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Traditional whisky distillers probably hear the word artisanal
and raise their eyebrows, smiling knowingly. With many of
Scotland’s famed distilleries operating for over 200 years, ar-
tisanal is just daily operations.

Douglas Laing & Co. is an independent Glasgow-based bot-
tler and blender of Scotch whisky and has been vouchsafing
the best Scottish single malt, single cask whiskies for de-
cades, offering them to us in their unadulterated splendor.

This year, the night of February 24 wasn’t just any typical Fri-
day. It was the official kick off of the eight annual Go! Whisk(e)y
Weekend at Bolton’s International Golf Club and Resort.

Hosted by Julio’s Liquors Owner Ryan Maloney, the evening
consisted of a five-course dinner, a Scotch whisky tasting
and an awards ceremony for distinguished members of the
growing whisky club the Loch & K(e)y Society.

In a room of kilted whisky dignitaries, Chef Joe Brenner plat-
ed up a classic tableau of appetizers, salad, flank steak and
potatoes finished off with a chocolate bread pudding. Each
course was paired with whiskies from Douglas Laing & Co.
and the first taste was a new, special blend: the Douglas XO.
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Served with bitters and fresh lime juice, | felt it my duty as a
whisky fan to also try the XO straight up. Delightful and asser-
tive, this is a stand out for its maltiness and complex flavors.
Rumor has it Whisky Ambassador for International Wine &
Spirits and Old Malt Cask Brad Jarvis had a strong hand in
creating this unique blend.

The coveted Key Holder Award, presented by the Loch &
K(ely Society, went to Fred Laing, one of the company
directors of Douglas Laing & Co., for his services to the world
of whisky.

Fred and his brother Stewart, company’s other director, have
been in the business 60 years after taking over for their father
Fred who founded he company in 1948. The brothers Doug-
las continuously offer an ever-increasing treasure trove of
classic single malts and the event showcased some of their
finest offerings.

A 13-year-old Aran opened the evening as an aperitif. The
nose, it was immediately apparent—soft and bourbon-like,
it contrasted brilliantly with the oaky finish. It was the perfect
way to tuck into the evening.

The aged Gouda salad that followed was paired with a Bow-
more 11, Old Cask Malt. Floral, stony and with a hint of peat,
its earthiness complimented the course beautifully.

Ribbons of hand-carved flank steak accompanied by buttery
gold potatoes were the main course. Its pairing was a chewy,
crisp, dry Mortlach 18, Speyside.

Dessert was delightful —dark chocolate bread pudding paired
with a hot, intense and almost peppery 20-year Rosebank
Lowland.

The gloves came off midway through dessert as a 50-year-
old grain spirit from Clan Denny arrived. A dizzying balance
of spiciness and sweetness, carried in smooth velvety good-
ness that finished with a hint of toasted marshmallow. Any
whisky fan would be lucky to sip such alchemy.

Other offerings included a 33-year-old Macallan, an Old Malt
Cask Glen Grant 36 finished in brandy casks and finally a
Cao lla 25, which was hands down one of the roundest Islay
whiskies I've ever had the good fortune to try. Sweet and
smoky were beautifully balanced presented without the me-
dicinal phenoalics.

At only $60, the start to the Go! Whisk(e)y Weekend was
amazing and a bargain. With some of the best whiskies avail-
able from Douglas Laing and Old Malt Cask being show-
cased, Ryan Maloney and Julio’s Liquors of Westborough
proved to be a true asset to whisk(e)y fans everywhere.
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For more information on Douglas Laing &
Co., Julio’s Liquors and the Loch & K(e)y
Society visit, www.douglaslaing.com, www.
juliosliguors.com and www.lockandkey.com
respectively. If you'd like to know more
about the International Golf Club and
Resort in Bolton go to
www.theinternational.com.
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