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Welcome, traveller, to
THE ARDBEG SCORCH SCROLLS.

This ancient text, highly
revered and totally printer
safe, will help you navigate the
treacherous but exhilarating
event that is Ardbeg Day 2021.
So hit print and leaf through Islay
tales of yore, try your hand at
dragon origami, or conjure up a
cocktail and toast to the fiery
might of Ardbeg’s flavour
breathing dragon.
Fare thee well, Ardbeggian!

TASTING NOTES
FOR ARDBEG SCORCH

Colour: Bright brushed gold

Nose: On the nose, frighteningly intense
aromas of soot and smoke lie in wait.
Hints of aniseed and fragrant patchouli
interlace with bold notes of quenched
steel and saddle soap.

With a drop of water, herbal top notes of
briar wood, sage and pine wisp their way
to the fore.

Taste: Take a sip and experience ‘lair
upon lair’ of flavour. An oily mouthfeel
grips the senses. Billowy clouds of sweet
smoke and dragon charred oak permeate
the palate, while grilled fare and black
liquorice weave between notes of
medicinal lozenge.
Finish: A long and heroic finale, with a
subtle tarry aftertaste. A finish that will
drag on, well into its happily ever after.

TOASTING QUOTES
THE ARDBEG TOASTS TO BE RECITED
WHEN DRINKING ARDBEG....

“Strike hands with me Sirs and
Madams! The glass is brim.
The dew is on the heather.
Love is good, life is long, and
Ardbeg tastes best together!”
“Let us drink to bread, for
without bread, there would
be no toast!”
“To all our enemies! May they
have cobweb breeches,
a porcupine saddle,
a hard-trotting horse,
and an eternal journey.”
“If you see a dragon fly,
ye best drink yer flagon dry!”

ARDBEG DAY – 5TH JUNE 2021
PROGRAMME OF EVENTS
Dragon Tales
The Dog & Dragon Inn
The Feast Master
A Dragon’s Eye View
Chairman’s Study Live
The Whisky Wizard’s Lair

12pm (bst)
2pm (bst)
3pm (bst)
4pm (bst)
5pm (bst)
7pm (bst)

COLIN GORDON IS SUITED, BOOTED AND READY TO HOST AN EXCLUSIVE TASTING-BY-REQUEST IN THE
CHAIRMAN’S STUDY AT 5PM (BST). DON’T FORGET TO DIG OUT YOUR FAVOURITE BOTTLES TO TASTE ALONG!

TASTING MAP

2. TURN THE PAPER OVER.

5. PRELIMINARY-FOLD, JUST LIKE
A BIRD BASE.

8. FOLD RABBIT EARS.
REPEAT BEHIND.

4. PETAL-FOLD THE SMALL FLAP.

7. PULL OUT THE LOOSE PAPER WHILE
FOLDING UP THE TIP. REPEAT BEHIND.

9. FOLD TWO FLAPS TO THE LEFT.
REPEAT BEHIND.

6. REVERSE-FOLD THE CORNERS.

3. FOLD A SMALL RABBIT EAR.

Feeling brave? Have a go at
bending a beast to your will
with some dragon origami.
Hopefully you’ll have finished
it in time for Ardbeg Day
next year… Good luck!

1. BLINTZ-FOLD, THE COLOURED
SIDE IS INSIDE.
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THIS DRAGON CAN’T KILL YE. BUT BEWARE, IT CAN DEAL A NASTY PAPER CUT!

11. SINK THE CENTRE, NARROW THE TAIL,
INSIDE-REVERSE- FOLD THE HEAD.

14. REVERSE-FOLD THE LEGS
AND SINK THE CORNERS.

10. CRIMP-FOLD.

13. DOUBLE-RABBIT-EAR
ALL FOUR LEGS.

15. SHAPE THE WINGS AND TAIL.

12. FOLD UP BOTH WINGS,
REVERSE-FOLD THE JAW.

DRAGON COCKTAILS
Dragon’s Tail

Frostbane

Sorcerer’s Peat Grog

Rambler’s Respite

You’ll need:
• Shaker
• Strainer
• Coupe Glass
• Jigger

You’ll need:
• Shaker
• Strainer
• Coupe Glass
• Jigger

You’ll need:
• Shaker
• Collins Glass
• Strainer
• Crushed Ice
• Jigger

You’ll need:
• Collins Glass
• Jigger
• Bar Spoon

Ingredients:
60ml Ardbeg Scorch
15ml Allspice Dram
15ml Lime Juice
8ml Honey Syrup (or Simple Syrup)
2 Dashes Angostura Bitters
Garnish:
Lime Twist

Directions:
Add all liquid ingredients
to a shaker, shake for dilution.
Strain cocktail into a coupe glass
and garnish with a lime twist.

Ingredients:
60ml Ardbeg Ten Years Old
15ml Lime Juice
8ml Crème de Menthe
1 Dash Angostura Bitters
Garnish:
Mint Sprig

Directions:
Add all liquid ingredients
to a shaker, shake for dilution.
Strain cocktail into a coupe glass
and garnish with a mint sprig.

Ingredients:
60ml Ardbeg Wee Beastie
15ml Lime Juice
22ml Grapefruit Juice
30ml Honey Syrup
30ml Seltzer Water
Garnish:
Grapefruit Twist, Mint,
Rock Candy

Directions:
Add all liquid ingredients
except seltzer water to a shaker.
Very short shake to quickly mix
cocktail. Strain into collins glass then
top with seltzer and garnish.

Ingredients:
60ml Ardbeg An Oa
8ml Lemon Juice
8ml Simple Syrup
2-4 Dashes Green Hot Sauce
120ml Ginger Beer
Garnish:
Cucumber & Salt

Directions:
Add all liquid ingredients to a
collins glass. Gently stir cocktail
to incorporate all ingredients.
Garnish and serve.

To this very day, the identity of that creature remains a mystery… but one thing we
know for sure. If you’re ever up against the Beist at night, don’t be dragon yer feet…

I’m glad to say they reached the sanctuary of the Distillery, a little worse for hair.

With a swift about-turn, the men made for Ardbeg. As they frenziedly trudged
through the mud, they were trailed by an almost unbearable blast of heat and smoke –
so blistering it singed the hairs on the back of their necks and lit up the night sky…

The diabolical entity creaked and groaned as it fixed into an upright position,
blocking out the light of the moon. It towered over them – a grotesque vision of claws,
scales, tooth and tail.

Eventually the creature struggled, its shoulders working loose from the sucking
black mud. The men stood back, but their pleased satisfaction fast turned to horror.

They heaved with all their might. But to no avail.

Under the weak glow of their lanterns, something moved. They were staring at what,
at first, gave the impression of a horned reptile – almost serpent-like. However, it
was seemingly trapped in the bog, so the men approached the dimly-lit creature
and grabbed it by the horns.

In an instant, a dank, creeping smell of cremated peat, iron and brimstone filled the
men’s nostrils…

As they neared Airigh Nam Beist, a sudden, eerie, hideous sound reached the men’s
ears. They paused, stopping dead in their tracks.

Three brave souls belonging to the Distillery’s night shift struck out up the dark
hillside in whipping wind and dreich conditions to investigate the blockage.

Airigh Nam Beist was, and still is, an ancient dwelling set beside a bubbling stream
that cascades down the hillside from Loch Uigeadail to feed the Ardbeg Distillery.
Now legend has it that some years heretofore, on one particular day, the stream
slowed, and by dusk it had ceased to no more than a trickle.

A tale of iterations many, this peculiar story concerns an occurrence so unworldly,
it’ll chill the very marrow of human bones. Let me convey to you the tale of
‘Airigh Nam Beist’, meaning ‘Shelter of the Beast’.

AIRIGH NAM BEIST

THE TALE OF

ARDBEG’S DRAGON TALES
Ardbeg is a storytelling Distillery with folklore and fantasy
at its very heart. So, pour yourself a dram and dive into
a few dragon tales of our own…

A form still unknown to many, but to taste the swirling aromas in Ardbeg
Corryvreckan is to believe that Breckan has indeed come back, bottled…

Down into the inky blackness the young prince sank… But! An ancient
goddess who guards the whirlpool stole him as her own. And it was she who
chose life for the prince. For centuries he lay peacefully in wait, set only to
return to dry land in the purest, most powerful form.

On the first two nights, the whirlpool rocked and tossed the boat, each of the
prince’s anchors breaking under the strain. On the final night the waves
climbed to their highest, enveloping Prince Breckan and condemning him to
a watery grave. Or so it was thought…

With waves that surge and reel in the wind, the Corry maelstrom is a fearsome
force, heaving all that comes near into its frothing mouth. But it was into this
perilous tumult that the brave prince sailed.

So, her father challenged the young suitor… “Survive three days and nights
in the Corryvreckan whirlpool… and win the hand of my daughter.”

There once lived a Viking prince. He was madly in love with the daughter
of the Lord of the Isles. Intoxicated by her spotless beauty, he’d do anything
to earn her affections.

A legend of love, courage and spiritual reincarnation, the story of Prince Breckan
and the Corryvreckan whirlpool is a tale as old as time.

AND THE WHIRLPOOL

PRINCE BRECKAN

Some believe that stone not to be a stone, but an egg. A dragon’s egg…
which brings me neatly to my next story…

In her desperation, Cailleach tossed a large boulder at MacPhee with terrific
force, but missed him once more. The boulder struck the shore near Ardnahoe
Farm, and it remains there to this day. The name of that stone now bears
the name ‘Cailleach’…

Three times she threw the twine into his boat, but each time he would cut
the thread with the hatchet and continue on his way.

MacPhee stole the hatchet and made his escape at dawn. Again, he jumped
into his boat and made up the Islay coast.

One day, MacPhee happened upon a discovery – a hatchet. A hatchet imbued
with magical powers, strong enough to cut Cailleach’s thread.

The ancient legend tells of an unfortunate islander named MacPhee, who had
become trapped by the witch Cailleach. Undeterred by this dire predicament,
he attempted escape time after time. But sure enough, time after time,
Cailleach would hurl a magical ball of twine into his boat, hauling him back
towards the shore.

The tale of Cailleach the Witch begins like any good story. With a man,
a woman, and a big ball of magical twine.

THE WITCH

CAILLEACH

Matured in thoroughly toasted, dragon charred American Oak casks, they say Ardbeg
Scorch is the delicious consequence of the Distillery’s fire-breathing introvert…

With a handshake between paw and claw, the battle culminated with an inspired
decision. In a peaty pact that would alter the course of Ardbeg’s destiny,
they agreed to put the dragon’s cask-charring capabilities to good use…

Enter, the small but mighty Shortie. Outfitted with armour forged, struck and
crafted by the island’s local farrier, Shortie and the beast met in the middle of
the peat bogs… where after a long and arduous battle trading barks and bellows,
they agreed a truce.

Alas, as the spirit legends had foretold, Ardbeg must select a champion to coax
this fire-spitter from its smoky pit.

The Distillery folk lived in fear of the Dunnage Dragon, for it was notorious for
leaving no barrel un-burnt and no stave un-scorched.

In a dark corner of Dunnage Warehouse 3 lived a terrifying, intense and awfully
moody dragon. On the Isle of Islay, no one dared speak its name, not even up
until I did, just now.

For centuries, Islay folk have told a great many tales of heroes and dragons on
the island. But we at Ardbeg were instilled with our own wholly true and
definitely-not-fictitious dragon tale.

There’s a tale lost to the sands of time, a tale of truly fantastical proportions.
So much so that upon hearing it, you might just assume that somebody made
the whole thing up…

THE DOG & THE DRAGON

THE TALE OF

6 x grilled flat mushrooms
3 x beefsteak tomatoes, halved or cherry tomatoes
1 x Romaine/cos lettuce
2 x white onions

Continued over...

A bunch of fresh sage, rosemary and thyme

THE HERB WAND

A large bunch of fresh flat leaf parsley, chopped
A small handful of fresh basil, chopped
A small bunch chives, finely chopped
2 cloves garlic, peeled and finely chopped
2 x green chilies, finely chopped
A glug red wine vinegar
1 large glug olive oil
Sea salt and pepper to taste
Block of butter
Balsamic vinegar
1 x big ol’ steak 1-1.5 kilo thick steak.
Ribeye is our fav.
6 x lamb cutlets
2 x gammon steaks
8 x chicken wings
THE VEGGIES

THE GREEN SAUCE

THE MEATS

INGREDIENTS (SERVES 6)

Hey Ardbeggians. Here’s my take on a mighty mixed grill.
This recipe is just a guide, so you can swap ‘n’ drop any
ingredients from this behemoth. Have a go at creating your
own Mixed Grill of Legends – jump on to the interactive
map of Islay to cook along with me.

DJ BBQ

Pour a wee dram of Ardbeg Scorch and toast your amazing feast! Well done! You slayed it!

Slice your steak into nice slabs and lay ‘em on a big platter with the rest of your medieval meat meze.
Season with a little salt & pepper then make it rain green sauce.

Let’s finish this bad boy! Gammon time, tomato time, and mushroom time. Get ‘em on, get ‘em charred,
take ‘em off.

Probe that baby at the centre and coldest point. Once it hits 45°C, crack some pepper on it and take it off
the heat to rest in a warm place.

Once the steak has a good temper on it, it’s time to hit that steak with a hot heat to build a lovely char
and crust. Place the steak over a hot heat and SIZZLE. Turning frequently to avoid char marks. You wanna
achieve an all over dark golden crust. And don’t forget to grill the sides as well. You want a complete and
flavoursome crust.

Place your lamb cutlets over direct heat and render that fat. Get it sizzling. I mean, I WANNA SEE DANCING
FAT coming off these thangs. Give ‘em a couple flips. You’re looking for an internal temperature of 50°C for
a lovely blushing colour when ya slice and dice.

Now it’s the turn of the lamb cutlets and the steak. Keep that steak moving and give all the sides some heat.
Remember to keep basting your meats as they cook with your handy herb wand!

Place the chicken wings over a medium heat, turning often so they get an even cook and don’t burn. You’re
looking for an internal temp of 75°C on the wings. Once that temp is achieved and they’re crispy, take ‘em off.

Flip the steak often and gently bring that middle up to temp for the fast sear at the end of the cook.

Skewer the chicken wings and the lamb cutlets. We like to use swords. Swords are more medieval and badass.
Season to taste. I like a mix of salt, pepper, onion granules, garlic granules and paprika.

Season the steak with salt and place over indirect heat to help temper it. You want to slowly bring up the
internal temp without burning the outsides.

Now it’s time to GRILL.

To make your herb wand, take a chunky handful of fresh sage, rosemary, thyme and tie them together in a
bunch. Then dunk that bunch into a basting sauce with a good glug of Ardbeg An Oa, all ready to drizzle on
that sizzling meat as it cooks.

First things first. Combine all the ingredients for the green sauce and mix well.

GET STARTED

Remember to take the lamb and beef out of the fridge at least a half hour to an hour before grilling. The bigger
the cut, the longer it needs to be out.

It’s a good idea to have a temperature probe (we’ll lay out internal temps for each type of meat). BBQ is done
when it’s done.

Make sure you’ve got a very large grill or a decent space management technique. There’s a lot of stuff to
grill here, so you need some major real estate (grill space) to achieve optimum awesomeness.

THE PREP

