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Proposed Clynelish green node
1:2000

As previously mentioned, one can speculate that 
future village growth will occur around a primary 
resource such as electricity and water. As such, the 
delivery field is also a public garden, which is open 
to the public. As such, densification will occur 
around a green node. The sub-station will, for 
security reasons, not be open to the public. 
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Proposed plan
1:750

The delivery field’s programme consists of:
	 1. the aqueduct cutting through the site
	 2. the underground water cistern
	 3. horizontal flow reed bed purification 	
	    system
	 4. underground water and electricity 
	    channels
	 5. the grafted water vats
	 6. the new distillery footprint and retrofit.
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Delivery field mechanism
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VIII     Proposed Distillery Design
Consumption



viaduct

vat vat vat vat vat vat

water

Brora Distillery

malting room
01  malting 02  drying 03  grinding 04  mashing 05  cooling 06  fermentation

kiln mill room mash tuns washbacks washbacks wash still spirit still
07  distillation 08  distillation

oak casks bottling
09  aging  10  production

barley

steeping 2 days
germination 4-6 days 1-2 hours 2-4 days1 hour 4-6 hours 6 hours varies varies2 days 2 hours

malt

peat smoke
45-75°C

wood chip fire
100-125°C

wood chip fire
100-125°C

warm water added
25-30°C

yeast

grist

wort 3

wort 2

wort 1

feints 20-25% ABV

foreshots 75% ABV

wash
8% ABV

low wines
25% ABV

high wines 70% ABV Brora single malt whiskey
45% ABV

for bottling or blending
800,000L/year

removal of  husks + debris

*natural source

Ballantyne Farm

Clynelish Distillery

Clynelish Distillerysub-station

subterranean cistern

electricity

Ballantyne Farm

hot water added
64°C (wort 1)
80°C (wort 2)
85°C (wort 3)

cooled to 23-34°C heated to 78°C 
evapoated alcohol cooled to 35°C 

heated to 78°C 
evapoated alcohol cooled to 18°C 

dry process

water into process
cold water
direct heat
back-up heating

cooling water for process
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Proposed distillery intervention

The distillery is intervened with in three stages. 
Firstly, there is the typological rearrangement to be 
reorientated around heat recovery, rather than linear 
process (this is expressed in the diagram on the 
previous page).

Secondly, a portion of  currently unused space in 
the building was subtracted from the volume. The 
water vats have then been grafted onto these walls, 
creating a large copper backdrop in the areas that 
directly use water: firstly, in the whiskey making 
rooms; and secondly, the plant room. 

Lastly, the creation of  symmetrical courtyards 
adjacent to the water vats stems from the desire to 
symbolically gesture that the water always hails from 
the areas landscape. 



39



40

Courtyard section
1:50
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