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I heard on the telly the other day that about 8 million Australians are 
currently in lockdown. If that’s the case, then there are many Australians that 
are probably being challenged in so many different ways. There are so many 
hardships that people are facing and difficulties that they’re going through.

In my case, being retired, I must say that I’m certainly not doing 
anywhere near as tough as others, and so my heart goes out to the 
many workers and business owners, parents and students that are being 
challenged.

My hope is that for you, no matter what your circumstances, this edition 
of Feints and Foreshots might bring a little reading pleasure, and perhaps 
encourage you to try a whisky that you may not have given much thought to 
in the past.

Craig Daniels has some pretty good ideas on affordable whiskies that 
have given him pleasant surprises recently. Bette Bradtke writes about one of 
her shelf favourites. And then there’s the Japanese whiskies that featured in 
our recent Uisukī & Dine Whisky Tasting Dinner. So many whiskies...so little 
time!

If you weren’t able to join us in our Treasures From The Vault virtual 
tasting, you can read Kate’s reflections on what was a great night with four 
unobtainable whiskies.

I hope you enjoy the read.

Please feel free to share with the membership any recent whiskies you’ve 
tried and enjoyed. Your reflections and ideas are really worth listening to, and 
it certainly can work as a COVID project, don;t you think? Just email me and 
we can work on it together from there.

In the meantime, to your continued good health,

Slàinte mhath !

Viano Jaksa 
Editor 
fnfeditor@maltwhiskysociety.org.au

• Musings From the Chair
• A Bottle From Bette’s Whisky 

Shelf
•	 “Uisukī	and	Dine”		 

We	Do	It	Again	!
• Music to Drink Whisky With
• “Treasures from the Vault” – 

COVID Style

• 2 September 2021 
“Shining Stars”  
Gawler Whisky Tasting 
Prince Albert Hotel 
Murray Street, Gawler

• 7 or 8 October 2021  
(to be confirmed – watch this space!) 
SA Great Whisky Showdown 
Hoosegow Charcoal 
Restaurant 
419 Magill Rd, St Morris SA
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Musings from the Chair

I’m a regular competitor in 
the Australian Malt Whisky 
Tasting Championship. My 
first appearance was in 1994 

in Adelaide and the most recent in 
Sydney in 2018. In times of COVID 
things aft gang alay. The latest  
Championship was deferred from 
July to October but with Sydney the 
current epicentre of the Pandemic, 
that seems optimistic, especially 
with new daily cases hovering or in 
excess of 200. Anyway I, and a small 
cohort, began preparing in April and 
while I won’t give away my finely 
honed practice regime I will provide 
some thoughts; because preparation 
does provide a chance to reflect 
on familiar and often disregarded 
mainstream malts.

So here’s a list of entry level 
malts that provide pleasant surprises 
when you taste them blind (when 
their identities are totally concealed).

I’ve also included as a postscript 
2 malts that didn’t exist 5 years 
ago but also impressed on my first 
encounter.

GLENFIDDICH 12 (40% ABV)
I’ll admit that when I started 

getting serious about SMSW that 
Glenfiddich NAS available at the 
time was pretty universally despised 
and derided and generally shunned.  
Somewhere between 2000 and 2003 
they got their act together and in 
the last couple of years their entry 
level malt has outshone some better 
credentialed malts. Both the wood 
and the spirit are better than even 
a decade ago. Twenty years ago I’d 
never rate Glenfiddich 12 in front of 
Cragganmore 12 or Macallan FO 12 
but I do now.

Pleasant Surprises When Blind !!!
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BENROMACH 10 (43% ABV)
I’ve always been a fan of the distillery even 

before it was recommissioned by Gordon & 
Macphail in 1997 but it’s particularly instructive 
when preconceptions are considerations that don’t 
come into play. It’s definitely not a meh Speyside 
whisky where you really have to search for defining 
characteristics. So many 10 year old Speysides 
are ‘regulation  beige’ but this one isn’t. Nice deep, 
slightly funky honey in a medium weight spirit with 
a good mouthfeel.

LEDAIG 10 (46.3% ABV)
Another distillery that resurrected its fortunes 

and is now really hitting its straps. The whisky has 
cleaned up its act in the last 4 years. It still has the 
smoked meat and leather but less of the barnyard 
funk now. It used to remind me most of peated Jura 
but now it most closely resembles Talisker, which is 
high praise indeed.

BUNNAHABHAIN 12 (46.3% ABV)
This whisky has been a favourite for 30 years 

but again it continues to delight when you come 
across it blind and have to analyse it in depth. Very 
few distilleries achieve the balance and integration 
of solid sherry maturation in a 12 year old. It carries 
a chocolate and berry profile effortlessly. Other 
more prestigious distilleries in Speyside/Highlands 
get close to Bunny 12 but not at the age and 
definitely not at the price.

DEANSTON 12 (46.3% ABV)
Back in the period 2003 to 2006 Deanston 12 

was close to awful and best avoided. In one club I 
belong to it was known as “the Limbo malt” as in 
you’d have to go low to get under it.  While it’s still 
not perfect (the spirit is a little prickly) it’s come a 
long way from 65 points to 84.  It’s now a middle 
weight fruity and floral delight. Supply has become 
much more plentiful since 2018 and it’s readily 
available.
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Two New Whiskies for consideration if 
you haven’t tried them.

AILSA BAY NAS (48.9% ABV)
My first and subsequent thoughts 

is that the ABV is well under control 
and the flavour profile is both dusty and 
ferny with genuinely maritime (oyster 
shells) while grassy with mild peat. The 
peat is on the subtle side.

GLENSCOTIA  
DOUBLE CASK NAS  
(46% ABV)

A Campbeltown malt that is 
definitely not a household name. Back 
in the 1990s the only OBs were an 8yo 
and very occasionally a 14yo. They 
were serviceable but not particularly 
interesting. All of the new OB range are 
uniformly high quality including the DC. 
Salted caramel and maritime notes with 
distinct sherry character especially in 
the finish.

If you’ve never done a blind tasting 
before find a friendly bar person or malt 
friend/partner and try 4 or 5 side by 
side. 

You’ll learn something new about 
your regular tipples.

Slàinte

Craig	Daniels 
Chair	MWSoA				                               
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Several years ago when I was visiting Scotland I was driving from 
Arberdeen to Inverness (Speyside) and decided to stop in the 
little village of Aberlour for lunch.  I saw the signs to the Aberlour 
distillery and although I had never heard of this distillery I 

decided I must have a tour.  
It was early summer, a warm sunny day, cool air and not a breath of wind.  

My sense were sharpened before I even entered the distillery.  Like all whisky 
villages in Scotland, the pervading smell of the distillery gently embraces the 
visitor and welcomes them through the door. 

Since that day I have had a soft spot for Aberlour and I have tried several 
of their offerings. 

I am currently enjoying (quaffing) the 12 year old which has enjoyed 
a secondary aging in a sherry cask.  Here are a few notes about why I’m 
enjoying it
Nose: Freshly peeled apples come to the fore with some honey 

notes wafting in the background.
Palate: Gentle caramel notes, dried peaches, vanilla.  The finish 

has a slight sour note on first pour but this fades if you 
can let the whisky stay in the glass for a while.

When to drink it: It is a simple whisky not too challenging and would be a 
good whisky to offer to people starting their Single Malt 
journey. 

Food match: I prefer whisky as an accompaniment to Dessert and I 
think the apple and caramel notes will work well with an 
Apple Tarte Tatin.  If that sounds too hard to cook then try 
an Apple and Rhubarb crumble.  

Overall: This is a “must have” in my whisky cabinet.  It is normally 
around the $90 mark and available in decent bottle shops.

Bette Bradtke 
Secretary	MWSoA																																																																																								

A Bottle From Bette’s 
Whisky Shelf
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“Uisukī & Dine” –
Flavours of Japan 
Whisky Dinner 
(reprise)

It was such a great success last year and we ‘re very lucky we’ve been able to do it again. February 2020 was 
that blissful moment in time when we knew of a new viral disease that had gripped China and Italy and yet it 
hadn’t made any impact in Australia. The disembarking of the Ruby Princess was still a month away. 

Oh, how times have changed since then.
The Committee decided to take their chances between lockdowns, and even though restrictions were still in 

place in Adelaide, Peter 
Golotta arranged a second 
edition of the pairing of 
Japanese whiskies and 
Japanese food that was 
such a resounding hit last 
year.

Once again his 
collaborator was Ping 
Liew, the proprietor of The 
Donburi House, in the CBD 
of Adelaide. Ping’s partner, 
Lulu, is the head chef 
and she prepared a trial 
menu that was sampled by 
committee members Peter 
and Giuseppe Riitano. 
I think there’d be any 
number of volunteers that 
would put up their hands 
for that job! Needless to 
say, they did a fine job, as 
the menu received rave 
reviews by the attendees 
on the night.

When the email went out advertising the event, our first ticket was sold within five minutes!!! Of course it was 
bought by an attendee of the first Uisukī & Dine event. They were definitely keen to come again. With COVID venue 
restrictions in place, there was a strict limit on the number of attendees and we were soon sold out and had a waiting 
list of people waiting for cancellations.

That’s a sure sign that Peter, Ping and Lulu are onto something and that they’ve built up a loyal following.
The evening was sponsored by The Donburi House, Anthropocene Whisky, and Kin Seafood. Marcus Stehr, a 

Director of Kin Seafood attended, enthusiastically sharing his love of premium southern bluefin tuna, fished in the 
pristine waters off Port Lincoln. The chuturo that his company supplied was simply the best sashimi your humble 
scribe has ever tasted. Marcus and I shared stories of growing up as migrant children on the Eyre Peninsula (him in 
Port Lincoln, me in Whyalla). I was certainly converted by KIn Seafood’s respectful and passionate enthusiasm for 
their product. And hopefully we were able to convert Marcus to a respectful and passionate appreciation of malt 
whisky.

You may not be able to travel to Port Lincoln or visit Kin Seafood’s retail outlet in the Burnside Village, but if 
you visit their website you can make contact to find a stockist near you, or even have the tuna delivered safely and 

The scene looks the same; the theme was the same; the outcome was the same – 
another	outstanding	night	of	fine	food	and	fine	whisky.	
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correctly to your door. You can find 
them on facebook and instagram, 
as well as on the web, at www.
kinseafood.com.au

As an omnivore, my dishes were 
all the first-named options on the 
menu, but vegetarians were well-
catered for as well. 

After scoffing edamame beans, 
the dinner began with a personal 
favourite: gyoza. Outstanding little 
parcels bursting with flavour, they 
were paired delightfully with the 
Ichiro, from the Chichibu Distillery. 
Ichiro Akuto, the founder and 
chief distiller at Chichibu (he is a 
descendant of the original owners 
of Hanyu Distillery) has vatted a 
selection of malt whiskies and then 
matured them in Japanese Mizunara 
oak casks. Although Mizunara has 
a controversial and sometimes 
negative reputation, I found this 
whisky to have whispers of coconut 
over a cedary sandalwood base 
note. The malt was delicate, as it is 
with so many Japanese whiskies, 
which is such a joy.

The Miso soup, which came 
next, was perhaps an even better 
accompaniment to the flavour profile 
of the Ichiro. What an outstanding 
start and three more whiskies to 
follow!

I’ve already mentioned my 
delight at the chuturo sashimi 
supplied by Kin Seafood. I’ve always 
been a huge fan of the Yamazaki 
12YO and unfortunately in recent 
years it’s moved out of my league, 
price-wise. So it was a rare treat 
to be given the chance to taste 
it again. And it didn’t disappoint. 
Its sweet stewed fruit characters 
complemented the tuna beautifully, 
and then, when served a beautiful 
bowl of flame seared fish over rice 
(and so much more in this dish than 
those simple words describe), the 
spicy characters of the whisky came 
to the fore.

Whisky, of course, is eminently 
capable of standing alone as a tipple 
but when sympathetically paired with  
appropriate food, its pleasures are 

elevated. And this became the theme 
of the night. You could tell from the 
loudly enthusiastic conversations 
spring up around the room, that 
the whisky and food pairings were 
delighting the crowd.

The next whisky was a new 
one for me. The Mars Komagatake 
Yakushima Aging Japanese Whisky 
had all the sweet tropical fruit 
flavours I’ve come to love about 
Japanese whiskies and peated 
characteristics in the finish, which 
provided a pleasing complement 
to the flavoursome yakitori. The 
chicken skewer was succulent and 
beautifully caramelised, and I just 
wish I could have had many more 
skewers of this beautiful dish and 
plenty more of the Komagatake 
whisky to go with it.

But the tonkatsu was next, 
and I now felt glad that there was 
some space left for it. Again, the 
Komagatake was an excellent 
accompaniment.

As I looked around, it was 
interesting to note that many of the 
attendees were trying other dish and 
whisky combinations. 
Who knows what 
discoveries were 
being made?

The end of the 
meal came with 
dessert, and 
accompanying 
it, the Hakushu 
12YO, another 
old favourite. 
Its nutty, 
herbaceous 

characters complemented the black 
sesame ice cream, and the fruity 
characters and hint of peat on the 
palate and finish, worked so well 
with the caramel in the dessert.

As I looked around the room, 
I inwardly smiled. In many ways 
this is what the joy of whisky is all 
about: the presence of friends and 
new acquaintances; whiskies that 
you probably don’t get the chance 
to often taste; and a gifted chef who 
prepares not just a meal, but an 
event.

If we can do this again, who 
knows: the tickets might sell out 
even more quickly next time.

Viano Jaksa                                  
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The	whisky	lineup	(l	–	r):	Chichibu,	Ichiro’s	Malt	Mizunara	Wood	Reserve,	Yamazaki	12	Year	Old,	Mars	
Komagatake	Yakushima	Aging	Japanese	Whisky,	Hakushu	12	Years	Japanese	Whisky.

Edamame	beans	poke	into	the	photo	at	the	left...gyoza	begin	a	memorable	meal.
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Miso soup Good food, good whisky, good friends. 

Marcus Stehr, from Kin Seafood, tells the story of their premium seafood that has captured a vital slice of the 
Japanese market. We were each treated to three succulent pieces of chuturo. 

Aburi	Chirashi	Don	was	a	memorable	
examplar	of	umami	flavours.

Our	three	sponsors:	Peter	Golotta	(standing),	Ping	Liew	(to	his	
right) and Marcus Stehr (to his left).
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Enjoying the opprtunity to enjoy a night out with great whisky in the middle of a pandemic.
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It was a lovely balmy evening 
in Gawler, but things were 
heating up at the end of a day 
of work at my medical clinic… 

I was hurrying to get through my 
paperwork, frantically signing letters 
and checking results, Dr Savio was 
on the phone to patients sorting out 
last-minute things with a touch of 
urgency colouring his eternally calm 
manner, Dr Emily was flying out the 
door saying she couldn’t stay for a 
chat (quite uncharacteristic for her!) 
because she had to hurry home to 
look after the children so Dung could 
head out asap….. Why the hurry? 
Well, some of our staff knew the 
reason and were happy to tell the 
others with a grin that it was whisky 
night at Dan’s place and we didn’t 
want to be late!

We all converged on an 
unassuming suburban street with 
rather more noise than would be 
expected on a Thursday evening 
during school term, to find a warm 
welcome waiting for we wandering 
whisky wastrels, and even though 
the house was in the midst of 
renovations and one wall of the 
kitchen was made from taped 
sheets of black plastic there was 
enough room for 5 to squeeze 
around the one remaining clear 
horizontal space in the house and 
set up our placemats. A variety of 
drinking vessels were placed on 
the mats (a few Glencairn glasses, 
some wine glasses, shot glasses 
and even a lovely set of stemmed 
sherry glasses) and the contents 
of the numbered  bottles splashed 
in, accompanied by appreciative 
sounds as noses took  in the aromas 
which started to drift around us.

We were very grateful for Dan’s 
generous offer to have us around 
for the virtual tasting, as Heath and 
I don’t have broadband or any other 
sort of worthwhile internet access 
at our place (it is more like a damp 
piece of string stretched between 
two tin cans to be honest) and would 
likely not have been able to  enjoy 
the full experience.  Mind you, it 
would have been no hardship at all 
to sit at home enjoying the drams 
with the excellent tasting notes to 
guide us,  but we were keen to try 
the  virtual tasting format as a new 
adventure. A few technical difficulties 
at the start didn’t dampen our 
enthusiasm, and in fact were rather 
helpful as it gave us time to get 
organised, and to assemble  a small 
mountain of cheese, smallgoods, 
fruit , biscuits and the world’s best 
cucumbers filling the rest of the 
table.  It seems the suggestion 

“Treasures From the Vault” – COVID Style
Border	closures,	lockdowns,	restrictions:	it’s	enough	to	drive	you	to	drink.	As	we	all	know,	whisky	is	always	best	when	
shared,	and	so	the	Association	ventured	into	the	world	of	the	visrtual	whisky	tasting	with	our	“Treasures	From	the	Vault”	
Whisky	Tasting	that	was	conducted	via	Zoom,	in	April.	

Self-confessed	technophobe,	Kate	Haslam	reports	on	an	innovative	way	of	involving	our	members	from	all	over	Australia.

Here	are	the	Treasures	From	the	Vault	(l	–	r):	MWSoA	Bottiing	of	
Southern	Coast	2011,	The	Glenfarclas	1980,	Glenfarclas	10	yo	CS,	and	
Overeem	OHD-004	NCS.	All	four	whiskies	were	special	editions	bottled	
exclusively	for	the	Malt	Whisky	Society	of	Australia.

to bring something to nibble was 
embraced with gusto by all….

Not being  used to zoom 
meetings (this was actually the first 
one I had ever signed up for) I wasn’t 
really sure what to expect, and was 
delighted that it worked out so well, 
with plenty of lively interaction and 
healthy discussion about the four 
whiskies showcased and indeed 
whisky in a broader context. I really 
enjoyed hearing comments from 
people with a wealth of whisky 
knowledge (and indeed product) 
under their belts as it were, and also 
from people with a newer interest in 
the good stuff. I think it was probably  
a good idea that I was sitting a bit 
away from the laptop and that wiser 
and more experienced zoomsters 
kept a finger hovering over the 
‘mute’ button as our little room got 
a bit raucous at times – all healthy 
enthusiasm and worthy discourse of 
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“Treasures From the Vault” – COVID Style

course!
In my humble opinion it was a 

great night and I would certainly 
sign up again for similar events. It’s 
a very different experience to the 
more traditional group tastings I 
have attended over the years. One of 
the positive things I noticed is that I 
felt I heard personal comments and 
stories from more people this way 
and therefore a broader spread of 
ideas – we all tended to stop and 
listen more when someone was 
speaking, whereas in a big group 
unless the presenter was actually 
standing and talking about the 
whiskies I really only heard from 
the people in my immediate vicinity 
around the table and the rest was 
lost in lots of small group chatter.  

My personal favourite from the 
night was the Overeem, and I was 
intrigued by the changes in the 
Glenfarclas 1980 through the night. 

And within our group of 6 (including 
Lilly who joined us part way through 
to see what all the noise was about!) 
there was general agreement that the 
Australian whiskies delivered warmth 
and complexity that really pleased 
and challenged our palates and set 
them a bit above the Glenfarclas 
in our enjoyment. I include some 
reflections from other attendees on 
the night, and am looking forward to 
Dung coming good on his late night 
promise (we did kick on for rather 
a while after the meeting officially 
ended in our own zoom mini-
meeting with our mate Brian from 
interstate!) to get some hay bales 
into the old stables at their place and 
host another whisky related shindig 
sometime soon!

Kate	Haslam																																

FEEDBACK ON THE NIGHT
DAN

“My first real whisky experience 
(aside from a single gross ‘Scotch 
& Coke’ in my 20’s at a pool hall in 
Norwood.) was happening upon the 
Fleurieu Distillery in Goolwa and 
doing a tasting of their range, just 
on the spur of the moment. That 
day I bought ‘We’ll always have 
Paris’, which is deliciously heavily 
peated - the smell reminding me 
of a childhood memory of train 
brakes, and I was hooked! I’ve 
been to a couple of tasting events 
here in Gawler, introducing me to 
the joys of tasting in company. At 
the virtual tasting I really enjoyed 
the combination of the intimacy of 
a small group around a food-laden 
table in a home, whilst also having 
the perspectives and experience of 
the wider group hear from. Having 
access to Craig’s encyclopedic 
knowledge about all elements of 
the whisky creation process has 
increased my appreciation for the art 
and science! The range of tastings 
on the night was great - it’s a 
privilege to be able to taste whiskies 
I’d otherwise never get the chance 
to. My ranking of the tastings was 
the same as the consensus on the 
night, first being the Southern Coast. 
It was sweet like sultanas and with 
a good length of taste, unlike the 
Overeem which was good off the bat 
but didn’t seem to linger. I struggled 
a bit with both Glenfarclas as there 
was a lot going on - adding a little 
water really helped de-tangle it 
though (a revelation from previous 
MWSoA events). I had some of all 
samples left over (even after sharing 
with Lilly!), and interestingly over 
the next few days I found I enjoyed 
the Glenfarclas 1980 more as it 

The wonders of modern communications technologies mean a whisky 
tasting	can	be	“virtual,”	although	the	cameraderie	and	the	banter	is	
quite	“real.”
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seemed to soften and become more 
accessible (to me!). Having such 
ample samples was great, as it 
enabled that exploration over time. 
Though the innovation was driven 
by COVID-19, I think it’s well worth 
retaining”

LILLY
“I am a whisky virgin, and 

wandered into the kitchen while the 
virtual tasting was going on. I feel 
like I’m falling down a rabbit hole 
with Kate & Heath. My favourite of 
the night was the Southern Coast 
because it reminded me of beaches 
(not the film). Of the four tasted it 
had the nicest flavour combination 
- nice to sip, savour, and swallow 
without being overwhelming at 
any point. It was dessert-ey. I 
realised many things on the night. 
I learned alcohol can suck but it 
doesn’t need to. It can actually be 
quite a pleasant experience - quite 
a revelation. Everyone was so 
enthusiastic - sitting with people 
who really appreciate what you’re all 
there for. It’s like sitting at the feet 
of masters. I liked having people 
explain what they were tasting, and 
enthusiastically sharing it! I love 
living with someone who hosts 
whisky tasting nights.”

BRIAN 
I was one of the attendees to the 

above online whisky tasting a few 
weeks ago. In the spirit of “better 
late than never”, here is my user 
feedback.

It was my first online whisky 
tasting and my first attendance at 
any event put on by the Malt Whisky 
Society.

In terms of whisky drinking/
knowledge I am a relative beginner 
(compared to many on the call 
anyway).

Overall I found it to be a fun 
and informal session. I didn’t know 
anyone on the call aside from Kate & 
Heath, but I felt welcome and had a 
good time.

I liked that the samples were 
50ml and not smaller than that - 

gave me the chance for a proper 
taste.

As a relative beginner I probably 
would have preferred the host to 
talk through the particulars of each 
whisky as we went through the 
four (even though this information 
was provided on the info sheet). I 
do appreciate this may not be so 
appealing to more seasoned whisky 
aficionados.

That’s it really. I look forward to 
joining again in the future.

Thanks for putting on a fun 
event.

SAVIO
“I had a really fun night whisky 

tasting and sharing the experience 
with everyone. Before getting 
involved with the MWSOA at a 
Gawler tasting, I had explored 
a few different styles including 
trying  some whiskies in Scotland 
while working there and also tried 
some whisky in Hokkaido Japan, 
having come to an appreciation of 
whisky with maturing taste buds 
and an enjoyment of fine things in 
general.

Favourite whisky of the night?
A very close call between 

Southern Coast and Overeem. On 
the night Southern Cross due to 
a  nice nose but after repeat tasting 
at home,  I swung over to Overeem 
due to a more complex palate and 

finish.
Something new I realised on the 

night is that mastering whisky tasting 
is very complex and will take many 
years and that individual taste buds 
determine your own enjoyment. It 
was great to realise there can be 
such a wide variety of opinions on 
the same thing.

I had a fun night and enjoyed the 
face to face small group get together 
as part of the larger meeting. Overall 
I prefer a face to face tasting rather 
than virtual. I very much appreciate 
the invite and the society’s work in 
organising these events!”

I asked Savio if he had a few 
whiskies he would take with him 
in ‘desert island’ situation – his 
response? Overeem OHD-004 and 
Man of Promise,  Southern Coast 
2011 and Redbreast 12.  Great to 
see two from the night in his short 
list!

My thanks to all for the concept 
and  organisation of this event and 
although I was a bit sceptical when 
it was first suggested at a meeting 
(being a bit of a technophobe) I am 
very glad indeed  to have been a 
part of it.

Cheers to all, 
Kate                                             
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Malt Whisky Society of Australia
Incorporated

MWSoA 

Members’ Polo Shirt Order Form
The	Malt	Whisky	Society	of	Australia	has	commissioned	 
a	Members’	Polo	Shirt	that	depicts	the	Society’s	colours	 

and highlights the Society’s logo.

At	a	cost	of	$AU	25.00	 
(plus	$8	p&h,	for	Australian	delivery	only)	 
it represents excellent value for money 

and will make an excellent gift.

SIZE CHEST CIRCUMFERENCE
QUANTITY 

REQUIRED

M 108 cm
L 114 cm
XL 120 cm
XXL 126 cm
XXXL 132 cm

Total number of shirts ordered:
Total cost of shirts ordered: $
Postage & Handling ($8.00) $

Total: $

Name:

Delivery Address:

Suburb/City: State: Postcode:

Method of Payment: Direct Deposit   ❏ Cheque    ❏ Cash    ❏
Please tick here for collection in South Australia:     ❏

All payments to be made to Malt Whisky Society of Australia Inc. 
1. Please make cheques payable to: Malt Whisky Society of Australia Inc.
2. For direct deposit, the account details are: 

Institution: Beyond Bank Australia (a trading name of Community CPS Australia Limited)
 BSB #: 325 -185
Account #: 032117466
Account Name: Malt Whisky Society of Australia Inc 

When completed post form to:
“MWSoA Polo Shirt”- Malt Whisky Society of Australia Inc 
P.O. Box 206 Glen Osmond SA 5064
or via e-mail to marketing@maltwhiskysociety.org.au
(NB: Cash option only for collection in SA)



 
 
 
 

 
 

 
 

MALT WHISKY SOCIETY OF AUSTRALIA 
SOUVENIR GLASS ORDER FORM 

 

 
 

Number of 
Glasses 

Member’s Only Price 
(AUD) 

Postage, Packaging 
and Insurance (AUD) 

Total 
(AUD) 

 

Single $10.00 $6.50* $16.50 
 

Trio $30.00 $9.50* $39.50 
 

Six Pack $55.00 $12.50* $67.50 
  

Method of Payment    Direct Deposit   �   Cheque    �  Cash    �    
  

All payments to be made to Malt Whisky Society of Australia Inc.  Please make cheques payable to 
Malt Whisky Society of Australia Inc. 

For direct deposit the account details are: 
Institution: Beyond Bank Australia (a trading name of Community CPS Australia Limited) 
BSB #: 325-185 
Account #: 03211746 
Account Name: Malt Whisky Society of Australia Inc  
Lodgment Reference: MWS-SG2013--first letter of first name plus first three letters of  

 surname, for example John Citizen would be MWS-SG2013-JCIT.�
� Please tick here for collection in South Australia.    NB: Cash option only for collection in SA. 

 For Delivery within Australia Only * 
 

 Delivery Address: ___________________________________________________________________ 

                 Suburb: ____________________________________ Post Code:______________________ 
NB : Product available whilst stocks last 

 

When completed post form to: 
“MWSoA Souvenir Glass”- Malt Whisky Society of Australia Inc 

 P.O. Box 206 Glen Osmond SA 5064 
or via e-mail to marketing@maltwhiskysociety.org.au 

  

 
 

In February 2013 the mwsoa commissioned 300 
badged glencairn whisky glasses for the fourth 
malt whisky convention and for sale to members. 

We have 180+ remaining. The mwsoa logo is white 
and fused to the glass. 

 

Limit of 6 GLASSES per member 
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