THE CAPITAL BAR LAUNCHES NEW “AROUND THE WORLD” WHISKY
TASTING EXPERIENCE
The Capital Bar is excited to announce the launch of a new “Around the World” whisky tasting
experience with resident whisky expert, and the UK’s youngest Keeper of The Quaich, Cesar Da
Silva.
Cesar will guide The Capital’s guests on a whirlwind global whisky tour, featuring some of the
rarest and finest in the world, from the comfort of The Capital Bar.
Whisky enthusiasts can expect to enjoy the Midleton Very Rare 2010, a magnificent blend of
the finest distillates and one of Ireland’s most exclusive whiskies. Matured in seasoned bourbon
barrels the individual selection process ensures each vintage has its own unique character.
Next it’s on to Asia and the award winning single malt Yamazaki 18 Year Old, an excellent
example of Japanese whiskies, extremely smooth with a lovely balance of fruit, silky malt and a
touch of smoke, before a stop off in the USA to savour the Pappy Rip Van Winkle 20 year old,
one of the longest aged bourbons in the world it is wonderfully smooth and rich. It is arguably
the most sought after bourbon in the world.
None of these whiskies are as truly out of this world as the Ardbeg Supernova 2015 –
Committee Release. This whisky was famously released by the Islay distillery to celebrate the
conclusion of Ardbeg’s experiments in space with maturing spirit.
Cesar has expertly paired each whisky with tasty treats designed to bring out and enhance the
flavour of the whisky.
Due to the rarity of the featured whiskies, this experience will be available for a limited time
only. Book your session now by calling The Capital Bar on 020 7591 1202. Priced at £195 per
person.
Well known for its extensive whisky collection, The Capital Bar houses a number of classic
bottles, as well as 35 – 50 year old specimens, making it a favourite with connoisseurs of the
spirit.
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