
Unlike some, we at Glengoyne believe you
should taste the subtle complexity of the
natural flavours, not peat smoke. The
experience should be smooth and mellow,
not harsh and fiery.

So when we get down to the business
of making our single malt, we dry our
barley with warm air, not the smoke from
burning peat. And when we distil our
spirit, we coax it through the stills more
slowly than any other distillery, to make
it taste smoother. It’s simple when you
know how.

If all you offer is smoke and fire, now is
the time to give your customers a chance
to experience a smoother tasting malt.

Contact us at Ian Macleod Distillers Ltd. Russell House, Dunnet Way, Broxburn EH52 5BU Tel 01506 85 22 05 Fax 01506 856 434
Email info@ianmacleod.com or your distributor NOW for details of FREE stock deals, price promotions, point of sale items, and points
promotions to help boost your profit margin.

www.glengoyne.com


