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There were less than 100 single
malts on the market in the 1980s
when Bill Lumsden got his start in
distilling. Compared to blended

Scotch whiskies, which were enjoyed
around the world, these small-batch, pot-
distilled spirits – with names that many
found difficult to pronounce – were rare
and offered a range of different tastes and
characteristics.
The world of single malt Scotch was in-

timidating. For many outsiders, the exclu-
sive – and often expensive – spirit still is.
Now working as the director of distill-

ing, whisky creation and whisky stocks for
the Glenmorangie and Ardbeg distilleries,
Lumsden, who holds a PhD in biochemis-
try, says he’s having fun coming up
with new innovations and expressions
that aren’t designed to appeal solely to tra-
ditional, dyed-in-the-wool whisky drink-
ers.
Last year, he produced a limited-edition

whisky calledATale of Cake,whichoffered
aromasand flavours inspiredby childhood
memories of his grandmother’s pineapple
upside-down cake. This year, Glenmoran-
gie launched a richer and sweeter single
malt whisky simply called X, meant to be
mixed into cocktails or enjoyed neat as the
occasion warrants.
“We’re trying to reach out to peoplewho

might in the past actually have been too
scared to drink single malt Scotch,” Lums-
den says.
Perhaps they thought a single malt’s

taste would be too strong, or lacked the in-
sight into the spirit to fully appreciate its
nuances, he explains.
“There are a lot of knowledgebullies out

there saying: ‘Oh, no, no – that’s not how
you drink malt whisky,’ ” Lumsden says.
“We’re taking this view that if you really
want to knowall about the barrel type, and
the distillation, and the size of the spirit
cut and the barley variety et cetera, we can
tell you that. But if you don’t, then don’t
worry. Just enjoy the fact that it has a sim-
ply delicious flavour.”
Single-malt producers throughout Scot-

land are looking to trade their tweed-and-

tartan image for a more inviting and un-
pretentious approach. With its traditional
fanbase aging, there’s a desire to introduce
a wider audience to the world of single
malt and other Scotch whisky.
The goal is to shake off archaic percep-

tions that single malts are a strongly fla-
voured and complex drink governed by
rules of how to appreciate its uniqueness –
without losing its identity and rich heri-
tage in the process. After all, older, knowl-
edgeable consumers still account for the
bulk of sales.
Distilleries are embracing different oak

barrels that previously held Port, Madeira,
American ryewhisky, PX sherry, sauternes,
or various types of red wines to create dif-
ferent flavour profiles in their spirits as
they age.
They are also looking to different areas

for sourcing oak – such as Italy and Hun-
gary – besides the traditional regions in
France, Spain and the United States – as
well as expanding options for seasoning
the wood and toasting or charring the in-
sideof thebarrels tooffer a greater rangeof
flavours.
By creating new products designed to

introduce their offerings to those who
don’t usuallydrinkScotch–andestablisha
base of younger drinkers – distilleries are
not only competing against less stuffy
(andpotentially lesspricey)bourbon, Irish
whisky or Canadian whiskies. They are
squaring off against beer, hard seltzer, or
even popular mixed drinks.
Louise Dennett, global head of brand

and innovation at the Glenmorangie
Company, sees an opportunity to show-
case the hospitality and sense of occasion
that comes with enjoying a single malt
whisky.
While distillers such as Glenmorangie

are more than happy to “go down the rab-
bit hole” about how their whiskies are
made, “we’re not going to lead with that,”
Dennett says.
“Sharing a glass of Glenmorangie to-

gether is an emotional experience. We’re
just inviting people into that and not in-
tellectualizing it, but also not dumbing it
down.”
This week’s recommendations include

some recent innovations from traditional
Scottish distilleries that were crafted to
help newcomers navigate the single-malt
category.

ARDBEG WEE BEASTIE 5-YEAR-OLD
WHISKY (SCOTLAND)
SCORE: 89 PRICE: $77.25

WeeBeastiewas aged for five years in a
combination of former bourbon and
oloroso sherry casks prior to release.
It’s billed as “a monster of a dram,”
with telltale smoky aromas. The pal-
ate ismore gentle and fruity in nature,
with the fresh peaty notes returning
on the lingering finish. To my taste,
this is best enjoyed in a cocktail, such
as a whisky sour or mixed with ginger
ale. Available in Ontario at the above
price, $68.99 inBritishColumbia, vari-
ous prices in Alberta, $79.99 in Mani-
toba, $78.29 in Nova Scotia.

GLENFIDDICH EXPERIMENTAL SERIES
#4 FIRE & CANE (SCOTLAND)
SCORE: 87 PRICE: $73

Fire & Cane draws its name and inspi-
ration from a Glenfiddich peated
whisky (the fire), which was finished
in barrels that were used to mature
rum(the cane). The result is a fragrant
and mellow spirit with pronounced
grassy, herbal and campfire notes
roundedout by caramel and toffee fla-
vours. The sweet, rich warming sensa-
tion is easy to appreciate. Available in
Ontario at the above price, $84.99 in
British Columbia, various prices in Al-
berta, $79.49 in Saskatchewan, $79.99
in Manitoba, $80.25 in Quebec.

GLENMORANGIE ORIGINAL HIGHLAND
SINGLE MALT SCOTCH WHISKY
(SCOTLAND)
SCORE: 91 PRICE: $69.45

Made in Glenmorangie’s consistently
enjoyable house style, this fresh and
nicely layered 10-year-old single malt
is defined by its fruity and creamy

character. Themix of orange and tree-
fruit flavours gains interest from va-
nilla and toffee notes, which carry
through to amellow and lingering fin-
ish. Available in Ontario at the above
price, $68.99 inBritishColumbia, vari-
ous prices in Alberta, $77.99 in Sas-
katchewan, $69.99 in Manitoba and
Newfoundland, $69.50 in Quebec,
$68.29 in New Brunswick, $65.12 in
Nova Scotia, $63.39 in Prince Edward
Island.

GLENMORANGIE X (SCOTLAND)
SCORE: 88 PRICE: $58.50

A singlemalt Scotch that wasmade to
be mixed in cocktails, X offers pleas-
ant orange, spice and chocolate notes
as part of a sweeter and richer style of
spirit. It’s not as complex as Glenmo-
rangie’s traditional single malts, but
the lingering vanilla and apricot fla-
vours alsomake this enjoyable served
neat or with an ice cube. Available at
the above price in Ontario, $59.99 in
BritishColumbia ($55.99until Oct. 31),
various prices in Alberta.

HIGHLAND PARK MAGNUS SINGLE
MALT SCOTCH WHISKY (SCOTLAND)
SCORE: 89 PRICE: $58.95

Made in Highland Park’s house style,
this gentle spirit offers attractive peat,
citrus and vanilla notes, but with less
complexity than the distillery’s pop-
ular 12-Year Single Malt. The finish is
pleasingly dry and spicy, whichmakes
it enjoyable on its own. Available in
Ontario at the above price, $53.99 in
British Columbia, various prices in Al-
berta, $54.99 in Saskatchewan, $55.99
in Manitoba, $65 in Quebec, $57.29 in
NewBrunswick, $59.98 inNova Scotia,
$49.71 in Newfoundland.
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Not your grandpa’s
bottle of Scotch
Glenmorangie and Ardbeg distilleries are offering new
innovations and expressions that aren’t designed to appeal
solely to traditional whisky drinkers
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Bill Lumsden, the director
of distilling, whisky
creation and whisky

stocks for Glenmorangie
and Ardbeg, says he gets
excited coming up with

new innovations in
Scotch creation.

BOTTLES TO TRY

It has been a decade since Trish Magwood lastpublished a cookbook and a great deal has hap-
pened in those intervening years. Her young
children grew into teens, she went through a di-

vorce, she moved out of the family home and she
purchased a new one, which she has just finished
renovating.
In themidst of all that change,Magwood says the

one constant in her life – the one thing that kept her
grounded – was her kitchen table. It’s the place that
bringsher family together andkeeps themtogether,
where they share stories, laughs and lots of good
food. It’s only fitting, then, that Magwood’s third
cookbook is called My New Table: Everyday Inspira-
tion for Eating+ Living, and it is defined by her expe-
riences of the past 10 years, moving homes, blend-
ing two families and learning to find inspiration in
simple, everyday things.
Although there are 100 recipes, My New Table is

not just a cookbook– it’s a visual compendiumof all
the things that make Magwood happy, from fresh
produce hand-picked at her parent’s farm in Cree-
more, Ont., to antique serving pieces she’s found on
her travels, cozy nooks in her new home to photos
of her children, at the table or helping to make
something in the kitchen.
“My New Table is a reflection of the more simple

way I eat and live now,” saysMagwood, who divides
her time between her home in Toronto and Cree-
more, a rural community north of the city. “With
age comes wisdom and I’ve learned that some of
most delicious meals are made with farm-fresh in-
gredients that need very little done to them.”
There are recipes for simple snacks (Parmesan

and Panko Snap Peas), salads (Cherries and Toma-
toes with Burrata), hearty soups (Forest Mush-
room), simple sides (Honey-Fired Roasted Carrots)
andmains, suchas Spaghetti Limone,whichhason-
ly a handful of ingredients. “I believe in using sim-
ple, good-quality ingredients and letting their nat-
ural flavours shine.”
Now 50,Magwood says she has reached the point

in her life where she is quite proud to call herself a
very simple “butter-and-olive-oil, salt-and-pepper”
kind of cook.
“I’m a trained chef but I don’t want to be spend-

ing hours in the kitchenmaking ameal formy fam-
ily. I love to eat but I don’t always love to cook. I’ve
found that by stripping things back to the basics of
what constitutes good food, I’ve rediscovered the
love of cooking and I want to keep the love.”
– GAYLE MACDONALD
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QUICK-BLISTERED
TOMATO TAGLIATELLE

INGREDIENTS (SERVES 4)

3 tablespoons olive oil
2 cloves garlic
1 pint cherry tomatoes
1 package fresh tagliatelle
1 handful arugula or pea shoot
microgreens
1⁄4 cup chopped basil
1⁄4 cup grated Parmesan
Salt and freshly cracked pepper

In a heavy cast-iron pan over medi-
um-high heat, heat 2 tablespoons ol-
ive oil and fry garlic for 1 minute.
Add the tomatoes and saute until

they burst, soften and blister, about
10 minutes. Set aside.
Bring a large pot of saltedwater to

a boil. Cook the pasta according to
the package instructions. Just before
draining, take a 2-cup measure and
reserve about 1 cup of the pasta wa-
ter. Drain the pasta. In a large bowl,
toss the warm pasta with the toma-
toes. If necessary, add pasta water, a
little at a time, until you reach your
desired consistency. Top with the
greens, basil and Parmesan and sea-
son generouslywith salt and pepper.
Drizzle with the remaining olive oil.
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The simple
things
In her latest cookbook, Trish Magwood
takes things back to basics
and lets quality ingredients shine




