
7 0 C L   |   4 6 %

P E A T E D  W H I S K Y  F R O M  N E W  Z E A L A N D  

Thomson South Island Peat Single Malt Whisky is made from 
New Zealand- grown barley that has been kiln-dried with peat 
harvested close to the distillery in Riverhead, New Zealand.

V I B R A N T  W I T H  S W E E T  A N D  S M O K Y  N O T E S 

Thomson South Island Peat Single Malt is a bright and fresh whisky 
with sweet and smoky characters. There are notes of bonfire, green 
apple, and thyme on the nose, while the palate reveals vanilla and 
crème brulée. The finish features a resinous pine element that 
lingers before fading into black pepper and citrus.

P E A T  F R O M  R E M O T E  S O U T H  I S L A N D ,  
N E W  Z E A L A N D  

Thomson South Island Peat unlike many peated whiskies, is crafted 
with locally sourced peat from the South Island of New Zealand. The 
peat is harvested from untouched, wild land, and gives the whisky a 
more subtle, earthy smokiness, characteristic from the country.

N E W  Z E A L A N D  W H I S K Y  M A D E  
F R O M  L O C A L  I N G R E D I E N T S 

Founded in 2014 by Mathew and Rachael Thomson, 
Thomson Whisky is a boutique New Zealand distillery 
known for handcrafted, small-batch whiskies. Using 
locally sourced ingredients, the distillery produces unique 
expressions like Manuka Smoke Single Malt, which 
incorporates Manuka-smoked malt for a distinctly local 
character. With a focus on sustainability and craftsmanship, 
Thomson Whisky has earned international recognition 
among whisky enthusiasts.

T H O M S O N  S O U T H  I S L A N D  P E A T  S I N G L E  M A L T  W H I S K Y

B E S T  S E R V E D  N E A T 

Thomson South Island Peat Single Malt Whisky is best enjoyed neat, or on the rocks, to highlight the unique flavour 
profiles of its ingredients and production process. It can also be enjoyed in a classic cocktail, such as a Penicillin.


