
“THE GLEN MORAY 
CHARDONNAY CASK
Finish continues the long history 
of Glen Moray maturing
in the fi nest wine casks.
Classic Glen Moray spirit
hand crafted in Speyside
with dedication and expertise 
marries beautifully with
the rich Chardonnay wine
fl avours. The fruity character
is intensifi ed and combines
perfectly with the lightly
spiced vanilla oak.”

Crafted by expertise,
Perfected by Speyside.



Glen Moray Classic Range,
Chardonnay Cask Finish,
an elegant and fruity
Expression. 

Nose: 
A fresh clean nose 

with hints of apples, 
pear drops, fresh 
key lime, pie and 

bubblegum fading 
to a cinnamon 
sugar aroma. Finish: 

A nutty vanilla 
comes bursting out 
with a soft 
cinnamon spice 
culminating in a 
gentle fl oral fi nish.

Colour: 
Old gold

Taste: 
An elegant whisky with a 
soft mouthfeel and a taste 
befi tting this meeting
of Speyside and
Burgundy.

Food pairing:
Vintage cheddar 

cheese or dark 
chocolate.

A rich
Glen Moray
single malt

double matured in 
the fi nest traditional 
American oak casks 

and then fi nished
for 8 months in 

Chardonnay barrels.

“A perfect balance of caramelised fruit, butterscotch and lingering 
notes of toasted oak”

What is the role of the 
Chardonnay wood?
The infl uence of the Chardonnay adds body, 
sweetness and spice to the existing typical 
fl avours of our Elgin Classic, sweet vanilla and 
light oak fl avours.

 The residual wine fl avour from the Chardonnay 
cask infuses the Glen Moray spirit with added 
dried fruit sweetness and subtle spice.

This Glen Moray expression 
showcases the wonderful qualities
a Chardonnay cask fi nish can offer.
Although it has something a little different from
Burgundy, it still has its character fi rmly rooted 
in Speyside. 

As our master distiller, Graham Coull states:

“Having always been one of my favourite Glen 
Moray expressions and also being very well 
received previously, the chance to recreate
this style of whisky has always been something
I have wanted to do.”

GLEN MORAY MASTER DISTILLER

“A perfect balance of caramelised fruit, butterscotch and lingering 


