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large temperature fluctuations, may explain the absence of
damage to the glass bottles. Storage in the Antarctic ice
and subsequent conservation methods preserved the exter-
nal packaging and no external signs of leakage from the
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At low temperatures, the long chain ethyl estersin malt
whisky may precipitate and form a haze that clouds the
liquid. To prevent haze formation in bottled whisky prod-
ucts chill filtration was introduced durihai skyha0019 027360.02 6 27w -6 0 1.280.00m (3)Tj
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3.48 £ 0.18 mg/L, an amount found in the ‘lightly-peated’
whisky currently produced®, supporting our sensory find-
ings. Analysis of peat, using Curie point pyrolysis, in
combination with gas chromatography-mass spectroscopy
(GC-MYS), from a number of locations across Scotland
(Islay, Orkney, St. Fergus and Tomintoul), has established
that these peats are chemically distinct't. The burning of
peat imparts distinct flavours to malted barley during kiln-
ing, and these are transferred to the new make malt spirit
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aso suggested that the Mackinlay whisky had been ma-
tured in American oak casks®?
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TableVII.
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prising given that this whisky was produced before con-
cerns were raised about this compound and changes were
introduced to reduce NDMA formation in the malting
processin the 1980s.

Cation/anion (Table V1) and heavy meta analysis (Te-
ble VIII) of the whisky showed no abnormally high values
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