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Celebrating new spirits and perfect 
pairings; let the good times roll! 

Text and concept by Sandeep Arora
Consulting Editor, Whisky Magazine (UK) 

Photographs by Rajwant Rawat

Location Courtesy: The Leela Palace, New Delhi

Every festive season chimes in with an 
inherent rhythm—sit-downs around the 
home and hearth, lazy meals that blur 
the witching hour, and the warm light of 
remembered moments. Commemoration 
is best celebrated by cracking open 
something new—a bottle that raises spirits 
and stokes warmth and cheer. Check out 
the unmissable line-up of whiskies and gin 
this year to set the mood and vibe; each 
with its own tale and match for your table.

The Japanese Art of Balance— 
The Nikka Collection
Few distilleries capture both tradition 
and innovation quite like Nikka. Founded 
by Masataka Taketsuru—the man who 
brought Scottish whisky-making to 
Japan. Nikka Yoichi, emerging from the 
granite coastlines of Hokkaido, is a sea-
influenced and coal-fired whisky. Its peat 
smoke, gentle spice, and citrus richness 
reflect the coastal nature of the island. 
Combined with freshly prepared sashimi, 
the warmth and minerality of the whisky 
brings out the subtle flavours of the fish.
Conversely, Nikka Miyagikyo from the 
rich Sendai valleys is about delicacy 
and aroma. Employing unpeated malt 
and high stills, it provides banana, 
beeswax, and herbal aromas that 
perfectly accompany crab or lobster, 
with the sweetness of the seafood 
complementing the whisky’s gentleness.
Nikka Coffey Grain, on the other side, is a 
corn-based whisky, distilled in traditional 
Coffey stills— silky, rich, and full of 
vanilla, melon, and grapefruit. It loves a 
simple pairing with grilled chicken or rich 
pasta, perfect for laid-back nights and 
subdued celebrations.

Prices:
Nikka Yoichi `11,970
Nikka Coffee Grain `8,970
Nikka Miyagikyo `11,370
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Timeless Indulgence—
The Macallan  

18 Years Old
An icon of Speyside, The 

Macallan 18 represents mastery 
in every drop. Matured in 

sherry-seasoned oak casks 
from Jerez, it carries dried 

fruits, orange peel, and warm 
spice—elegant, deep, and 
endlessly satisfying. Enjoy 
it with walnut toffee cake 

drizzled in caramel, and you’ll 
understand why some classics 

never fade.

Price: `40,000

The Northern Legend—Highland Park 18-Year-Old
From the untamed northern coast of Orkney, Highland Park 18-Year-Old finds an 
unusual balance between sweet and smoky. Its honeyed heather, toffee, and nutty 
roast flavours make it a natural pairing with pepper-salt prawns or pork chops, 
where peat meets savoury spice with a harmonious beat. 

Price: `12,000
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The Modern Icon – Glenfiddich 16-Year-Old (Aston Martin Edition)
Craftsmanship and innovation come together as drama unfolds with Glenfiddich’s 
16-Year-Old Aston Martin Edition. This limited edition commemorates precision and 
dramatic design, with maple syrup, caramelised ginger, and toasted oak layers. Served 
with fried chicken and mashed potatoes, it elevates a comfort meal to a fine-dining 
treat—a combination that is festive yet familiar.

Price: `10,755

The Bright Classic –  
Glenmorangie The Original 12 Years Old
A revitalised interpretation of an old classic, Glenmorangie The 
Original 12 overflows with citrus, honey, and gentle fruit. Scotch-
distilled in the tallest stills in Scotland and matured in bourbon 
casks, it is crisp, silky, and invigorating. Serve it with orange or 
carrot cake topped with vanilla ice cream, and dessert becomes 
a mini celebration in itself.

Price: `5,190

A Refreshing Twist— 
Hendrick’s Oasium Gin

For a lighter alternative, Hendrick’s Oasium 
is a cooling respite. Evoking the serenity of a 
desert oasis, it combines green herbal notes 

with fresh citrus. Served with olives or cream-
cheese and crackers, it’s the perfect starter to 

any celebratory night out—crisp, engaging, 
and understatedly sophisticated.

Price: `3,955
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