
T H E S E  A R E  W H I S K I E S  
F O R  T H E  C U R I O U S ;  
F O R  F L AV O U R  S E E K E R S

T H R E E  P I L L A R S  O F  N AT U R A L  F L A V O U R

U LT I M AT E  
C O M P L E X I T Y
Complexity through 
layering flavour of 
component Single  Farm 
Origins. The whole, 
greater than simply the 
sum  of its parts.

B U I L D I N G
B L O C K S
Terroir-derived flavours 
from individual Irish 
farms each a Waterford 
single malt whisky in its 
own right. Our building 
blocks  of natural flavour 
to be assembled, to 
compare & contrast.

R E A L
R A R I T Y
Expresses the intensity 
of natural flavour from 
alternative philosophies 
& long-forgotten barley 
varieties. The old ways. 
Real rarity.

W AT E R F O R D  W H I S K Y
I S  O N  A  Q U E S T  T O

U N E A R T H  W H I S K Y ’ S
M O S T  N AT U R A L

F L AV O U R S
E X C L U S I V E LY  
I R I S H - G R O W N  

B A R L E Y
Malt whisky is the world’s most 

flavoursome spirit. By law malt whisky 
is made from just 3 ingredients: water,  

yeast & barley. Barley is the primary 
natural ingredient, source of 2,000 

flavour compounds. Barley is the taste  
of whisky, that is why barley is 

Waterford Whisky’s focus.

S I N G L E  M A LT  W H I S K Y  O N LY W H I S K Y
N O T

W H I S K E Y

M AT U R AT I O N

Each Single Farm Origin goes into 
the same portfolio of Good Wood – 
circa 200 casks – of both French & 
American oaks, virgin & first fill, & 

VDN (Vin Doux Naturel).

Whisky au naturel: no ‘finishing’, 
chill-filtration, colouring or 

additives of any kind.

T H E Y  A R E  
G A S T R O N O M I C  
W H I S K I E S  F O R  
G A S T R O N O M E S

The back label TÉIREOIR CODE 
validates what we say. It proves
the origin of our whisky. It verifies 
terroir by being totally traceable
and transparent.

The TÉIREOIR CODE, when entered 
on waterfordwhisky.com, leads to
10 pages of unparalleled data
validating provenance.

C O N V E R T E D  B R E W E R Y
( G U I N N E S S  2 0 0 4 - 2 0 1 4 )

F I R S T  S P I R I T :
J A N  2 0 1 6

L O C AT E D  O N  R I V E R  S U I R  
E S T U A R Y,  W AT E R F O R D  

P R I V AT E LY  O W N E D ,  
N O N - A L I G N E D ,  S TA N D A L O N E

F O U N D E D  B Y  M A R K  R E Y N I E R
B R U I C H L A D D I C H  •  B O TA N I S T  G I N  •  R E N E G A D E  R U M

“ T H AT  T E R R O I R  D O E S N ’ T  
A P P LY  T O  W H I S K Y  I S  B E I N G  
E X P O S E D  A S  A P O C R Y P H A L ,  

A N D  A  N E W  G O S P E L  I S  
B E I N G  W R I T T E N ”

W H I S K Y  M A G A Z I N E

Terroir is the 3D interaction on a plant 
of soil, microclimate and site. It 
influences how the barley grows and 
thus the flavours contained within the 
grain. Captured farm by farm, terroir 
requires an extensive logistical 
infrastructure (the Cathedral of Barley) 
to verify and prove its existence. Each 
terroir is a unique starting point for our 
whisky. By separately storing, distilling 
and maturing barley from 100+ different 
farms we can create an unparalleled 
range of flavours for our Head Distiller, 
Ned, to draw on.

T H E  B A R L E Y  C AT H E D R A L
- T H E  L O G I S T I C A L  K E Y-

Ground-breaking distillery.

Vineyard Inspiration
terroir, organics, biodynamics,
extended fermentation, premium wood.

35 farms annually, individually stored, malted, fermented, distilled & matured.

Remarkable Provenance: terroir, 
totally traceable & transparent. 

Pioneering validation via 
TÉIREOIR CODE. 

Envie de Boire - fully integrated harmony from the ground up.

Philosophy: making not the 
cheapest but the most naturally 
flavoursome litre of alcohol possible.

T H E  W AT E R F O R D
W H I S K Y  D I F F E R E N C E

Irish barley, double distilled.

Unique library of maturing single malt whisky: 100+ Single Farm Origins.

World’s biggest producer of 
organic & biodynamic whisky.

Bespoke malting.

T H E  F A C I L I TAT O R
A  T E C H N O L O G I C A L  M A R V E L ,  

F O R M E R LY  A  S TAT E - O F - T H E - A R T  B R E W E R Y.

E V E R Y  A S P E C T  O F  I S  P R O D U C T I O N  G E A R E D  
T O W A R D S  S E N S I T I V E  T E R R O I R  E X T R A C T I O N  B Y  

A  U N I Q U E  T E C H N O L O G I C A L  T R I N I T Y.

Trickle distillation 
for unctuously rich 
body less than 400 
litres per hour.

Miserly middle cut, a 
floating 10˙ ABV, for more 
refined spirit. We choose 
to forgo a potential 60k 
additional litres annually.

Week-long temperature 
controlled fermentations, 
flavour-enhancing 
malolactic fermentation.

H Y D R O M I L L :
Anaerobic milling 

underwater means 
unoxidised grist for 

purer flavours.

1

Through optimum enzyme 
activity it delivers precision 

of flavour for every Single 
Farm Origin.

I N C R E M E N TA L  
M A S H  

C O N V E R T E R :  

2
Instead of a mash tun we 

have a filter system; a 
series of 54 in-line 

pneumatic presses that 
give total terroir 

extraction via the 
clearest wort.

M A S H  F I LT E R :

3

R E M A R K A B L E  
P R O V E N A N C E

After years of heckling from doubters, the debate has changed for 
good.  “The Impact of Terroir on the Flavour of Single  Malt Whisk(e)y  
New Make Spirit”  Published in Foods  (an elite  peer-review  journal).

T E R R O I R  M AT T E R S
 A N D  H A S  B E E N  C O N C L U S I V E LY  P R O V E N

T E R R O I R  -  O U R  D I R T Y  L I T T L E  S E C R E T

M I C R O -
C L I M AT E

S O I L

P L A N TS I T E

A R C A D I A N
FA R M  O R I G I N

S I N G L E
FA R M  O R I G I N

C U V É E


