
STAUNING PEAT 
PENICILLIN

The Penicillin was developed in 
2005 as a ri�  on the whiskey sour by 
bartender Sam Ross at Milk & Honey. 

The aromatic blend of feel-good 
ingredients made it an instant 

modern classic cocktail.

6cl STAUNING PEAT
2.5cl FRESH LEMON JUICE

2.5cl HONEY SYRUP
3 SLICES FRESH GINGER

Muddle the ginger in a cocktail shaker 
then add the other ingredients.

Fill with ice and shake until chilled. 
Double strain into an ice fi lled 
rocks glass and garnish with 

candied ginger.

The 24 open fi red stills at the 
Stauning distillery produce a 
whisky whose deep fl avours refl ect 
the surrounding landscape of 
Denmark’s West Coast.

The local peat brings completely unique 
fl avours to the whisky - nothing else out 
there tastes like Stauning PEAT. Made 
from barley fl oor malted at the distillery 
and peated via peat excavated locally, 
Stauning Peat is a whisky that appeals to 
Islay fans. It is matured on the West Coast 
with ample airfl ow so the region becomes 
part of the fi nal product as well.

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 Penicillin cocktail as 
they are sipping it neat.

CURIOUS FACT
Peat is dead vegetation which cannot fully 
decompose. It is compressed into layers 
which ‘grow’ at about 1mm per year, and 
when dried, can be burned as fuel. In 
whisky making it is used for its fragrant 
smoke, rather than for heat. 

The composition of the peat will vary 
depending on what grew there thousands 
of years ago. Stauning’s smoked whiskies 
taste di� erent not just because of how 
they are crafted at the distillery, but 
through the infl uence of place. 

There is none of the medicinal aromas 
typical of Islay, or the heavier woodsmoke 
of peated malts from Scotland and much 
of Europe. Stauning’s peat smoke instead 
is a gentle mix of earthiness, cacao, with 
a dried fl oral edge and a sweet backnote.

Tart apple and lemon zest on the 
nose, settles into cool melon and 
green grape on the palate with 

steadily building bonfi re. 
Has a lovely balance.

   WWW.STAUNINGWHISKY.COM

“This captures the smell of the land, 
the dunes, the heather and the wind.” 

Dave Broom

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.


