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W A T E R F O R D  L U N A  1 . 1
B I O D Y N A M I C  S I N G L E  M A L T  W H I S K Y

T H E  W O R L D ’ S  F I R S T  B I O D Y N A M I C  S I N G L E 
M A L T

Waterford Luna 1.1 is a landmark whisky, distilled from 
Ireland’s only biodynamic barley. The bottling is the latest 
whisky in the distillery’s Arcadian Series which showcases 

the flavours produced by resurrected farming methods 
and rare barley varieties.

N O T E S  O F  A P R I C O T ,  C I T R U S  A N D  S P I C E 

A rich, oily texture with notes of fruit, fresh soil, lemon 
drizzle cake, cloves, almonds, milk chocolate, wet stones, 
spring breeze, and a touch of fresh mint tea.

T E R R O I R  D R I V E N  A P P R O A C H 

Waterford was set up by Mark Reynier (ex Bruichladdich 
CEO) in 2015 with the idea of creating a whisky that was 
driven by the raw ingredient – the barley.  Biodynamics is 
regenerative farming; uber-organic and pre-agrochemical 
and represents the culmination of 15,000 years of natural 
farming know-how.

F R O M  T H R E E  B I O D Y N A M I C  F A R M S 

Due to the yield from biodynamic farming being lower, 
three different biodynamic farms grew the barley for 
Luna. Biodynamic agriculture goes beyond the ordinary 
ecological mindset. Drawing upon ancient lore of lunar 
cycles & exotic preparations, it seeks to charge soils with 
vitality and crops with vibrancy.

B E S T  E N J O Y E D  N E A T

Enjoy neat or with a few drops of water to allow the cereal notes and viscous texture to open up. As this whisky 
is not chill-filtered, it has great depth of flavour and spreads across the palate with ever evolving complexity.


