
Pot Still



Pot Still (Neck forms)

½ Ball form

The pot stills are from copper and are exquisitely handcrafted. 
Copper is absolutely necessary due to its catalytic characteristics. 
The particular distilleries swear by the size and design of the 
respective pot stills they use. Roughly, we can say that small stills 
create a more aromatic distillate than large ones and that stills with 
a long neck create a smoother distillate than those with a short 
neck. Additionally, there are different designs for the neck of a pot 
still, which have a considerable impact on flavour and characteristics 
of a distillate (see above).
Moreover, the design and angle of the lyne arm more or less 
determines the quality and intenseness of each distillate (see next 
page).
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Pot Still (Lyne arm)
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Steep ascent (+) of the vapours
The alcoholic vapours have to fight 
their way uphill. Therefore, they cool 
down slowly resulting in a very 
smooth and high-proof distillate.

Parallel outflow of the vapours
The alcoholic vapours almost glide to 
the cooler. Therefore, they cool down 
moderately resulting in a rather 
smooth distillate.

Steep descent (-) of the vapours
The alcoholic vapours rapidly fall down 
to the cooler. Therefore, they cool 
down quickly resulting in a harsh but 
more low-proof distillate. However, 
there is the risk that the “wash” 
unintentionally gets into the distillate. 
To avoid that, soap is often used to 
release the surface tension.
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Lyne arm

In the lyne arm, the alcoholic vapours are led 
to the cooler. The angle influences the result:


