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not whisky and food." I 5o, you're in for a treat. People are now
frequently working with whisky and food because good drams can
often be even more delicious when the two things come together

A big leader in this is Martine Nouet - the former editor of Whisky
Magazine France and now a writer and collaborator on many
projects to do with this subject

“The company is big on experimenting —
since it's so small, it can do trials on
a scale which most distilleries don't have
the luxury of attempting.”

Equally. chocolatiers ~ such as the venerable Paul A Young -
experiment and concoct whisky truffles, while increasingly
restaurants I've been to that have good whisky collections are
ocing the appeal in this, Benares - a Michelin star Indian restaurant
Soondon's Berkeley Square ~ has told me they're eager to get
orets o choose whisky instead of wine with their meals because

sky works beautifully with Indian foods, while the Athenaeum
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S‘::u;:u l:m 1s commonplace too. In Japan, many diners will
oy throughout a meal, though to help ease any over-
Mirgansion they tend to add water to the whisky in a style called
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2@ s0me of my suggestions of how to make that
ormach whisky stand out even more.

BENROMACH 10 YEARS OLD

This buttery, marzipan dram is indulgently creamy on the nose
and palate. | matched it with Grana Padano cheese which was
thoroughly decadent. The cheese brought out honey and almond
notes in the whisky, and calmed the spicy bite down a bit. | also
tried adding a fig and some honey on top of the cheese. With a
sip of the whisky, the fig gave an earthiness in the mouth and cut
some of the sweetness. If you're in the mood for something on the
pudding end, try matching this with Green & Blacks organic dark
ginger chocolate — it is stunning. It sharpens the whisky and brings
out the slight spiciness of the ginger, creating a good litdle kick at
the back of the palate,

BENROMACH ORGANIC

This is one of my favourites from Benromach — a bit of lemon,
apples and butter on the nose and honeysuckle, wood, burnt toast
and smoke on the palate. | matched this with proscuitto wrapped
nectarines ~ the slight smokiness of the meat, combines with
the sweetness of the fresh nectarine to pull it all together. For a
pudding, | poured it on top of high quality,vanilla bean ice cream. It
was terribly indulgent and a great boozy finish for a meal.

BENROMACH CASK STRENGTH

This nutty, biscuity dram that also hints at campfire smoke packs
a punch ~ even when water is added ~ so it needs a food that can
really stand up. | would match it with an Indian curry like a lamb
Jalfrezi (something with spiciness and weight). | also tried this with
Green & Blacks chili spice organic dark chocolate, which was like
a party in my mouth ~ the notes of cumin and chilli powder in the
;hn(olale really accentuated the cigarette and toffee notes of the
ram,

ROMACH PEAT SMOKE

This s a great Introductory peated whisky, since It's not as stro
as many Islay whiskios, which can sometimes put new drinkers
because of the flavour intensity.| paired this with Roquefort cheese
and pears ~ the former kept up with the smoky flavours, while the
poars balanced it out by adding freshne




