
STAUNING RYE 
MANHATTAN

You know the great Manhattan 
Cocktail, but could a Scandinavian 

version be even better? Using 
Danish whisky it speaks to the 

Norse in us all.

5cl STAUNING RYE
2.5cl SWEET VERMOUTH

2 DASHES OF ANGOSTURA BITTERS

Add all ingredients to an 
ice fi lled mixing glass. 

Stir for 15-20 seconds before 
straining into a Coupette. 

Add a maraschino cherry 
and serve.

This is a diff erent kind of rye 
whisky. The combination of malted 
grain and pot distillation makes 
the cereal notes shine in a smooth, 
full-bodied but nuanced whisky.

The malted rye will appeal to drinkers 
who wouldn’t usually consider rye. 
Floor malting the local grain and using 
open fi red pot stills enables Stauning 
to produce rye with a unique fl avour 
– cereal forward rather than dusty and 
spicy, with a long smooth, fruity and 
sweet fi nish Stauning RYE is made with 
51% fl oor malted rye and 49% fl oor 
malted barley.

WHO IS IT FOR?
Stauning appeals to curious whisky 
drinkers on the hunt for innovation 
in whisky making and new fl avour 
experiences. They are open-minded and 
explore all techniques, categories and 
expressions of whisky. They are just as 
happy tasting their fi ne whisky in an 
expertly made Manhattan cocktail as 
they are sipping it neat.

CURIOUS FACT
Direct fi ring creates complex and deep 
fl avours into new make whisky thanks to 
the fact that a still heated in this way will 
reach signifi cantly higher temperatures 
(up to 650˚C). 

This causes any solids in the wash 
(dead yeast cells, barley husks, sugar 
compounds, proteins, and dextrins) to 
stick to the inner surface of the copper, 
in the same way as steak placed on a hot 
griddle pan will start to brown. 

This Maillard type reaction inside the still 
will help to create a range of di� erent 
fl avour compounds, like chocolate, 
caramel and roast nuts. Stauning RYE 
is matured in new American oak barrels 
and never chill fi ltered.

Freshly-baked rye bread on the 
nose, then gentle red fruit and ripe 

cherry on the palate, balanced 
by vanilla and citrus peels, 
leading to a peppery fi nish.

   WWW.STAUNINGWHISKY.COM

WHY STOCK?
■   Stauning presents whisky with a twist to 

establish its position as the new up-and-
coming world whisky. We are di� erent! 

■   Craft world whisky is in growth globally, 
driven by brands that are able to tell 
consumers authentic stories, rooted in real 
people, places and ingredients. 

■  We are one of the 10 fastest growing 
brands in Europe (those priced at £100/L 
and above) and the 3rd fastest ‘small 
brand’ in Europe.

■   We are one of the few distilleries in the 
world with the whole production in-house, 
so we can challenge and reward the most 
nerdy drinkers and at the same time 
educate the newbies.

■   In the UK, nearly 2 million whisky drinkers 
are happy to pay £50 or more for a whisky 
they’ve never tried. It capitalises on the 
growth of ultra premium whisky to drive 
trade up at a potentially higher RSP.

■   Of those who buy whisky online, 
15% are happy to pay £50 or more for 
a whisky they’ve never tried. 

■   We o� er a range of unique fl avour 
explorations, from the easy-sipping RYE, 
which is also great in cocktails, to KAOS 
for entry-level peat fans, and the SMOKED 
whiskies for experienced peat drinkers.

“Intriguing and a whisky which 
keeps drawing you back in.” 

Dave Broom


