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Whisky Making Process

« Kornmalt (krossad) plus vatten
blir mask (mash)

Bruichladdish Mash Tun




Whisky Making Process

 Man tar ut vattnet med

de jasbara sockerarterna

Vi har da en vort (wash)

e Tillsatt jast

e Jaser till 6-8% ABV
tar nagra veckor
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Dumbarton washback tanks



Whisky Making Process

e Den jasta vorten destilleras Wash -2
Low wines = FoOrsta destillat till ~20%
GoOrs 1 wash stills

e Low wines -2 Spirit
GOrs 1 spirit stil

Talisker stills




Whisky Making Process
Tre delar vid destillationen
 Foreshots — orent och giftigt

(t ex metanol)

 Middlecut
—| slutet: fettsyror, rokighet,

e Feints — for svagt (alkoholmassigt)

e Middlecut gar till
kylning och sen lagring

Loch Lomond Spirit Safe




Smaken paverkas av (bl
 Kornet (kvalitet, maltning)
— Maltning (tid, temp, metod)
e Vattnet (kvalitet, mineral)
« Maskningen (tid, temp)
e Jasningen (jastsort, tid, temp)

e Destillering (utrustning, metod)

— Cut, uppvarmn, kondensator,
kopparkontakt (tar bort bl a svavel)

e Lagring (tid, matrial, plats)
« Kunskapen hos personalen
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Hur mycket kommer fran de
David Robertson, Master Destiller, Macallai
Well not easily defined for sure. 60% of
the flavour being attributed to maturation.
Remaining divided as: - less than -

10% iIs accounted for by the barrel’s prew’&s
Incumbent, then maybe ‘

5% is influenced by the barley variety, and
5% by the strain of yeast

Then the crucial bit.
10% could be the wash still and
10% the spirit still, with the influence of the
spirit still being divided into
5% for the size and shape of the still and
5% for the spirit cut.”
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Smaker som paverkas av

destillatorn

o |Lattare eller tyngre

 Fruktigare (hallon, paron, ...) 4

 mot oljigare (graddigt, rokigt, ...) )

 Jmf med avsaknad av (tyngre) smaker
— tex vodka...

 Feints (del 31 destillationen)

— Svamp = flingor = popcorn via lader/tobak till
aska = fisk = ost

 Sma volymer ger iﬁmplex whisky



Boiling

point C Odor
acetone 56,5 nail polish remover
glycerol 290 sweet
acetic acid 118 vinegar
aldehydes
acetaldehyde 20,2 pungent fruity, green ap
furfural 161,7 almonds
alcohols
methanol 65 sweetened ethanol
ethanol 78 ethanol
1-propanol 97 fruity
2-propanol 82,5 fruity
butanol 118 banana, solvent
amyl alcohols 102-138,5 sharp, burning

2-phenyl ethanol ‘roral, rose



Boiling

point C Odor
esters
ethyl acetate 77,1 pear,sweet
ethyl butyrate 121 pineapple
ethyl formate 54 rum, raspberry
hexyl acetate 171,5 fruit
sulphur compounds
hydrogen suphide -60,3 rotten eggs
sulphur dioxide -10 burnt sulphur
dimethyl sulphide 37 cabbage, vegetables
fatty acids
lauric acid 299 Dbay oil, soap
palmitic acid 351 waxy, creamy, soapy
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Still type 1 - Normal

e Nagot av de tyngre smakerna
kommer med 1 whiskyn




Still type 2 - Lag hals

 Fler tyngre smaker kommer med
— Oljigt, jordigt, graddigt




Still type 3 - HOg hals

e Fa tunga smaker kommer med
— Renare, fruktigare, lattare

- Il‘l| .' I
.Ilh W, 4" |

--'-I b
- e

l
_ﬂfﬂ-' -~ i )
T




Still type 3b - Reflux bowl

 Renar effektivt - Okar kontakten
mellan vatska och gas

« Smaken liknar ‘hoga halsar’




Kolonn-destillator
« Malet = Ren sprit, hdg produktivitet

3 - = AN Broschyr fran
' Nerhammar Consultifng
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Gnesta Branneri
Oppnade 2009
gor Vodka o Snaps




e Nog med teortl!
e Lat oss prakticera!

e Kan du para ihop whiskyn m ratt typ
av destillator?!
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Still type 1 - Normal

e Nagot av de tyngre smakerna
kommer med 1 whiskyn

e Ardmore 13 yO — 859kr — 56,8




Still type 2 - Lag hals
 Tyngre smaker

— Sma destillatorer
med liten reflux bowl
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HCI
— Storsta destillatorerna
e 2 st pa 56370 liter var

— Fyller till 40% for att 0ka
kopparkontakten
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Still type 3 - HOg hals

e Fa tunga smaker
Glenmorangie 18yo — 849kr — 43%




Still type 3b - Reflux bowl
o Lattare smaker (som hog hals)

e Benromach 10yo — 579kr — 43%
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