There’s a sweet almond note too. There’s apple in there - my
aunt brought us some from her son’s tree recently and it’s
the same freshness and aroma. Finally, | get spices from
my time in Dubai, the Arabic coffees, dates, nuts, and the
elusive ‘oud’ smell that you often get wandering around the

souks..”

“Batch 6 was bottled on National Scotch Day 2023 so we
raised a glass to our team of local Harris distillers. Every
drop of our dram is now being made by four young men
and women under the guidance of head distiller Norman
lan Mackay. They have an average age of 25 years, with
Rebekah being the youngest at 21 years old. The distillery
was built to create sustainable jobs and provide long-term
career opportunities for the next generation of islanders
and we're proud to place the future of The Hearach single
malt in the safe hands of Paddy, Rebekah, Donald, and
Thomas and their growing skills at the stills.”




