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Spirit - Whisky

The Dalmore 18 year old it
Country: Scotland |
Region: Northern Highlands - Alness So
Producer: Whyte and Mackay J
Range: The Principal Ciollection
Bottling: Distillery Bottling 0
Style: Single Malt Whisky
Water Source River Alness which flows from Loch Morie ’
Owner Whyte and Mackay %
Status Operational
Age: aged 18 years So
Cask Type: American White Oak_ex Bourbon Casks

and Matusalem Oloroso Casks 0®
Colour: Deep Mahogany ——
Flavour Profile:  Citrus Fruits, Dark Chocolate, Orange and Cinnamon °
Allergens: Not known %
Bottle size: 70cl - abv: 43%
This eighteen year old expression ouses with richness, vanilla and chocolate on the nose to citrus fruits and rich So
coffee on the taste, followed by a lingering finish. Definitely a dram to enjoy after dinner in those long winter
evenings. %
The Story of Dalmore
In 1263, Colin of Kintail, Chief of the Clan Mackenzie, took a bold decision to stand up and be counted, and
felled a charging stag which attacked King Alexander 111 of Scotland. In return for saving his life, the grateful o®
King gifted the 12-pointed Royal Stag emblem to the Mackenzie Clan as a reward.
When descendants of the MacRenzie Clan took over the ownership of The Dalmore distillery in 1867, they
continued to honour this brave act and proudly put the 12-pointed Royal Stag on the bottle. To this day, the o
Stag still adorns each and every bottle of The Dalmore. °
Dalmore’s stunning 18 year old Highland malt is as rich, fruity and spicy as you could ever want from a oo
Dalmore. Ideal for the colder months chocolate orange of a whisky -. It is aged for 14 years in_American oak,
Sfollowed by three years in Matusalem sherry butts, before a final year in sherry butts. %
Taste with Water %
NOSE: Vanilla, dark chocolate, orange. 4
PALETTE; Dark chocolate, candied citrus fruits, rich coffee.
BODY: Medium to full

FINISH: Citrus fruit, oak,

5\
>

2,
o=
(7
>0

»,
33
&

STYLE: Rich, Flavoursome. After dinner dinner
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