
METRO ATLANTA SCOTCH CLUB

Glenglassaugh: Land & Sea Virtual Tasting
Amber Aristy (Brand Ambassador) - Wednesday (October 14, 2020 @ 7:00PM) - $22 Online Purchase

Purchase Link: https://scotchclub.com/event/GlenGlassaugh-and-Confections/ - Zoom Logon/PW will be emailed to purchasers

Metro Atlanta Scotch Club  -  Jack Smith, Keeper of the Quaich & Certified Specialist of Spirits  -  Jack@AtlantaScotchClub.com

Whisky #1: GLENGLASSAUGH Single Malt / 'Evolution' / NAS / CS 57.2% ABV / NCF / OB / Dist Owner: 
BenRiach Dist. Co. Ltd. (Brown-Forman Scotland Ltd./Brown-Forman Corp.) / Highland (Eastern)

Casks: Glenglassaugh Evolution is 
created by maturing the whisky in 
a unique combination of the finest 
hand-picked ex-Tennessee first-fill 
whiskey barrels. This expression 
shows great depth of character 
and finesse, a harmonious 
combination of whisky and oak. 
Strength: Bottled at 50% ABV, 
natural color and non-chill filtered, 
Evolution represents the heart of 
Glenglassaugh’s personality, and 
sets its very landscape. EYE:  Crisp 
harvest gold. NOSE: A luscious 
syrupy combination of sweet 
barley, delicate pineapple and 
waves of soft buttery vanilla. 
Deeper oak spices & caramelized 
pear develop and warm the nose. 
PALATE: Robust, white peppery 
oak floods through crisp green 
apple and freshly cracked barley. 
A gentle salted caramel emerges 
alongside hints of ripe banana and 
fruit salad syrup. FINISH: A vibrant 
combination of classic oak spices 
and soft fruits surrounded by 
fragrant waves of vanilla pod.
AWARDS: Silver Medal @ SF World 
Spirits Competition (2018); Silver 
@ International Wine & Spirit 
Competition (2018); Silver @ 
International Wine & Spirit 
Competition (2017); Silver @ 
World Whiskies Awards (2017).        

Glenglassaugh Distillery Co. Ltd.
Portsoy, Aberdeenshire AB45 2SQ
SCOTLAND 

Pronunciation:   glen GLASS-òch   -   SWA Whisky Map Location:  #28
Translation:   'Glen of the grey-green place'
Slogan:  ‘Per Mare Per Terras’ (by the sea; by the earth)
Region (District):   *Highlands (Eastern); see note below. 
Location:  Situated on the coast of the Moray Firth at the edge of Sandend Bay.
Neighbors:   Banff, MacDuff / Glen Deveron, Glendronach
Established:   1875
Founder:  James Moir (a grocery shop owner) with his nephews Alexander and William Morrison, and local coppersmith, 
Thomas Wilson.  
Status:   Active/Producing 
Water Source:  Medium-hard water from 2 wells near Glassaugh Burn (creek), 1-km from the distillery (Process); Fordyce 
Burn, 1-km in the opposite direction from distillery (Cooling).
Barley:   Optic or a mix of Optic and Oxbridge 
Malted Barley Spec (Phenols): Standard is 0-ppm; a few weeks @ 20-30 ppm.
Gristmill:   1 Porteus Mill (1930)
Mashing Equipment: Cast iron traditional rakes-and-plows Porteus mashtun (5-ton)
Mash Strike Temp: 68.5˚C (important to activate enzyme for starch conversion)
Mash Output:  A mash cycle produces 26,800L of wort (filling one WB) 
Washbacks:   6 WB (4 pine + 2 s/s) @ 30,000L (charged @ 26,800L).
Yeast Strike Temperature:   18˚C (64.5˚F)
Yeast:   70-kg of pressed yeast (Mauri) per WB
Fermentation:   60 to 90 hours
Pot Stills: 1 Wash @ 13,750L charged @ 11,000L, 1 Spirit @ 17,184L @ 12,000L.
Condenser Type & Material:   All copper tube-and-shell condensers
Duration of Wash Still Run:  8-hrs  
Duration of Spirit Still Run:  8-hrs 
Middle Cut Parameters:   73% ABV to 62% ABV
Cask Entry Strength:  63.5% ABV (cut w/ deionized water)
Casks:   Sherry & Bourbon, refill mainly; exotic wine casks.
Warehouse:   2 on-site WH; 1 dunnage and 1 racked 
Vatting & Bottling:  Newbridge Bottling Plant (self-owned) near EDI Airport
Capacity:  1.1-Mlpa per year (Million litres of pure alcohol)
Current Output:   800,000-Lpa (2019) including 40,000L of moderately peated spirit @ 30-ppm
Visitor Center/Tours:   Yes
OBs:  Revival, Evolution, Torfa (20-ppm) & Chosen Few; 26, 30 & 40 yr; Rare Cask.
Blending Role:    85% Single Malt, 15% Blends (sold to external blenders)
Notations: (1) Stuart Nickerson: “Glenglassaugh Distillery is definitely a Highland distillery as stated on every bottle and we 
are proud of that fact. To be a Speyside distillery, by definition, you must be within the local authority region of ‘Moray’ 
whereas we are in Aberdeenshire.” (2) It was closed Nov 1986-Nov 2008 (22-years). The new owner promptly hired whisky 
legend/master distiller Stuart Nickerson and re-opened the distillery. (3) As Brown-Forman doesn’t (yet) have an Islay 
distillery, BenRiach, Glenglassaugh and, now and again, even GlenDronach, that great sherried-whisky house, make peated 
spirit for its internal needs. (4) No, George Foreman is not now and has never been associated with the aforementioned 
entities.
Management Team: Production Mgr:  Mhairi McDonald  -  Master Blender:  Rachel Barrie, Ph.D.
CEO:   Paul C. Varga (Brown-Forman)  -  Chairman:   George Garvin Brown IV (Brown-Forman)
Legal Name:   The Glenglassaugh Distillery Company Ltd.
Owner (Parent):  BenRiach Distillery Company Ltd. (Brown Forman Corporation; 2016)
USA Importer:   Anchor Distilling (SFO)
Elevation:   20m MSL (66 feet above mean sea level)
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Whisky #2: GLENGLASSAUGH Single Malt / 'Revival' / NAS / 46% ABV / NCF / OB / Dist Owner: Dist Owner: 
BenRiach Dist. Co. Ltd. (Brown-Forman Scotland Ltd./Brown-Forman Corp.) / Highland (Eastern)

Glenglassaugh Distillery was closed 
1986-2008 (22-years). I had a party 
to celebrate its resumption of ops!
Alcoholic Strength:  46% ABV (NCF)
Cask:  Matured in a combination of 
ex-bourbon casks (1st and refill) and 
then finished for 6 months in first-
fill Oloroso sherry butts of Spanish 
red oak (toasted/never charred).
Malt Spec (Phenol): 0-ppm, thus 
unpeated.
TASTING NOTES - Master of Malt:
NOSE: Sweet caramel and toffee 
with notes of nutty Sherry, milk 
chocolate and honey. Ripe plums, 
red berries and oranges. Caramel-
ized sugar & earthy, charred oak. 
PALATE: Sweet, rounded and 
creamy. Oranges, plums, cherry 
and walnuts, chocolate, honey-
mead, Sherry and soft, spiced 
oak. 
FINISH: Medium with warming 
mulled-wine spices, Sherry and 
caramel. 
AWARDS: Silver Medal @ 
International Wine & Spirits 
Challenge aka IWSC (2017); Silver 
Medal @ IWSC (2014); Bronze 
Medal @ IWSC (2013).

Glenglassaugh Distillery Co. Ltd.
Portsoy, Aberdeenshire AB45 2SQ
SCOTLAND 

Pronunciation:   glen GLASS-òch   -   SWA Whisky Map Location:  #28
Translation:   'Glen of the grey-green place'
Slogan:  ‘Per Mare Per Terras’ (by the sea; by the earth)
Region (District):   *Highlands (Eastern); see note below. 
Location:  Situated on the coast of the Moray Firth at the edge of Sandend Bay.
Neighbors:   Banff, MacDuff / Glen Deveron, Glendronach
Established:   1875
Founder:  James Moir (a grocery shop owner) with his nephews Alexander and William Morrison, 
and local coppersmith, Thomas Wilson.  
Status:   Active/Producing 
Water Source:  Medium-hard water from 2 wells near Glassaugh Burn (creek), 1-km from the 
distillery (Process); Fordyce Burn, 1-km in the opposite direction from distillery (Cooling).
Barley:   Optic or a mix of Optic and Oxbridge 
Malted Barley Spec (Phenols): Standard is 0-ppm; a few weeks @ 20-30 ppm.
Gristmill:   1 Porteus Mill (1930)
Mashing Equipment: Cast iron traditional rakes-and-plows Porteus mashtun (5-ton)
Mash Strike Temp: 68.5˚C (important to activate enzyme for starch conversion)
Mash Output:  A mash cycle produces 26,800L of wort (filling one WB) 
Washbacks:   6 WB (4 pine + 2 s/s) @ 30,000L (charged @ 26,800L).
Yeast Strike Temperature:   18˚C (64.5˚F)
Yeast:   70-kg of pressed yeast (Mauri) per WB
Fermentation:   60 to 90 hours
Pot Stills: 1 Wash @ 13,750L charged @ 11,000L, 1 Spirit @ 17,184L @ 12,000L.
Condenser Type & Material:   All copper tube-and-shell condensers
Duration of Wash Still Run:  8-hrs  
Duration of Spirit Still Run:  8-hrs 
Middle Cut Parameters:   73% ABV to 62% ABV
Cask Entry Strength:  63.5% ABV (cut w/ deionized water)
Casks:   Sherry & Bourbon, refill mainly; exotic wine casks.
Warehouse:   2 on-site WH; 1 dunnage and 1 racked 
Vatting & Bottling:  Newbridge Bottling Plant (self-owned) near EDI Airport
Capacity:  1.1-Mlpa per year (Million litres of pure alcohol)
Current Output:   800,000-Lpa (2019) including 40,000L of moderately peated spirit @ 30-ppm
Visitor Center/Tours:   Yes
OBs:  Revival, Evolution, Torfa (20-ppm) & Chosen Few; 26, 30 & 40 yr; Rare Cask.
Blending Role:    85% Single Malt, 15% Blends (sold to external blenders)
Notations: (1) Stuart Nickerson: “Glenglassaugh Distillery is definitely a Highland distillery as 
stated on every bottle and we are proud of that fact. To be a Speyside distillery, by definition, 
you must be within the local authority region of ‘Moray’ whereas we are in Aberdeenshire.” (2) 
It was closed Nov 1986-Nov 2008 (22-years). The new owner promptly hired whisky 
legend/master distiller Stuart Nickerson and re-opened the distillery. (3) As Brown-Forman 
doesn’t (yet) have an Islay distillery, BenRiach, Glenglassaugh and, now and again, even 
GlenDronach, that great sherried-whisky house, make peated spirit for its internal needs. (4) No, 
George Foreman is not now and has never been associated with the aforementioned entities.
Management Team: Production Mgr:  Mhairi McDonald  -  Master Blender:  Rachel Barrie, Ph.D.
CEO:   Paul C. Varga (Brown-Forman)  -  Chairman:   George Garvin Brown IV (Brown-Forman)
Legal Name:   The Glenglassaugh Distillery Company Ltd.
Owner (Parent):  BenRiach Distillery Company Ltd. (Brown Forman Corporation; 2016)
USA Importer:   Anchor Distilling (SFO)
Elevation:   20m MSL (66 feet above mean sea level)
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Whisky #3:     GLENGLASSAUGH Single Malt / ‘Torfa’ (Peated) / NAS / 50% ABV / NCF / Single Cask / OB / Dist Owner: 
BenRiach Dist. Co. Ltd. (Brown-Forman Scotland Ltd./Brown-Forman Corp.) / Highland (Eastern)

TASTING NOTES Master of Malt  
Torfa (which refers to the Old 
Norse word for ‘turf’ or ‘peat’). 
Some experts think this to be 
GG’s first ever peated single 
malt!    
Malt Spec (Phenols): 20-ppm 
(moderately peated).  
Casks: Bourbon/TN barrels (200L; 
53-USG) of American white oak 
(mainly refill).  Style:  Digestif.  
EYE: Pale golden. NOSE:  Smoke 
and citrus in equal measures, 
with sweet spice happily sitting 
between the two.  PALATE: Not 
overtly smoky. It's definitely got 
its coastal elements, but the 
fruity notes of melon, apple and 
more citrus make it a rather 
sweet dram, balanced by 
warming barley.  FINISH:  Smoke 
lasts to the end. Comments: 
Glenglassaugh produces circa 
40,000L of peated whisky (malted 
barley @ 30-ppm) at the end of 
the year. Then it removes all of 
the peated malt and cleans up its 
equipment at the start of the new 
year as its standard expressions 
are unpeated (0-ppm).

Glenglassaugh Distillery Co. Ltd.
Portsoy, Aberdeenshire AB45 2SQ
SCOTLAND 

Pronunciation:   glen GLASS-òch   -   SWA Whisky Map Location:  #28
Translation:   'Glen of the grey-green place'
Slogan:  ‘Per Mare Per Terras’ (by the sea; by the earth)
Region (District):   *Highlands (Eastern); see note below. 
Location:  Situated on the coast of the Moray Firth at the edge of Sandend Bay.
Neighbors:   Banff, MacDuff / Glen Deveron, Glendronach
Established:   1875
Founder:  James Moir (a grocery shop owner) with his nephews Alexander and William Morrison, and 
local coppersmith, Thomas Wilson.  
Status:   Active/Producing 
Water Source:  Medium-hard water from 2 wells near Glassaugh Burn (creek), 1-km from the distillery 
(Process); Fordyce Burn, 1-km in the opposite direction from distillery (Cooling).
Barley:   Optic or a mix of Optic and Oxbridge 
Malted Barley Spec (Phenols): Standard is 0-ppm; a few weeks @ 20-30 ppm.
Gristmill:   1 Porteus Mill (1930)
Mashing Equipment: Cast iron traditional rakes-and-plows Porteus mashtun (5-ton)
Mash Strike Temp: 68.5˚C (important to activate enzyme for starch conversion)
Mash Output:  A mash cycle produces 26,800L of wort (filling one WB) 
Washbacks:   6 WB (4 pine + 2 s/s) @ 30,000L (charged @ 26,800L).
Yeast Strike Temperature:   18˚C (64.5˚F)
Yeast:   70-kg of pressed yeast (Mauri) per WB
Fermentation:   60 to 90 hours
Pot Stills: 1 Wash @ 13,750L charged @ 11,000L, 1 Spirit @ 17,184L @ 12,000L.
Condenser Type & Material:   All copper tube-and-shell condensers
Duration of Wash Still Run:  8-hrs  
Duration of Spirit Still Run:  8-hrs 
Middle Cut Parameters:   73% ABV to 62% ABV
Cask Entry Strength:  63.5% ABV (cut w/ deionized water)
Casks:   Sherry & Bourbon, refill mainly; exotic wine casks.
Warehouse:   2 on-site WH; 1 dunnage and 1 racked 
Vatting & Bottling:  Newbridge Bottling Plant (self-owned) near EDI Airport
Capacity:  1.1-Mlpa per year (Million litres of pure alcohol)
Current Output:   800,000-Lpa (2019) including 40,000L of moderately peated spirit @ 30-ppm
Visitor Center/Tours:   Yes
OBs:  Revival, Evolution, Torfa (20-ppm) & Chosen Few; 26, 30 & 40 yr; Rare Cask.
Blending Role:    85% Single Malt, 15% Blends (sold to external blenders)
Notations: (1) Stuart Nickerson: “Glenglassaugh Distillery is definitely a Highland distillery as stated on 
every bottle and we are proud of that fact. To be a Speyside distillery, by definition, you must be within 
the local authority region of ‘Moray’ whereas we are in Aberdeenshire.” (2) It was closed Nov 1986-Nov 
2008 (22-years). The new owner promptly hired whisky legend/master distiller Stuart Nickerson and re-
opened the distillery. (3) As Brown-Forman doesn’t (yet) have an Islay distillery, BenRiach, Glenglassaugh 
and, now and again, even GlenDronach, that great sherried-whisky house, make peated spirit for its 
internal needs. (4) No, George Foreman is not now and has never been associated with the 
aforementioned entities.
Management Team: Production Mgr:  Mhairi McDonald  -  Master Blender:  Rachel Barrie, Ph.D.
CEO:   Paul C. Varga (Brown-Forman)  -  Chairman:   George Garvin Brown IV (Brown-Forman)
Legal Name:   The Glenglassaugh Distillery Company Ltd.
Owner (Parent):  BenRiach Distillery Company Ltd. (Brown Forman Corporation; 2016)
USA Importer:   Anchor Distilling (SFO)
Elevation:   20m MSL (66 feet above mean sea level)


