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FACT SHEET
BACKGROUND:
Laphroaig produces the world’s boldest and most distinctive single malt Scotch whiskies.  Its stringent production guidelines and standards of quality ensure a product of high quality and superior taste that have always defined Laphroaig.
OVERVIEW:
With nearly 200 years of whisky making experience from the small island of Islay, Scotland, Laphroaig is defined by its loyal drinkers as the choice for the bold and adventurous. Its quality ingredients, traditional distillation process and distinctive taste have put Laphroaig in a class by itself.  So much so that in 1994 HRH Prince Charles personally visited Laphroaig to give the legendary whisky maker his Royal Warrant.   
KEY ELEMENTS:
Laphroaig’s water, yeast and barley are the elements that have the most profound effect on the taste of Laphroaig.  It is these three unique components that set Laphroaig apart from its competition. 

Water:  Rainwater collects in pools on the moorland, drains into corries and seeps down through the peat, onto the hard rock – which is actually metamorphised quartzite.  This hard bedrock ensures that the water doesn't pick up any unwanted minerals or trace elements so it remains soft and peaty – perfect for making Whisky. 

Barley:  Laphroaig only uses the best barley for its Whisky, which must meet the distiller's exact standards. 

Peat:  From its own peat beds on the East shores of Loch Indaal, Laphroaig’s Islay peat – a combination of heather, mosses and seaweed – helps to give Laphroaig its unique taste.
DISTILLATION:
From its antique kilns to the special smoking process, and from its traditional small pot stills to the skill of the middle cut, it’s the distillation in which Laphroaig gets its unique taste.  Here’s how it happens:

The Steeps: It is here that the barley is soaked for two days - with the water being changed every day to ensure purity and flavor. Then the water is drained off and the 'green barley' is ready to come down to one of the malting floors to be spread for malting.  

DISTILLATION: 
Malting Floor: More than seven tons of green barley gently germinate on the malting floor at a given time. It is here that the barley is ‘tricked’ into putting out its shoots as it would in the soil, breaking down the cell walls and so allowing access to the grain’s starch source at the mashing stage where the starch is converted to soluble sugars. 

The Spreading & Turning: The green barley is laid and spread on the floor. The colder it is, the deeper the barley is laid, to ensure the correct germination temperature, 60°F, over seven days. After the germination period - just before the barley fully breaks into root the process is arrested - but in a very special way.

Smoking The Barley: The malted barley is smoked, but not with ordinary smoke – rather a pure thick Islay peat smoke is mixed with fresh sea air drawn directly from the Distillery’s bay. The smoke filters through the malted barley for 18 hours. 

The Kilns: Laphroaig’s kilns, which date back to 1840, draw air directly off the sea and mix it with the smoke from the peat. This smoke is special due to the absence of decayed tree matter in the Islay peat. Seaweed mixed with Scottish heather and mosses give it a unique texture allowing for a unique smoke. A dash of Laphroaig water is also added to the peat to ensure it burns slowly and gives off more precious smoke. 

The Drying Kiln: The 'smoked' barley has its fire pulled out and then we turn on our big radiator. This works with heated water which we have recovered water from our stills. We then put the hot water through the radiator and take the hot air and blow in below our smoked barley. After 19 hours, the barley is fully 'peated' and is down to a 4.5% moisture content, which stops the germination process. 

Hardening Room: Laphroaig allows its barley to harden naturally for 21 days and nights. 

Porteus Mill: Laphroaig’s porteus mill, a 4-roll mill, is used to make the barley grist.

The Mash House - Washing and Fermenting: At the mash house, the grist is mixed in the Lauter Tun, with warmed Laphroaig water at 152°F. This temperature is the optimum for the natural enzymes in the malted barley to work on the starch of the grain, so converting it into soluble, fermentable sugars. The sweet water, called 'Wort,’ is then cooled to 68°F and transferred to the Wash Backs for natural fermentation by the addition of yeast.  Once the fermenting water, barley and yeast mixture has reached an 8.5% alcohol content, the liquid, now called the 'Wash,' is transferred for double distillation into Laphroaig’s famous stills. 

The Stills: Laphroaig uses only traditional small pot stills. Here, the whisky goes through two distillations. The first takes place in the wash still and takes the strength up to 35%, called 'Low Wines.' The low wines are then collected as it condenses and is distilled a second time to get the required flavor cut. This is achieved in the 'Spirit Still' where the alcohol content is taken up to 72%. 

The Cut: It is at this point in the distillation process that the true art comes into play -- the knowledge and experience of knowing when to save the 'cut' of the run for maturing.  By manipulating old brass levers, the still man separates the early 'foreshots' and last 'feints' from the best quality heart of the distillation. 

Filling Store: Laphroaig is mostly matured in 'first-fill' ex-bourbon American oak casks. First fill are chosen because this softens the wood to exactly the right depth, and bourbon because it's a 'sister whisky' and does not impart a competing flavor to Laphroaig. Occasionally, Laphroaig’s Master Blender will select sherry butts and other types of casks for maturation, to create distinctions between bottlings. 
Maturation: As the barreled whisky rests, the oak breathes with the seasons, slowly giving off the 'angels share' and drawing in the misty sea air.  After proper aging, Laphroaig is ready to drink.

MARKET FACTS:
Ranking: Laphroaig is the world’s number 1 Islay Malt Whisky and sold 180,000 cases (of 9 litre or equivalent) in 2007. Laphroaig has about a 44% share of all Islay malt whiskies by volume sold worldwide. Laphroaig is the number four malt whisky in the UK and has grown 44% since 2000 to reach 44,000 9litre cases. 

Main markets: Laphroaig is distributed very widely throughout the world from Latin America to Russia, but the major markets are the UK, the US, France, Germany, and Sweden. The biggest selling expression globally and in the UK is Laphroaig 10yo, followed by Laphroaig Quarter Cask. 
Friends of Laphroaig: The Friends of Laphroaig programme provides a forum in which fans of the brand can connect with the brand in exclusive ways. Friends of Laphroaig members who purchase a bottle of Laphroaig are entitled to a lifetime lease of one square foot of land on Islay next to the distillery (the Friends’ plots). This scheme has become popular around the world, with over 300,000 members from Latin America to Australia and Scandinavia. About 8,000 Friends of Laphroaig are inspired to visit the distillery each year where they conduct a tour of the distillery, place a stake in the ground to mark their plot of land, and claim their “rent” – a wee dram – from the Friends of Laphroaig Lounge in the re-modeled visitor centre. A dedicated Friends of Laphroaig section of the Laphroaig.com website allows Friends of Laphroaig to connect with one another, to discuss the finer qualities of their favourite whisky, to purchase special bottlings and to conduct live internet tastings. A 24-hour video camera installed inside key points of the distillery provides website browsers to track activities in the distillery 24.7.

CORPORATE BACKGROUND: 


About Beam Global Spirits & Wine

Inspiring conversations around the world, Beam Global Spirits & Wine, Inc. is building brands people want to talk about. Consumers from all corners of the globe call for our brands, including Jim Beam® Bourbon, Sauza® Tequila, Canadian Club® Whisky, Courvoisier® Cognac, Maker's Mark® Bourbon, Laphroaig® Scotch Whisky, Cruzan® Rum, EFFEN® Vodka, Larios® Gin, Whisky DYC®, Teacher's® Scotch Whisky, DeKuyper® Cordials and Liqueurs and Knob Creek® Bourbon. Beam Global Spirits & Wine is part of Fortune Brands, Inc. (NYSE:FO), a leading consumer brands company recently named one of the World’s Most Admired Companies by Fortune magazine. For more information on Beam Global Spirits & Wine, its brands, and its commitment to social responsibility, visit www.beamglobal.com and www.drinksmart.com.
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Laphroaig® Single Malt Scotch Whisky, 43%, 48% and 55.7% alc./vol. 
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