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Travel notes
Loganair flies daily to
Islay from Glasgow
from £50 one-way.
Price includes 20kg
baggage. Visit
loganair.co.uk

From £6.50 (single)
or £13.00 (return) you
can travel on the ferry
from Glasgow to Islay
departing from
Kennacraig and
arriving in Port Ellen/
Port Askaig.

Prices for a car and
two passengers are
around £97.

For a detailed
description of these
routes, visit
calmac.co.uk for more
information.

STYLE AND SUBSTANCE
As you drive up to Crutherland
House you can’t but help be
impressed with the hotel and its
grounds. Featuring more than 70
guest rooms, the hotel also has a
newly built conference centre and
leisure facilities.

RELAX AND ENJOY
Thehotel includes theVital Spa,
offering everything youneed to relax
andpamper yourself. TheirAutumn
SpaDaypackage really does packa
punch.You receive a55-minute
treatment,whichyoucan split between
a facial andmassage, useof the leisure
facilities including robes, slippers and
towels, plus a three-course lunch.

FOOD FOR THOUGHT
The restaurant has been awarded
two prestigious AA Rosettes
recognising the outstanding quality
of its food and service. As part of
the Spa Day experience, you get a
healthy lunch with a smoothie as
a starter, choice of main meal and
dessert, all washed down with tea
and coffee.

NICE TOUCH
Once treatments are finished, you
are taken into a relaxation room
with fruit, water and loungers for
you to relax, if you weren’t already.

ABOUT THE AREA
The hotel is just a short drive from
Glasgow, with great shopping and
nightlife all within easy reach.
Alternatively you can stay local in
East Kilbride – the town centre
has been upgraded, with extra
shops and restaurants right on your
doorstep.

The Autumn Spa Day package starts from
£49.50 per person and is available until
November 30. For more information visit
www.macdonaldhotels.co.uk
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fields and rolling hills a dramatic mountain
backdrop.
Bruichladdich knows how to spin a good

yarn as well as a decent malt. My head
swirls in tales of it once finding a waylaid
Royal Navy minisub outside the distillery
and of the CIA getting in touch as its more
traditional Victorian distillation techniques
are apparently similar to some of the
processes used in manufacturing weapons
of mass destruction. It has certainly

distilled a perfect bomb of a whisky here
in the form of Octomore, regarded as the
world’s peatiest malt. I’m impressed that
the name hails from the fields behind the
distillery where it is now sourcing peat for
its own malting. My attempt to explore
Octomore’s hallowed fields ends not so
much in terroir but torpor as I discover peat
bogs are better suited to the curious cattle
watching me as I splodge in and out of my
wellies.
My last day in whisky country takes me

to the island’s less explored east coast, a
spectacular wilderness with more deer than
people overlooking the tumultuous Sound
of Islay, or Caol Ila in Gaelic.
Here lie a brace of big brutes, more

renowned for stiffening up blended
whiskies than the release of interesting
expressions in their own right. At Caol Ila
– with its distinctive glass wall overlooking
the water and neighbouring Jura – I’m
glad to find that not all of the massive 6.5
million litres of malt produced a year goes
into blends, with 15 per cent now being
siphoned off to create superb Caol Ila single
malts.
Its 25-year-old is a surprise. For a malt

with the same phenol content as peaty
monster Laphroaig, it has little of the fire
and more warming fruit and spice.
At neighbouring Bunnahabbain (home to

the tallest stills on Islay) I stumble across
terroir, discovering my favourite blend
Black Bottle stars Islay single malt with
80 per cent of Bunnahabhain going into
blends.
It’s all about sherry casks at

Bunnahabhain, a whisky that instantly
redefines what many people think about
Islay whisky. Non-age-statement whiskies
are currently a bit controversial in the
industry, but its Toiteach is a star, a peatier
gem that works brilliantly with the Dunsyre
Blue cheese it’s paired with.
My last stop neatly completes my journey

into Islay and the terroir of its whisky. It is
at bijou Kilchoman, the newest (opened in
2005) and easily the smallest distillery on
Islay with only a maximum of 200,000 litres
produced each year. Rockside Farm harks
back to the days of the illicit stills that used
to once brighten up even the smallest of
clachans across Islay before the exciseman’s
unwelcome arrival.
None of Kilchoman is sold into blends

and increasingly attempts are being made to
keep things ultra-local at a distillery where
handcrafted is the buzzword.
Not that they use buzzwords at the

gloriously laidback oasis of Kilchoman.
Its 100 per cent Islay expression has
impressively low food miles, using only
barley grown on site. After an Islay beef
panini in their wee cafe I snare a bottle. I
resolve to take it with me on my next visit
to the Marais.
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