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Millstone Dutch Single Malt Whisky starts with 
barley that’s been milled in real windmills. Then 
it’s fermented for up to seven days using a custom 
blend of  yeast before being matured in carefully 
selected new American Oak and ex-sherry casks. 
All our whiskies are non-chilled filtered, and there 

are no added colours or flavours.
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This was something told to 
me a few moons ago by a 
very generous friend. He 
said, "I don't keep a rare 
or expensive bottle on the 

shelf just to look good. If someone comes 
over and asks about that bottle, I will 
open it up and share it. After all, it was 
made to drink."
 The lesson, though I was never 
one for school, struck a cord for me. 
Not only should you remember to treat 
others with the best you have, but you 
should also treat yourself...on a Wednes-
day, far off from annual celebrations or 
occasions to commemorate. Celebrate 
Wednesday, just because. It has been 
said many times that life is in the present 
moments, but it takes the slippy fall into 
winter, Autumn, to hurry our practice. 
This issue of Relish Whisky Magazine 
may well be your new favourite. 

Our articles detail new products, new 
flavours and new movements. There is 
an urgency in these stories, to capture 
the essence of that singular feeling, 
memory or place. To create something 
that is timeless. Each year as the leaves 
fall, there is a need to savour this season, 
it's fleeting colours, it's ominous chills 
and dramatic skies. 
 It is the season of folk lore, 
ritual, contemplation and memory. It 
is Autumn. Warm and wonderful, cold 
and dark, but always provoking in it's 
constant state of change. Let's raise our 
glasses together, to making it to another 
fall, to cherishing one more moment of 
life, and reveling in it's impermanance. 

Robert Windover
Editor/Publisher

It's not about being an Antiques Collector, 
it's about sharing.

EDITOR'S THOUGHTS
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What do 
Japanese Whisky 
& Reality Shows 
Have in Common? Reece Sims





Since quarantine was announced 
in March 2020, we’ve experienced 
an unprecedented era of isolation. 
In our solitude, many of us have 

turned to reality television as a departure 
from the day-to-day monotony of our 
work from home, vacationless lives.

And while reality television provides 
a lighthearted escape, there’s also a key 
sociological theme that pervades the 
genre recently.

Two recent releases, Love is Blind and 
Sexy Beasts, as well as 1960’s phenom-
enon The Dating Game, use gimick-    
driven tactics to make contestants select 
their match (or even propose) before 
ever seeing their physical appearances.

Similarly, The Circle challenges isolated 
contestants to communicate with each 
other via a texting app called “The Circle”.
This app facilitates voice-to-text con-
versations, allows participants to create 

a visual profile, and challenges partici-
pants to a series of digital competitions 
and games. Contestants choose to either 
be themselves or create a completely dif-
ferent identity with the goal of garnering 
high peer-rankings to stay in the game.

What attracts viewership to this type 
of programming is the element of sur-
prise. Watching contestants’ reactions 
when they meet for the first time in 
person is entertaining television. 
Whether that surprise is good or bad, 
we can relate to this state of naive bliss 
and shock we feel when there is a 
momentary disconnect between our 
expectations and reality. This sensation 
can be felt on a blind date or when open-
ing a premium bottle of whisky.

This brings us to Japanese whisky. 
As a category, Japanese whisky has been 
both lauded and rebuked for unconven-
tional methods of ingredient selection, 
production, blending, maturating, and 
bottling practices. From shochu-based 
and awamori-based whiskies to world 
blends, there has been discordance 
among imbibers on whether these 
constitute ‘whisky’ and more specifically 
‘Japanese whisky’. This article seeks to 
explore a few of Japan’s unique styles 
of whisky and discuss what the new 
Japan Spirits & Liqueurs Makers Associ-
ation guidelines mean for the future 
of this category.

International/World Blends
After a particular bottle of Japanese 
whisky was deemed ‘Whisky of the Year’ 
in 2015 by a well-known whisky pundit’s 
self-proclaimed heavenly handbook, 
exports of Japanese have grown triple 
digits year over year. 

In an effort to satiate consumers’ thirst 
for Japanese whisky, numerous Jap-
anese distilleries materialized. While 
production commenced and stock was 
laid down to mature, many of these dis-
tilleries imported whisky from Scotland 
and Canada (among other countries)
 to bottle and sell immediately -
 at a premium. Labelled as blends or 
malts from Japan, critics contend that 
Japanese distilleries are acting in bad 
faith as the origin of the liquid in the 

bottle isn’t entirely made in Japan.
However, Japan has no geographical 
delimitations for whisky, and therefore 
this practice is not illegal. Further, a lack 
of transparency around a whisky’s geo-
graphic origin isn’t exclusive to Japan.

There are a number of distilleries in 
Japan that are creating multinational 
mixtures the right way, by marketing 
them with transparency. Shinobu 
Distillery, for example, which is located 
in Niigata, has released three expres-
sions: a blended whisky, pure malt 
whisky and 10-Year pure malt whisky. 
Master Blender Usami Ken selects 
ex-bourbon cask and sherry cask 
matured malt and grain whiskies from 
around the world to blend. Once blend-
ed, Ken finishes them in Mizunara oak 
and dilutes them to bottling strength 
using Niigata Mountain glacier water.

Similarly, Nagahama Distillery, which 
opened in October 2016 released five 
“World Malt” expressions in which 
malts are sourced from overseas and 
blended with new make from the distill-
ery. They are then aged for an additional 
three years in Japan and diluted to 
a 47% ABV bottling-strength with Japa-
nese water. Each edition has a different 
cask finish and of particular Japanese 
prominence are Edition No. 3 which is 
finished in Mizunara casks and Edition 
No. 4, which is finished in “Yamazakura” 
(Japanese cherry wood) casks. 

Blends are the largest category of 
whisky in the world and Japan is cre-
ating them in their own unique way. 
Looking at Blended Scotches, there 
are countless distilleries that keep their 
sources private. Yes, they do come from 
distilleries throughout Scotland, but 
there are no requirements to list spe-
cifics. If we look at the USA, we can find 
that some American whiskey distilleries 
import their products from Canada 
and then use creative brand names
 and American-centric origin stories 
to avert consumers’ attention from 
where the whisky was sourced.
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What’s more, Canada possesses what is 
affectionately known as the ‘1/11 rule’ 
where distilleries are able to incorporate 
9.09% other imported spirits into their 
whiskies and still label them a Canadian 
Whisky. From sherry to rum to 52-year 
old Scotches, these unique releases have 
been generally celebrated, not contested 
by the whisky community.

Shochu-based Whiskies
For those unfamiliar with shochu 
(pronounced show-choo), this popu-
lar distilled beverage of Japan is made 
from varying grains or vegetables. 
Where whiskies are fermented using a 
yeast strain, shochu uses koji (a type of 
mold) to simultaneously saccharify and 
ferment the grain. Once fermented, the 
shochu will be distilled to approximately 
25% - 37% ABV and then aged in stain-
less steel vats. 

Decades ago, a handful of shochu 
distilleries began to experiment with 
distilling their shochu to a higher ABV 
and aging it in wooden casks. Low and 
behold, a new style of whisky was born.
Kitaya Distillery, located in Kyushu, 

for example, has released an unmalted, 
Shochu-derived barley whisky called 
Yame: Eight Goddesses 10 Year. Similar-
ly, Kyushu Spirits has released Asakura 
Koji Whisky (made from 100% barley) 
which received Double Gold at the 2020 
SIP Awards in the “Single Grain Japa-
nese Whisky” category. 

Critics suggest that this style does not 
follow whisky-making tradition, while 
others consider them an innovative 
caveat in ‘Single Grain’ or ‘Grain Whisky’ 
sub-categories. Made from unmalt-
ed barley (among other grains) these 
expressions could be seen as distant 
cousins of Ireland’s Pot Still-style whis-
ky which also use a portion of unmalted 
barley in their grain bills.

Awamori-based Whiskies
Awamori, known as ‘the oldest distilled 
alcoholic drink in Japan’, is a spirit
 indigenous to the island of Okinawa. 
Made from Indica rice (often sourced 
from Thailand) and fermented once 
with black koji, the liquor is pot distilled 
up to approximately 70% ABV and then 
aged underground in clay pots. 
Awamori is then diluted and sold 
at around 30-60% ABV. 

Currently in Okinawa, there are close 
to 50 distilleries producing awamoris 
and in the last few decades (similar to 
Shochu producers) a number of these 
distilleries have experimented with 
their production methods.

The Kujira Ryuku Whisky collection, 
which sources its product from Ma-
sahiro Distillery, Shinzato Shuzo, and 
Kumensen Syuzo, has released an 
award-winning lineup of expressions 
which range from five to 30 years old. 
Made from Indica rice and black koji, 
and aged in a variety of casks, from 
Virgin Oak, Ex-Bourbon and Sherry, the 
marriage of ingredients and maturation 
vessels create unique flavour profiles 
that are unlike any malt, corn, wheat, 
or rye-derived whiskies. In particular, 
Kujira 20 Year has received numerous 
awards at prestigious spirits competi-
tions including the San Francisco World 
Spirits Competition, International 
Whisky Competition and the Ultimate 

Spirits Challenge in varying Japanese 
whisky categories.

New Japanese Whisky Guidelines
Earlier this year in February, the 
Japan Spirits & Liqueurs Makers 
Association (JSLMA) issued guide-
lines for the labelling of “Japanese 
Whisky”/“Japanese Whiskey”. 
Within these new requirements, 
which were put into effect April 1, 
2021 (with a grace period for compli-
ance until March 31, 2024)
 the JSLMA stipulated that:

- Raw ingredients must be malted 
grains, other cereal grains, and water 
extracted in Japan (malted grains 
must always be used)
- The production (saccharification, 
fermentation, and distillation) must 
be carried in Japan
- Alcohol can only be distilled up to 
95% ABV
- The distilled product must be aged 
for at least 3 years in Japan (in casks 
no larger than 700L)
- Bottling must be in Japan and at 
40% ABV
- Caramel colouring (E150a) may be 
used
- Any distillery that does not follow 
the requirements may not have names 
of people that evoke Japan, names 
of Japanese cities, regions, famous 
places, mountains and rivers, the 
Japanese flag or Japanese era names

Looking at these requirements in 
relation to some of the styles we’ve 
discussed, it appears that interna-
tional blends or world malts would 
not be permitted to be labelled as 
‘Japanese Whisk(e)y’
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‘Japanese Whisk(e)y’. In contrast, 
there’s no reference to the use of koji, 
and rice is considered a cereal grain, 
so domestic shochu-based and awam-
ori-based whiskies could still be pro-
duced within these guidelines.

Looking Forward in the Industry

Despite these new guidelines being 
introduced for the term ‘Japanese 
Whisk(e)y’, there are a number of loop-
holes that cannot be understated. The 
most glaring of which is that these guide-
lines are only for members of the JSLMA 
which is a self-regulating body. In other 
words, these new guidelines are exactly 
that: guidelines, not law. Creating an 
enforceable definition for “Japanese 
Whisk(e)y” requires a bill to be passed 
by Japan’s National Diet (Japan’s bicam-
eral legislature) that amends the current 
alcohol tax law. 

Even if these guidelines were to become 
law as currently written, it would only 
define the term “Japanese Whisk(e)y”. 

Distilleries could still label their product 
as just “Whisky” and a “Product of 
Japan” (as long as the final bottling
is done in Japan).

So what exactly do Japanese Whisky 
and reality television have in common? 
As we discussed, many of the shows that 
culminate in a surprise or reveal leave 
contestants in a state of blissful confu-
sion - the same can happen with a bottle 
of whisky. 

Think of the make-up and prosthetics  
in Sexy Beasts or the virtual profiles in 
The Circle as a whisky’s bottle and pack-
aging. While the contestants in these 
shows had a chance to build rapport 
and admiration through vulnerable and 
meaningful conversations, Japanese 
distilleries can do the same with imbib-
ers via marketing and collateral pieces. 

With the new JSLMA specifications 
we will see some distilleries give their 
packaging (and production) a makeover. 
However, because this is just a guideline, 

and further, one that only pertains to 
the specific term ‘Japanese whisk(e)y’, 
the number of changes will be limited. 
It will be interesting to see if other brands 
like Kujira, Shinobu, and Amahagan, 
revise their packaging and production 
methods as they are currently labelled 
as just ‘whisky’ that is a ‘Product of 
Japan’. These three brands in partic-
ular have been transparent with their 
awamori-bases (Kujira) and interna-
tional imports of whisky (Shinobu and 
Amahagan) and have taken additional 
measures to make it Japanese through 
maturing in Japanese oak barrels, aging 
for a duration in Japan, and diluting 
with Japanese water. 

Does this transformation of sourced 
materials into something they can label 
a ‘Product of Japan’ make them catfish 
or trailblazers? Either way, they’d have 
my vote in the finale.   ♦
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It’s tempting, perhaps, to dismiss the 
success of Talnua Distillery as nothing 
more than the luck of the Irish—but 
dig a little deeper into this Colora-
do-based distillery and it soon becomes 
apparent that there’s another time-worn 
phrase that does an even better job of 
capturing the company’s story of growth 
and accomplishments: chance favors 
the prepared mind.

As Americans Patrick Miller and Meagan 
Roy were planning their wedding, it 
didn’t take long for their shortlist of 
honeymoon destinations to get nar-
rowed down to a clear winner; with
 Irish ancestry on both sides and a 
shared love of all things Gaelic—not least 
among them whiskey—Ireland 
was the easy choice. The newlyweds 
found themselves in a pub in Galway on 
the west coast of the Emerald Isle watch-
ing the US take on Ireland in the 2011 
Rugby World Cup. Things didn’t go so 
well for the US that day—the team lost 10 
to 22—but for the Millers, it was the start 
of something wonderful.

The pub had just received a shipment 
of Redbreast 12 cask strength single pot 
still whiskey, the first batch the distillery 

had released in decades, and the bar-
tender was ready to extol its virtues. 
The Millers didn’t need much convinc-
ing—it was love at first sip and the couple 
returned home longing for more. “With-
out a doubt, we were in the right place 
at the right time,” recalled Meagan.

Unable to get more of the whiskey 
stateside, and with no domestic options 
to enjoy other SPS offerings, “We would 
come back from Ireland where we visit-
ed every year with suitcases just full 
of whiskey,” said Patrick. “We spent 
hours in Customs.”

When suitcases of whiskey were no 
longer enough to slake their thirst for 
a quality single pot still spirit, the two 
started experimenting with small-scale 
home distillation. Drawing upon his 
experience as a chemist in the oil and 
gas sector, Patrick and Meagan worked 
through years of iterations, refinements, 
and tweaks in pursuit of a world-class 
taste. “We probably underestimated the 
difficulty of what we were getting into a 
wee bit,” admitted Patrick.

But wanting to dive deeper into his 
ever-growing passion, Patrick switched 

careers to work at a nearby Denverbased 
distillery, and it was there that
 he met Robert Siegrist. Robert had
come in looking to speak to the owner,
 explaining that he was a landlord and 
that his tenants had gone out of busi-
ness, leaving behind a hand-made still, 
fermentation tanks, and the like neces-
sary to operate their rum distillery; 
not sure what else to do with all the 
specialized equipment, Robert was 
hoping that the distillery at which 
Patrick was working might be interested 
in buying it. Recognizing the opportuni-
ty to take his passion project to the next 
level, Patrick talked to him about taking 
over the lease with Meagan and purchas-
ing the equipment themselves.

Robert quickly became enamored of 
the Millers’ quest to become America’s 
premier single pot still distillery and it 
wasn’t long before he signed on as an 
equity partner and operations manager 
for the newly founded Talnua Distillery. 
The name is an Irish Gaelic neologism 
meaning new world, an apt description 
for what was the first—and remains the 
only—distillery dedicated to single pot 
still whiskey in the country.

Today, Talnua bottles four triple-dis-
tilled single pot still whiskeys and two 
single pot still gins, plus the occasional 
special release and a seasonal offering 
that changes each year. All of its spirits 
are making a splash among aficionados, 
and the distillery just recently won 
a Best of Category gold medal from the 
American Distilling Institute for its 
Continuum Cask Whiskey and even got 
a shout-out on CBS This Morning. 
“People who know American whiskey 
and single pot still whiskey are paying 
attention—they’re speaking highly of 
us,” said Amy Kingman, the company’s 
creative director and fourth founding 
partner. She noted that Talnua, which 
launched its first product only two years 
ago, is now producing the same amount

Gaelic Tradition 
Meets American Pioneerism at Talnua Distillery
Scott Stark

Talnua Distillery was the 
first—and remains the 
only—distillery dedicated 
to single pot still whiskey
in the United States.
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of whiskey that the famed Jameson 
powerhouse produced in their first year.

Rocky Mountain High…Quality
Single pot still whiskey is doubtless an 
Irish creation, but “we’re not calling it 
Irish whiskey,” explained Amy. “Talnua’s 
take on it is wholly Coloradan. We use 
Rocky Mountain water from nearby 
Eldorado Springs and all our grains are 
local,” she continued, including Colora-
do-grown barley that’s a different strain 
than that usually used in Éire. “Our land, 
our air, our water—it’s very different 
than Ireland.”

All told, the ingredients make for an 
“American spirit with an Irish soul,”
 said Amy. The distillation process for 
their SPS is pure Gaelic style, though, 
with a 50-50 mashbill of malted and 
unmalted barley that’s triple distilled 
in three shiny new copper pot stills that 
dominate the view from the distillery’s 
cozy tasting room.

Like any whiskey, top-notch ingredients 
and traditional distillation practices are 
only the first chapters in a much longer 
book. “Our aging process also sets us 
apart,” explained Patrick. “We not only 
have ex-bourbon casks currently matur-
ing,” in a process similar to that of many 
Irish distilleries, “but we also utilize new 
char American white oak barrels which 
is a very American way to age spirit.” 
Beyond that, the distillery’s rack house 
is purposefully not climate-controlled. 
Colorado summers are hot and dry and 
winters are even drier, and “we can have 
huge temperature swings,” Patrick con-
tinued. “A 50-degree swing [28° Celsius] 
in 24 hours isn’t unheard of.” These con-
ditions add up to quite a bit of whiskey 
movement through the oak. “It’s a lot of 
pushing and pulling through the barrel. 
Our angel’s share is higher than most 
because we’re at such a high altitude.”

The particular aging process Talnua 
whiskey experiences in the highlands 
of Colorado will soon be spotlighted 
through a brand-new transatlantic col-
laboration with Ireland’s famed Boann 
Distillery (yes, the Boann that recently 
won World’s Best New Make Spirit at the 
World Whiskies Awards). Each using 

their own local ingredients, the two dis-
tilleries took the same mashbill of 40% 
malt, 55% barley, 3.75% oats, and 1.25% 
rye, distilled them, and left the resulting 
spirits to mature in bourbon barrels half 
a world apart. “It’ll be an exploration 
of whiskey production and maturation 
given our differences in geography and 
ingredient growing conditions and 
strains,” said Patrick.

That exploration will take some five 
years to come to fruition, but once the 
whiskeys are harvested and bottled, 
the plan is to create a side-by-side 
bundle of the spirits so drinkers can 
enjoy the differences firsthand. “We’re 
thrilled to be doing this with Boann,” 
said Meagan. “It’s a special passion 
project and a dream come true to be 
collaborating with an Irish distillery.”

“Done right, whiskey is a slow 
business. We don’t want to rush, 
overpromise, and underdeliver.” 
-Meagan Miller
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Sweat Equity
Colorado has a long and storied apres-
ski culture, noted Maya Oren, the distill-
ery’s general manager. “We work hard so 
we can stop working and play hard.” And 
the stratospheric success of Colorado’s 
microbrewing culture over the past 
three decades helped pave the way for 
the more refined product that is whiskey. 
This culture has allowed Talnua to thrive 
and has also led to intense interest from 
investment firms wanting to grow the 
distillery by leaps and bounds—but it’s 
been a hard pass for the four Talnua 
owners. “We could grow more quickly 
with a large capital investment, sure,” 
explained Robert, “but we don’t want 
to give up the control that would come 
with that.”
 
“Or our distinctive taste!” added 
Meagan. “Done right, whiskey is a slow 
business. We don’t want to rush, over-
promise, and underdeliver.”

Without bags of venture capital money 
at their disposal, each of the Talnua 
foursome instead brings a specialized 
skill set to the business, plus the willing-
ness to put in a lot of extra effort to make 
the distillery succeed. In addition to 
serving as the president of the Colorado 
distiller’s guild, “Meagan is the nose of 
the operation,” said Amy. “Patrick will 
give her many options to choose from
for each batch and we can always rely 

on her to select the best.” And the tasting 
room’s penny tile floor? Laid by Meagan 
as well.

The distillery’s stark line-art logo, a 
Rocky Mountain bighorn sheep gazing at 
a triskelion moon, was designed by Amy, 
who also takes on Talnua’s branding, 
marketing, website, and social media 
needs. Robert, who handles the logistics 
of building out all new facility improve-
ments, has extensive commercial real 
estate construction experience and 
oversaw the build-out of the distillery to 
meet Talnua’s needs—he even piped the 
steam lines himself.

Patrick’s connection as the chief distiller 
runs to the very heart of the operation: 
Talnua’s new stills were made to 
specification from plans he drew up, 
and when they were delivered, it was
the distillery team that assembled the 
shiny new stills piece by piece. Every-
where one looks in Talnua are the 
imprimaturs of its dedicated team of 
owners and employees. “About the only 
thing we didn’t do is cut the tasting 
room’s granite bartop,” joked May
Can You Ship ?
That slow, methodical (and tasty) 
approach that Talnua is pursuing means 
that, for now at least, its spirits are 
available only within the Centennial 
State. “We get the question daily, 
‘can you ship out of state?’” said Maya. 

For now, at least, the answer is no. 
The distillery simply cannot produce 
enough of its single pot still whiskey to 
satisfy the demands of the nation—let 
alone a global thirst. “We sell every drop 
we make,” said Patrick. “At this point in 
our growth, we just can’t make enough 
to keep up with demand.”

For now, it’s a good problem to have, but 
as Talnua grows, a much broader domes-
tic distribution is planned. “We expect to 
be at that point by 2023,” said Meagan. 
And growth outside of the US borders? 
“That’s the hope,” she added.

National and international alcohol dis-
tribution is, of course, a highly complex 
web of rules, restrictions, and tax liabili-
ties—but just as with seemingly 
everything else at Talnua, they’ve got 
just the person for the job. Before 
throwing herself into distilling, Meagan 
worked in the regulatory compliance 
office of a large oil producer. “If there’s 
any industry more tightly regulated
 than alcohol,” she joked, “it’s oil and 
gas.” While the rules may all be different, 
she’s got the background to successfully 
navigate the complexities and see Talnua 
grow into a global presence.   ♦
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America’s First Single Pot 
Still Distillery

Even distilled spirit aficionados may 
not be all that familiar with single pot 
still whiskeys, says Maya Oren, Talnua’s 
general manager and resident historian. 
Born as a workaround to evade crushing 
British taxes on malted barley, single pot 
still whiskeys employed a mix of both 
malted and unmalted barley; the same 
amount of whiskey could be made—with 
a unique taste both spicier and thicker at 
half the tax rate. Once the most popu-
lar type of whiskey in the world, Irish 
SPS whiskey long outlasted the tax that 
birthed it—but came close to disappear-
ing from the world altogether.

Maya recounts the rise and fall of SPS 
whiskey and draws a straight line from 
the Irish potato famine through Prohi-
bition in the US. Bootleggers’ creations 
were generally copycats of the Irish va-
riety, and as the quality was often quite 
bad, the style of whiskey came to be con-
sidered inferior and amateurish. Once 
America was free to drink once more in 
1933, blended whiskeys rose in populari-
ty and the once-darling SPS whiskey fell 
by the wayside. By 1966, only one SPS 
distillery remained in the world.

It’s worth noting that, contrary to a 
widespread misconception, the single 
part of an SPS refers to a single distillery 
where the whiskey is distilled rather 
than a single pot still in which it’s made. 
Indeed, Talnua uses three large copper 
pot stills (in 700 gallon, 450 gallon, and 
350 gallon sizes) to distill their whiskey; 
as each stage of the distillation process 
increases proof and decreases volume, 
the distillate can be moved to succes-
sively smaller pot stills.

While Talnua’s single pot still spirits ar-
en’t bound by the same strict regulations 
as Irish whiskeys—it’s pretty hard for a 
stateside distillery to achieve the whole 
made in Ireland part, after all—the com-
pany still voluntarily adheres to much 
of the Irish technical file. In addition to 
the distillery’s climate influence, one of 
the biggest differences lies in Talnua’s 
barrels: the company uses charred virgin 
oak, something rarely found in Ireland.

“We self-regulate to follow the Irish 
whiskey tech file for all of our produc-
tion,” explains Patrick. “It’s the right 
ratios of malted and unmalted [barley], 
fermented off-grain, and it’s triple-dis-
tilled in copper pot stills. We’re proud to 

bring that heritage over, to be part of 
the revival of this style. We have big 
dreams for Talnua, of course, but we also 
want to pave the way for other distillers 
to create their own expressions of this 
amazing category of whiskey.”   ♦
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Patrick 
van Zuidam



 
on 
Millstone Whisky
 Davin de Kergommeaux



From childhood, Patrick 
van Zuidam was in-
trigued by the aromas 
of distilled spirits. He 
smelled them nearly 
every day after school. 

“When you grow up in a distillery it gets 
in your blood,” says Patrick, who first 
made his own spirit when he was just 12. 
And before we make any false assump-
tions, let’s be clear: It was legit; young 
Patrick was not a clandestine distiller.

For more than 50 years, his family has 
been producing richly flavourful, tradi-
tional Dutch grain spirits at their Zuid-
am distillery, in Baarle-Nassau, about 
an hour and a half’s drive due south of 
Amsterdam. Today, under his leadership, 
the family continues to make mouth-
watering treats for the palate in their 
small, artisanal distillery. And for over 
30 years their products have included 
something less traditional in The Neth-
erlands – a seriously underrated single 
malt whisky, named Millstone.

In the good old days of whisky, be-
fore the advent of hyper-marketing,              
premiumization and the whisky web, it 
was word of mouth, Malts-L, and Mi-
chael Jackson that told us that the best 
whisky you could sip was a fruity, sher-
ry-butt-matured dram called The Macal-
lan. Today, those of us with greying hair, 
who still yearn for the massive old-style 
sherry malts, could do no better than sip 
an older PX sherry-matured Millstone. 
Perhaps this is no accident.

Patrick remembers a whisky tast-
ing years ago with Sukhinder Singh, 
co-founder of Britain’s leading whisky 
merchant, The Whisky Exchange. Sens-
ing the track Patrick was taking with his 
whisky, Sukhinder invited him to try a 
1954 Macallan from his private collec-
tion. “Yes,” exclaimed Patrick, “that is 
what I am trying to achieve.”

Nevertheless, he did not model his 
Millstone single malts on Scotch whisky. 
Rather, they became a new iteration in 
his family’s long history making grain 
spirits such as genever and korenwijn. 
Matured in PX and Oloroso sherry 

barrels, these too scratch that old sherry 
malt itch. Without getting into details, 
genever (or jenever) is a blend of malt 
wine flavoured (in Zuidam’s case only 
vaguely) with juniper, and neutral spirit. 
The Zuidam genevers I tasted had been 
barrel aged, making them very reminis-
cent of whisky. Korenwijn differs from 
genever in that it contains more malt 
wine and may or may not have 
juniper and other botanicals added. 
Again, Zuidam’s follow the whisky vein.

So, before Patrick began distilling Mill-
stone, his grain distilling chops and grain 
spirits palate were already well honed, 
allowing him to create the whiskies that 
he himself would like to drink. It shows – 
even the young ones have a very quaffa-
ble character that is well integrated with 
good breadth of flavour.

What’s in a Name?

What is the first image that comes to 
mind when you think of The Nether-
lands? If it isn’t clunky wooden shoes or 
Delft pottery, then it has to be windmills. 
Those hulking, quixotic giants, their sails 
turning lazily above the flat countryside, 
quietly pump water from low lying
agricultural land. More than half of this 
small country is under cultivation, and 
among the crops grown here are malting 
barley and spicy Western European rye.

Except for peated malt, which they buy 
from a Scottish maltster, the family 
grows most of the grain for their spirits 
themselves, close by the distillery.  And 
this is more than just for convenience.       

Patrick values repeatability which 
means controlling the process right 
from the beginning. “You can influence 
the flavour by the way you grow it,” he 
explains off-handedly.

And it seems another reason for the con-
sistently rich flavours of Zuidam’s spirits 
begins inside those windmills. Not only 
do they keep the land from flooding, 
“Windmolens” as the Dutch call them 
use wind power to turn millstones. Pairs 
of these heavy, horizontal, bluish-grey 
stone wheels slowly grind Dutch barley 
malt and rye into the coarse grist from 
which the Zuidams make their spirits.

Enlisting several nearby windmills 
to grind their grain adds more than a 
colourful touch of “local” to Zuidam’s 
products. Thanks to their slow rotation, 
the giant millstones stay cool, which 
helps retain all the rich flavours of the 
grain. It just makes sense then, that in 
1989, when Patrick, son of founders Fred 
and Hélène van Zuidam decided to add 
whisky to the genever, gin, and liqueurs 
his parents had been making since 1975, 
he would name his whisky “Millstone.” 
And with his brother, Gilbert managing 
customer relations, Zuidam Distillery 
and its Millstone whiskies remains a 
true second-generation family enter-
prise.

Complex Old-Style Sherry Malts

With the growing popularity of Mill-
stone single malt whisky – it is now sold 
in 25 countries across North America, 
Asia and Europe – and relatively limited
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supply, there is no time like the present 
to stock up. Although they process 5.5 
tons of grain daily to produce 3,700 
litres of new make at barreling strength 
of 60%, the 11,000 barrels maturing on 
site “to ensure inventory for the future,” 
won’t go very far once the wider whisky 
world discovers this still-emerging gem.

About those hallmark fruity notes. We 
could give all the credit to the 500-litre 
Oloroso and PX sherry butts the distil-
lery uses to mature much of its whisky. 
(They also use American oak and other 
barrels for some releases.) But Patrick 
is quick to point out that exceptional 
whisky is the sum of many little things. 
“There are a lot of small steps to making 
great whisky, he tells us, “it’s not just 
choosing barrels or still shapes.”

For example, by fermenting his mash 
with equal parts of English ale yeast 
and distillers’ yeast, he enhances the 

inherent fruitiness of the spirit, and he 
maximizes this quality by extending 
fermentation to a long, cool, five days. 
“The fermentation process is where all 
the flavours you get into the whisky have 
to emerge. “If you don’t get spicy, fruity 
notes in fermentation you can’t get them 
out in distillation,” he explains. For this 
reason, Patrick cools his fermenters to a 
precise temperature to slow the process 
down. This pushes the ale yeast to gener-
ate even more of those fruity notes. 

Thus, the spirit going into the barrels al-
ready has a built-in fruity quality. People 
who enjoy whisky that has been finished 
in sherry barrels will be thrilled 
to savour the deeply integrated fruiti-
ness of Millstone’s final product.

Even so, those sherry butts are a story 
in themselves. Today, most of the sherry 
barrels used to mature whisky are 
made specifically to be “seasoned” for 

large distilleries. They spend a year to 
18 months at sherry bodegas then are 
shipped off to distillers. That is plenty 
of time for the oak staves to soak up 
lots of sherry, which it later transfers to 
the whisky. The resulting whiskies are 
almost always bright, fresh and fruity – 
flavours that in recent times have 
become the signature of sherry malts. 
When you are dumping thousands of 
barrels at a time, it is paramount that the 
flavours be predictable.

Zuidam, on the other hand buys barrels 
that have seen long solera service in 
the sherry bodegas. Some have been 
filled with sherry for 70 to 80 years, long 
enough to develop the ancient, oxidized 
qualities of raisins, nuts and such, that 
sherry lovers so admire. And because 
Zuidam buys an entire solera at a time, 
the range of flavours within a lot, of say 
70-80 barrels, is huge.

Every barrel is different, and once 
matured, the whisky in each must be 
tasted before it is blended into a single 
malt release. Only a small distillery like 
Zuidam that distils and bottles small 
batches has the luxury of time to do so, 
and the payoff in character and com-
plexity is huge. Younger barrels from the 
top of the solera add fresher fruity notes 
of apples and pears to the rich tones of 
older barrels from the middle and bottom 
ranks of the solera. Patrick uses the bar-
rels several time and reports, “The second 
fill produces a more balanced whisky, but 
the first filling is easier to sell.”
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And a Touch of Rye
It was Dutch and German immigrants 
who first convinced early Canadian 
distillers to add rye to their formerly 
all-wheat mashes. So, Holland’s rye dis-
tilling tradition was key to the develop-
ment of today’s Canadian whisky style. 
“We don’t drink rye whisky in Holland” 
Patrick informs us, “but it’s always been 
part of Dutch distilling for genever. “You 
need it for the flavour.” Aha! That’s just 
what their Dutch customers told the 
English millers who were Canada’s first 
distillers. Back in Holland in those days, 
people distilled whatever grain they had 
left over, and because people preferred 
to bake with wheat, that left more rye for 
distilling. That’s how they learned how 
spicy it could be.

“Rye is a hobby,” says Patrick as he talks 
about his 100% rye genever. “We grow 
rye ourselves because nobody else wants 
to grow rye anymore, and we just want 

to make sure we have the rye we need.” 
Still, from that all-rye genever came the 
idea for making rye whisky, and it turns 
out that Millstone’s rye is just as won-
derful as its single malts. (Tip for Ca-
nadian readers: Millstone Barrel Proof 
Rye Single Barrel for Kensington Wine 
Market at 54.7% abv is spectacular.)

Like all Millstone whisky, the rye is dou-
ble distilled in copper pot stills which 
gives a rounder style than those ryes
 that begin life in a short column or beer 
still. “We try to get the most from the 
rye, Patrick tells us, “those deep spicy 
notes.” For this he extends the fermenta-
tion time to an incredibly long, slow nine 
days, keeping the temperature low to 
enhance fruity and floral essences. 
The resulting rich, robust rye whisky 
delivers in spades.

Patrick van Zuidam grew up in a distill-
ery, but he never really thought about 
distilling as a career. “Distilling is a lot 

of work,” he admits. So, when the time 
came to go to university, he set off to 
study information management. Nev-
ertheless, he could never quite forget 
the exquisite aromas and flavours of his 
childhood. Instead, they drew him home 
to his parents’ distillery for his first job 
after school, and for this all of whisky-
dom should be grateful.

Tasting notes
Rogge (rye) Genever PX 3 yo
Very aromatic with sweet, liqueur-like 
fruitiness, PX sherry, dried black currants 
on the nose and sweet, oily, mild sherry 
notes, dark fruit, lovely peppery spices, 
raisins on the palate, with a spicy finish.

Korenwijn Genever 
Founder’s Reserve
Fruity nose with hints of grain, brown 
hay and some sweetness. Tastes sweet, 
with very whisky like barrel notes and 
a nice peppery glow. Short finish on mild 
hot spices and hints of wood.
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Millstone Single Malt 
Single Barrel Oloroso 
Sherry 23yo 46%
Aromas of sweet Oloroso sherry and clean 
barrel tones. A sensational, rich, sherry 
malt on the palate with lots of woody notes, 
peppery spice, some tannic bitterness in the 
middle, and a pleasing glow on the tongue.

Millstone Single Malt 
Peated Oloroso Cask 
2016 46%
Wonderful rich, fruity peat smoke on 
the nose predicts the sweet, soft and 
very peaty plate with its glowing spices. 
Aromatic with hints of kiwi, sweet fruit, 
floral tones and beeswax.

Millstone Dutch Single Rye 
Whisky Specially Selected 
and Bottled for Kensington 
Wine Market 54.7%
Dark rye bread (mild), grain, linseed oil, 
fresh, green hay, with a fruity quality and 
high floral notes on the nose. Spicy rye, 
lovely fruit and just hints of grain on the 
palate with long lingering hottish spices, 
a bit of caramel and some bitterness on 
the long spicy finish, just suggestions of 
black licorice, clean wood and old lumber.

Millstone Dutch Single 
Malt Whisky Oloroso
Sherry 46%
Rich sherry notes with hints of wood 
and grain on the nose. Tightly integrated 
with an oily heaviness. On the palate 
syrupy, grainy with burning hot spices, 
creamy sweetness and lovely weight 
on the palate and in the throat. Lots of 
fresh-cut woody notes.

Millstone Dutch Single 
Malt Whisky Peated
American Oak 43%
Aromas of peat smoke, hints of spirit, 
grain crackers, whole grain toast, rich 
and nicely integrated. On the palate, 
sweet at first, then loaded with peat 
smoke, some weight to the palate, lovely 
hot spices, long lingering smokiness, and 
maltiness, and hints of wood.   ♦
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PUT THE OLD IN
OLD FASHIONED.

PLEASE DRINK RESPONSIBLY. 
OLD FORESTER STRAIGHT BOURBON WHISKY, 43% ABV, OLD FORESTER DISTILLING COMPANY, LOUISVILLE, KY.OLD FORESTER IS A REGISTERED TRADEMARK. ©2021 BROWN-FORMAN. ALL RIGHTS RESERVED. 570-6479

LEARN TO MIX OUR 
CLASSIC COCKTAILS



Over the past 
decade, terms 
like “small-
batch”, 

“handcrafted”, and 
“local” have become 
synonymous with 
great brands.Those 
terms have also 
been trampled to 
death by large-scale 
manufacturers-
turned-creatives that 
think consumers will 
be delighted to have 
the wool pulled over 

their eyes.

The majority of candles sold in stores 
claim to be all of the above and yet 
they’re serving you the same boring, 
listless, & over fragranced garbage.
Close your eyes. Imagine the sun nearly 
set but the warmth still envelops your 
eyelids and the barely-there breeze is 
carrying the subtle scent of vanilla, oak, 
and a bit of spice with it. You breathe 
deeply and relaxation wraps its arms 
around you, comforting you like the first 
sip of a perfectly chilled glass of whisky.

Open your eyes.
The tv is blaring in the other room, the 
sound of the neighbors’ months-long 
construction project is causing a ruckus, 
and the sunshine you felt on your brow 
just moments ago, is gone.You’re in the 
real world. Not every day is going to be 
sunshine and whisky. Thankfully, Wax & 
Wick has created something special for
sophisticated folks. A line of actual 

small-batch, handcrafted, and locally 
made candles. Soy wax and wood wicks 
are lovingly combined with earthy, 
woodsy, and calming fragrances that 
will fill any room you choose.

We know what you’re thinking… how did 
two masculine dudes get into the candle 
making business? Well, let us take you 
through a brief background.
Kevin Gillespie initially created the con-
cept in an effort to replace a traditional 
candle that left a soot residue on

Whiskey Candles 
for your 
Fall Nights    
Kevin Gillespie
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a wall. One night, Kevin lit a candle to 
add a little ambiance to the room. When 
he pulled the candle away from the wall, 
he noticed a black soot mark had made 
its presence all along the side. While 
most guys would just move the candle 
away from the wall (duh), Kevin had 
two thoughts, one--oh crap, my wall and 
two--this can’t be healthy (and it wasn’t). 
Thus, Wax and Wick was born.

The crude first batches were made in 
a tiny Chicago bungalow and although 
the current iteration is on a significantly 
larger scale than originally designed, the 
candles are still poured by hand in small 
batches.

Garrett LeTourneau joined Wax & 
Wick early on and has helped curate the 
current line of scents and refined image. 
Fragrance notes such as citrus, oak, 
Tonka, sandalwood, amber, cedarwood, 
and coffee have been blended to create 
distance from the old-school flowery or 
fabric scents.

The aesthetic shifted from the original 
clear glass and colored wax to a mini-
malist black or white glass with white 
wax. The choice to use 100% soy wax and 
wooden wicks has not changed, that is a 
part of the Wax & Wick DNA.

Although you may not be living deep 
in the Northwoods, you can create that 

feeling by lighting one of our quiet- 
crackling Blue Pine, Black Forest, Cedar 
+ Vanilla, Dark Woods, Driftwood, Fire-
side, or Oakmoss candle.Each scent will 
center your focus on where you want to 
be instead of where you are.

If you’re more akin to keeping a bustling 
feel in the space you’re occupying then 
the Bergamot Summit, Espresso, or 
Whiskey scents can make you feel like 
you’re in the tavern or cafe.
As of 2021, there are a lot of boutique 
candle makers in the space, but only a 
select few of them can lay claim to using 
only the finest raw materials to bring a 
poison-free experience into the home.
Phthalates, a group of chemicals found 
in plastics, are a current hot topic. Wax 
& Wick uses phthalate-free materials to 
ensure a clean-burning candle.

Paraffin, which is very popular among 
major candle companies, is a wax 
that burns longer but is distilled from 
petroleum. Other companies say their 
products are ‘soy wax’ but in reality, the 
soy is blended with paraffin. Wax & Wick 
always uses 100% undyed soy wax.
Wax & Wick candles are priced to fit any 
budget, with versatility and actual utility 
bolstering their value.
I would say Whiskey is my favorite scent 
right now (I’m a bit biased) but Fireside 
comes in a close second tie with Espresso.

The Wax and Wick candles offer a 
unique experience. Light the FSC-cer-
tified wood wick from one end to the 
other, letting the flame do the work. 
Once the candle is lit the wax will begin 
pooling around the wick and you’ll 
notice the fragrance begin to fill the air. 

Now you can just sit 
back, relax and pour 
yourself a glass of your 
favorite whiskey!    ♦
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95 ROCK TOWN  FOUR GRAIN
SOUR MASH STRAIGHT
BOURBON WHISKEY

EXTRAORDINARY,
ULTIMATE RECOMMENDATION
GREAT VALUE, TRIED & TRUE
TOP 100 SPIRITS OF 2020

Toasty, earthy, and inviting; this whiskey 
exudes warm grain character along with 
suggestions of honey, orange peel, and 
baked cherries. Smooth, round, and 
fruit-forward on the palate, honey-baked 
walnuts slowly emerge and build on a 
finish dotted with salted caramel. 
Elegant and long.
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FAITHFUL 
COLOURS of 
AUTUMN Blair Phillips

Fall comes with shorter days, sore 
muscles from raking, and out-of-
whack circadian rhythms from 
falling back to standard time. 
Bring it on, since the fall also means
 whisky. Here is a selection of eight 
whiskies chosen because they are 
poles apart from one another—
a combination of celebrated award 
winners, boundary-pushers, bud-
get-conscious classics and mixers. 
Whisky season has arrived. Give 
the rake a break and get a glass.



Penelope Barrel Strength
 

Mike and Karen Paladini launched Penelope Bourbon when their 
daughter of the same name was born. Batch 7 of their acclaimed 

barrel strength bourbon blends whisky from three bourbon 
mash bills aged 3.5 to five years in new American oak. The nose 
features a punch of barrel strength heat but given time, candied 

fruitiness with sweet caramel and a balanced spicy oak profile 
transition to sweet maple and marshmallow chocolate-covered 

nougat. This is just the nose. On the palate, wood char, dried 
fruits and apricot blend with late palate spices bursting into a 

finish that’s lightly sweetened before slowly cascading into oak 
tannins. Proof positive that the art of blending can elevate a 

whiskey into something special.

. .
The Macallan Double Cask 18 Years Old 

This past summer, the Macallan revealed a partnership with 
Bentley Motors to create a more sustainable future. Driving 

change couldn’t have come sooner, with the earth’s pulse reach-
ing critical levels. As that plan develops, the whisky continues 

to astonish. This single malt spends eighteen years in European 
oak and sherry-seasoned American oak. The two whiskies are 

blended and bottled, poised to deliver a robust and aromatic nose 
full of dark fruity tones, roasted malt, chocolate-covered raisins, 
sherry and cherry pipe tobacco. A pleasing fruit peels bitter tone 
on the palate staves off the sweet sherry influences with plenty of 
woody spice pistons firing. Caramel and black tea shift gears into 
a deep and warm finish revealing ginger and gentle oak tannins. 

Double Cask is a whisky with flavour mileage.



Glenfiddich  15  Our Solera Fifteen

Glenfiddich blends fifteen-year-old single malt 
aged in new virgin American oak, ex-bourbon 
and ex-sherry barrels to make this whisky. It’s 
then added to a wooden vat containing whisky 

from previous vattings. The old and the new 
are allowed to marry briefly before they bottle 
a portion of the vat. This approachable single 

malt is bright on the nose with a delicate blend 
of honey, orange, cherry and cinnamon. The 
palate is sleek and steady with dried figs, va-

nilla and freshly squeezed orange. Simple, del-
icate and soft with a late palate peppery and 

malty finish. These are refreshing qualities in 
a world where bold, in-your-face whiskies are 
the craze. Take time with this one. Appreciate 
that whisky doesn’t need to be dialed up to ten 
to make some noise. Finesse speaks volumes.

California Cowboy Straight 
Bourbon Whiskey 

Every old western, it seems, has a scene 
with a cowboy sitting at the end of the sa-
loon. The barkeep glides a shot of whiskey 
down the bar. The cowboy gracefully snaps 

it up – slams it down with a tough-guy-
wince then beats up the bad guys. 

This is California Cowboy. It’s a bour-
bon with a gritty heat, notes of fresh-cut 
lumber, spicy black pepper and loads of 

grain. Rye spices sizzle on the palate with 
vigorous wood tones hot enough to cut 

through any mixer. California Cowboy also 
goes above and beyond being a good guy. A 
portion of each bottle sold goes to Shingle-

town California’s Wild Horse Sanctuary, 
which rescues and protects wild horses.

Cooperstown Select Bourbon 

Take me out to the ballgame. Take me out 
with the crowd. Forget about the peanuts 

and Cracker Jack – baseball’s Hall of Fame 
hometown has bourbon! Baseball and bour-
bon have a connection that dates back to the 
game’s early days. Carpenters occasionally 
picked oak from the woodlot to make base-
ball bats. Today, the Cooperstown Distillery 
makes their Cooper’s Legacy bourbon with 
four New York State grown grains aged for 
at least three years in choice oak barrels. 

Rich butterscotch touches all the bases on 
the nose before hot spices step up to the 

plate with charred new lumber
 and traditional baking spices. Spices flare 

on the palate, settling into creamy corn 
cobs and youthful oak spices. Cooper’s 

Legacy bats for the cycle in flavour.

. . .



Forty Creek Foxheart 
Canadian Whisky 

Forty Creek’s master blender, Bill Ashburn, 
knows a thing or two about cross-breeding 

and outcrossing. 
Ashburn applies the same passion for rais-

ing championship wire fox terroirs as he 
does when blending award-winning whisky 
in his lab. Not too long ago, while away from 

the kennel, Ashburn’s 
Pavlovian response kicked in when sipping 

on one of his favourite Caribbean rum. 
The idea to blend his whisky with rum 

(outcrossing) gave birth to Foxheart. The 
rich sweet tropical fruits thread hints of 

molasses and dark brown sugar to sit pretty 
on the palate. Peppery spices build into the 

finish with dark fruits and whisky barrel 
tones that effortlessly dries into toasted oak 

and a collection of spices. Fetch some.

New Riff Single Barrel Bourbon 

Every barrel selected for New Riff’s Sin-
gle Barrel Proof Bourbon shares 

a familiar origin story. 65% corn, 30% 
rye and 5% malted barley make up the 

mash bill to distil a spirit that’s aged for 
four years in new 53-gallon American 

oak barrels. This barrel shines
 the spotlight on a nose that’s airy and 
hot with bright oak barrel tones, floor 

polish and stone fruits. An eye-opening 
chilli pepper-like bite stirs the palate 
with cherry, vanilla and classic bak-
ing spices. A drop of water tames the 

heat-enhancing notes of mint, caramel 
and cereal grains before an ensemble of 
fresh new oak notes invites the next sip.

Old Forester 86 Proof Bourbon 

George Gavin Brown brought Old 
Forester into the world in 1870 as the 

first bourbon sold in a bottle. He named 
it after a customer who was a doctor. Old 
Forester survived American prohibition 

when the government approved this 
whisky as a “medicinal” product. 

Since then, it has grown into a staple 
in the bourbon pantry. The nose is fruity 
with textbook notes of charred oak, cara-

mel, baking spices and vanilla. 
The sweetness dries to oaky and grassy 
grain notes when heightened by a touch 

of citrus, ripe cherry and banana. 
Excellent in cocktails, this bourbon of-

fers an exceptional flavour to value
 ratio. Precisely what the doctor ordered.

...



The return of Absinthe and what is it? 
Before I can explain any of that, we need 
to understand a little about this small 
Kentucky distillery that has taken the 
Absinthe world by storm.

Allow me to provide you with a canvas 
of information and introduction to the 
Neeley Family Distillery, 2021 Double 
Gold San Fransico World Spirits Com-
petition Absinthe Verte Winners, and 
the first North American Distillery to 
win this prestigious award outside of 
Europe and its distillers.

The Neeley Family Distillery is a small 
family-owned and operated distillery 
located in the rolling hills of the Kentucky 
bluegrass. The Neeley family have been 
distilling and bootlegging illegally in the 
mountains of Eastern Kentucky for Elev-
en generations until 2015 when Tenth 
Generation Roy Neeley and Eleventh 
Generation Royce Neeley took the family 
business legal for the first time ever.

Roy hand-built the state-of-the-art dis-
tillery himself in Sparta Kentucky, 
1/2 mile from Interstate 71, a few miles 

from Belterra Casino, and 200 yards 
from the grandstands of the Kentucky 
Speedway where NASCAR fans come 
each year to watch high-speed races. 
Royce, who is the Lead Distiller and pos-
sibly the youngest Distillery Owner in 
the World, makes his spirits the historic 
way with old family mash recipes using 
PotStills, Cypress Fermenters, Sweet 
Mash, only the finest local grains, the 
freshest Kentucky Limestone water, and 
the Neeley Family Yeast Strand which is 
propagated at the distillery. All of their 
spirits are non-chill-filtered, preserving 
the unique natural flavor of each one.

The Neeley Moonshine recipe is still 
revered as the best in the Eastern 
Kentucky Mountains, Roy and Royce 
uphold that same quality in the authen-
tic spirits they distill today, the only 
difference is the taxes that are now paid. 
The Neeley Family is devoted to 
honoring the craft of their forefathers 
through the production of high-quality 
spirits; the family isliterally distill-
ing history every day. Through this 
devotion, Royce believes the Family is 
distilling some of the best Kentucky 
Bourbon Whiskey in the World.

The Neeley’s have traditions and recipes 
that date back to the 18th century. The 
distillery provides an experience unlike 
any other, combining unparalleled illegal 
Kentucky distilling history, including 
centuries-old family stills, newspaper 
articles, and guns, with
state-of-the-art custom distilling equip-
ment designed after Royce’s great
grandfather, Leonard Neeley’s Still. 
Neeley Family Distillery is currently 
producing two full 53-gallon barrels of 
Triple Pot Distilled Kentucky Bourbon 
and Rye Whiskey each day.

The Neeley Family Distillery also 
produces Brandy, Moonshine, and 
most recently Absinthe, which recently 
won the prestigious Double Gold Award in 
the 2021 San Fransico World Spirits Com-
petition. A behemoth win for the Neely 
family bringing home this award to North 
America and from the Europeans who 
have dominated this category for years.

Neeley Family 
Award Winning Absinthe   Gene Vite
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Absinthe Verte Fear and Loathing in 
Kentucky - The Drink of Intellect and 
Vision, is distilled in very small batches 
using a copper pot still and homegrown 
botanicals, especially Wormwood 
(Artemisia Absinthium). The base spirit 
for this Absinthe Verte is a quintuple 
pot-distilled version of the World Fa-
mous Neeley Family Secret Moonshine 
recipe that dates back 150 years and 
this Absinthe will also soon be the only 
Absinthe in North America that will be 
made on an original late 1800’s pre-ban 
French Still.

Neeley Family Distillery products will be 
made available in Canada by late 2021, 
early -2022 and exclusively distributed 
by Evergreen Beverage Canada. "The 
launch of the Neeley family distillery 
products will commence first in Alberta 
and then expand to other provinces 
throughout 2022," said President of Ev-
ergreen Beverage Canada, Trace Hanlon.

"Evergreen Beverage Canada checked 
off all the boxes for us, their Canadian 
distribution and marketing footprint 
is strong and they are deeply commit-
ted and focused on representing Craft 
American distilleries all across Canada, 
so who better than to share our amazing 
Neeley Family Bourbon and Absinthe 
with than with our immediate and 
neighboring friends to the north," said 
Rebekah Neeley, Director of Operations 
for NFD.

This writer most prefers Absinthe in its 
original form – neat, though for anyone 
looking to try something truly unique 
and with so much history behind it, might 
I suggest the following recipes I found 
online – there’s so many to try.

Absinthe Ritual
Pour about 1 ounce of absinthe into 
an absinthe glass.

Lay an absinthe spoon across the 
top of the glass rim and place a sugar 
cube on the spoon.

Slowly pour ice-cold, distilled water 
onto the sugar, just enough to satu-

rate it. Allow it to sit until the sugar 
cube begins to dissolve.

Pour more water over the sugar 
(again, slowly) until the desired 
dilution is found and the sugar is 
completely dissolved. The most 
common ratio is between 3 and 5 
parts water to 1 part absinthe. As the 
water hits the liquor, the louche will 
swirl through the liquid, creating a 
visual spectacle and releasing the 
absinthe’s herbal bouquet.

Allow the louche to rest, then stir in 
any remaining undissolved sugar.

Hemming Ways 
Absinthe Cocktail
Death in the 
Afternoon
3 tablespoons (1 1/2 ounces) 
absinthe

1/2 to 3/4 cup (4 to 6 ounces) cold 
Champagne or sparkling wine

Step 1

Pour absinthe into Champagne 
flute. Add Champagne until a 
milky cloud appears, then serve.

The Sazerac
Serves 1

Absinthe, to rinse

2 ounces cognac 1/2 ounce simple 
syrup

3 dashes bitters

Garnish: lemon peel

Steps

Rinse a chilled Rock glass 
with the absinthe.

Fill with crushed ice and 
set aside.
Add the cognac, simple 
syrup and bitters into a 
mixing glass with ice and 
stir until well-chilled.

Discard the ice and any 
excess absinthe from the 
glass, and strain the drink 
into the glass.

Twist the lemon peel oils 
over the top of the drink, and 
garnish with the peel.   ♦
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Test Your
Whisky Wisdom



	



We asked seven 
good friends to 
take a little bit of 
time for us, and 
share some of their 
knowledge. 
See how you do.
1. Ashley Barnes           
Master Blender
Q-A. What part of whiskey production 
is responsible for the compound that 
gives off notes of green apple, and over-
ripe fruit? What is that compound? 
Q-B. What can be added to a spirit that 
is classified as bourbon?

2. Don Livermore
Master Blender

Q-A. What are the three most
 fundamental ingredients in the 
whisky process that influence flavour?
Q-B. There are several accepted 
methods to measure the strength of 
alcohol.  Name one. 

3. Gemma Cole
National Brand 
Ambassador
Aberlour Single Malt

Q-A. Aberlour’s Founder, James Fleming 
was a humble but extremely generous 
man who cared deeply about his com-
munity. Besides the Distillery, Fleming 
quietly gifted the town of Aberlour with 
three landmarks that are still in use by 

the community today. Can you name all 
three?
Q-B. Aberlour prides itself on working 
with local grain farmers. How many 
miles away from the Aberlour Distillery 
is the barley grown and harvested.
 
4. Marianne Eaves
Master Blender in
Residence at 
Sweetens Cove
Q-A. What is the difference between a 
blend and a batch?
Q-B. How do producers pick their bot-
tling proof?

5. Chris Thompson
North American 
Brand Ambassador, 
Forty Creek Whisky
Q-A. What country was the first to 
mandate a minimum aging period of 
their whiskies (Scotland, Ireland, United 
States, Canada)?
Q-B. What Forty Creek expression of 
Forty Creek uses Canadian White Oak 
barrels for its secondary aging period?

6. Lynn Graham
Brand Ambassador
Rock Town Distillery 
Q-A. What is the maximum barrel entry 
proof for bourbon whiskey? 
Q-B. At what age does displaying an 
age statement on a bourbon become 
optional?

7. Jeffrey B. Meyers 
The Macallan Single Malt 
Scotch Whisky 
Brand Ambassador 
Q- Did you know The Macallan has an 
unwavering commitment to sustainability 
and a carbon neutral future? We are not 
just talking about it; we’re partnering with 
global leaders for the greatest impact. Do 
you know who The Macallan has part-
nered with? 
Q- Have you heard about The Macallan’s 
commitment to wood and cask manage-
ment? Better still, do you know where our 
whisky’s character and colour come from?   

Find all the answers on page 57.   ♦

Test Your Whisky 
Wisdom

How well do you know your whisky?
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Ashley Barnes Don Livermore

Gemma Cole

Chris Thompson  

Marianne Eaves

Jeffrey B. MeyersLynn Graham
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Scotch is whisky distinct to Scot-
land, it is consumed globally 
and aspired to by many. If we 
go back in time, we see that the 

Italian market was the first beyond the 
British Isles to embrace single malt 
whisky. This included lighter fruitier 
spirits, those found in The Glen Grant 5 
year old, fuelling it to being the biggest 
selling single malt whisky in the word 
at its height. Now, this “sleeping giant” 
is dreaming a gentle dream.

The distillery was established in Rothes 
by brothers John and James Grant in 
1840 and remained in the family until 
1978. The Grant family, particularly 

John Grant’s nephew James (known 
as the Major) was full of exotic pursuit 
of life and inventions, which included 
bringing back unique items to the dis-
tillery grounds. Not all was an extrav-
agance, water turbines in the distillery 
powered electrical lights, thus reusing 
water in the distillery.

The Major was a contrarian, he did not 
want anything to do with blended whis-
ky, he wanted a stand alone whisky. 
The distillery has tall slender stills 
and most importantly the purifiers 
(line arms) that the Major crafted aid
in creating a lighter, fruitier, and estery 
whisky with a light colour.

The Glen Grant Whisky 
Renaissance Gerald Glavota

44  |  Relish Whisky • WWW.RELISHANDWHISKY.CA



Most of the whisky at the time, 
including blends, was probably more 
oily, and heavier, which did not appeal 
to the biggest market of London. The 
choice drink for the middle to upper 
classes was cognac, whisky was the 
working man’s drink, until phylloxera 
destroyed the vines in France and 
the Glen Grant was embraced by the 
cognac drinkers, who had to seek out 
another spirit to consume as cognac 
supplies ran dry.

This whisky process remains much the 
same over the last 60 years. However, 
a few things have changed over the 
years, such as the smokey characteris-
tics of peat disappeared in 1972 - seek 
out those Glen Grant whiskies, it’s a 
different peat then Islay peat. Sherry 
use decreased as a result of the preva-
lence of cheaper bourbon casks.

In 2006, current owner, The Campari 
Group purchased the distillery and 
have since been putting down stock 
for the future. During the following 
decade they started releasing the 
10 year old, then the 12, and 18 year 
old age statements into the markets. 
Nothing is rushed, management of 
inventory is essential since the ability 
to grow takes time and that is how this

sleeping giant is slowly bringing its 
dreams to fruition.
There will be less of the 5 year old 
Glen Grant available across the 
markets, except for Italy where it will 
continue to be found. We might even 
get some more sherry as the age state-
ments in  other areas are in the 12, 18, 
and beyond. 
The 12 year old will be a staple and it 
is delicious! You get the honey, vanilla, 
sugar, apples and pears on the nose 
- it’s an apple pie. It melts in your 
mouth with a creamy buttery note and 

some spice. Delicious and you don’t 
have to worry about burning your 
mouth or adding ice cream.

The Glen Grant will be honouring 
master distiller Dennis Malcolm’s 
60th anniversary in the industry. 
Growing up on the distillery grounds 
his father and grandfather both 
worked at the distillery and Dennis 
has worked there 50 years. He has 
seen a few changes along the way, such 
as new corporate ownerships over 
the last few decades, but the process 
remains the same.

To commemorate this milestone, 
“The Glen Grant is releasing a rare
limited-edition expression Aged 60 
years. It is the oldest distillery bottling 
ever released by The Glen Grant and 
the first of its kind in the brand’s history.” 
There will be 360 bottles available 

worldwide with a MSRP of 30,000 US 
dollars. From what I understand there 
will be at least three coming to Canada 
but none planned for the LCBO.

As I sit here dreaming of the 60 year 
old, I’m getting ready to open a bottle 
of The Glen Grant, 15 year old batch 
strength (50% ABV) and can’t help 
notice the lower label “MAJOR 
JAMES GRANT created tall slen-
der STILLS & UNIQUE  PURI-
FIERS to capture only the finest 
vapours.” Cheers and drink well!   ♦
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Book 1 – Keeper of History
In this first volume of The Canadian 
Whisky Master Class, “The Keeper of 
History” is the inside story of one of 
Canada’s largest whisky distilleries – 
Hiram Walker & Sons Ltd. – from the 
perspective of Master Blender, 
Dr. Don Livermore. 
The book charts the lives of early Cana-
dian whisky barons, industry consolida-
tion during the wild Prohibition years, 
and the industrialization and modern-
ization of Canadian whisky post- 
Prohibition.
Meticulously researched and lushly il-
lustrated, this book highlights Dr. Don’s 
25-year contribution to the Canadian 
whisky industry, including how he has 
helped reshape the early twenty-first
century whisky production. 

Filled with personal insights, Dr. Don 
also explains the rigid distilling and 
blending processes to ensure the final 
products are unique, exceptional and 
pleasing.
This book also explains – in layman’s 
terms -how a Master Blender designs 
new styles of whisky and ensures it 
maintains its unique characteristics, 
from batch to batch.
 

Book 2 – Blending 101
Whisky connoisseurs and amateur 
enthusiasts are constantly seeking ways 
to better understand the many differenc-
es between Canadian, Scotch, Irish and 
American whiskeys. 
J.P. Wiser’s launched “Blend Your Own” 
whisky classes to help consumers better 

understand the distinctive charac-
teristics of over 140 different styles of 
Canadian whisky.  During these sessions, 
participants also have an opportunity 
to blend whisky to their tastes. 
“Blending 101 – The Canadian Whisky 
Master Class” is a compendium of these 
sessions.

This book introduces the innovative 
Canadian Whisky Flavour wheel 
developed by Master Blender Dr. Don 
Livermore, illustrating how grain, 
fermentation, and ageing in wood casks 
contribute to unique whisky flavour 
profiles. Next, it examines the impor-
tance of distillation process and its effect 
on whisky.  Lastly, it explores various 
blending methods, which brings every-
thing together to create unique Cana-
dian whiskies. Blending 101 also charts 
Canadian whisky-making practices from 
the mid-1800s to the 21st century, in-
cluding the evolution of the science and 
precision required to develop consistent, 
high-quality Canadian whisky.   ♦

Keeper of History 
and Blending 101  
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Courtesy of The Complete Sous Vide Cookbook by Chris McDonald © Published by Robert Rose Ltd.

Ribeye Steak 
with Chimichurri Sauce
                                                                   Full Recipe page 58 
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Spinach and Sourdough–
Stuffed Lamb Shoulder 
Recipe page 59



Courtesy of The Complete Sous Vide Cookbook by Chris McDonald © Published by Robert Rose Ltd.
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Postmodern 
Dinosaur 
Bones 
Recipe page 58
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P L E A S E  D R I N K  R E S P O N S I B LY

TENNESSEE WHISKEY, 40% ALC. BY VOL. (80 PROOF) DISTILLED AND BOTTLED BY JACK DANIEL’S DISTILLERY, LYNCHBURG, TENNESSEE.
JACK DANIEL’S AND OLD NO.7 ARE REGISTERED TRADEMARKS. ©2020 JACK DANIEL’S.  ALL RIGHTS RESERVED.



Fall Cocktails
Crafting from home
By Morten Krag

based on a 
Rob Roy
6 cl (60 mL) Single Malt 
Whisky
3 cl (30 mL)Coffee Liqueur
1 Dash Orange Bitters

Stir with plenty of Ice
Strain into a chilled coupe
Garnish with Orange peel 
and a Coffee Bean
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based on 
a Negroni
4.5 cl (45 mL) Single Malt 
Whisky
3 cl (30 mL) Coffee Infused 
Campari
3 cl (30 mL) Blackcurrant 
Liqueur

Stir with Ice
Strain into rocks glass filled with 
fresh Ice
Garnish Citrus twist



based on an 
Old Fashioned

6 cl (60 mL) Blended Malt Whisky
1 cl (10 mL) Simple Syrup
1 Dash Aromatic Bitters

1 Dash Orange Bitters

Stir with Ice
Strain into a rocks glass over a large 

rock of Ice
Garnish citrus zest
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Test Your Whisky Wisdom
Answers from page 40

Ashley Barnes
1A:Fermentation and maturation both 
contribute to the production of Acetal-
dehyde which is often associated with 
notes of green apple and overripe fruit. 

2B:  Water, that's it! One of the many 
guidelines set forth by the TTB for 
classifying a whiskey as bourbon is that 
the only thing that can be added to the 
whiskey is water to reduce the proof to 
no less than 80 if desired.

Don Livermore
1A: Grain,  yeast (fermentation), wood 
(casks or barrels).

2B:   Digital density meter, hydrometer, 
pycnometer.

Gemma Cole
A1: James Fleming drew up plans and 
provided finance for a much-needed 
public hall. The building (now known as 
Fleming Hall) opened in 1889.
In his will he also left £9,000 to build 
a cottage hospital and £500 to build a 
suspension foot bridge across the River 
Spey. The Fleming Hospital opened 
in 1900 and shortly after The Victoria 
Bridge (or Penny Brig) was completed.  
James Fleming died in 1895.

A2: All the barley used to make Aberlour 
Single Malt Scotch Whisky is grown and 
harvested within 15 miles radius.

Marianne Eaves
1A:  It can be confusing because both 
terms could be used to describe the same 
product. As with other commonly used 

industry marketing terminology, these 
two words have no standard definition 
across brands. However, those who 
understand the product regulations and 
production processes involved would 
agree they have two different meanings. 
A batch is an assembly/marriage of bar-
rels that come from only one producer 
and one recipe. On occasion, you will 
find a producer who separates batch 
releases even more specifically by their 
production lot, to help you track a par-
ticular batch. A blend most often refers 
to a product put together from barrels 
from multiple sources, of multiple ages, 
and even potentially varied recipes. Any 
or all of those qualifications together can 
make a product a blend. 

A2B: To give you a little glimpse behind 
the scenes, I’ll tell you my process driven 
by quality and product experience. Oth-
ers, may decide on the proof based on 
myriad other factors, primarily market-
ing and volume driven. For me, the pro-
cess of dilution is methodical. I line up 
the same product in the same glassware, 
filled to the same volume, at a range of 
proof points to decide at what strength I 
think presents the product the best. For 
me, this means highlighting complexity, 
nuance and providing the most pleas-
ant palate experience or feelings. Cask 
strength isn’t automatically the best 
experience that you could have with 
a product, but it is the most versatile, 
giving you the option to dilute to your 
taste preferences, rather than relying on 
mine. Of course, it is my job though!

 
Chris Thompson
1A: Canada was the first country in the 

world to mandate a minimum aging 
period for whisky. The first regulation 
was enacted in 1887 requiring that all 
Canadian Whisky produced from 1890 
forward, to be aged a minimum of two 
years. That law was updated to increase 
the minimum aging period to three 
years. Scotland followed suit in 1916 
with legislation that was modeled after 
Canada’s.
2B: Forty Creek first crafted Confeder-
ation Oak Reserve beginning in 2011. 
What was meant to be a one-off limited 
edition, received unprecedented critical 
acclaim and soon after continued to be 
made in very small batches. Awarded 
“Whisky of the Decade” at the Canadian 
Whisky Awards in 2020, Confederation 
Oak Reserve does a secondary aging 
in barrels constructed from locally 
sourced, Canadian White Oak which 
contribute greatly to its elegant flavor 
profile.

Lynn Graham
1A: 125 proof

2B: 4 years old. Any bourbon aged less 
than 4 years must display an age state-
ment.

Jeffrey B Meyers
1A: Through a new long-term part-
nership, The Macallan and Bentley 
Motors have announced a joint vision 
of driving a more sustainable future. 
United through a dedication to crafts-
manship, creativity and innovation, we 
will benefit from each other’s expertise 
as The Macallan works toward the goal 
of becoming carbon neutral by 2030, a 
decade ahead of our industry’s (Scotch 
Whisky Association) target. As part of 
this mission, the Macallan Estate will 
also transition to a 100% electric vehicle 
fleet by 2025.

2B: The Macallan’s sherry seasoned oak 
casks are the single greatest contrib-
utor to the outstanding quality of our 
whisky. They contribute up to 80% of 
the character and flavour and 100% of 
all the natural colour in our whiskies. 
The Macallan employs industry leading 
cask management systems with exacting 
sustainability and traceability standards.

	

Relish  Whisky • ISSUE 24 |  57



Recipes from pages  49-51

Postmodern Dinosaur Bones
Makes 4 to 6 large servings

In this recipe we’ll extract the ribeye from a 
whole beef rib roast, then “glue” the rib cap 
to the bones, using an enzyme. The newly 
assembled meat is cooked sous vide until 
tender and then glazed with barbecue sauce, 
either in the oven or on the grill. You’ll end up 
with beef ribs that have four times more col-
lagen-rich meat than usual, a marvel for your 
taste buds. Serve with coleslaw and beer.

- Preheat hot water bath to 158°F (70°C)

- 1 or 2 sous vide pouches

- Small fine-mesh sieve

- 1   7-bone beef prime rib roast 

- 2 tbsp Activa RM 30 mL

1 cup barbecue sauce (approx.; 250 mL) 

1. Using a sharp, firm slicing or carving knife, 
remove cap of roast in one piece. Set aside. 
Making short strokes and cutting down the 
length of the bones, cut off entire ribeye por-
tion of roast in one piece; set aside for another 
use. You will end up with the cap and a set of 7 
bones that resembles a giant rack of spareribs.

2. Place bones on a cutting board, cut side 
up. Position cap, cut side down, on the rack 
(it will probably extend across 4 bones). Line 
up cap over the meatiest bones. Cut away 
remaining bones and reserve for another use 
(or cook them alongside this recipe).

3. Spoon Activa RM into fine-mesh sieve. 
Lift cap from bones to expose both cut sides. 
Using about 1 tbsp (15 mL) Activa for each, 
sprinkle evenly over cut sides of cap and 
bones where the two surfaces will adhere. 
Replace cap on bones and press surfaces 
together. Wrap tightly in plastic wrap and 
refrigerate overnight or for up to 24 hours. 
(If you have a vacuum chamber sealer, seal 
wrapped roast in a pouch to squeeze the two 
pieces together more firmly. Then proceed to 
Step 5.)

4. Remove meat from refrigerator and check 
to see if it will fit in a single sous vide pouch 
and the hot water bath. If it is too large, slice 
through the plastic wrap between the middle 
bones to create two 2-bone roasts. Place in 
sous vide pouch(es) and seal.

5. Immerse pouch(es) in preheated hot water 
bath and cook for 24 hours.

6. Remove pouch(es) and transfer to an ice 
bath. Chill for 1 hour. (To make ahead, see 
Tips)

7. Open pouch(es) and remove roast(s). Rinse 
under warm water to remove rendered fat and 
gelatinized juices. Pat dry with paper towels. Slice 
between ribs, creating four 1-bone portions. Pre-
heat oven to 400°F (200°C) or grill to Medium. 
Brush ribs liberally with barbecue sauce.

8. Place ribs on a baking sheet and roast (or 
grill on preheated barbecue), turning and 
brushing occasionally with additional barbe-
cue sauce, for 15 to 20 minutes or until glazed 
and lightly caramelized. Transfer to warm 
plates. Serve immediately.

Tips

· This recipe is infinitely variable in quantity. 
The only constraint is the capacity of your hot 
water bath.

· Select a full 7-bone rib roast that has a large 
cap. An obliging butcher might be willing to 
do the roast prep that’s outlined in Step 1, or 
even buy back the more valuable ribeye por-
tion of the roast. If not, however, you’ll have 7 
nice ribeye steaks or a boneless roast to cook 
another time.

· For this recipe I prefer tonkatsu sauce, a 
Japanese barbecue sauce that is typically used 
for fried pork cutlets. It is fruity and acidic 
and not as sweet as American-style barbecue 
sauces. Bull-Dog is a very good and widely 
available brand. If you like, a quick Internet 
search will find you a number of homemade 
versions that you can make without too many 
ingredients.

· To make ahead: Prepare through Step 6. The 
beef will keep for up to 10 days in the refrig-
erator or in the freezer for up to 6 months 
in well-sealed pouches. To use frozen roast, 
thaw overnight in the refrigerator. To reheat 
from refrigerator temperature, proceed with 
Step 7.

· A convection oven is ideal for glazing the ribs 
with barbecue sauce. Reduce the oven tem-
perature by 50°F (28°C) and watch carefully, 
as the circulating hot air cooks food a bit more 
quickly.

Ribeye Steak with 
Chimichurri Sauce
Makes 1 to 2 servings

Steaks cut from the rib section are rich and 
juicy. Ribeye, a boneless cut, is a perfect intro-
duction to cooking steak sous vide. I like my 
ribeye medium-rare; if you prefer a different 
doneness, please refer to Beef Steak Cooking 
Times. A steak  1  1⁄2 inches (4 cm) thick will 
weigh about 1 pound (500 g). I will let you 
decide if that is large enough to share! Ribeye 
is perfect with chimichurri, a pesto-like sauce 
from Argentina that is typically served with 
grilled meats.
- Preheat hot water bath to 130°F (54.4°C)

- Sous vide pouch

1 boneless beef ribeye steak,
 1  1⁄2 inches (4 cm) thick

3 tbsp olive oil, divided 45 mL

Salt and freshly ground black pepper

1 recipe Chimichurri Sauce 

1. Brush steak with 1  1⁄2 tbsp (22 mL) oil and 
lightly season to taste with salt and pepper.

2. Place steak in sous vide pouch and seal. 
Immerse in preheated hot water bath and 
cook for 4 hours. Remove pouch from bath. 
(To make ahead, see Tip)

3. Remove steak from pouch and pat dry with 
paper towels. Transfer to a plate and refriger-
ate for 20 minutes.

4. Brush steak with remaining oil and season 
to taste with salt and pepper. Brown steak 
using your preferred method.

5. Arrange steak on warm plate(s), slicing if 
desired. Serve with chimichurri sauce.

Packaging Steaks
When scaling up steak recipes, make sure to 
package each steak in an individual pouch.

Tips
· To make ahead: Prepare to the end of Step 
2. Transfer pouch to an ice bath and chill for 
1 hour. Refrigerate sealed pouch for up to 
1 week or freeze for up to 6 months. To use 
frozen steak, thaw overnight in the refriger-
ator. Pat dry with paper towels and proceed 
with Step 4.

· The cooking time is lengthy in order to 
pasteurize the interior of the beef. If you are 
not concerned about pasteurization, remove 
steak from hot water bath in Step 2 and pro-
ceed to Step 4.

· To make ahead: Prepare to the end of Step 
2. Transfer pouch to an ice bath and chill for 
2 hours. Refrigerate sealed pouch for up to 
1 week or freeze for up to 6 months. To use 
frozen steak, thaw overnight in the refrigera-
tor. To reheat from refrigerator temperature, 
preheat hot water bath to 120°F (48.9°C). 
Immerse pouch in preheated bath for 45 
minutes before proceeding with Step 4.

Chimichurri Sauce

Makes 
1 cup (250 mL)

Chimichurri is an Argentinean sauce often 
served with grilled beef. It’s delicious with 
Matambre. The best part is that it’s very 
simple to make in a food processor and keeps 
quite well. Bold and a little brash, it’s perfect 
to serve at an outdoor gathering. This recipe 
makes enough for about 6 servings.

Food processor

1   1⁄2 cloves garlic, peeled, halved
and germ removed

1 jalapeño pepper, halved and
seeded

3⁄4 tsp kosher salt 3 mL
1 cup loosely packed fresh flat-leaf 250 mL
 (Italian) parsley leaves
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1 cup loosely packed fresh cilantro 250 mL
 (leaves and tender stems)

6 tbsp olive oil 90 mL

3 tbsp red wine vinegar 45 mL

1 tsp dried oregano 5 mL

1 tsp freshly ground black pepper 5 mL

1. In food processor fitted with the metal 
blade, combine garlic, jalapeño pepper and 
salt. Pulse until coarsely chopped.

2. One small handful at a time, add parsley 
and cilantro to food processor. Pulse until 
reduced to a coarse paste.

3. With the motor running, slowly pour oil, 
then vinegar, through feed tube until a paste 
forms. Add oregano and pepper. Process just 
until combined.

4. Serve immediately at room temperature or 
transfer to an airtight container and refriger-
ate until ready to serve, or for up to 1 week.

Tips
· This recipe can easily be halved or doubled.

· Chimichurri is versatile. Try it with simply 
grilled lamb, fish, chicken or octopus.

· Parsley and cilantro (especially the latter) 
can be gritty. Make sure you wash the leaves 
very well and dry them before packing them 
into the measuring cup. A salad spinner is 
great for this task.

· A food processor is easiest, but you can use 
your blender or a mortar and pestle to make 
chimichurri. If you use a blender, first place 
all the ingredients in the container, in the 
order specified, and then blend, stopping pe-
riodically to scrape down the sides of the jar.

Spinach and Sourdough–Stuffed 
Lamb Shoulder
Makes 8 to 10 servings

Unless you are going to shred the meat for 
tacos or a similar dish, lamb shoulders are 
much easier to work with and cook if they are 
boneless. Here we fill the spaces left by the 
bones with a savory spinach stuffing. Fresh 
sourdough bread crumbs are important to 
this recipe, as they lend a tangy flavor, but in a 
pinch you can use fresh crumbs made from a 
neutral white bread instead.

Preheat hot water bath to 142°F (61.1°C)

Sous vide pouch

Food processor

Rimmed baking sheet or roasting pan with 
rack

1 bunch spinach, preferably the 
crinkly variety, trimmed

5 tbsp olive oil, divided 75 mL

1⁄4 cup finely chopped shallots 60 mL

1 tbsp finely chopped garlic 15 mL

Salt

2 cups fresh sourdough bread crumbs 500 mL
 

1  1⁄2 tbsp drained capers 22 mL

2 tsp Worcestershire sauce 10 mL

Freshly ground black pepper

1 boneless lamb shoulder 
(about 3  1⁄2 lbs/1.5 kg)

1. In a large pot of boiling salted water, blanch 
spinach for 1  1⁄2 minutes. Drain, transfer to a 
bowl of ice water and chill for 4 to 5 minutes. 
One handful at a time, squeeze water out of 
spinach. You should be left with about 3⁄4 cup 
(175 mL). Set aside.

2. In a medium skillet, heat 3 tbsp (45 mL) oil 
over medium heat. Add shallots, garlic and 
1⁄2 tsp (2 mL) salt. Cook, stirring often, for 5 
minutes or until softened. Remove from heat.

3. Place bread crumbs in food processor fitted 
with the metal blade. Scatter spinach overtop. 
Add shallot mixture, capers, Worcestershire 
sauce and 1⁄2 tsp (2 mL) pepper. Process until 
a paste forms, periodically scraping down 
sides of bowl.

4. Place lamb, fat side down, on work surface. 
Using a small, sharp knife, trim off any car-
tilage and connective tissue. Spread spinach 
mixture over lamb, pushing it into the gaps. 
Starting at one long edge, tightly roll lamb 
lengthwise around filling. Tie at 1  1⁄2-inch (4 
cm) intervals with kitchen string, or wrap roll 
tightly in plastic wrap. Place roll in sous vide 

pouch and seal. Immerse in preheated hot 
water bath and cook for 12 to 14 hours.

5. Remove pouch from hot water bath and let 
stand at room temperature for 30 minutes. 
Transfer to an ice bath and chill for 30 min-
utes. (To make ahead, see Tips)

6. Preheat oven (preferably a convection 
oven, to 400°F (200°C). If meat is wrapped in 
plastic wrap, remove. Open pouch and care-
fully rinse lamb under cold tap water. Pat dry 
with paper towels and coat with remaining 
2 tbsp (30 mL) olive oil. Season to taste with 
additional salt and pepper.

7. Place lamb on baking sheet or on rack in 
roasting pan. Roast for 30 to 40 minutes or 
until exterior starts to brown and center is 
heated through to about 130°F (54.4°C).

8. Remove lamb from oven. Cut crosswise into 
slices 3⁄4 inch (2 cm) thick. Serve on warm 
plates.

Tips
· Bunched spinach can be gritty, so be sure to 
wash it thoroughly before you use it.

· Here’s a quick and easy way to squeeze the 
water out of blanched spinach: place a small 
handful at a time on a clean, lint-free tea tow-
el and twist to squeeze out the liquid.

· You may not need all of the filling, or some 
may squeeze out during cooking. Don’t worry 
— any left over makes a tasty omelet filling.

· To make ahead: Prepare through Step 5. 
Refrigerate sealed pouch for up to 5 days or 
freeze for up to 6 months. To use frozen lamb, 
thaw overnight in the refrigerator. To reheat 
from refrigerator temperature, proceed with 
Step 6.

· If your oven doesn’t have a convection 
setting, increase the temperature to 425°F 
(220°C).   ♦
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