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The island of Islay (EYE-lah) lies o� Scotland’s west coast. 
Locals have traditionally relied on peat for fuel and 
whisky production, resulting in robust and 
seaweed-heavy, peaty in�uences in most Islay whiskies.

The whiskies from this island are known for pungent, 
smokey and oily �avours, with just a hint of salty sea air 
due to the use of peat and the maritime climate. 
Distilleries in the south tend to make whisky which is 
medium-bodied and saturated with peat-smoke, brine 
and iodine from their use of malt that is heavy with 
peaty water. Whisky from the northern area is more 
mild. It is made using spring water for a "lighter mossy 
�avour(rather than peaty), with some seaweed and nut 
characteristics.
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Bruichladdich holds the opinion that Islay has 
become a �avour pro�le not a provenance, 
with distillers importing barley from outside 
Scotland, then shipping spirit o� the island to 
mature in undisclosed mainland warehouses. 

Bruichladdich’s commitment is to Islay, 
investment in place and people, so everything 
must happen here, on the island and in the 
community. The whisky must be a true 
expression of the land, the culture, the people. 
Port Charlotte single malt is conceived, 
distilled, matured and bottled only on Islay. 
They are peated to a heavyweight 40PPM. 
Trickle distilled through our tall, narrow necked 
still, the resulting rich and aromatic spirit has all 
the power of peat with the elegance and 
�nesse for which our stills are famous.

Conversely, our Bruichladdich single malts are 
always unpeated. There is more to Islay than a 
�avour pro�le provided by sourcing peated 
malt. To us, it is in an exclusively Islay 
distillation, maturation and bottling.

Fully exposed to the power of Atlantic storms, 
the salt-soaked air permeates the very fabric of 
our distillery. A fresh marine salt-citrus tang is 
the signature accent of The Classic Laddie and 
those who have been here will understand the 
profound contribution of our Hebridean island 
home to the development of this great single 
malt.
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The a�ect of peat (ie the peatiness or 
smokiness) on whisky is expressed as phenol 
parts per million (PPM). Phenol is a chemical 
that is produced when peat is dried and 
burned, the malted barley soaks in the phenol 
which �avours the grain.

In some cases, you will see the PPM quoted in 
product descriptions. Usually what’s quoted is 
the PPM of the malt before any mashing or 
distilling has taken place. During the various 
processes and maturation time, the PPM will 
reduce and the PPM in the �nal whisky is 
usually around 30 – 40% of what it was in the 
malt.

The way a whisky is aged can make a big 
di�erence in �nal peat levels and actual �avour 
pro�le.
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Smooth as pebbles in a pool. It’s clean, fresh 
and lively with both the oak and the grain in 
perfect harmony.
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