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A brewery so good, 
they named a town 
after them.*
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Every month, our awesome community of craft beer fans tweets us photos of their beer box. And every month, we’ll pick our 
favourites to appear right here in the Flavourly magazine. Tweet with #TweetMyBeer if you want to see your photo in the next 
issue! This page continues its rapid transformation into ‘The Pets of Flavourly’ as the cat owners amongst us have stepped up their 
game, tweeting a plethora of pictures of their pussy cats this month - after a dog and chicken takeover last time. Still, though, 
look at that pup! Elsewhere, The Kentish Hare kitchen boys look very excited with their selection of craft beers and someone was 
inspired by Dina Celina’s truffles recipe in the last issue.

Thanks to ChefBobbyBrown (1),  Richard Willis (2), Geoff Armes (3), Adam Hall (4) and Bob Matthes (5) for this month’s photos. We 
hope you enjoyed the beers as much as we enjoyed the pics!

This magazine is proudly brought to you for free. It comes with your monthly 
discovery club box or gift of either great craft beer or gin.

Box Alcohol Contents*:
Craft Beer (mixed) 8 x 330 mls, 2 x 355ml, £20
Craft Beer (light) 9 x 330 mls, 1 x 355ml, £20
Craft Beer (dark) 9 x 330 mls, 1 x 500ml, £20
Craft Gin 3 x 200 mls,  £35
*discount offers excepted, subject to change

@flavourly
FOLLOW US ON TWITTER

#TweetMyBeer
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Will Moss
Music-lover, avid reader and rock 
climber. Happiest when exploring 
new places. Particularly partial to a 
decent pint and/or cup of coffee.

Kevin O’Donnell
Editor of this fine publication and 
Content Wizard at Flavourly. Kevin 
loves craft beer, video games, 
professional wrestling and cats.

Cameron Willis
Beer-loving writer with a penchant 
for mischief and a passion for 
travelling. Digs life, friends and 
anything by John Steinbeck. 

Isla Mercer
Beer, food, cats. Writes about the 
first two. Pictures of all three. Loves 
trying new places and sharing 
them with whoever will listen.

Dina Celina
A widely passionate nutritionist, 
loves to show how easy it is to 
indulge in moderation and still live 
healthily.

Contributors

Welcome
A hello from the editor
It’s that time of the month again: the moment when that 
beautiful box of craft beers or small batch gins reaches your 
doorstep and, within it, you find this magazine.

Right now, things are pretty crazy here at Flavourly HQ. We’re 
pulling out all the stops as we put the finishing touches on our 
oft-requested online bottleshop so you can finally rebuy all your 
favourites from the monthly discovery boxes, and enter a whole 
new world of drinks discovery online. To tide you over and get 
you through the final wait for bottleshop’s impending launch, we 
have another issue of the Flavourly magazine and, believe me, it’s 
a good ‘un.

This month we’re introducing you to Keith and Kirsty. Keith isn’t 
a person, it’s a small town in the north of Scotland and the name 
of one of the most exciting breweries emerging from the Scottish 
craft beer scene. Kirsty, on the other hand, is a person; she’s the 
master distiller at the Arbikie estate and the brains behind the 
incredible Kirsty’s Gin.

Elsewhere, Dina Celina returns to cook up some delicious (and 
healthy) recipes to go with those craft beers and Isla Mercer is 
back to teach us all about glassware.

And with that, I’ll leave you to get stuck in and have a read at 
Issue Three of Flavourly. As always, please get in touch and let us 
know what you think via Twitter @flavourly.

Cheers,

Kevin O’Donnell
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KEITH BREWING
P. 14 - 17

Cameron Willis introduces you to a 
wee brewery looking to make their 
mark on the home of Speyside whisky, 
and chats with their CEO Andrew 
Chapman.

+

EAT, DRINK AND STAY HEALTHY 
WITH DINA CELINA
P. 18 - 19

Dina Celina is back and this time she’s 
cooking up awesome, healthy recipes 
to pair with Keith Brewing’s beers.

THE BEERS AND THE BREWERIES
P. 8 - 13

Get the low-down on all of the 
amazing beers we’ve discovered for 
our community this month, including 
the ideal serving temperatures for 
maximum enjoyment.

Plus, meet the brains behind the beers 
with our brewery profiles.

A GUIDE TO GLASSWARE
P. 20 - 21

From imperial stouts to German wheat 
beers, chalices to tulip glasses, Diary 
of a Beer Girl’s Isla Mercer explores 
the part played by glassware in your 
craft beer drinking experience and 
helps you pick the best glass to suit 
your favourite styles.

AROUND THE COUNTRY IN 60 
DISTILLERIES
P. 34 - 37

World Whisky Day founder Blair 
Bowman will attempt to visit a record-
setting 60 whisky distilleries in just 
one day, all in the name of charity in 
the Great Whisky Distillery Challenge.

Contents
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THE JUNIPER FESTIVAL
P. 32 - 33

Some of the most exciting dates on 
the gin lover’s calendar, The Juniper 
Festivals are on the horizon. Find out 
10 facts you need to know about this 
year’s events.

PLUS
FLAVOURLY COMMUNITY MEET UP
P. 6 - 7

Our community got together to try 
some delicious craft beers and spirits. 
Get a full recap.

SNEAK PEEK: 6 THINGS TO LOOK 
OUT FOR ON BOTTLESHOP
P. 34 - 37

The tease continues as the launch of 
our bottleshop gets ever closer. See 6 
bottles you should keep an eye out for.

AND MORE!

MEET THE DISTILLER: KIRSTY BLACK
P. 26 - 29

Will Moss takes you to the Arbikie 
Estate in Angus, Scotland to meet 
master distiller Kirsty Black where we 
find out about her unusual beginnings, 
the future of the craft gin industry and 
the philosophy behind the gin that so 
proudly bears her name.

THE GINS AND THE DISTILLERIES
P. 26 - 29

Everything you need, and want, to 
know about the delicious gins our Gin 
Discovery Club community is sipping 
on this month.

+

GIN COCKTAIL RECIPES
P. 29
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THE FLAVOURLY COMMUNITY COMES TOGETHER. 
YES, WE DRANK BEER AND GIN.

On Thursday 6 April, the 
Flavourly community came 
together for the first time to 

enjoy a night of sampling some of the 
best craft beers and spirits around.
 Packing out Harry’s Bar in the 
west end of Edinburgh, members 
of Flavourly’s craft beer and gin 
discovery communities joined 
together to meet makers, try awesome 
drinks and get to know the faces 
behind their amazing monthly boxes. 
This was a unique opportunity for 
us to meet you, say thanks, get your 
feedback and (most importantly) have 
a drink with you.

 As well as getting an advanced 
tasting of that month’s upcoming 
Flavourly beer boxes, the community 
was able to meet the brains behind 
the bottles (and cans) with Fierce 
Beer, The Glasgow Distillery Co., 
Kokoro Gin, Ginerosity and Tempest 
Brew Co all in attendance, and pouring 
some amazing liquid.
 A great night was had by all – 
especially the raffle winners who went 
home with home with Flavourly craft 
gin and beer boxes while one lucky 
person was able to secure £50 credit 
to spend on our bottleshop when it 
launches this spring!
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Beer
Discoveries
Each month, Flavourly’s resident 
beer geeks scour the globe for the 
most delicious craft beers that 
the brewing world has to offer 
and delivers them right to our 
community members’ front doors.

Here’s what they found...



Heavily hopped with some real bad 
boys – Citra, Galaxy, Simcoe and 
Colombus – this is a seriously bitter 
beer and one for those on a quest 
to try something with some mega 
IBUs. Ironically, this all adds up to 
make one heavenly beer.

DEVIL’S IPA - CERVESA MARINA
7.0% ABV, RED IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

A black IPA brewed to be 
sessionable, this is a totally easy-
drinking dark ale. Single hopped 
with Mosaic, expect earthy, grassy 
and floral tones on the nose and 
palate, followed up with bursts of 
blueberry and tangerines.

BLACK SEA - CERVESA MARINA
4.5% ABV, BLACK IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

This pale yellow, slightly cloudy 
beer is light, citric, fruity and highly 
aromatic. A bready malt flavour 
rounds out the palette and makes 
it a perfect choice for drinking in 
the sun at summertime, though we 
don’t expect you to wait until then.

COSTA BRAVA - CERVESA MARINA
6.0% ABV, BLONDE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Brewed with the admirable mission 
of quenching thirsts, this light, 
straw-coloured lager is the perfect 
session beer – which is good 
because, once it refreshes you to 
the core, you’ll be left wanting 
another. And then maybe another.

SALOON STYLE PILSNER - LONERIDER
4.2% ABV, PILSNER

SERVING TEMPERATURE: COLD (4-7°C)

Described as “lager, but bigger 
on flavour,” this golden lager is 
certainly full of flavour. Crisp and 
refreshing as any good lager should 
be, depth, character and that all 
important flavour are provided by 
malted barley.

LARGER KEITH - KEITH BREWING
4.5% ABV, LAGER

SERVING TEMPERATURE: COLD (4-7°C)

Coffee is added to this dark, rich 
and sweet stout during the ageing 
process for a huge hit of espresso 
that works ever-so-beautifully with 
its flavours of milk chocolate and 
black treacle. Better than your iced 
skinny mocha latte nonsense.

STOUT KEITH - KEITH BREWING
5.0% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

A big, refreshing beauty of an 
IPA, Keith Brewing’s Pale Keith is 
anything but bland. American 
hops are added at every stage of 
the brewing process which means 
that everything (flavour, aroma and 
bitterness) is deliciously hoppy.

PALE KEITH - KEITH BREWING
5.0% ABV, IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

Another creation from the ‘dark side’ 
of Mordue Brewery, Amberphibian 
is their latest seasonal release. An 
American-style amber ale packed 
full of fruit flavours (mango, lemon, 
passionfruit) and finished with a 
refreshing, piney bitterness.

AMBERPHIBIAN - PANDA FROG PROJECT
4.3% ABV, AMBER ALE

SERVING TEMPERATURE: CHILLED (7-10°C)
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Boulevard Brewing’s take on 
the age-old India pale ale is an 
American hop bomb from Kansas 
City. Beautifully bitter at a cool 57 
IBUs, this ale is loaded up with six 
varieties of hops, some of which 
were used for dry-hopping.

SINGLE-WIDE IPA - BOULEVARD BREWING CO.
5.7% ABV, IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

Swannay Brewery’s Orkney Porter 
is a stunning, roasty, smoky beauty 
of a beer. This batch, however, 
has been patiently aged in Arran 
Bere whisky barrels for 18 months, 
adding a wealth of whisky warmth 
to the already exceptional ale.

BARREL AGED ORKNEY PORTER - SWANNAY
10.5% ABV, PORTER

SERVING TEMPERATURE: WARM (13-16°C)

A modern twist on a legend, 
Unicorn Black is a rich, dry stout. A 
dark and mysterious ebony colour, 
there is a distinct aroma of roasted 
malt and chocolate. On the palate, 
burnt coffee and peppery hops 
pipe through. 

UNICORN BLACK - ROBINSONS
4.1% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

Though not all craft beer fans have 
beards, there’s a decent chance 
that if you’re reading this then you 
may be sporting some facial fuzz. 
Unleash your inner hipster with this 
golden, grapefruity IPA; full bodied 
and complex, like your beard.

BEARDO - ROBINSONS
6.0% ABV, IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

With so much to say about this 
one, we’ll cut to the chase: Deep 
malty notes of rich caramel and 
toffee with hints of peat smoke and 
roasted malts. Earthy, full-bodied, 
with a somewhat chewy mouthfeel 
and a slight alcoholic warmth. 

MEABH RUA - THE WHITE HAG
8.2% ABV, IMPERIAL RED ALE

SERVING TEMPERATURE: CELLAR (10-13°C)

Rich and sweet, this Red IPA is 
powered by the almighty Cascade 
hop. Therefore, expect a light 
herbal spice in the backbone of this 
one’s hop profile. Even with such a 
bold flavour profile, however, Red 
Doe is highly, highly drinkable.

RED DOE - THE WHITE HAG
5.6% ABV, RED IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

An American-style IPA at session 
strength is always a delightful 
proposition and this beer 
more than lives up to the hype. 
Passionfruit and grapefruit are at 
the forefront of the flavour profile 
but Irish malt keeps it balanced.

LITTLE FAWN - THE WHITE HAG
4.2% ABV, SESSION IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

A light-bodied, golden-white, hazy 
witbier brewed in the tradition of 
Belgian white ales, Point’s Belgian 
White is naturally flavoured with 
Curacao orange peel and coriander. 
Unbelievably refreshing with an 
orange slice.

BELGIAN WHITE - POINT BREWERY
5.3% ABV, WITBIER

SERVING TEMPERATURE: COLD (4-7°C)
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Brewed with light malts and 
cherries, with light hopping and a 
touch of almond extract, this pale 
ale is inspired by the traditional 
Bakewell tart. Sweet, sour and oh 
so refreshing. It sounds good on 
paper, tastes great from a glass. 

FLAVOURLY BAKEWELL - FLAVOURLY
4.5% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

A medium-bodied amber beer 
with a big roasted malt character, 
subtle toffee flavour and just a hint 
of biscuit. The aroma is raspberry 
jam on toast with even more biscuit 
in the background. Complex, 
outstanding and organic.

RED KITE - BLACK ISLE
4.2% ABV, AMBER ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

The aptly-named Stout from 
Deeside is a very drinkable, velvety 
smooth, milk chocolate stout, using 
British Brambling Cross hops. Thick 
and creamy, and full of roasted malt 
flavours, put your feet up, relax and 
enjoy.

STOUT - DEESIDE BREWERY
5.0% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

Crystal malts, German hops and 
wheat go into this cloudy red 
wheat beer. Typical of the style, 
expect bit hits of banana and clove 
on both nose and palate while 
the red malt-sweetness adds an 
element of floral spice.

WEIZE GUY - EDEN MILL
6.5% ABV, HEFEWEIZEN

SERVING TEMPERATURE: CELLAR (10-13°C)

The six stripes on the can represent 
the six different malts that give 
this beer its roasted flavour of 
chocolate, coffee and liquorice. 
Belgian abbey yeast then goes in to 
add a full-bodied complexity, fruity 
esters and a spicy finish. 

STRIPED PYJAMAS - FLAVOURLY
5.0% ABV, BELGIAN STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

BE SURE TO VISIT FLAVOURLY.COM/RATEBREW TO 
RATE AND REVIEW ALL YOUR FAVOURITE BEERS

(PLEASE ALLOW A FEW DAYS FOR THE BEERS TO APPEAR IN YOUR ACCOUNT)
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Partners in Beer
Before making their way to your doorstep, the delicious craft beers in your Flavourly box are lovingly 
created by some of the best brewers in the world. Meet our latest partners in beer.

Ancient Irish mythology will tell you that The White Hag was a witch, a 
chameleon creature and even Mother Nature herself. Today, however, we 

know The White Hag to be one of the most exciting breweries of recent times. 
Hailing from Ballymote, County Sligo, this brewery is on a path to become a 

legend akin to its namesake. 

THE WHITE HAG, IRELAND

“Effect change, don’t be an audience. Walk your own path, and instead of 
thinking outside the box imagine what if there was no box.” Lonerider opened 

its doors in Raleigh, North Carolina on January 23rd, 2009 with a beer and a 
dream. Their award-winning range of craft brews is made for thirsty outlaws with a 

passion for great beer.

LONERIDER, U.S.A

The Stevens Point Brewery is steeped in a history that has transcended the 
trials of the Civil War, the Great Depression, and Prohibition. More than 160 

years later, Wisconsin’s Stevens Point Brewery continues to successfully brew 
quality beer, just as the brewery’s founders, Frank Wahle and George Ruder, did all 

the way back in 1857.

POINT BREWERY, U.S.A

Born of Kevin and Pep Andreu’s passion for brewing, the brothers are self-
taught beer makers who learned their trade with the trial-and-error method. 

Little by little, their skills (and beers) improved and, in 2010, they launched their 
own brewing company. And now, they have a range of beers they can be proud of.

CERVESA MARINA, SPAIN

Makers of beer, gin and whisky, Eden Mill in St. Andrew’s in Scotland’s first 
single site brewery and distillery. The Eden Mill story began at St Andrews in 

1810, when the legendary Haig distillers first laid down whisky here at the site 
Eden Mill now own and work from. In 2012, they resurrected that proud tradition 

of crafting.

EDEN MILL, SCOTLAND
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Panda Frog Project is Mordue Brewery’s experimental arm and was created 
by the twisted genius that is Robert Millichamp (Head Brewer), and the 
occasional rationality of the Fawson Brothers. Affectionately referred to as the 
historic brewery’s ‘dark side,’ the Panda Frog Project is the perfect juxtaposition to 
Mordue’s award-winning core range.

PANDA FROG PROJECT, ENGLAND

Started in 1989, after founder John McDonald discovered Belgian beer while 
on holiday, Boulevard Brewing Company has grown to become the largest 
specialty brewer in the Midwest of America. They have a simple mission to 
produce fresh, flavourful beers using the finest ingredients and the best of both 
old and new brewing techniques.

BOULEVARD BREWING CO., U.S.A

Based in the heart of Stockport for almost two centuries Robinsons is one of 
oldest and most respected names in British brewing history. A proud family 
of independent brewers, Robinsons is also one of the most advanced and 
sophisticated breweries in the UK, with a worldwide reputation for real ale. Fun 
fact: it’s home to the largest hopnik in the world.

ROBINSONS, ENGLAND

Making great beer from a rustic farmstead on the wind-battered north-
westerly tip of Orkney’s mainland, Swannay Brewery certainly has a unique 
location. In just over 10 years of brewing, Swannay has racked up an impressive 
trophy cabinet of awards (over 100 to date) making them one of the most 
decorated Scottish breweries of recent times.

SWANNAY BREWERY, SCOTLAND

Producers of fresh, natural, organic beer on their own organic farm in the 
Scottish Highlands, Black Isle was started by David Gladwin in 1998. An 
unemployed beer lover, he set out to make world class beer using barley and 
hops grown on organic farms as nature intended, without the use of destructive 
chemicals.

BLACK ISLE, SCOTLAND

Deeside Brewery is an independent award-winning craft beer producer 
based in Royal Deeside; stunning views and deep history make the idyllic 
Deeside the perfect place to brew the perfect beer. They say: “Here, we escape 
the mundane of the mass market to bring you beers filled with passion, character 
and lots of hops.”

DEESIDE BREWERY., SCOTLAND
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Hello
Keith.
Words: Cameron Willis

You’re not quite what I 
was expecting.



K
eith isn’t just the name 
of your surly secondary 
school bus driver, or 
even the uncle who wins 
the award for dodgiest 

dancing at not only your cousin’s 
wedding but everyone else’s too. It’s 
also a ‘wee Scottish toon’ humbly 
resting somewhere between the 
cities of Aberdeen and Inverness, 
close to the historic town of Elgin. 
 The region it sits in, Speyside, is 
one of five Scottish whisky regions 
and although Speyside is no doubt 
most famous for the water of life, 
and some notoriously windy weather, 
there’s a wee brewery in ‘the friendly 
town’ vying for a share of the area’s 
sterling reputation for fine beverages. 
It’s called Keith by name, and as far 
as the ingredients go, it’s Keith by 
nature. 

 “As Speyside whisky is regarded as 
the best spirit in the world, we try to 
use as many of the same ingredients 
in our beer,” proudly proclaims Chief 
Operating Officer Andrew Chapman. 
“This has included installing our own 
custom built well in the grounds 
of the brewery so that we can take 
Speyside water straight from source.”
 The Keith Brewery story begins 
just as those of so many craft 
brewers have in recent years – 
discontentment and dissatisfaction 
with the standard, quality and taste 
of the lagers widely available on 
the market. Originally launched by 
two campers in 2012, the venture 
was bought out in 2014, rebranded 
as Keith Brewery Ltd in 2015 and, 
following around £500k investment, 
a portfolio of ten beers has been 
developed, refined and dispatched to 

parched punters across the country.  
 In a short period of time, Keith 
has gone from small-time small-
town brewery to producing up 
to 16,000 litres at any one time, 
receiving award nominations from 
every corner of the country and 
shipping their tasty brews to almost 
70 independent stockists across 
Scotland and England. Everything’s 
produced, kegged, bottled and 
labelled on site, and the growth of 
the business has taken even those in 
charge by surprise.
 As Andrew (I still wish his name 
was Keith) explains, “We hoped 
that we would be a success but we 
certainly didn’t imagine it happening 
so soon. The speed that the company 
has grown over the past two to three 
years has exceeded that rate with 
which we originally planned.”

Cameron Willis introduces you 
to Keith Brewing and chats with 
their CEO Andrew Chapman.*

*Yes, we wish his name was Keith too.
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 The brewery’s location in Speyside 
is at the heart of the beer. Not only 
does one of its quaint Scottish towns 
home the brewery and give it its 
name, but it’s one of the primary 
motivations and inspirations behind 
the product. The rural location and 
the proud history of the alcohol 
industry is something that the 
brewery doesn’t take for granted.
 “It’s fantastic. It’s hard to think of a 
more fitting and encouraging setting 
than Speyside,” explains Andrew. 
“This area of Scotland has been 
producing, selling and exporting 
fantastic liquid for hundreds of years 
and we are extremely keen to follow 
suit and live up to the area’s global 
reputation.”
 As well as heritage, there’s a big 
focus on variety and innovation at 
Keith. They want to offer something 
different and try their hand at making 
beers across the entire spectrum, 
priding themselves on having a 
“beer for any occasion”. It’s about 
introducing a different style of Keith 
every time, both in variety and name, 
as their quirky marketing seeks to 
keep it about beer, and beer alone.
 Their IPA, the 5% Pale Keith, 
which has a fruity nose and citrus 
taste, is one of the prime examples 
– hops are added at three different 
times during the brewing process, 
something that gives it a unique 
flavour and led to it being nominated 
for IPA of the Year at The Scottish 
Beer Awards only six months ago.
 There’s also Stout Keith, which 
draws its rich coffee flavours from 
cold espresso being added during the 
aging process and it makes up 10% 
of what’s in the bottle. They’ve tried 
their hand at Weissbier, with Herr 

Keith, produced Larger Keith, a crisp 
pilsner lager, and a refreshingly malty 
rye beer, called Wry Keith.
 They also do seasonal beers, such 
as the brilliantly named autumnal 
ale Pump’d Keith and two summer 
seasonal efforts, one which uses 
strawberries and one which uses 
raspberries. Guess what they’re 
called? Yup, that’s right - Trevor and 
Frank. Wait, what? These beers use 
100% fruit, breaking from the status 
quo, so the names may as well too, 
right?
 The final brew in this unique and 
likeable little brewery’s repertoire is 
a strong barley wine called Sir Keith, 
which at 10% is a subtle, malty and 

Head Brewer Tony Kotronis admires his work. Or maybe he’s just posing.

This area of 

Scotland has 

been producing 
fantastic liquid 
for hundreds of 

years and we 

are extremely 
keen to follow 

suit and live up 

to the global 

reputation.

“
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unique alternative to a glass of your 
favourite red. How very country of 
them.
 The unique marketing behind 
the products is important too. 
With such a vocal and competitive 
craft beer market, so many brands 
are foghorning down the craft 
beerwaves, like an eccentric 
geography teacher who cares way 
too much about glaciers, in order to 
get attention. Keith are aiming to be 
the quiet ones that stand out, with 
a quietly confident and gently ironic 
personality. See the names of the 
bottles above, or even their simple 
yet unerringly effective website.
 Andrew said of the marketing, 

“It’s as unassuming as the town 
itself - craft beer for people who 
care about liquid not labels. The 
label design, or rather lack of it, 
uses plain typography and a limited 
colour palette to reflect the brand’s 
approach to brewing.
 “The straightforward tone of 
voice has also been rolled out across 
press and POS, letting consumers 
know that Keith is a straight-talking 
brewery from straight-talking 
brewers.”
 With an ever-expanding portfolio 
of Speyside ales and beers and 
following the launch of their beers 
in kegs and casks at the beginning 
of the year, Keith’s plan to position 

themselves as the straightforward, 
straight-talking brewers of the 
Scottish craft industry seems to be 
working. 
 Much like the town of Keith itself, 
Keith brewery and its beer is small 
and proud, but it’s also beautiful, 
creative and steeped in history. 
It might be a newish venture in 
craft beer terms, but it’s bringing 
hundreds of years of Speyside 
tradition with it. 
 So, Keith isn’t just the name of that 
surly bus driver or dancing uncle, 
it’s also one of Scotland’s brightest 
beer making sparks and craft beer 
underdogs.
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Ingredients:

Prawns:
200 g prawns
½ lime, juice
½ tsp smoked paprika
¼ - ½ tsp crushed chilli flakes
Sea salt and pepper to taste

Summer Salsa:
5-8 cherry tomatoes on the vine, 
chopped
100 g mango, chopped
½ ripe avocado, chopped
½ lime, juice
3 mint leaves, finely chopped
3 stalks coriander, finely chopped
1 small chilli, chopped
1 tbsp. extra virgin olive oil
Sea salt and pepper to taste

Tortillas:
150 g flour
150 g wholemeal flour
½ tsp sea salt
1 tsp turmeric
3-4 tbsp. extra virgin olive oil
180-200 ml water

Directions:

Start off with marinating the prawns with the ingredients listed above and set aside. 

In a bowl add all the ingredients for the salsa, mix well and set in the fridge.

In another bowl add the flour, sea salt and turmeric and mix well. Add the olive oil and most of the 
water. Use your hands to make a smooth dough. Add more water or flour if needed until you get the 
right consistency. Roll the dough into a thick sausage and divide in into 6 balls. Using a rolling pin roll 
the balls into very thin circles. Heat up a frying pan on medium heat and cook the tortillas on each side 
for a few minutes until golden brown. Keep them warm by covering with a kitchen towel.

When the tortillas are done heat up a frying pan, barbeque or a griddle pan and cook the prawns for 
approx. 1 minute on each side until they turn pink (don’t let them cook for too long or they will become 
dry!).

Assemble the tacos with some fresh lettuce leaves, summer salsa and prawns. Serve with an ice-cold 
bottle of Larger Keith in the sunshine.

May is finally here and that means barbeque season is approaching. And for that occasion, I 
couldn’t think of a better time to create a super fresh and delicious recipe for prawn tacos 
that would go perfectly on the barbeque in the sun (or in the comfort of your own home if 

the weather is failing). If you are more of a meat eater, you can swap the prawns with any meat that 
you like! A great health tip is to marinate the meat in beer, as it has shown to reduce carcinogenic 
substances which form when grilling meat. And remember to always have colourful fruits and 
vegetables to get some nutrients and antioxidants into your system – here is where my super fresh 
summer salsa will be an absolute hit around the dinner table! And this dish with Larger Keith – oh my, 
you are in for a treat!

Eat, drink
& stay healthy
with Dina Celina

Spicy Prawn Tacos with Summer Salsa

WORDS, PHOTOS & RECIPES: 
DINA CELINA
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Ingredients:

Cherry Compote:
100 g cherries (fresh or frozen)
1 tsp pure maple syrup
½ tsp cinnamon
½ tsp ground cardamom (optional)

Chocolate mousse:
1 ripe avocado
2 tbsp. organic raw cocoa powder
1 tbsp. raw set honey
1 tbsp. greek yoghurt
(Add a dash of kefir for probiotic 
benefits)

Directions:

In a sauce pan add the cherries, maple syrup, cinnamon and cardamom. Let it cook on medium heat 
for approximately 15 minutes, stirring accordingly, until you get a thick consistency. Set aside and let it 
cool down.

In a food processor add all the ingredients for the chocolate mousse and mix until you get a smooth, 
creamy consistency. Let it set in the fridge for 30 minutes. Add to a bowl and top off with the cherry 
compote, sprinkle with some more cocoa powder and serve with Stout Keith.

Stout Keith, on the other hand, with hints of espresso and milk chocolate pairs wonderfully with my 
chocolate avocado mousse and cherry compote. Cherry and coffee make a perfect match! Not to 
mention that cherries are packed with antioxidants and the avocado, which is probably one of my 

favourite fruits, is full of healthy fats and nutrients such as potassium, folate and vitamin K.  

Chocolate Avocado Mousse with Cherry Compote

For more tips on health and wellbeing, connect with Dina online at...

Website: www.dinacelina.com
Facebook:  www.facebook.com/dinacelinacom
Instagram: dinacelinacom
Twitter: @dinacelinacom
Snapchat: dinacelina
Email: contact@dinacelina.com
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When you’re served a plate of 
food, your first impression 
is how it is presented and 

that can really alter your perceptions 
of the taste. The same goes for 
beer. Choosing the correct glass 
for each style of beer can add a bit 
of theatrics, as well as enhancing 
the taste of the beer inside. Here’s 
a quick guide to what glasses suit 
different beer styles. 
 Let’s start with my favourite 
style of beer: Stouts. Stouts and 
porters suit snifter (1) or chalice (2) 
glasses. These also happen to be my 
favourite styles of glass, so that’s a 
win-win for me! The wide rim means 
you have a big surface area to smell 
those beautiful roasted coffee and 
chocolate aromas with every sip. 
Being able to smell beer when you’re 
tasting it is extremely important – 
scientists tell us that up to 90% of 
our taste sensations actually comes 
from smell. Higher ABV, imperial 
stouts would suit more of a chalice 
style glass than a snifter. I think this 
is partly just to do with the opulence 

of a chalice glass matching the 
indulgence of a big 9-10% imperial 
stout. Top tip: If you don’t have a 
chalice, a large red wine glass also 
works in the same way so is a good 
alternative. 
 There is type of glass specifically 
designed for IPAs (3). It was created 
a couple of years ago by glassmaker 
Spiegelau with help from the master 
brewers of a few American craft 
breweries like Dogfish Head and 
Sierra Nevada. They tested a range 
of glasses, with this style coming out 
on top. The strange glass design is 
supposed to maximise the flavour 
and aroma of pungent IPAs. This 
style of glass is now widely available 
with quite a few companies making 
them. Alternatively, for a very intense 
IPA, a chalice/wine glass would also 
suffice, maximising the smells and 
giving this mighty style of beer the 
regal looking glass it deserves to be 
served in.
 There is also a glass specifically 
designed for pilsners (4), however 
it would suit any kind of lager, 

A guide to 
glassware

Diary of a Beer Girl’s 
Isla Mercer explores 

the part played by 
glassware in your 

craft beer drinking 
experience.

WORDS: ISLA MERCER

1 32

20 FLAVOURLY MAGAZINE 



particularly lighter lagers. The 
pilsner glass is quite tall and elegant, 
with straight, tapered sides and a 
relatively narrow rim to maintain 
the frothy head. Traditional mug or 
stein glasses are also good for lagers, 
since the handle means your body 
temperature doesn’t heat up the 
glass, so it stays cooler for longer.
 The Belgians are undoubtedly 
the kings of beer glasses, with each 
beer typically having its very own 
glass style. These usually come in 
variations of the tulip (5) or chalice 
style. They often have etchings or 
nooks cut out the bottom of the 
glass to give a stream of bubbles 
from bottom to top, which looks 
quite cool if nothing else! Tulip 
glasses suit a variety of aromatic 
beers so would be another good 
substitution for an IPA glass. The 
flaring out at the top of these glasses 
helps maintain the head retention, 
trapping all the delicious aromas 
inside the beer so they last for 
longer.
 Lambics, krieks and fruit beers are 

often served in flutes. Not only do 
these look elegant to compliment 
the delicate colour of these beers, 
the narrow shape helps to maintain 
carbonation for longer and causes 
the aroma to be quite intense, ideal 
for this highly flavourful style of beer.
 Lastly, wheat beer glasses (6) look 
similar to a pilsner glass, but with 
curved sides, whereas pilsner glasses 
are always straight. Wheat beers 
tend to have a lot of yeast in them, 
so a wheat beer glass has a narrow 
base to trap this yeast, avoiding it 
swirling up into every mouthful.  
They also have a narrow rim to 
help head retention and make that 
beautiful creamy head we associate 
with wheat beers last for longer. 
The head isn’t just for show - it also 
traps in the distinctive banana/
bubblegum wheat beer smells that 
people love. 
 So, there we have a quick run 
through of the main beer styles and 
which glasses would suit them. If you 
just want to invest in just one style 
of glass, I’d recommend a chalice or 

tulip. They suit both dark and light 
beers, they enhance aromas and the 
stem helps to keep chilled beer cool, 
meaning they’re suited to quite a 
large variety of beer styles. I wouldn’t 
worry too much about not having 
the specific glass to suit each beer 
style because, personally, I think 
the theatrical element of having a 
‘fancy glass’ probably enhances your 
perception of the taste much more 
than the science behind each glass 
shape. Having said that, I’m a sucker 
for a nice glass. The brewery put 
a lot of care into the brewing and 
design of the beer label, so I like to 
make sure I take the same care when 
serving it too.

For more on beer, food and (sometimes) cats, you 
can find Isla online at:

Website: www.diaryofabeergirl.com
Facebook: www.facebook.com/diaryofabeergirl/
Instagram: @diaryofabeergirl
Email: diaryofabeergirl@gmail.com

654
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Gin
Discoveries
Each month, Flavourly’s team of top gin 
drinkers (we mean... “experts”) helps 
our community discover the best small 
batch craft gins from the most exciting 
micro-distilleries in the country -  and 
beyond!

Here’s what our community of gin lovers 
is sipping...



Kirsty’s Gin is distilled using the carefully selected 
local botanicals chosen by Master Distiller, Kirsty 
Black.  The kelp, carline thistle & blaeberry embody 
the elements of ocean, rock & land that surround 
Arbikie’s east coast, Angus farmlands. As fourth 
generation Scottish farmers, the Arbikie estate 
perfectly nurture the crops that are used to distil 
their gin.

Expect fresh floral notes with black peppercorn 
and blueberry on the nose, all finished off with a 
smooth, creamy taste of lemon peel, juniper and 
more blueberries.

About Arbikie:

Arbikie Highland Estate is a family-owned working 
farm perched on the east coast of Angus, where 
the crop is king. They painstakingly plant, sow, 
tend and harvest the fields and farms that make 
up Arbikie. They are craftsmen of the soil.

This is an estate profoundly shaped by its 
environment: the red sandstone-tinted soil, the 
powerful sea and the turbulent weather give 
Arbike a character found nowhere else. And there, 
situated where land meets sea, sits a distillery. 
Created from an ancient barn, this place has all 
the ingredients required to produce spirits of the 
highest quality.

43% ABV

ARBIKIE
KIRSTY’S
GIN
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The juniper berry is the botanical at the heart of 
gin making. Fortunately for The Lakes Distillery, 
juniper grows wild in the fells of the Lake District.

They use this local juniper together with another 
13 botanicals native to the Lakes, such as bilberry, 
heather and meadowsweet, to produce a gin that 
is complex, intriguing and above all else, delicious.

This gin is big, fruity and floral with clear fresh 
citrus to make a complex and vibrant drink that 
can be enjoyed straight over ice or with tonic.

About The Lakes Distillery:

From a Victorian cattle farm to a world-class 
production facility of quality spirits, the creation of 
The Lakes Distillery was truly a labour of love.

Originally founded by Paul Currie, a man with 
whisky in his blood, The Lakes Distillery’s signature 
spirit, The Lakes Malt, won’t actually release until 
2018. Luckily for us, they don’t stop there and have 
a range that includes a blended whisky, vodka and, 
of course, gin.

They consider themselves a driving force behind 
a revolution of new world distillieries and as an 
English distillery based in the heart of the Lake 
District, their contemporary family of brands have 
to speak for themselves.

43.7% ABV

THE
LAKES
GIN
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Minus 33 is unapologetically unconventional. 
Created in a lab, distilled distinctively, they do 
things differently to ensure every drop is flawless. 
Made with care, calculation and consideration, 
they’ve created a truly unique artisan juniper 
based spirit that comes in at 33% ABV and just 46 
calories per serving. Although it can’t technically 
be called it a gin, it is bursting with flavour and is 
deliciously smooth.

Minus 33 is light and refreshing. Nine botanicals 
work in unison to provide a perfectly balanced 
taste, beautiful floral bouquet and a citrus finish.

About LoCa Lab Distilling:

At the heart of LoCa lies a disregard for the 
norm. Using instinct, and a touch of science, they 
worked tirelessly to create the perfect taste. Fed 
up with the lack of innovation in the spirits field, 
founder and geek Sam set upon a journey to bring 
something truly different to the marketplace. 
His passion, pursuit of perfection, and slight 
eccentricity are all characteristics that can be 
found in every hand labelled bottle of Minus 33.

Made with care, calculation and consideration, 
Loca Lab collaborated with the most talented 
minds in nutrition, mixology and distilling to 
bring you an exceptional product, free of artificial 
flavours, preservatives or added sugar.

33% ABV

MINUS
33
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Here at Flavourly, we try our 
best to introduce you to the 
companies spearheading the 

craft alcohol movement - whether 
that be a farmhouse brewery in rural 
England or a burgeoning distillery 
from Scotland’s rugged coast. Each 
company has its own fierce identity 
and aesthetic, with quality drinks to 
match. This month we delve a little 
deeper into one of these companies 
and meet one of the individuals 
behind the scenes, integral to the 
production of the delicious drink 
that arrives on your doorstep. Kirsty 
Black is Master Distiller at the 
Arbikie Highland Estate and it is 
her signature gin that will be finding 
its way onto your taste buds this 
month. We chatted to Kirsty to find 
out more about how she got into 
distilling and how she goes about 
making the gin that so proudly bears 
her name. 

 As it turns out, distilling wasn’t the 
first choice for Kirsty. It wasn’t even 
remotely related to the first choice, 
in fact. “Prior to discovering the 
world of alcohol production, I was 
an engineer in the medical device 
industry working in the glamorous 
worlds of diabetes monitoring and 
pregnancy test kits,” Black explains. 
Ten years down this line, however, a 
change was needed. Kirsty packed 
her bags and returned to Scotland 
to attend Edinburgh’s Heriot-Watt 
University - famed for its courses in 
brewing and distilling. 
 Black’s younger years had 
involved weekends “surrounded 
by big pans, hops and bubbling 
fermenters” in various dabbles 
with homebrewing, so studying 
brewing seemed liked a logical 
step. During this time, Black worked 
with Edinburgh brewing stalwarts 
Caledonian Brewery, along with a 

new, smaller outfit called Barney’s 
Beer. This then led to her crossing 
paths with the future founders 
of Pickering’s Gin, who distil in 
Summerhall in the city (a space also 
shared with Barney’s Beer), and 
it was this meeting that changed 
Black’s perspective. “I helped them 
set up the distillery and design 
Pickering’s Gin; my interest in 
distilling had truly piqued. It fuses 
two of my loves; plants and alcohol!”
 Black’s Masters degree project 
also brought her into contact with 
the Stirling family, owners of the 
Arbikie Highland Estate in Angus. 
She learnt about their plans to set 
up a distillery and when they offered 
her the opportunity to head up the 
operation, it was a chance that 
couldn’t be missed. Given a blank 
canvas in the form of an empty 
shed, it was Kirsty’s job to build the 
distillery, getting all the necessary 

KIRSTY 
BLACK

MEET THE DISTILLER:

WORDS: WILL MOSS
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licenses as well as creating and 
developing their products. She 
explains that working for a new outfit 
was “an amazing opportunity but a 
never-ending learning experience”. 
Every start-up faces its challenges 
but Black highlighted how she was 
lucky that there were several people 
on the estate who had the skills and 
experiences needed in some of the 
difficult times. “We’ve been very 

fortunate that the estate already 
has such a wealth of experience 
and knowledge. From welding to 
woodwork, there isn’t much these 
guys can’t do.” Occasionally, a little 
additional assistance is needed but 
even that isn’t far away. “The few 
times we need external help, there 
is nearly always a local company 
ready and eager to face the new 
challenges of the distillery”. 
 What guides Black’s distilling 
is a dedication to the individual 
mechanisms, cogs and gears that 
help make the final product. “I have 
a constant desire to understand 
how things work. Every product 
is different but to make anything 
I go right back to the basics and 
asking questions like “What is the 
structure of a potato?” or “What are 
the flavour compounds in that plant? 
Are they good, bad, stable?” Once 
you’ve developed a theoretical idea 
on how to make something then the 
trials can begin”. 
 This ethos, based around the 
precise minutiae contributing to the 
greater whole, may have something 
to do with Black’s training and 
qualification as a plant scientist. 
And this interest in plants also 
transferred quite nicely to gin 
distillation. “I originally graduated 
from university with a degree in 
plant science and, despite never 
having a job in it directly, my 
fascination of being able to walk 
along a path, munch on seemingly 
unassuming plants and experience 
a flavour explosion lived on”. This 
provided a creative foundation for 
the Kirsty’s Gin recipe. She spent 
a summer researching Scottish gin 
botanicals while at Heriott-Watt, 
giving her the chance to apply what 
she had learnt about local flora and 
share knowledge with other plant 

Kirsty Black where the magic happens

Walk along a 
path, munch 
on seemingly 
unassuming plants 
and experience a 
flavour explosion.

“
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enthusiasts. This meant that when 
she arrived at Arbikie and saw the 
stunning surroundings, she already 
had a library of potential flavours 
that could be used to best capture 
the area in liquid form. 
 Indeed, her gin uses some of 
the more common gin botanicals, 
namely juniper, angelica root, 
coriander seed, liquorice and orris 
root. What makes it distinctive, 
however, are three special 
ingredients that capture the ocean, 
rock and land that surround the 
distillery.  Firstly, there’s seaweed 
(specifically Atlantic Oarweed): 
“The seaweed we use grows widely 
around the coast of Scotland. It 
brings coastal, salty notes to our 
gin capturing the sea which we sit 
and look out onto everyday across 
Lunan Bay. The sea is a presence 
that envelops our distillery so it 
is a very important botanical in 
our gin”. Carline Thistle Root is 

another unique ingredient. Kirsty 
explained, “[It] is a shoreline plant 
with a distinctive daisy-like flower. It 
grows close by on the rocky, sandier 
soils and we use the root to add 
warm, aromatic notes to the gin”. 
Last but not least are Blaeberries: 
“This Scottish blueberry grows in 
abundance within a stone’s throw 
of the distillery. We use the small 
berries to add warm, rounded, 
middle notes to the gin”. And while 
Black doesn’t believe in a ‘perfect 
serve’ as such, if she was making 
a gin and tonic with her gin it would 
be garnished with blueberries and a 
twist of lemon to best complement 
the botanicals.  
 Arbikie is pretty unique in that 
they grow, harvest, distil from 
scratch, mature and bottle all in 
one location: “At Arbikie, we use 
our potato vodka as the base spirit 
from potatoes grown on the farm.” 
As the gin market gets ever busier, 

distillers need unique selling points 
that make their products stand 
out. While Kirsty doesn’t think 
that we have reached ‘peak-gin’ 
yet, she predicts that customer’s 
interests will be directed more at the 
provenance of the raw ingredients 
used in gin production. “Much like in 
food, where people are interested 
in where the ingredients come 
from, consumers will be looking for 
the same information about their 
favoured gins”. If she is correct, 
then Arbikie is all set to tackle the 
future head on with full traceability 
of ingredients and innovative 
recipes. 
 “Our aim is simple, to become 
the most progressive distillery in the 
world”.

Arbikie is a true farm to bottle operation
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We’re delighted to introduce you to the Flavourly Gin Discovery 
Club’s brand new tonic partner - Franklin & Sons.

Established in 1886, Franklin & Sons has always had a passion 
for original, great tasting drinks. 130 years later their success is 
celebrated in today’s range, which combines the finest quality 
ingredients specially sourced from around the world.

Franklin & Sons Natural Indian Tonic Water is a delicate blend 
of sparkling Staffordshire spring water, natural cinchona bark 
extract from Ecuador and the finest British sugar.  It is a crisp, 
clear tonic that is subtly bitter while the high carbonation 
releases the delicate botanicals in the gin.

INTRODUCING

Franklin 
& Sons
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Mix things up a bit
Strawberries & Cream
Ingredients:
25ml of Minus 33
150ml of Single Cream
25ml of Strawberry Liqueur
Handful of crushed ice

Method:
Fill a large tumbler glass with crushed ice. Pour in Minus 33 
and the single cream. Bleed the liqueur over the top.

Kirsty's 'Perfect' Serve
Ingredients
50ml Arbikie Kirsty’s Gin
Lemon
Blueberries
Tonic water

Method
Pour gin over ice into a tall glass. Top with tonic water. Garnish 
with blueberries and a lemon twist.

Lavendar Collins
Ingredients
50ml The Lakes Gin
25ml lemon juice
15ml lavender sugar
Soda water

Method
Combine gin, lemon juice and lavender sugar. Shake. Pour over 
ice. Top up with soda water.



The Juniper Festivals are some of the 
most exciting dates on the gin lover’s 
calendar. Here are 10 things you need to 
know about this year’s events...

Edinburgh 2nd-4th June
Glasgow 9th & 10th June
Tickets available at solid-liquids.co.uk/juniper-gin-festival

10 things you 
need to know about 
The Juniper Festival

1 Who runs The Juniper Festival? 
These great weekends are brought to you by Solid Liquids. Experts in the drinks 

field, these guys are able to set up drinks tastings, trainings and master-classes 
anywhere you like! Made up of six boozy professionals with years and years of 
experience between them, you know you’re in good hands. As well as the festival, they 
run Juniper Cruises, featuring some of the best gins that money can buy and hosted 
by one of their spirits experts. Have a look at the website here: solid-liquids.co.uk.

2 What is The 
Juniper Festival?

It is a celebration of all things 
gin. There’s never a dull 
moment with this incredibly 
versatile spirit! You can expect 
samples from all of the brands, 
cocktails and mixed drinks, 
as well as gin seminars and 
brand talks. The festival is also 
a celebration of local produce 
and each weekend will be 
kitted out with delicious street 
food from Scotland and craft 
stalls selling everything from 
fashion to glassware. This will 
be the fourth consecutive 
year for Edinburgh, second 
for Glasgow... And we hear 
rumours of Aberdeen coming 
later this year!

3 Where are the festivals 
taking place?

The Edinburgh festival will be returning to 
its birth place of Summerhall this year and 
Glasgow’s will be at the SWG3 Warehouse. 
Each venue has ample room for sitting, 
eating and of course drinking lots of gin! 

4 When are the festivals 
taking place?

Edinburgh 2nd-4th June 2017: 
Friday 2nd - 5 to 10pm, Saturday 3rd 
- 12-4.30pm and 5.30-10pm, Sunday 
4th - 12 to 5pm.
Glasgow 9th & 10th June 2017: 
Friday 9th - 5 to 10pm, Saturday 
10th - 12-4.30pm and 5.30-10pm.

5 Are there more events like this?
In collaboration with The Scottish Gin Society, Solid 

Liquids has also named the week between each festival as 
“Scotland’s Gin Week” culminating in World Gin Day, which 
falls on the final day at Glasgow on Saturday 10th June. 
This week will be supercharged with gin events, all being 
announced in the coming months.
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6 Who will be there?
You can expect big name brands as well as new, smaller 

distilleries in attendance, all of which will be there to talk you through 
their products. Distillers, brand ambassadors and expert bartenders 
alike will man each stall, to make sure you have the best experience 
possible. In the past there has been the likes of Sipsmith, Bombay 
Sapphire, Porters and more. This year’s line-up promises to be the 
best one yet!

7 Who can 
come along?

Dogs are welcome 
at Summerhall in 
Edinburgh. However 
due to the nature of 
the festival there will 
be a strict over 18 and 
challenge 25 policy in 
place at both festivals.

8 Can I buy some gin?
All of the bottles on display over each weekend will be available to 

buy on the day, from the Drinkmonger bottle shop. So if you do happen 
to find a new favourite, you can take it straight home with you! Brands 
are also able to sell cocktails and mixed drinks from their stalls, so you 
can try their recommended serves – and then have a go at home! 

9 What else is going on?
Exhibitors will be manning each 

stall with a canon of gin jokes, useful 
information and useless facts you can 
take to your next dinner party. These guys 
can also choose to give more in depth 
talks on their products, where you will be 
given samples and mixed drinks to enjoy 
while they take you through their brand’s 
story. These talks are on a first come first 
serve basis so there’s no need to book in 
advance, you can decide on the day! 

10 How much are tickets, and what do they 
include?

Tickets are just £21.50 for a four-and-a-half hour session (or five if 
you choose to get down after work on Friday). For that price you are 
provided with a festival guide, encouraged to try as many different 
samples as you like, and entry into any of the talks! Exhibitors are 
encouraged to bring their own merchandise so you can also expect 
badges, post cards, leaflets and more!

FLAVOURLY MAGAZINE 33

ISSUE THREE





Written in 1873, Jules 
Verne’s acclaimed 
adventure novel 
Around the World 

in Eighty Days saw Phileas Fogg 
and his newly employed French 
valet Passepartout attempt to 
circumnavigate the world in just 
80 days on a £20,000 wager. Now, 
in 2017, World Whisky Day founder 
Blair Bowman will attempt to go 
around the country (Scotland) in 60 
distilleries, in just one day, all in the 
name of charity.
 Taking place on Monday the 15th 
May, The Great Whisky Distillery 
Challenge will set off from the 
aptly named Balblair Distillery (no 
relation) in Ross-shire as Bowman 
and his support team seek to visit a 
whopping 60 distilleries in just one 
day. This record breaking attempt 
is one of many events taking place 
across the world to tie in with World 
Whisky Day celebrations on May 

20th. Finishing up an expected 17 
hours later, at the Aberfeldy distillery 
in Perthshire, Bowman hopes to 
have amassed a unique collection 
of around 50 whiskies that will be 
raffled in aid of international water 
development charity Just a Drop.
  “It’s going to be a fantastic event,” 
says Blair. “As far as we are aware, 
no-one has attempted to set a 
record like this before and, despite 
meticulous planning, there is always 
a risk that we might not get to all 
60 of the distilleries on the day. We 
can’t afford for a single thing to go 
wrong. It just needs a few tractors or 
caravans to hold us up and we will 
be under pressure.
 “All the money raised will go to 
Just a Drop, which brings clean water 
to some of the poorest communities 
in the world. The word ‘whisky’ 
means ‘water of life’ in Gaelic, so this 
seems like an appropriate challenge 
and hopefully it will help raise a 

lot of money for such a deserving 
cause.”
 There’s something truly poetic 
about whisky helping to provide 
clean water to those that need it 
most, and this is a sentiment that 
isn’t lost on Just a Drop’s Founder 
and CEO, Fiona Jeffrey OBE: “As a 
fellow Scot and founder of a water 
charity, I couldn’t be more proud 
for Just a Drop to be associated 
with this awesome challenge, as 
the relationship between water and 
whisky is so unique. I wish Blair and 
his team the best of luck and hope 
he manages to smash the record!
 “The more money raised, the 
more communities we can support 
by providing access to one of life’s 
absolute necessities: a supply of 
clean water, which empowers people 
to lead healthier, safer and more 
productive lives, so please dig deep 
and support this great event.” 
 Launched in 1998, Just a Drop is 

Around the country
in 60 distilleries

One man. Sixty distilleries. A great cause.

WORDS: KEVIN O’DONNELL
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Do you remember the first dram 
you ever had? What was it and 
what did you think at the time?
So, I do remember having a whisky 
on a camping trip with my dad when 
I was younger and thinking it was 
revolting. I thought it was disgusting. 
Then, the last summer of high school, 
I drank some Laphroaig with my 
friends – it was the last summer 
before we all went off to separate 
universities – and I really liked it. So 
that really piqued my interest going 
off to university.
 
You founded World Whisky Day 
while at university, did you 
ever expect it’d grow into the 
phenomenon that it has?
Partly, yes. When I bought that 
domain name, I knew I was onto 
something. The vision was always to 
be in a bar in New York or Tokyo on 
that day and see it full, with hundreds 
of people all having a dram because 
of something that I made up in my 
head when I was 21. That was the 
vision, being able to sit in the back of 
the bar knowing it was all because of 
something that I made up.

Onto the challenge - of the 60 
distilleries you’ll be going to 
on the day, are there any you’re 
particularly excited to visit?
I’m really excited about the whole 

thing. But I’m also sad that the 
timings are so tight that I won’t 
be able fully experience them. I 
only really have time to run up the 
entrance, shake someone’s hand, 
grab a bottle of whisky and run back 
to the car. I’ll need to spend some 
time to go back and fully experience 
them, but I only have around four 
minutes allocated per distillery. There 
are some that don’t have visitor’s 
centres, that aren’t even open to the 
public so those are ones I’m excited 
to see. I’d love to at least run quickly 
into the stillhouse, have a look and 
then run back out to the car.

What do you think will be the 
biggest hurdle you’ll have to 
overcome to complete the 
challenge?
It’s all really well organised, the 
organisers have been fantastic at 
organising all the timings and health 
and safety. The real problem could 
be traffic, or if we stuck behind a 
tractor or a lorry. But we can’t prepare 
for that, we’ll just have to see what 
happens.

When all is said and done, how do 
you plan to celebrate?
Aberfeldy is the last stop, and they’re 
putting on a party for us when we get 
there. So we’ll have a bit of a party 
and a rest, and a wee dram.

an international water development 
charity with a very simple mission: 
to bring clean safe water, sanitation 
and hygiene to communities, 
reducing the number of children 
dying as a result of water-related 
diseases. Working with local partners 
at a grassroots level, Just a Drop 

provides clean water and sanitation 
facilities to some of the poorest 
communities around the world 
through the construction of hand-
dug and borehole wells, pipelines, 
hand pumps, sand dams, rainwater 
harvesting tanks, rock catchments 
and latrines; and establishes health 
and sanitation programmes. 
  And while the relationship 
between whisky and water is as clear 
as the latter should be, the origins 
of such a unique challenge are 
not quite as immediately obvious. 
The brilliant idea came from Willie 
Wallace, who has been running 
whisky tours in Scotland for 20 years. 
“When I first started doing whisky 
tours I always found it difficult to 
find places to visit on a Sunday,” 
Willie explained. “None of the visitors 
centres were open but one of the 
things our clients enjoyed was going 
on a distillery hunt. This usually 
involved spotting a plume of steam 
and then searching for the pagoda 
to go with it. It was amazing how 
often we found a distillery we hadn’t 
been aware of before. It was then I 
had the idea for this Challenge, so 
it’s been many years in the planning. 
I feel sure that, with the amazing 
support of the distillers and our 
other sponsors, we can make a 
difference to the fantastic work of 
Just a Drop and have some fun along 
the way.”
 The 60 distilleries taking part in 
the Great Whisky Distillery Challenge 
(whom you can take a look at to the 
right) have been asked to donate 
a bottle of whisky, which will be 
collected on the day of the record-
breaking attempt.  As not all of the 
distilleries to be visited bottle their 
own-brand whisky, the team hopes 
to end up with around 50 bottles 
of Scotland’s national drink. This 
incredible collection of whisky will 
then be offered as the main prize in a 
raffle, with all proceeds going to Just 
a Drop. It’s safe to say the winner 

5 questions for Blair Bowman

The word 
‘whisky’ means 
‘water of life’ 
in Gaelic.

“
36 FLAVOURLY MAGAZINE 



won’t go thirsty for a long, long time. 
 Two runners up will receive a four-
day whisky tour for two to Speyside, 
courtesy of Scottish Routes, while 
ten more raffle winners will get their 
hands on a copy of Blair Bowman’s 
new book The Pocket Guide to Whisky – 
which is based around the innovative 
WhiskyTubeMap.
 Speaking of trains, Phileas Fogg 
arrived back in London five minutes 
after his deadline, certain he had lost 
the wager, upon missing his. It wasn’t 
until the next day that Fogg discovered 
that, because he and his party crossed 
the International Date Line on their 
travels, he had in fact gained a day 
and was able to meet his deadline in 
the nick of time to win the wager. We 
just hope Blair and his crew are able to 
complete their challenge in much less 
dram-atic fashion.

You can get involved at: 
www.raffleplayer.com/justadrop.

From A - T
Check out the massive list of distilleries Blair will be visiting during 
the Great Whisky Distillery Challenge...
• Aberfeldy
• Aberlour
• Allt a’Bhainne
• Auchroisk
• Aultmore
• Balblair
• Ballindalloch
• Balmenach
• Balvennie
• Benriach
• Benrinnes
• Benromach
• Blair Atholl
• Braeval
• Cardhu
• Cragganmore
• Craigellachie
• Dailuaine
• Dalmore
• Dalmunach
• Dalwhinnie

• Dufftown
• Edradour
• Glen Elgin
• Glen Grant
• Glen Keith
• Glen Moray
• Glen Ord
• Glen Spey
• Glenallachie
• Glenburgie
• Glendullan
• Glenfarclas
• Glenfiddich
• Glenlivet
• Glenlossie
• Glenmorangie
• Glenrothes
• Glentauchers
• Inchgower
• Invergordon
• Kininvie

• Knockando
• Linkwood
• Longmorn
• Mannochmore
• Miltonduff
• Mortlach
• Roseisle
• Royal Brackla
• Speyburn
• Speyside
• Strathisla
• Strathmill
• Tamdhu
• Tamnavulin
• Teaninich
• The Macallan
• Tomatin
• Tomintoul
• Tormore

Blair Bowman, Founder of World Whisky Day, and Willie Wallace, Whisky Tours Scotland
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5. Pickering’s Gin
A former Gin Discovery Club favourite, 
this multi-award winning gin is hand 
crafted at Summerhall Distillery in 
Edinburgh, the city’s first gin distillery 
in 150 years.

2. Arbikie AK’s Gin
While its sibling is wowing Discovery 
Club members this month, AK’s gin 
is delicious in its own right; distilled 
with honey, black pepper, mace and 
cardamom.

3. Bulleit Bourbon
A bold and spicy whiskey from the 
Bulleit Distilling Company, this one is 
a perfect base for so many delectable 
cocktails. You owe it to yourself to try a 
Bulleit Old Fashioned.

6. Talisker Storm
All the warm, smoky, peppery 
characteristics of the standard Talisker 
10yo but with more smoke and more 
spice for a storm of flavour as strong as 
the wild Hebridean Sea.

4. Marmalade On Rye
A big, jammy double IPA from the 
team over at Tempest. Warm bready 
rye meets bittersweet, sticky orange 
and spicy ginger for a totally delicious 
double.

1. Millionaire
A true classic from The Wild Beer Co. 
This salted caramel and chocolate 
milk stout is a firm favourite from 
our monthly beer club and one that 
everyone needs to try.

A few of our favourite drinks...
Raindrops on roses and whiskers on kittens ain’t got nothin’ on these. With bottleshop on the horizon, a whole new 
world of drinks discovery online is about to open up. Choosing from such a wide range is going to be a daunting 
task, so these are a few of our favourite drinks.

654

321
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SATURDAY 
20 MAY 2017

Find an event or register your own for free www.worldwhiskyday.com

A Scandinavian Adventure
Next month, Flavourly is taking you to Scandinavia. Home of 
ABBA, Lego and flat-packed furniture, we’re diving head first 

into the Scandinavian craft scene and coming back with some of 
the most innovative beers we’ve ever discovered. And they’ll be 
leading the line-up in your monthly beer boxes. Excited? Us too.

Until next time, skål!*

*that’s Swedish for cheers!

Next time...



3 X 200ML GINS CURATED BY EXPERTS DELIVERED TO YOU, MONTHLY

THE CRAFT GIN DISCOVERY CLUB


