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MWSOA MALT JUDGING 
RESULTS
MWSoA Whisky Judging 2010 in 
words and photos  -  P. 9 -12

MWSOA WHISKY 
AWARDS DINNER 2010
What’s in store for this year’s 
Whisky Awards dinner?  P. 13

DISTILLERY FEATURE: 
HELLYER’S ROAD
Hellyer’s Road are a MWSoA 
selection for 2010’s Malt Awards! 
Find out why!  P. 2 -3

DISTILLERY FEATURE: 
NANT DISTILLERY 

What’s new from Australia’s 
newest international award 
winner!   P. 4 - 5

DISTILLERY FEATURE: 
TIMBOON RAIL YARD 
Read the Timboon Rail Yard story  
P. 6 - 7
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WHERE CAN I GO FOR A GREAT DRAM? !

Spotlight on Single Malts in...

 Melbourne

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! 

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

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 

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 

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

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

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

#26!

Feints  and Foreshots
DECEMBER 2008 FESTIVE SEASON EDITION

# 32	 SEPTEMBER  10

FEINTS AND FORESHOTS 
LOCAL DISTILLERS EDITION

In this action-packed edition of Feints and Foreshots we 
celebrate a new breed of Australian Malt by profiling the 
most recent crop of local distilleries. Hellyers Road 
Distillery,  Nant Distillery, Southern Coast Distillery and 
Timboon Rail Yard Distillery join our proud panoply of 
fine Australian makers of malt:  Sullivan’s Cove Distillery, 
Lark Distillery and Bakery Hill Distillery to mention just a 
handful of the distillers who have been winning overseas 
awards and promoting Australian Malt making for the last 
few years.

The new breed of distillers can only improve the name 
and consolidate the community we are building here in 
the Antipodes around world class Single Malts, and we 
here at Feints and Foreshots are excited to introduce four 
of them to you. 

Additionally, we have all the news about the fast-
approaching MWSoA Whisky Awards Dinner and 
announce the top twenty contenders for the awards, the 
results of which will be announced in the next edition of 
Feints and Foreshots, OR find out on the night at the 
Awards Dinner and - of course - try the award winners for 
yourself. The dinner will also feature a large range of 
Australian malts for you to try, should the features in this 
edition whet your appetite!  Tickets are available from the 
Rob Roy Hotel by phoning 08 8223 5391.
 

Enjoy this edition - with a good malt, of course! 
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FEINTS AND FORESHOTS - LOCAL DISTILLERS EDITION

New Kids on the Block Part 1 – Hellyers Road
 Writing and photographs - Craig Daniels  

Location: Burnie, Tasmania - NW Coast of Tasmania.

                       

Hellyers Road Distillery had its genesis in the imminent deregulation of the fresh milk 
industry in the 1990’s. Betta-milk was looking to diversify to protect the dairy farming 
owners’ long term interests in a deregulated market dominated by much bigger 
companies.  Led by board member, and then General Manager, Laurie House, they set up 
a wholly owned subsidiary, Whisky Tasmania Pty Ltd, and started to build a distillery.  The 
stills first ran in 1998 and production was ramped up in 2001.  

The current distiller, Mark Littler (pictured next page) was appointed in 2001 and various 
experts were consulted to tweak the stills and improve the wood regime from 2002 to 
2005.   In 2005-06 the company built a magnificent visitor complex adjacent to the 
distillery incorporating a café restaurant.  The distillery is unconventional in that unlike all 
the other Australian distilleries who have 100% copper pot stills, Hellyers Road decided 
on stainless steel pots with copper still heads and lyne arms.  Their stills are also much 
larger than usual in Australia (most of the other stills are between 600 and 1500 litres.  
Hellyers Road’s stills dwarf the others; the mash still has a capacity of 40,000 litres and 
the spirit still 20,000 litres.  These stills mean that Hellyers Road had both the ability and 
the intent to be Australia’s biggest distillery.  The stills aren’t devoted exclusively to malt 
whisky as they make an award winning vodka and a range of milk based whisky liqueurs 
as well (no real surprise given their background).
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New Kids on the Block Part 1 – Hellyers Road cont.

  
current distiller Mark Littler

Laurie and Mark were very cautious about when to launch and while they could’ve 
released product from 2001 onwards they waited until 2006 and 2007 to launch with their 
first releases being an un-peated malt, a lightly peated malt and a peated malt. The peated 
malted barley originated in Scotland but most of their barley is from local varieties 
Gairdner and Franklin.  They also chose the unusual bottling strength of 46.2%, which is 
close to the preferred standard for un-chill filtered malts from Scotland.  At the MWSoA’s 

3rd Convention in Melbourne in 2007 they also showed their first cask strength malt.

Despite their malt being in the market place for a while you might not see it in your local 
bottleshop, however that’s about to change; under Mark’s leadership, agents and 
distributors have been appointed in all the mainland states and they’ve recently secured 
export markets including France.

Website: www.hellyersroaddistillery.com.au
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New Kids on the Block part 2 - Nant Distillery
Written by Craig Daniels, Photographs courtesy of Nant Distillery

Location: Bothwell in Tasmania’s Central  Highlands - a scenic one hours drive north-
west of  Hobart.

As part of the Heritage listed farm complex on the historic Nant Estate, the Distillery is housed 
in a convict-built sandstone flour mill (1823) which has been meticulously restored and converted 
to operate as a boutique whisky distillery employing traditional distillation methods to produce 
the Nant Single Malt Whiskies.

Distilling commenced in 2007 with the very first release from the distillery matured in smaller 20 
litre French Oak ex-Port casks for almost two years followed by a short duration in American 
Oak ex-Sherry Casks.

       

The first release was launched to much acclaim on 3rd July 2010 at a very special evening of 
expertly matched food, whisky and wine in the award winning Atrium Lounge & Whisky Bar at 
the Nant Distillery.  The evening included an exclusive private concert by Virtuosi Tasmania - a 
select group of  members from the Tasmanian Symphony Orchestra.
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New Kids on the Block part 2 - Nant Distillery cont.

Owner of Nant Distillery, Keith Batt, says: “We are absolutely thrilled with the industry’s 
judgement of our First Release Single Malt.  To have this opinion validated by professionals in 
the industry is naturally very gratifying.  We’ve invested significant time and money to ensure that 
the distillation equipment and the methods we employ are in the traditional style and this effort 
has been rewarded with an exceptional product.”

Nant have also planted their own barley crop with the new malting barley variety (Flagship) 
developed in Australia for the Japanese dry beer producers. Look forward to another first in 3 or 
so year’s time.

Nant are off to a great start with their first release being a sophisticated and accomplished dram 
and can look forward to a bright future and the property is well worth the trip even if you don’t 
fancy whisky.

Website: www.nantdistillery.com.au
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New Kids on the Block part 3 - The Timboon Railway Shed Distillery
Written by Craig Daniels, Photographs courtesy of Timboon Railway Shed Distillery

Location: Timboon, Victoria (south west of  Melbourne and inland from the Great 
Ocean Road.)

The Timboon Railway Shed Distillery opened in November 2007. A project undertaken 
by the Distiller, Tim Marwood and his wife Caroline Simmons, the building has been 
sensitively restored from an Old Railway goods shed (circa 1950) to reflect a modern yet rustic 
ambience. The building comprises of an 80-seat restaurant, local produce providore and 
working distillery.

Knapplewer Engineering in Hobart was commissioned to build the 600lt copper pot still 
which has been producing fine quality spirit since the building opened. The focus at Timboon 
has been on producing Single Malt.  The wash is prepared by friends at ‘Red Duck’ 
microbrewery, 25km away. Once the ferment is  complete the wash is  transported to Timboon 
for distilling. 1000lt batches  require two low wine runs then a spirit run to finish with approx 
10% yield at 68% alc/vol.
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New Kids on the Block part 3 - Timboon Railway Shed Distillery cont. 

Small 20Lt and 50Lt ex-port barrels are the favoured maturation casks. All spirit has  been 
aged at distilled strength, not diluted to the common standard 64%. ‘Whilst barrel losses have 
somewhat varied, this technique has proved to be most positive in the delivery of malt with 
great complexity in a short period of  time’ Marwood said.

Being only a small producer and the ‘new kids  on the block’ in the Australian Whisky 
landscape the folk at Timboon have been most grateful for the camaraderie and support they 
have received from other Distillers. ‘This  is  a wonderful network of pioneering people, they 
are both enthusiastic and generous with their time.” Marwood added.

The historic first release of a 3 year old Port Cask matured single malt was  launched on 14th 
August 2010.
It was awarded a Silver Medal at our Malt Whisky Awards 2010.  It has a richness  and depth 
of  flavour that augurs well for the future.

Website: www.timboondistillery.com
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 MWSoA EVENTS 2010 

Whisky Awards Dinner – Adelaide Saturday 4 September 2010.

Our major event for 2010, the Whisky Awards brings together producers, distributors, 
agents and malt enthusiasts to celebrate the very best in malt whisky from Scotland and 
Australia.  Come along and get a chance to try all o the competition entrants and 
participate in the Members’ Choice Award, where participants on the night get to vote 
for their favourite malt, tasted on the night.

4 Course meal and drinks - $90 (Members) or $115 (Non-members)

Rob Roy Hotel – Halifax Street, Adelaide.
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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! 

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 
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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 
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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 

an atmosphere than the Chesterfields 

upstairs.  Both have a huge range of  
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some surprises. Your Macallans, , 

Glenmorangies etc are joined by 

obscurities like Ledaig from the Isle of  

Mull. 
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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 
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MWSoA Whisky Awards 2010 – Top Twenty
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MWSoA Malt Whisky Awards 2010 – Judgement Day
Written by Craig Daniels, Photos by Peter Heyward

A hardy band of 18 whisky fans gathered at the Rob Roy Hotel on a wet and windy 15 
August to pour and judge the 73 entries in our malt Whisky Awards 2010.

The judges were assembled into teams of 4 or 5 and a briefing on scoring and moderation 
was delivered by head judge, Craig Daniels.  All judging was conducted blind and 
individual judges were encouraged to score their whiskies in silence until they had put 
down a score.  The team leader then led a discussion about the individual whiskies and 
scores could be adjusted accordingly.

All the whiskies were tasted in flights of four or five and wherever possible the flights were 
constructed so that each whisky would be judged alongside whiskies with a similar profile.

The judges - included wine research professionals (Peter Godden) and wine & spirits 
educators (Graham Jones, Jenny Pollack), brewing and distilling educators (John Dunbar), 
other scientists (Mike Maclean), Australian Malt Whisky Tasting Championship winners 
(David LeCornu 1990, Bronte Milde 1993, Bob Perry 1996, Craig Daniels 1995 & 2008), 
whisky business proprietors (Peter Johnston), wine and spirit retailers (Gus Buchanan), 
publicans (Malcolm O’Farrell) and club members with decades of judging and scoring 
experience (John Roberts, Roger Gillard).  Nine of the judges are officials or senior 
members of malt tasting clubs and societies.
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out for a high quality dram in 
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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

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. 
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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 

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 

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!  
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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

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
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Whisky Judges from left to right:
Gus Buchanan, David LeCornu, Jenny Polack, John Roberts, Bob Perry, Roger Gillard, 
Bronte Milde, Peter Johnston, Mal O’Farrell, Peter Godden, Graham Jones, Mike Maclean, 
Craig Daniels, John Dunbar.
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MWSoA Malt Whisky Awards 2010 – Judgement Day continued
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MWSoA Malt Whisky Awards 2010 – Judgement Day continued

The whiskies – the entries this year were both more numerous and of a higher standard 
than in 2009.  Of the 73 whiskies, 48 (65.7%) won medals, while in 2009, only 25 
(48%) of the 52 entries were medal worthy.  All of the entries in 2010 were official 
bottlings and 71 of the 73 were single malts. Of these, 10 were single cask bottlings, and 
20 were overproofs or cask strength malts.  This list also saw 18 different Australian single 
malts from 9 separate Australian distilleries, reflecting the rapid expansion of the 
Australian single malt whisky industry. For comparison in 2009 we had 9 whiskies from 
four distilleries. In 2009 only 2 of the Australian malts won medals (both Silver), while in 
2010, 7 won medals (3 Silver and 4 Bronze) in a more competitive list.  Our scoring 
system is rigorous, hard and stable across the competitions. All the medal winners are of a 
high quality and significantly better than average whiskies.   
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MMAALLTT  WWHHIISSKKYY  SSOOCCIIEETTYY  OOFF  AAUUSSTTRRAALLIIAA  
I N C O R P O R A T E D   

 
 

Whisky Awards Dinner 4th September 2010 
 
 
Pre Dinner Canapés 
 

Rare Roast Beef with Fines Herb, Horseradish on Yorkshire Pudding 

Smoked Salmon on Mini Toast with Crème Fraiche and Fried Capers 
Filo Tart Shells filled with Braised Onkaparinga Venison and Port Wine Jus 

Risotto Balls of Blue Swimmer Crab with Lemon Aioli 
 
Main 
 
Roast Pork Fillet with Black Pudding Mash, Roasted Apple and Mustard Cream 
Sauce 
 
Marinated Lamb Rump with Colcannon Potato, Green Beans and Port Wine Jus 

 
Cheese 
 
Fromage d Affinios and Maffra Cloth Wrapped Cheddar with  
House-made Pear Paste, Toasted Almonds, Fresh Pear and Lavosh 

 
 
 
Price – MWSoA Members $90.00 per head, $30.00 deposit required to  
confirm booking. 
Non-Members $115.00 per head and includes free membership,  
$30.00 deposit required to confirm booking. 
 
 
Over 70 whiskies to taste on the night, including all medal winners. 
 
 
Tasting from 6:30, seating at 7:30 

 
 
 
Pot St i l l  Room 
Rob Roy Hote l  
106 Ha l i fax St ree t  
p 08 8223 5391 f 08 8232 0071 
enqui r ies@robroyhote l .com.au   www.robroyhote l .com.au 
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$30.00 deposit required to confirm booking. 
 
 
Over 70 whiskies to taste on the night, including all medal winners. 
 
 
Tasting from 6:30, seating at 7:30 

 
 
 
Pot St i l l  Room 
Rob Roy Hote l  
106 Ha l i fax St ree t  
p 08 8223 5391 f 08 8232 0071 
enqui r ies@robroyhote l .com.au   www.robroyhote l .com.au 
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WHERE CAN I GO FOR A GREAT DRAM? !

Spotlight on Single Malts in...

 Melbourne

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! 

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

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 

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 

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

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

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

#26!
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