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MALT WHISKY TASTING NOTES

MALT ........  Tomatin ................................................STRENGTH......  49.6% abv .............................
VINTAGE   .... 1976 .................  AGE.... 30 yo ........................  DATE TASTED....  20.03.09 ...........

DISTILLERY......     .........................................................................................................
ADDRESS..........    ...........................................................................................................
...........................................................................................................................................
...........................................................................................................................................
TEL......   ...........................................................................................................................

COLOUR.... Mid-amber with old gold highlights   ...................................................
..............................................................................................................................................................

NOSE.....  Medium-bodied and rich with almonds, quite a fresh note and some digestive biscuits; water
softens it and beeswax and a fresh vegetal note come out  ............................................
...............................................................................................................................................................

PALATE....  Medium-dry, fresh and green with an almost limey citrus note, mouthwateringly juicy and
ntly chewy with a little tangy note........................................................................................................
...............................................................................................................................................................

FINISH..... Long, refreshing, really quite zesty and complex...................................................................
...............................................................................................................................................................

SWEETNESS...........  6 ..............  PEATINESS.......  3......................PRICE..........  5 ........

WATER...  .............................................................................................................................................
...............................................................................................................................................................

NOTES.....Cask no 19085 distilled 22nd November, 1976 and bottled by The Scotch Single Malt Circle of
Dusseldorf on 28th January, 2008.........................................................................................................
....Amazingly fresh and well-knit; at the peak of maturity and certainly eminently drinkable; a
contemplative, supping malt..................................................................................................................
...............................................................................................................................................................
GEOGRAPHY.......................................................................................................................................
...............................................................................................................................................................
...............................................................................................................................................................
HISTORY...............................................................................................................................................
...............................................................................................................................................................
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