SINGLE MALT SCOTCH WHISKY

GLOSSARY OF ACRONYMSAND DEFINITIONS

AD
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Blended Madlt

Butt

Caramd

Cask Strength

Chill-filtration

Allied Didtillers
Amagamated Didtilled Products

The age of asingle mat whisky isthe age of the youngest whisky in the bottle.
Whisky is aged by storing in oak wood. By law, scotch whisky must be aged
at least three years.

Thisis the amount of whisky that evaporates from the casks while in storage
(duty is paid on the amount of whisky stored when it isintialy warehoused so
the angd’ s share has effectively dready had the tax paid on it). 1t usudly
amounts to about 2 percent annually and isaso referred to as ullage. (The
angels are reputed to be very happy in Scotland.)

Associated Scottish Didtillers

The grain germinated to produce mat, the raw materia from which whisky is
produced.

A small cask that contains about 40 gallons or 180 litres.

A whisky made from amixture of grain and malt whiskys. Better blends contain
higher amounts of mat whisky. Blended whiskys are made to gpped to awider
range of tastes and are usudly less expensive than single madts. Most blended
whiskys contain anywhere between 15 to 40 single mdts at levels of 15 to 60
percent volume. Blenders are the highest paid position in Scotland’ s whisky
industry.

Largest Szed cask generdly in use at didtilleries. Contains 108 galons or 491
litres.

Used to color most blended whiskys (grain whisky is clear) and sometimes a'so
used in commercid sngle mdts.

New whisky isfilled into casks a about 64 percent alcohol by volume. This
aso refers to whiskys that have been bottled straight of the casks without
dilution. Given the evaporation known as the angd’ s share, the resulting
strength of cask strength bottlings drops as the whisky ages.

Filtration of the whisky at alow temperature to remove clouding which occurs
when unfiltered whiskys get too cold. Chill filtering dso removes other
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Cling

Condenser

Cooperage
Culm

Cutting

Dak Grains

DCL

Draff

DSWG

Feints

Firg Fll

Foreshots

Fusl Oil

Glen

condtituents that change the character of the whisky. Nearly dl blended
whiskys are chill filtered Snce they are generaly served over ice.

Thetralls left on the ingde surface of the glasswhen it isswirled around. Thisis
caused by fusd ailsit the mat and is usudly used to determine the amount of
madt in blended whiskys. You'll sometimes see folks doing thiswith single
madlts, but they aways produce excellent ding since fusd oils are quite high in
mogt sngle mdts. Also known as*legs’.

A system of copper pipes used to cool the vapors from the gtill to produce
didillate,

Workshop where casks are made and maintained by coopers.
The dried rootlets il attached to the malt grains after kilning.

The practice of diluting cask strength whisky with water to reduce it to alower
grength for bottling. Most whiskys are diluted to 80 proof before bottling.

Cattle food produced by combining the ditillery by-products of draff and pot
de.

Didtillers Company Limited. Founded in 1877 and taken over by Guinessin
1987.

Waste materid |eft in the mash tun after draining off the extraction waters.
Primarily mat husks.

Didilling Sector Working Group

Feints are the third fraction of the distillation process from the spirit ill. These
are returned to the spirit ill for redidtillation in the next batch fed to the spirit
dill.

Thisrefersto casks which are being filled with whisky for the first time, even
though they may have been previoudy used for Bourbon or Sherry

Thisisthefirg fraction produced by the spirit fill. Thefirg didtillate that comes
off the spirit till is pure, raw dcohal, which dowly dropsin proof asthe pot il
run continues. The gtillman watches the proof as it drops and determines when
to begin collecting the potable spirits, or “heart of therun”. The foreshots are
returned to the spirit ill for use in the next didtillation run  The foreshots are not
collected because they contain al the extremdy volatile components which are
toxic and sometimes poisonous. (ask me about bootleggers...)

One of the heavier alcohols contained in the feints, some of which are kept
aong with the heart or middle cut to add character to the whisky.

A deep valley
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Grain Whisky

Whisky made primarily from ceredls, usualy wheet. Didtillation usudly occurs
in apaent or coffey Hill (continuous Htill used to produce the bulk of acohoal in
the world today. (as an asde, mat whisky is made in a batch process.)

Grig The fine powder which results from milling mated barley. Grigt is passed into
the Mash Tun to be mashed with hot weter.

Heads and Tails Foreshots and feints, respectively

Heart The heart is the second fraction of the digtillation process from the spirit il and
produce the find potable spirits that is then stored in casks and aged for varying
lengths of time.

Hogshead Most common size of casks used in didtilleries (about 55 galons or 250 litres)

IDV Internationd Didtillers and Vinters

X&B Jugterini & Brooks

JD/IB John Dewer and James Buchanan

Kiln A huge, building-sized oven used to dry the mated barley after it's prouted to
fix the sugar inthe grain.

Lees Also known as spent lees— thisis the materid |eft in the spirit il and is usudly
run to waste.

Low Wines These are the product of the firgt didtillation thet is then run into the spirit till for
further didtillation. Low wines are usudly about 25 percent alcohol by volume.

Lyne Arm The vapor delivery pipe that connects the top of the till to the condenser.

Mdting Barley that has been dlowed to germinate, and then dried in the kiln to fix the
sugersin the barley.

Mat Whisky Whisky ditilled from a fermented solution derived entirely from mated barley.

Mashing The process of soaking the grist in hot water to dissolve dl the fermentable
sugars from the mated barley.

Mash-tun A large circular tank where the mated barley is mashed with hot water in order
to dissolve the soluble sugars.

Milling The process of grinding the malted barley into grist for mashing.

Mothballed Didtilleries that are temporarily closed — usudly due to downturnsin the industry
or from overstock in the warehouses.

NB North British Didtillery

New Spirit The middle cut from the spirit dill before maturing.

Glossary.doc Page 30of 5 4/2/99



Nosing The method of sampling whisky by smdling only. Blenders determine how to
combine whiskys by nosing only, since the nose is much more sengtive than the
palate.

Oak The wood used for whisky casks. Bourbon casks are made of American oak
while sherry casks are made of european oak.

Octave A small cask with a capacity of about %2 hogshead.

Pagoda The characteridtic style of roof found on ditillery buildings used for venting
smoke and moigture from the kiln.

Peat Organic fud created by plants |eft in awaterlogged condition for thousands of
years. Used to impart the smoky flavor of many whiskys.

PLC Public Limited Company

Pot Ale Theliquid left in the wash dill after the firg didtillation. Also known as burnt de.
Usualy mixed with draff to produce cattle food.

Quarter A small cask with a capacity of about %2 hogshead.

Sngle Mdt The mdt whisky produced by asingle digtillery. It can be of mixed ages.

SMD Scottish Mdlt Didtillers

Sparging Pouring hot water on the grist in the mash tun

Spirit Safe L ocked glass case through which the raw spirit passes on itsway to the spirit
receiver. It contains equipment for measuring the specific gravity and is locked
S0 no whisky can be taken from the process without taxation

Soirit Still The low wines from the wash Hill are redidtilled in the spirit till (the second il
used in the process) which is smilar in gppearance to the wash il but generaly
gmaller because the amount of liquid to be handled & this stage is less than that
fed to thewash dill. Three different fractions are produced and handled
differently from the spirit sill — the foreshots, the potable spirit and the feints.
The foreshots and feints are returned to the spirit till and redidtilled with the
next charge from the wash gill. The resduein the spirit dill isreferred to asthe
leesand is run to waste (usudly for cattle feed). The potable spirit is collected
from about 80 percent to 55 percent to produce awhisky for maturing of about
68 percent.

SWA Scotch Whisky Association

uD United Didtillers

UM&GD United Mdt & Grain Didtillers (didtilling am of United Didtillers)

Vatted Madt Mixture of 2 or more sngle mat whiskys.
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Vating

Wash

Wash Still

WG&S
Whisky vs Whiskey

Worm

Wort

The process of mixing together of whiskys. If they are dl Sngle mdtsthe
resulting product is a vatted mdt. If grain whiskys are added the resulting
product is a blended whisky.

The wort technicaly becomes wash when yeast is added to it to Sart
fermentation. Generdly though, was refersto the liquid thet is drawn off & the
end of fermentation. The wash is then added to the wash till for the first
digtillation. The wash contains yeadt, crude acohol, unfermentable matter and
the by-products of fermentation. The wash is generaly about 6 — 7 percent
acohal.

The Hill that receives the wash from the fermenting process for the first
digtillation. The spirit isboiled off, run through water-cooled condensers and
the liquid from the dtillsis collected is referred to as the Low Wineswhich is
collected for redidtilling in the spirit dill. Low wines come off the il a about
25 percent dcohol. Thewash dills are critica for determining the flavor and
character of the whisky. The liquid left in the wash Hill at the end of the process
isknown as pot de—which is aso run to waste.

William Grant & Sons

Whisky isthe traditiond spelling of didtilled spirit produced in Scotland while
whiskey has traditiondly referred to Irish spirit and most other digtilled spirits
across the world.

The worm is contained in a surrounding bath of cold running weter to form the
condensers used traditionally. Theworm is actudly a copper coil of decreasing
diameter that is attached to the arm leading from the head of the pot sill. The
vapors from the pot gtill condense to form the didtillate collected from both the
wash and spirit gtills. Worm condensers have been replaced at most didtilleries
by modern tubular condensers (Edradour still uses aworm condenser cooled
by river water — this distillery must close whenever river flows decrease and the
river temperatures increase.)

The liquid drawn off the mash-tun where the mated barley has been mashed in
warm water. Thisliquid contains the sugars from the cered and arange of
secondary components. It is cooled and then passed to the fermentation
vesds
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