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JOHNNIE
WALKER
BLACK LABEL

Johnnie Walker Black Label
is the 'Gold Standard’ of
Blended Scotch Whisky.

- Dave Broom
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FOUR
CORNERS
OF SCOTLAND

+ Diageo has over 10 million casks in storage

* Thelargest holding of Scotch whisky in the world

* The only company to truly say they have
whiskies from the four corners of Scotland
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THE
PERFECT
BLEND

* Understanding how all liquids
‘work in harmony
+ Balancing & matching flavors

TASTING

SMOKE

Smokeis the thread that
runs through the fabric of
Johnnie Walker whiskies.

Always present,
never dominant.




WHERE
DOES
SMOKE
COME
FROM?

Kilning: the only point
where smoke is applied
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FAMILY OF PHENOLS

PHENOL

medicinal,
antiseptic,
TCP

crESOL
(Cre-sol)
medicinal,
earthypeat,
tar

GualacoL
(Gu-ia~col)

(discerniblein
tasteonly)

XYLENOL

(Zy-en-ol)
Sweet,
Mecicinal

sYRINGOL
(Si-rin-gol)
bumt, smoky
(discemiblein
aromaonly)
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Only the water soluble

phenolic compounds in
peat smoke canattach
tothe moisture on the

malted barley.

RSTANDING

E Itis incredibly difficult to
balance smoke in a Blended
Scotch Whisky
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DECREASING INTENSITY OF SMOKE
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STUDIOS
Primary/Secondary
Flavor Chart
Flavors appear as we add
grain whisky
frd As we lower intensity,
S o we can increa:
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Smoke adds weight, length and texturetoa
whisky. Even a tiny amount of smoke - below
what should be threshold, will add a quality to
the finish of a whisky. It adds dryness as

well, which means it can obscure sweetness,
so again the most important thing is balancing
smoke -inablend, inamalt andinadrink.

-Dave Broom

tail
it instrument’ - no finesse

erTANDING‘
- 9

Intesram\gtegKratE I N S
COCKTAILS

*Interaction = smoke flavor pairing
*Integration = smoking our own ingredients
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FLAVOUR INTERACTION

Dave Broom's examples of Different Smoke Flavors found in whisky:

PHENOL
S

(ELEME

creosote, tar, bogmyrtle, rock pools, oyster shells,
wood smoke, bonfire, smokedfish, smoked ham brine, seaweed, freshfish
hickory, burning heather,

spent fire, smouldering fire,
soot, lapsang souchong tea

EMOTIONAL
CONNECTION

Smokeis a cross cultural
constant around the world

sTuDIOS

FLAVOR INTERACTION

Geographical Qualities of Smoke

SCOTLAND: USA:

Fiathery,maritime Sweetandsugary ot gentie”

smokes produced by hickory smoke o

burningpeat - transports us tothe smoke that perfectly
) ) complements the

synonymous with BBQpit. delicacy of Asian

smoked salmon and astrono

mackerel. ¢ s
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FLAVOR
INTEGRATION
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CoLD
SMOKER
KIT
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SETUP o

Durmpling Steamer

Cold Smoker

Muslin

—— Rack
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DEMO
TIME!

SMOKED CRANACHAN HIGHBALL

.0z Johnnie Walker Black Label
oz Smoked Oat Syrup
Chilled Premium Soda Water

Garnished with 3 Smoked Raspberries on
aCocktail Stick

SOME WORDS

The thing is, most bartenders use smoke as a

special effect just for the smoke and not.

for everything else in the whisky, a blunt

" | instrument. The whole point about a great
smoky whisky is the complexity of the overall

drink and how the smoke is just one

element. Most people miss this point

Deep tasting always. Lok at what kind

of ‘smoke’pot is, what it evokes, how the

smoke emerges on the tongue - it will do

the same in your drink, what lies beneath what

are the complementary and supporting

flavours around the smoke

FROM OUR EXPERTS
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SOME WORDS srastes
- FROM OUR EXPERTS
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WORLD CLASS™
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