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A journey into the world of peated malts and why smoke and  
water make perfect winter companions

Sandeep Arora
Consulting Editor, Whisky Magazine (UK)  

Winter changes the way we convene and consume. The crisp cool 
air encourages gatherings around the home and hearth; sitting 

around a bonfire, however, is reserved for the intrepid, at least in 
and around the NCR. Warm layers and easy conversation make 

way for the flow of spirits and soulful jazz as holiday routines rally 
around barbecue grills, slow-cooked food, and evenings planned 

around shared meals.

This season naturally favours heavier flavours. Char from the grill, 
warmth from spices, the steady glow of fire and smoky whiskies 

all become part of winter’s ineffable charm.  Their peat, depth and 
steady warmth feel in sync with the cold and foods that add joy 

during this time. Whether it’s a barbecue evening, a weekend get-
together, or simply winding down after a long day, smoky whiskies 

add a sense of comfort and character. They don’t overpower 
the moment; they meet it. The smoke in the glass mirrors the 
smoke from the grill, while the warmth of the whisky matches 

the outdoor chill factor. It’s this harmony between season, flavour 
and atmosphere that makes smoky whiskies stand out during the 

colder months.
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Ardbeg 10
Intense, Energetic, 
Distinctive
Ardbeg 10 delivers powerful peat 
with hints of citrus, tar and earth. 
It is bold but held together by 
a fresh, clean brightness. Pair it 
with Korean barbecue or pork 
belly from the grill—the richness 
of the meat balances the 
whisky’s intensity and creates a 
strong, satisfying combination.
Price `5,500

Amrut Peated Malt
Indian Warmth  

with Peat
Amrut brings together 

Scottish peat and India’s 
fast, warm maturation, 

creating smoke layered 
with tropical fruit, spice 
and caramelised notes. 

It works especially 
well with chicken ghee 

roast, masala peanuts or 
tandoori prawns, offering 
a flavour match that feels 

grounded and robust.
Price `3,600

Lagavulin 16
Deep, Steady,  

Winter-Perfect
Lagavulin 16 is full-bodied, 

smoky and rich, with hints of 
sherry, roasted nuts and dark 

fruit. It has the slow, steady 
profile that suits cold weather. 

Enjoy it with slow-smoked 
brisket or sticky glazed ribs, 
where the whisky enhances 

the depth of the dish.
Price `9,500

Laphroaig 10 Year Old
Bold, Coastal, Classic
Laphroaig 10 is unmistakably smoky, with aromas of peat, 
sea air and charred wood. Yet its backbone of vanilla 
and soft oak brings balance. It pairs exceptionally well 
with tandoori lamb chops or seekh kebabs, where robust 
flavours match its coastal intensity.
Price `4,800

Yamazaki  
Peated Malt
Subtle, Balanced 
Smoke
Yamazaki offers a gentler 
style of peat. Light smoke 
moves through notes of 
orchard fruit and mild 
spice, creating an elegant, 
refined expression. It works 
beautifully with grilled 
unagi, miso-glazed 
salmon or lightly smoked 
dim sums, allowing both 
the food and whisky to 
complement each other.
Price `75,000

Smoky whiskies bring structure, warmth and depth to winter. 
Whether bold, gentle, intense or refined, each one adds character 

to the season and makes it a little more memorable.
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