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You’ll find the following - and
more - inside this edition
more - inside this edition:
MWSOA WHISKY
MUSINGS
FROM THE
DINNER
ANNOUNCED
CHAIR
P.
9 - 10
Read all the details
of the
The ever insightful thoughts of
upcoming SA Whisky Dinner,
our Chairman Mr Craig Daniels
including a sneak peak at the
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More
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MWSoA
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Chairman
Craig Daniels.
gives us more
aCompany
thought provoking
read.insight
P. 9
into the tricky process of
distilling your own malt.
TASTING NOTES WITH
FRANZ SCHEURER P. 3
Australian Gourmet Pages’ Franz
Scheurer walks us through some
great tasting malts

1!

The MWSoA conducted their whisky judging competition on
Sunday
2 August
2009
at ago,
the Fountain
Inn in Adelaide.
All the
Not more
than a few
years
an atmosphere
than the Chesterfields
scores
have
been
collated
and
while
we
won’t
announce
the
it would have been impossible to go
upstairs. Both have a huge range
of
outTrophy
for a high
quality and
dramthe
in all the medal
wines winners
and a decent
whisky
including
winners
until
thelistAwards
Melbourne
town
especially if 2009,
your I’vesome
surprises.
Macallans,
,
Dinner on
8 -September
decided
to Your
publish
the Top
Ten
palette
strays
away
from
the
Glenmorangies
etc
are
joined
by
in the interests of informing the members of what the judging
standard
editions - were
unless exceptional
you were
obscurities like Ledaig from the Isle of
panel thought
drams.
going to a specific tasting or of
course to the MWSoA convention!

In alphabetical order the top
submitted for judging were:

Mull.
161 Spring Street, Melb.
ranked whiskies
out of the
ph. 03 9654 6657

48

Not so any more, to whisky lovers
delight. Melbourne, like a number of

Ardbeg 10 YO
Australian cities, has gotten savvy to the
New Kid off the Block:

Benromach
Peat
Smoke
6YO
Lily
Black’s
awesome taste of a good dram and now

Glenfarclas
30
YO
there are a few places that thirsty and
 minds can
Glenfarclas
15 YO
enquiring
go to whet their
 - and their
Glenfarclas
appetites
imaginations.12
WeYO

Isle
of
Jura
Superstition
NAS
give you the tour of the town and share
our
recommendations
for when16
youYO
next
Lagavulin
visit
Melbourne. Lark Distillery Cask #39



Talisker 10YO

Massive
@ 25 YO
 range of rarities
Talisker
Gertrude Street Enoteca
first on our list of recommended
Lily Blacks is only a year old but has
Members
whoStreet
haveEnoteca.
followed the awards
2003
willolder. An
visits
is the Gertrude
the feel of since
somewhere
much
recognize
some
high scoring
malts.
The
Packed
to the rafters
withfamiliar
malts, you’re
Art Deco
styled
bar Glenfarclas
tucked away in 30,
a
Lagavulin
16
and
Ardbeg
10
have
been
consistently
well
sure to get rarities by the glass there, and
warehouse style area of Meyers Place, it’s
a number
of non standard
editions: howeverait’s
greatgood
late night
bar for
a cocktail
credentialed
performers
to see
some
newor
Laphoraig
Cask,the
Ardbeg
high quality
Stocking
the
namesQuarter
amongst
crème de la crème
suchdram.
as the
Benromach
Almost
Lagavulin
Distillers
Aberlour A’Bunadh
Ardbeg’s
PeatThere,
Smoke
and the
Isle of Jura Superstition
alongandwith
an ‘Lord
Edition,
also Japanese
the Lark Distillery.
of The Isles’ by
the there
glass amongst
other
excellent
cask Whiskies
releaselike
from
And
are strong
Nikka
Yoichi,
plus
a
huge
range
of
wines
singles
and
blends.
candidates for best value for money malts in the Glenfarclas 12
by the bottle or glass. Highly
12-18 Meyers Pl, Melbourne, VIC 3000,
and Talisker 10 as well.
Australia
recommended.
+61 3 9654 6499
229 Gertrude St, Fitroy
Open
Mon - Sat
The
ranking
by
score
order
will
be
revealed
in the next Issue of
03 9415 8262
Feints
& Foreshots or you can find out at the Awards Dinner
Open Tues to Sat
Agree? Disagree? Have your own favourites?

on 8 September. More informationAfter
onyou’ve
thetaken
Awards
Dinner is at
a read of our list, email the
page 10. amongst a Wine Haven @
editor to suggest your own!
OldFavourites
Melbourne Wine Store and
Supper Club
The Melbourne Supper Club is a
name which should be very familiar to
Melbourne lovers of fine malts and wine.
However the Wine Store downstairs is a
little newer and definitely more relaxed

fnfeditor@mwsoa.org.au
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 MWSoA EVENTS AUGUST - DECEMBER 2009 

Spotlight on Single Malts in...

Melbourne

* MWSoA Whisky Awards 2009 – Dinner and Trophy Presentation – Rob Roy Hotel , Adelaide 8
September 2009
Not more than a few years ago,
an atmosphere than the Chesterfields
* Talisker Vertical – Member Tasting
– October 2009 – Venue and date
TBA.
it would have been impossible to go
upstairs. Both have a huge range of
for a high
qualityAwards
dram in – Whisky wines
and a7decent
whisky2009
list including
* 5 Pleasant Surprises from theout
MWSoA
Whisky
Tasting
October
–
WELCOME TO
Melbourne town - especially if your
some surprises. Your Macallans, ,
Melbourne,
Feints and
Foreshots venue
#26 to be advised.
palette strays away from the

Glenmorangies etc are joined by

* MWSoA AGM & Christmas Tasting,
– tentative
10 Ledaig
December
standard(Adelaide)
editions - unless
you weredate Thursday
obscurities like
from the2009,
Isle of

You’ll find the following - and
to a specific tasting or of
date to be confirmed, venuegoing
to be
advised.
more - inside this edition:
course to the MWSoA convention!

Mull.
161 Spring Street, Melb.
ph. 03 9654 6657

Not so any more, to whisky lovers
delight. Melbourne, like a number of
Australian cities, has gotten savvy to the
New Kid off the Block:
Lily Black’s
awesome taste of a good dram and now
there
are a few
that thirsty
and
New
onplaces
Retail
Shelves
enquiring minds can go to whet their
Our
good friends
CELEBRATE
THE from Diageo would like members to know that there are new
appetites - and their imaginations. We
GRAIN:MWSOA
malts
now
available
from
Porters.
give you the tour of the town and share
CONVENTION 2009 P. 11
our recommendations for when you next
More updates and information
visit Melbourne.
about what the convention has in

MUSINGS FROM THE
CHAIR P. 9 - 10
The ever insightful thoughts of
our Chairman Mr Craig Daniels

Talisker

store
DISTILLERY SPECIAL:
DRAMS AND DRIVES IN
ISLAY P. 4- 5
Feints and Foreshots contributor
Andrew Derbidge takes us on his
recent tour of Islay

TALES FROM THE
SOUTH: GREAT
SOUTHERN DISTILLING
COMPANY - PT 2 P.6 - 8
Great Southern Distilling
Company gives us more insight
into the tricky process of
distilling your own malt.
TASTING NOTES WITH
FRANZ SCHEURER P. 3
Australian Gourmet Pages’ Franz
Scheurer walks us through some
great tasting malts

2!

Massive range of rarities @
Gertrude Street Enoteca
first on our list of recommended
visits is the Gertrude Street Enoteca.
Packed to the rafters with malts, you’re
sure to get rarities by the glass there, and
a number of non standard editions:
Laphoraig Quarter Cask, Ardbeg
Almost There, Lagavulin Distillers
Edition, also Japanese Whiskies like the
Nikka Yoichi, plus a huge range of wines
by the bottle or glass. Highly
recommended.
229 Gertrude St, Fitroy
03 9415 8262
Open Tues to Sat
OldFavourites amongst a Wine Haven @
Melbourne Wine Store and
Supper Club
The Melbourne Supper Club is a
name which should be very familiar to
Melbourne lovers of fine malts and wine.
However the Wine Store downstairs is a
little newer and definitely more relaxed

Lily Blacks is only a year old but has
the feel of somewhere much older. An
Art Deco styled bar tucked away in a
warehouse style area of Meyers Place, it’s
a great late night bar for a cocktail or
high quality dram. Stocking the
Aberlour A’Bunadh and Ardbeg’s ‘Lord
of The Isles’ by the glass amongst other
singles and blends.
12-18 Meyers Pl, Melbourne, VIC 3000,
Australia
+61 3 9654 6499
Open Mon - Sat
Agree? Disagree? Have your own favourites?
After you’ve taken a read of our list, email the
editor to suggest your own!

fnfeditor@mwsoa.org.au
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Spotlight on Single Malts in...

Whisky Matching Dinner, Libertine Restaurant Melbourne, June 2009

Melbourne

Review by Franz Schuerer

Not more than a few years ago,
it would have been impossible to go
out for a high quality dram in
Melbourne town - especially if your
palette strays away from the
standard editions - unless you were
going to a specific tasting or of
course to the MWSoA convention!

WELCOME TO
Feints and Foreshots #26
You’ll find the following - and
more - inside this edition:

an atmosphere than the Chesterfields
upstairs. Both have a huge range of
wines and a decent whisky list including
some surprises. Your Macallans, ,
Glenmorangies etc are joined by
obscurities like Ledaig from the Isle of
Mull.
161 Spring Street, Melb.
ph. 03 9654 6657

Not so any more, to whisky lovers
delight. Melbourne, like a number of
Australian cities, has gotten savvy to the
New Kid off the Block:
Lily Black’s
awesome taste of a good dram and now
there are a few places that thirsty and
enquiring minds can go to whet their
This
is a charming
restaurant in North Melbourne, reminding me of Claude's in Sydney when Tim
CELEBRATE
THE
appetites - and their imaginations. We
GRAIN:MWSOA
Pak
Poy ran it. It surely has the best
short wine list in the country and Nick Creswick's food is
give you the tour of the town and share
CONVENTION 2009 P. 11
amazing.
Zoe Ladyman, who runsour
the
floor, is all charm
professionalism with a warmth rarely
recommendations
for when and
you next
More updates and information
encountered.
whiskyhas
dinner
was
sensational and the food and whiskies kept coming in absolute
visit Melbourne.
about what theThe
convention
in

MUSINGS FROM THE
CHAIR P. 9 - 10
The ever insightful thoughts of
our Chairman Mr Craig Daniels

unison:
store perfect timing. Here is the menu of that Friday night:
Massive range of rarities @

Gertrude
Street
Scotch Cured
Rainbow
Trout,Enoteca
Soused Vegetables & Blini
DISTILLERY SPECIAL:
first on our list of recommended
Lily Blacks is only a year old but has
Glenfarclas 15 y/o 46% a/v
DRAMS AND DRIVES IN

visits is the Gertrude Street Enoteca.
the feel of somewhere much older. An
ISLAY P. 4- 5
Packed to the rafters with malts, you’re
Art Deco styled bar tucked away in a
Feints and Foreshots contributor
Roquefortsure
Soufflé,
Roasted
Hazelnut
and Pear
Salad
to
get
rarities
by
the
glass
there,
and
warehouse style area of Meyers Place, it’s
Andrew Derbidge takes us on his
Nikka
White
43%
a/v
a number of non standard editions:
a great late night bar for a cocktail or
recent tour of Islay
Laphoraig Quarter Cask, Ardbeg

high quality dram. Stocking the

Smoked
Ham
Hock,
LentilDistillers
& Pancetta Terrine
Almost
There,
Lagavulin
Aberlour A’Bunadh and Ardbeg’s ‘Lord
Benriach
Birnie Whiskies
Moss 48%
Edition,
also Japanese
like thea/v
of The Isles’ by the glass amongst other

TALES FROM THE
SOUTH: GREAT
Nikka Yoichi, plus a huge range of wines
singles and blends.
SOUTHERN DISTILLING
by
the
bottle
or
glass.
Highly
12-18 Meyers Pl, Melbourne, VIC 3000,
Caramelised Pork Belly, Beetroot Compote & Horseradish
COMPANY - PT 2 P.6 - 8
Australia
recommended.
Longrow
Gaja Barolo 7 y/o 55.8% a/v
Great Southern Distilling
+61 3 9654 6499
229 Gertrude St, Fitroy
Open Mon - Sat
Company gives us more insight
03 9415Stout
8262 & Bourgogne Garnish
Beef
Cheek,
into the tricky process of
Open Tues to Sat
Craigellachie
Cask #3962 12 y/o 57.4%Agree?
a/v Disagree? Have your own favourites?
distilling your own malt.

After you’ve taken a read of our list, email the
editor to suggest your own!
OldFavourites amongst a Wine Haven @
Butterscotch
Ice Cream,
Walnut
TASTING NOTES WITH
Melbourne
Wine
Store and
and Date Pudding
fnfeditor@mwsoa.org.au
FRANZ SCHEURER P. 3
Ardbeg
Renaissance
10 y/o, 55.9% a/v
Supper
Club
Australian Gourmet Pages’ Franz
The Melbourne Supper Club is a
Scheurer
walks
us
through
some
name which should be very familiar to
The match of the night, in my opinion, were the Beef Cheeks with the Craigellachie and the whisky
great tasting malts
Melbourne lovers of fine malts and wine.
of the night was the Longrow Gaja Barolo followed by the Ardbeg Renaissance.
However the Wine Store downstairs is a
little newer and definitely more relaxed

Libertine 500 Victoria Road North Melbourne Tel.: 03 9329 5228
3!
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Spotlight on Single Malts in...

Melbourne

We all know about Scotland as a must-see destination for whisky fans. But have
you ever thought of putting Stockholm on your list? The Glenfiddich Warehouse in
Stockholm’s old city, Gamla Stan, Not
maymore
just have
twice. 170
Single Malts
than ayou
fewthinking
years ago,
an atmosphere
than to
thechoose
Chesterfields
it would
have
impossible to go
from, plus reindeer, venison and
salmon
onbeen
the menu.

WELCOME TO
Feints and Foreshots #26
You’ll find the following - and
more - inside this edition:

MUSINGS FROM THE
CHAIR P. 9 - 10
The ever insightful thoughts of
our Chairman Mr Craig Daniels
CELEBRATE THE
GRAIN:MWSOA
CONVENTION 2009 P. 11
More updates and information
about what the convention has in
store

out for a high quality dram in
Melbourne town - especially if your
palette strays away from the
standard editions - unless you were
going to a specific tasting or of
course to the MWSoA convention!
Not so any more, to whisky lovers
delight. Melbourne, like a number of
Australian cities, has gotten savvy to the
awesome taste of a good dram and now
there are a few places that thirsty and
enquiring minds can go to whet their
appetites - and their imaginations. We
give you the tour of the town and share
our recommendations for when you next
visit Melbourne.

Massive range of rarities @
Gertrude Street Enoteca
DISTILLERY SPECIAL:
first on our list of recommended
DRAMS AND DRIVES IN
visits is the Gertrude Street Enoteca.
ISLAY P. 4- 5
Packed to the rafters with malts, you’re
Feints and Foreshots contributor
sure to get rarities by the glass there, and
Andrew Derbidge takes us on his
a number of non standard editions:
recent tour of Islay
Laphoraig Quarter Cask, Ardbeg
Almost There, Lagavulin Distillers
Edition, also Japanese Whiskies like the
TALES FROM THE
SOUTH: GREAT
Nikka Yoichi, plus a huge range of wines
SOUTHERN DISTILLING
by the bottle or glass. Highly
COMPANY - PT 2 P.6 - 8
recommended.
Great Southern Distilling
Photo: Nic Lowrey 229 Gertrude St, Fitroy
Company gives us more insight
03 9415 8262
into the tricky process of
Open Tues to Sat

distilling
your ownWarehouse
malt.
Glenfiddich

Västerlånggatan 68

TASTING
NOTES WITH
111 29 Stockholm
FRANZ
SCHEURER
P. 390
Telephone 08-791 90
Australian Gourmet Pages’ Franz
Scheurer walks us through some
great tasting malts

4!

OldFavourites amongst a Wine Haven @
Melbourne Wine Store and
Supper Club
The Melbourne Supper Club is a
name which should be very familiar to
Melbourne lovers of fine malts and wine.
However the Wine Store downstairs is a
little newer and definitely more relaxed

upstairs. Both have a huge range of
wines and a decent whisky list including
some surprises. Your Macallans, ,
Glenmorangies etc are joined by
obscurities like Ledaig from the Isle of
Mull.
161 Spring Street, Melb.
ph. 03 9654 6657

New Kid off the Block:
Lily Black’s

Lily Blacks is only a year old but has
the feel of somewhere much older. An
Art Deco styled bar tucked away in a
warehouse style area of Meyers Place, it’s
a great late night bar for a cocktail or
high quality dram. Stocking the
Aberlour A’Bunadh and Ardbeg’s ‘Lord
of The Isles’ by the glass amongst other
singles and blends.
12-18 Meyers Pl, Melbourne, VIC 3000,
Australia
+61 3 9654 6499
Open Mon - Sat
Agree? Disagree? Have your own favourites?
Do you
a great
After you’ve
taken have
a read aof photo
our list,ofemail
the
whisky
destination?
Send
it in
editor to suggest your own!
to: fnfeditor@mwsoa.org.au
fnfeditor@mwsoa.org.au
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felt FOR
partialAto.GREAT
When the
opportunity
came up to
WHERE CAN I GO
DRAM?
!
A MORNING AT THE BALVENIE
lead tours around the distillery, he was first in line.

Words and photos by AndrewSpotlight
Derbidge

on Single Malts in...

Melbourne

The Balvenie is one of those whiskies that often flies
under your radar. You know it’s there, youNot
seemore
it onthan a few years ago,
the shelves at your local bottle shop, and
yet
your
it would have been impossible to go
attention somehow gets drawn to other
out malts.
for a high quality dram in
WELCOME
TO
Meanwhile,
it paces on
steadily as the Melbourne
quiet achiever.
town - especially if your
OnFeints
a recent
trip to Scotland,
I was keen
to
go
behind
and Foreshots
#26
palette strays away from the
the scenes and see what this enigmaticstandard
distillery
was - unless you were
editions
really
about.
You’ll find the following - and
going to a specific tasting or of
more - inside this edition:

course to the MWSoA convention!

an atmosphere than the Chesterfields
upstairs. Both have a huge range of
wines and a decent whisky list including
some surprises. Your Macallans, ,
Glenmorangies etc are joined by
obscurities like Ledaig from the Isle of
Mull.
161 Spring Street, Melb.
ph. 03 9654 6657

As a distillery and as a whisky, The Balvenie looks
over its shoulder to its big brother, Glenfiddich.
Not so any more, to whisky lovers
William
Grant FROM
foundedTHE
Glenfiddich indelight.
1886, and
he
MUSINGS
Melbourne,
like a number of
added
Balvenie
later
in
CHAIR
P. 9on- the
10 same site six years
Australian cities, has gotten savvy to the
New Kid off the Block:
The Both
ever insightful
thoughts
1892.
still remain
in theofhands ofawesome
the founding
Lily Black’s
taste of a good dram and now
our Chairman
Mr Craig
family,
now William
GrantDaniels
& Sons Ltd,there
although
often
are a few places thatWe
thirsty
and at the main visitor centre at Glenfiddich,
meet
referred to in the industry simply as Grants.
enquiringDespite
minds can go towhere
whet their
climb into an old Land Rover and drive
CELEBRATE
THE
being
a family affair,
Grants is one of the
true - and their imaginations. we
appetites
WeBalvenie. We enter an old office cottage
down
to
GRAIN:MWSOA
heavyweights
of the industry, with Glenfiddich
give you the tour of the town
and has
sharebeen renovated into a very welcoming
which
CONVENTION
2009biggest
P. 11 distillery,
arguably
being Scotland’s
at least in
our
recommendations
for
when
you
next and tasting room, and as the door
More updates and information
lounge, shop
terms of litres of spirit produced annually.
Grants
visit
Melbourne.
about what the convention has in
opens, I’m immediately greeted with the delicious
also owns two other malt distilleries: Kininvie (on the
store
aroma of freshly brewed coffee. I settle into a very
same site as Glenfiddich & Balvenie), and
the new
Massive range of rarities @
comfortable leather lounge with my cup of coffee
Ailsa Bay, which is housed on the sameGertrude
site as their
Street Enoteca
and a tasty plate of shortbread
thinking
DISTILLERY
SPECIAL:
on our list of recommended
Lily Blacks biscuits,
is only a year
old but has
grain distillery, Girvan, down south on thefirst
Ayrshire
DRAMS AND DRIVES IN
immediately
that
every
distillery
tour
should
visitsGirvan
is the Gertrude Street Enoteca.
the feel of somewhere much older.start
An
coast.
(Some
readers
may
be
aware
that
ISLAY P. 4- 5
this
way.
Packed
Art Deco styled bar tucked away in a
previously
onecontributor
of Grants’ other
maltto the rafters with malts, you’re
Feints andhoused
Foreshots
sure
to
get
rarities
by
the
glass
there,
and
warehouse style area of Meyers Place, it’s
distilleries
the
ill-fated
Ladyburn,
which
closed
in
Andrew Derbidge takes us on his
With
morning tea anicely
taken care of, we walk
a
number
of
non
standard
editions:
great late night bar for a cocktail or
1975).
recent tour of Islay
across
to
the
maltings.
Balvenie
is one of just six
Laphoraig Quarter Cask, Ardbeg
high quality dram. Stocking the
distilleries
left
in
Scotland
to
still
malt their barley on
Almost There, Lagavulin Distillers
Aberlour A’Bunadh and Ardbeg’s ‘Lord
For many years, there was almost a tacit
site in the traditional
fashion on a malting floor.
Edition, also
Japanese Whiskies like the
of The Isles’ by the glass amongst other
understanding
amongst
that
TALES FROM
THEsingle malt enthusiasts
Despite
the
large
size
of the malting floor and the
SOUTH:
Nikka Yoichi,
plus a huge range of wines
singles and blends.
Balvenie
was GREAT
Grants’ nod in their direction:
Kininvie
copious
rows
of
grain
laid out and germinating
SOUTHERN
DISTILLING
by made
the bottle
glass. Highly
12-18 Meyers Pl, Melbourne, VIC 3000,
was
made for blending,
Glenfiddich was
fororthe
before
me,
I’m
informed
COMPANY
- PTwas
2 P.6
- 8 for therecommended.
Australiathat the maltings only
masses,
but Balvenie
made
real single
Great Southern Distilling
+61 3 9654total
6499 needs. However, this
provides 10% of Balvenie’s
229 Gertrude St, Fitroy
malt drinkers.
Open
Mon
Sat
Company gives us more insight
isn’t unusual – Laphroaig’s maltings
provides only
03 9415 8262
into the tricky process of
15%
of
its
needs,
and
even
the
busy
maltings at
Open Tues
Courtesy of the good folks at Suntory, Australia,
I to Sat
Agree? Disagree? Have your own favourites?
distilling your own malt.
Bowmore accounts
for just 38% of their total
visited the distillery last May and was shown around
After you’ve taken a read of our list, email the
requirements.
editor to suggest your own!
the plant on one of their special toursOldFavourites
by Rob
amongst a Wine Haven @
TASTING MacPherson
NOTES WITH
Melbourne
MacPherson.
is a semi-retired,
formerWine Store and
fnfeditor@mwsoa.org.au
FRANZ SCHEURER P. 3
Supper Club
Balvenie’s malt is peated to 2-3ppm phenols, and the
distillery
manager
who
spent
his
career
with
Chivas
Australian Gourmet Pages’ Franz
The Melbourne Supper
Clubprocess
is a
kilning
takes around 44 hours, with peat
– including
a significant
stintsome
as manager
at Benriach.
Scheurer walks
us through
name which should be very
familiar
to only for the first 12 hours. Balvenie’s
being
burnt
And
while
Benriach
in his heart,
great
tasting
malts holds a special place
Melbourne lovers of fine malts
wine. in that it has two separate furnaces,
kiln isand
unique
he readily admits that Balvenie was a malt
he always
However the Wine Store downstairs
is a and one for peat. Both burn separately,
one for coal
little newer and definitely more relaxed

5!
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WHERE
CAN I GO
FOR
GREAT
! stillhouse, I
and the smoke from the peat fire is combined
with
– 9%
ABV.AAs
we headDRAM?
towards the
the heat from the coal fire over both Spotlight
furnaces before onsneak
a quick Malts
glance through
a doorway that opens
Single
in...
being drawn up into the kiln floor above. I’m
into the adjacent tunroom for Kininvie, where
fortunate enough to have timed my visit to coincide
another 10 timber washbacks sit anonymously. Add
with the peating, and we walk into the kiln and
all this to the 24 washbacks up the hill at
traipse across the barley with the gloriousNot
smell
and
Glenfiddich, and you
suddenly realise just how
more than a few years ago,
an atmosphere than the Chesterfields
cloud of peat smoke around us.
massive the Grants’
site is and their significant
it would have been impossible to go
upstairs. Both have a huge range of
contribution
to
Scotland’s
total production.
out for a high quality dram in
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After you’ve taken a read of our list, email the
editor to suggest your own!

fnfeditor@mwsoa.org.au
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Mull.
161 Spring Street, Melb.
ph. 03 9654 6657

Not so any more, to whisky lovers

Maturation
is the
last part
and there is
MUSINGS
FROM
THEof the process
delight. Melbourne, like a number of
a huge
rangeP.of9warehouses
over the site.
The
CHAIR
- 10
Australian cities, has gotten savvy to the
The ever
thoughts
of
majority
areinsightful
steel-framed,
industrial
sheds
featuring
awesome taste of a good dram and now
our Chairman
Mrracking,
Craig Daniels
multi-tiered
pallet
but we drive
back to the
there are a few places that thirsty and
distillery and pop into Warehouse 24 –enquiring
an old minds can go to whet their
traditional
dunnage
warehouse. One of
the greatest
CELEBRATE
THE
appetites - and their imaginations. We
GRAIN:MWSOA
experiences
in whisky appreciation is give
to enter
into a
you the tour of the town and share
CONVENTION
2009
P.
11
warehouse such as this – the air is thick
with the
our recommendations for when you next
More updates and information
rich, sweet, yet dank aroma of the angels’
share, and
visit Melbourne.
about what the convention has in
you almost feel yourself becoming more refined with
store
every breath.

Massive range of rarities @
Gertrude Street Enoteca
WeDISTILLERY
return to theSPECIAL:
lounge and tasting roomfirst
where
on our list of recommended
DRAMS AND DRIVES IN
our morning started, and I note that the
and
visitscoffee
is the Gertrude
Street Enoteca.
ISLAY P. 4- 5
shortbread
has
been
replaced
with
a
good
number
of
Packed to the rafters with malts, you’re
Feints and Foreshots contributor
drams
waiting
to
be
sampled.
It’s
often
said
that
a by the glass there, and
sure
to get
rarities
Andrew Derbidge takes us on his
whisky
tastes
best
when
you
drink
it
at
the
place
it’sstandard editions:
a
number
of
non
recent tour of Islay
made, and this rings true once more asLaphoraig
I enjoy Quarter
a
Cask, Ardbeg
terrific line-up: Some new make spiritAlmost
at 70%,
the
There, Lagavulin Distillers
12yo
“Signature”,
12yo “Double Wood”,
Edition,aalso Japanese Whiskies like the
TALES
FROMthe
THE
deliciously
15yo single barrel atNikka
47.8%,
theplus a huge range of wines
SOUTH:toffeed
GREAT
Yoichi,
SOUTHERN
21yo
Port Wood,DISTILLING
and the sublime 30yo.
I’vebottle
beenor glass. Highly
by the
COMPANY
- PT
2 P.6a-surprising
8
fortunate
enough
to taste
number of
recommended.
Great Southern Distilling
30yo whiskies over the years, and this particular
229 Gertrude St, Fitroy
Company gives us more insight
Balvenie
bottling rated up in my Top 5. 03 9415 8262
into the tricky process of
Open Tues to Sat

own malt.
It’sdistilling
been a your
wonderful
morning, and I’m surprised to
discover that three hours have elapsedOldFavourites
since we amongst a Wine Haven @
TASTING
NOTES
started
with the
coffee.WITH
Rob asks me Melbourne
where I’m offWine Store and
P. 3
Supper
to FRANZ
next. “UpSCHEURER
the road to Benriach”,
I reply.
HeClub
winks
Australian Gourmet Pages’ Franz
The Melbourne Supper Club is a
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name which should be very familiar to
Melbourne lovers of fine malts and wine.
However the Wine Store downstairs is a
little newer and definitely more relaxed

New Kid off the Block:
Lily Black’s

Lily Blacks is only a year old but has
the feel of somewhere much older. An
Art Deco styled bar tucked away in a
warehouse style area of Meyers Place, it’s
a great late night bar for a cocktail or
high quality dram. Stocking the
Aberlour A’Bunadh and Ardbeg’s ‘Lord
of The Isles’ by the glass amongst other
singles and blends.
12-18 Meyers Pl, Melbourne, VIC 3000,
Australia
+61 3 9654 6499
Open Mon - Sat
Agree? Disagree? Have your own favourites?
After you’ve taken a read of our list, email the
editor to suggest your own!

fnfeditor@mwsoa.org.au
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Massive
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DISTILLERY SPECIAL:
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ISLAY P. 4- 5
Feints and Foreshots contributor
Andrew Derbidge takes us on his
recent tour of Islay

TALES FROM THE
SOUTH: GREAT
SOUTHERN DISTILLING
COMPANY - PT 2 P.6 - 8
Great Southern Distilling
Company gives us more insight
into the tricky process of
distilling your own malt.

Gertrude Street Enoteca
first on our list of recommended
visits is the Gertrude Street Enoteca.
Packed to the rafters with malts, you’re
sure to get rarities by the glass there, and
a number of non standard editions:
Laphoraig Quarter Cask, Ardbeg
Almost There, Lagavulin Distillers
Edition, also Japanese Whiskies like the
Nikka Yoichi, plus a huge range of wines
by the bottle or glass. Highly
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229 Gertrude St, Fitroy
03 9415 8262
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OldFavourites amongst a Wine Haven @
Melbourne Wine Store and
Supper Club
The Melbourne Supper Club is a
name which should be very familiar to
Melbourne lovers of fine malts and wine.
However the Wine Store downstairs is a
d
little newer and definitely more relaxed
Photo courtesy of: Rory Steel, Director of Steely Fox Ltd

TASTING NOTES WITH
FRANZ SCHEURER P. 3
Australian Gourmet Pages’ Franz
Scheurer walks us through some
great tasting malts
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Lily Blacks is only a year old but has
the feel of somewhere much older. An
Art Deco styled bar tucked away in a
warehouse style area of Meyers Place, it’s
a great late night bar for a cocktail or
high quality dram. Stocking the
Aberlour A’Bunadh and Ardbeg’s ‘Lord
of The Isles’ by the glass amongst other
singles and blends.
12-18 Meyers Pl, Melbourne, VIC 3000,
Australia
+61 3 9654 6499
Open Mon - Sat
Agree? Disagree? Have your own favourites?
After you’ve taken a read of our list, email the
editor to suggest your own!

fnfeditor@mwsoa.org.au
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MWSoA Whisky Awards Dinner 8th September 2009
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MWSOA invites you to join us for aWHERE
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Spotlight on Single Malts in...
held at the Rob Roy Hotel.
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OldFavourites amongst a Wine Haven @
Melbourne Wine Store and
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The Melbourne Supper Club is a
name which should be very familiar to
Melbourne lovers of fine malts and wine.
However the Wine Store downstairs is a
little newer and definitely more relaxed

After you’ve taken a read of our list, email the
editor to suggest your own!

fnfeditor@mwsoa.org.au

