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TASTING NOTES
o Dark and smoky with a hidden edge. Experience 

an ocean of powerful peat with waves of sea spray 
and salted caramel.

o Nose: Initial notes of salt and seaweed reminiscent 
of sea air are met with dark smoke and a crisp spice.

o Taste: Powerful peat and charred oak. Smoke 
recedes to reveal golden barley, hints of vanilla 
cream and a coastal sea spray.

o Finish: Lingering finish with salted caramel and 
deep smoke.

o Limited Edition release from Black Bottle.
o Part of the Black Bottle Alchemy Series, offering a 

bold taste of the unusual and the exotic.
o Bottled at 46.3% ABV
o Natural Colour, Non-Chill Filtered

BLACK BOTTLE SMOKE & DAGGER
EXPERIMENT #4

ABOUT SMOKE & DAGGER
Set sail to new frontiers of flavour and discover a secret fusion 
of smoke and charred oak, melded together by our whisky 
alchemists to create one deep and intriguing spirit: Smoke & 
Dagger.

Made to a secret recipe – with an ingenious, alchemic method 
to bring a secret smoke to life – Smoke & Dagger combines 
smooth older malts with intense, explosive ones for a powerful 
yet balanced taste. Master Blender Julieann Fernandez went all 
out with this one, even adding a one-off supercharged, highly-
peated Moine as part of the recipe.

Dark and smoky with a hidden edge, experience an ocean of 
powerful peat with waves of sea spray and salted caramel.

SIGNATURE SERVE: SMOKE, SWEET & SPICE
Ingredients:
o 50ml Black Bottle Smoke & Daggers, 12.5ml Mezcal, 

20ml Honey, 1/4 of a chopped Jalapeño, 2 x Dashes 
of Bitters, Flamed Orange Twist.

Method:
o Lightly muddle Jalapeño and Agave syrup in a mixing 

glass to release the flavours; Add ice and remaining 
ingredients and stir for 30-40 seconds; Double strain 
in to Old Fashioned glass over cubed ice; Garnish 
with orange twist.
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