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The judging’s over, the results are in, and the excitement is
starting to build.

The winners of the 2016 SLTN Awards will be announced at the 
trade night of the year at Glasgow’s Hilton Hotel on Thursday 

November 3.

Now in its 21st year, the SLTN Awards continues to represent 
the benchmark for excellence in Scotland’s licensed trade.

This preview brochure highlights the people and businesses 
that have made the fi nal cut this year.

The results will be featured in the November 10 issue of SLTN, 
with full coverage appearing in the November 24 issue.
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WHISKY BAR
OF THE YEAR

BALLYGRANT INN & 
RESTAURANT, ISLE OF ISLAY

With an attitude that ‘whisky is for 
drinking’, this inn keeps its whiskies 
reasonably priced, including fl ights 
for tastings. It hosts regular whisky 

dinners and is on the visit lists of many 
tour companies. The owners are very 
knowledgeable and the inn's whisky 
range, created with customer tastes 
and price in mind, includes overseas 

whiskeys alongside rare single malts and 
blends from Scotland.  It successfully 
uses social media to promote events. 

SPO
N
SO

RED
 BY

DORNOCH CASTLE HOTEL 
DORNOCH

From the minute you walk in the 
door, it is obvious you are in an 

establishment operated by whisky 
enthusiasts and the staff  are able to 
explain every bottle on the packed 
shelves behind the bar. There is an 
emphasis on quality and rarity, and 
promotions off er specially priced 

selections. The brothers who run the 
operation regularly travel abroad to 

promote whisky and the hotel, and host 
frequent tastings on the premises. 

THE POT STILL
GLASGOW

This busy city centre pub off ers whisky 
from every available market and the 
well-trained team behind the bar can 
talk enthusiastically about every one 
of them. With regular tasting events 
and relationships with local hotels, 
the Pot Still has made itself a focal 

point for whisky in the city. Using staff  
selections for regular promotions, the 

bar encourages whisky drinkers to 
expand their repertoire and non-whisky 

drinkers to try a dram. 

Proud sponsor of the
SLTN Awards 2016

Whisky Bar of the Year
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WINE PERSONALITY
OF THE YEAR

MARSHALL BASS
UBIQUITOUS CHIP

GLASGOW

The head sommelier at Glasgow 
institution Ubiquitous Chip, Marshall is 
on a mission to make wine as accessible 

as he can for the restaurant’s diverse 
customer base. As well as overseeing 

the venue’s extensive wine list and 
hosting the Chip’s wine club events, 
staff training has become a big part 

of Marshall’s role, and his sommeliers 
are regularly encouraged to delve into 
the Chip’s wine selection, tasting and 

researching the various varietals on the 
extensive list. 

REMI FISCHER
THE OLD COURSE HOTEL 

GOLF RESORT & SPA
ST ANDREWS

Remi has spent years studying wine, 
refining his knowledge and skills as a 
sommelier while working in his native 
France and then in five-star hotels in 
Scotland. A career that has already 
taken him to some of Europe’s most 

prestigious venues led him to the 
Old Course Hotel, where he has 

responsibility for selecting the wines 
on the list and dealing with suppliers 

as well as instilling his own passion and 
knowledge of wine in his team.

DAVID LAPSLEY
TAYNUILT HOTEL & 

RESTAURANT
ARGYLL & BUTE

David joined the Taynuilt as 
general manager in 2014, assuming 

responsibility for the hotel’s wine list 
as well as the front of house operation. 

Two years later, David’s passion for 
wine is personified by an ever-evolving 
wine list that’s designed to match the 

flavourful, seasonal dishes of the hotel’s 
menu. In addition to the restaurant’s 
wine list, David has launched a retail 

operation at the hotel, with a separate 
range of wines. 

SP
O
N
SO

RE
D
 B
Y
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OF THE
WINE 
PERSONALITY 
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David Lapsley, Taynuilt Hotel 

How did you get to where you are now?
Every role I have worked in I have 
just kept trying to better myself and 
the business.

What or who inspired your love of wine?
A training session with Inverarity 
about six years ago piqued my 
interest and the rest as they say is 
history.

In five words or less, how would your 
colleagues describe you?
When it comes to wine, obsessive and 
passionate!

What would you like your professional 
legacy to be?
To pass on my passion and see at 
least one junior member of staff I 
have trained pursue a successful 
career in the wine industry.

What advice would you give to anyone 
looking to follow in your footsteps?
Taste as much as you can, read as 
much as you can, attend training 
days, enthuse others and don’t ever 
let anyone tell you “It doesn’t need to 
be perfect”.

Desert island wine?
1982 Domaine Jean-Louis Chave, 
Hermitage.

Remi Fischer, Old Course Hotel

How did you get to where you are now?
I attended wine courses in France and 
also with WSET in Scotland. I was 
always driven by passion; I wanted to 
choose a job that would constantly 
challenge me and allow me to keep 
learning.

What or who inspired your love of wine?
My dad inspired me to become a 
sommelier. But also my mentor, 
Georges Pertuiset, President of the 
French Sommelier Association at the 
time.

In five words or less, how would your 
colleagues describe you?
Passionate, perfectionist, talented, 
motivated, exciting!

What would you like your professional 
legacy to be?
Being recognised not just as a top 
sommelier but also as a true wine lover.

What advice would you give to anyone 
looking to follow in your footsteps?
Study hard, be passionate and fearless 
when it comes to learning and talking 
about wine.

Desert island wine?
It has to be 1995 Dom Perignon 
Oenotheque.

Marshall Bass, Ubiquitous Chip

How did you get to where you are now?
I was extremely lucky to have people 
take chances on me and allow me to 
train in some fantastic environments. 

What or who inspired your love of wine?
Who? Two regulars at my first bar job 
bought me a bottle of Stag’s Leap 
Cabernet. What? A seven year-old Etna 
Rosso at my first trade tasting. I didn’t 
know wine could taste like that. 

In five words or less, how would your 
colleagues describe you?
Passionate, knowledgeable, talkative, 
charmingly cheeky.

What would you like your professional 
legacy to be?
I’d like to make an award-winning 
wine and inspire everyone around me 
to think more about what they drink.

What advice would you give to anyone 
looking to follow in your footsteps?
Try lots of things, learn to know 
your own palate, have an infectious 
enthusiasm for wine and don’t be 
pretentious.

Desert island wine?
Something Italian: 89 Gaja 
Barbaresco or 94 Valentini 
Montepulciano d’Abruzzo. `
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BEER QUALITY
AWARD

AIRLIE ARMS HOTEL
KIRRIEMUIR, ANGUS

Having restored and reopened the 
formerly derelict Airlie Arms Hotel last 

year, the owners were determined 
to serve the best quality pints they 

could. As well as fi rst-rate line cleaning 
and glass care, regular staff  training 

ensures that customers can be assured 
of a perfect pint every time they visit, 
whether they’re looking for draught 
lager or stout, craft  beer or real ale.

SPO
N
SO

RED
 BY

MACGOCHANS
ISLE OF MULL

Popular with locals and tourists alike, 
this island pub attracts footfall – 

particularly during the summer – to rival 
that of some city centre venues. And 
the quality of the off er, from the food 

on the plates to the beer in the glasses, 
is paramount. Regular cleaning of the 

cellar, glasses and lines, as well as a team 
of well-trained staff , ensure that the 

pub’s beer is top quality.

MATHERS BAR EAST END
EDINBURGH

The team at Mathers Bar on 
Edinburgh’s bustling Broughton Street, 

pride themselves on the quality of 
the bar's beer. Draught and cask lines 

are cleaned on a regular schedule, 
the cellar itself is spotless and a large 

selection of clean glasses is kept in 
stock to ensure every pint is presented 

exactly as it should be, regardless of 
how busy the bar is. 

AT THE HEAR   
OF SCOTLAND’S 

LICENSED TRADE

SLTNAwardsPreview.indd   6 13/10/2016   08:37



7

COCKTAIL BAR
OF THE YEAR

THE FINNIESTON
GLASGOW

A lot has changed at The Finnieston in 
the past year, with a new cocktail list 
and four award-winning mixologists 

joining the team. Though it’s fi rst and 
foremost a gin bar, The Finnieston’s 

cocktail list is much broader, and spans 
classics to originals and everything 

in between. Judges were particularly 
impressed with the venue’s attention 

to detail, including the use of hand-cut 
ice and the fl avour profi les for each 

cocktail on the list.

ORCHID
ABERDEEN

Orchid demonstrates a real passion 
for experimentation, boasting an 
in-house ‘lab’ for the creation of 

new fl avours and fusions. The bar 
staff  look to build rapport with 
customers and ensure cocktails 
are tailored to their palate. The 

recently-refurbished venue hits the 
mark in terms of atmosphere, and 
Orchid regularly plays host to a 

range of cocktail competitions and 
tasting events. 

SP
O
N
SO

RE
D
 B
Y

Enjoy Bacardi Brown-Forman Brands in moderation

© 2016. BACARDÍ, ITS TRADE DRESS AND THE BAT DEVICE ARE TRADEMARKS OF BACARDI & COMPANY LIMITED. BOMBAY SAPPHIRE, BOMBAY STAR,  GREY GOOSE, MARTINI, ERISTOFF, NOILLY PRAT, LEBLON, ST-GERMAIN, OXLEY, DEWARS, DEVERON, ROYAL BRACKLA AND THEIR TRADE 
DRESS ARE TRADEMARKS. JACK DANIEL’S, TENNESSEE HONEY, TENNESSEE FIRE, SOUTHERN COMFORT, WOODFORD RESERVE, CHAMBORD, FINLANDIA, FIRE EATER, PATRON AND LBD ARE REGISTERED TRADEMARKS. ALL RIGHTS RESERVED.

Proud sponsors of  the 
Cocktail Bar of  the Year Award

Enjoy Bacardi Brown-Forman Brands in moderation

THE ADAMSON 
RESTAURANT & BAR

ST ANDREWS

Tucked away towards the back of The 
Adamson is the impressive cocktail 

bar, which oozes style and class. The 
large, mirrored back-bar plays host to 
the venue’s impressive drinks range, 
which caters for a broad clientele. 
There’s plenty of theatre when it 
comes to The Adamson’s cocktail 

off er, and all bar staff  demonstrate a 
good knowledge of classic cocktails, 
as well as the creativity to come up 

with more experimental serves.
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BARTENDER
OF THE YEAR

PEDRO DIREITINHO
JEREMIAH’S TAPROOM 

EDINBURGH

A welcoming and knowledgeable 
bartender, Pedro strives to ensure that 
every customer in his bar enjoys their 
visit whether they are in for a relaxing 

beer or a few cocktails with friends. 
Taking real pride in his job, Pedro aims 
to deliver the perfect drink every time. 
With the customer in mind he regularly 
recommends new products to expand 

the venue's range and drinking 
experience.

SPO
N
SO

RED
 BY

CALLUM NEILLY
LEBOWSKIS WEST END 

GLASGOW

Callum is an enthusiastic 
bartender with an eye on beer 

and drinks developments across 
the globe. Up to date on all the 

latest trends, including beer 
cocktails and food pairing, 

Callum is very knowledgeable 
and always ready to make 

recommendations to customers. 
He takes a real pride in the range 

on offer behind the bar.

LINDA STILLIE
THE BRIDGE INN

PEEBLES

Working in a true community 
pub, Linda goes out of her way to 

ensure all customers receive a warm 
welcome. Always ready with a smile, 
Linda knows her regulars well – from 
their favourite drinks down to which 

seats they like to occupy around 
the bar. Her interaction with the 

customers stretches beyond her job 
and helps make the Bridge Inn an 
important part of the community.

is delighted to support

BARTENDER OF THE YEAR
category at this year’s SLTN  Awards.

Congratulations to all the nominees.

Contact our Scotland team on 01506 602 518

Congratulations to all the nominees.

Contact our Scotland team on 01506 602 518

6494-4 MC SLTN Awards Ad 188x133mm.indd   1 21/09/2016   16:08
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MIXOLOGIST
OF THE YEAR

NICK GORDON
ORCHID

ABERDEEN

Taking on the role of general 
manager at Orchid in the last year, 
Nick has fl ourished as a mixologist 

at the Aberdeen venue. Judges 
were impressed not only by the 

big fl avours found in Nick’s drinks 
but also his willingness to educate 

customers who could be considered 
cocktail novices, as well as his 

own continuing drive to boost his 
knowledge and improve as a 

bartender.

JAMIE MORAN
THE FINNIESTON 

GLASGOW

With a background in Tiki drinks, 
Jamie made a major shift  in 

category terms when he moved 
to Glasgow gin specialist The 
Finnieston. But it’s a shift  the 

mixologist has taken in his stride, 
excelling at producing and 

contributing to the venue’s cocktail 
list. Judges were impressed 

with Jamie’s ability to both share 
knowledge and learn from his 

colleagues behind the bar.

ANDY STEWART
THE TIPPLING HOUSE 

ABERDEEN

Running regular staff  training sessions 
for The Tippling House and sister 

venues Rye & Soda and Bos’n, Andy 
isn’t shy about sharing the cocktail 

expertise he’s acquired since returning 
to the trade aft er a stint working in 
the fi nancial sector. Judges were 

impressed by his ability to engage all-
comers – from cocktail novices to local 
bartenders – in discussion over a drinks 
menu that balances the accessible with 

the experimental.

SP
O
N
SO

RE
D
 B
Y

PROUD 
SPONSOR OF 

THE SLTN 
MIXOLOGIST 
OF THE YEAR

ENJOY ABSOLUT  RESPONS IBLY

M A K E  YOUR  N IGHTS  #ABSOLUTNIGH TS

@absolutuk
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CRAFT BEER
AWARD

THE CRAFTY PIG
GLASGOW

The range on off er at this bar 
demonstrates a thorough knowledge 

of the craft  beer sector, with easily 
accessible beers sitting alongside some 

of the more niche brews. Through 
regular briefi ngs with the enthusiastic 
beer buyer, each member of the team 
has up to date knowledge of the range 
and is able to help customers choose 
a bottled or draught beer to suit their 

taste. 

SPO
N
SO

RED
 BY

THE HANGING BAT
EDINBURGH

The bar layout and visible 
microbrewery leaves the customer 
in no doubt that this is a craft  beer 
bar. The constantly evolving range 
off ers something to suit all tastes 

and, with a bit of conversation, the 
knowledgeable staff  are able to make 
informed recommendations. There is 
a programme of regular beer events, 
including tastings with the in-house 

brewer.

INN DEEP
GLASGOW

Staff  at this bar show incredible 
knowledge of the craft  beer category 

and their enthusiasm is refl ected in the 
wide and varied range of bottled and 
draught beers. Regular staff  updates 

ensure that every member of the team 
is able to help customers choose a 

beer they will enjoy and clever buying, 
including at festivals abroad, ensures 

the range is always evolving and 
interesting.

Please enjoy responsibly
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CRAFT  SPIRITS
ENTHUSIAST

MILO SMITH
99 BAR & KITCHEN

ABERDEEN   

Milo is relishing being back in the on-
trade after a spell working as a teacher. 
He has built an impressive range of craft 

spirits on the back-bar; but it is what 
he is doing behind closed doors that is 
most interesting. Developing his own 
craft spirits and craft soft drinks has 

become a hobby – with great success, 
and he has thrown himself into working 

on an exciting craft-focused project. 

ANDY STEWART
THE TIPPLING HOUSE 

ABERDEEN

Andy demonstrates a vast knowledge 
and genuine love of craft spirits, 
which is evident on the venue's 

back-bar and in the way he creates 
and serves drinks. Andy is actively 
working with Scottish craft brands, 
helping them to make their mark 
in the on-trade. And with his own 

projects in the pipeline, Andy lives 
and breathes craft spirits. 

JAMES SUTHERLAND
56 NORTH

EDINBURGH

James’ bonhomie really shines 
through this Edinburgh bar, which 
boasts an extensive back-bar and 
an equally impressive drinks list. 

Operating an open door policy for 
producers, James already works with 
a number of craft spirits brands and 
is keen to expand this. His passion 

for the trade and craft spirits is 
inspiring.  

SP
O
N
SO

RE
D
 B
Y

PROUD SPONSORS OF SLTN AWARDS 2016 
CRAFT SPIRITS ENTHUSIAST AWARD

EDENMILL.COM
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BEST OUTDOOR
AREA

SPO
N
SO

RED
 BY

Magners is a registered trademark of the C&C Group

TRUE CIDER SINCE 1935

ATHOLL ARMS HOTEL
DUNKELD

The team at the Atholl Arms Hotel 
took full advantage of its picturesque 
location next to the River Tay when it 

came to creating a new garden terrace 
earlier this year. The result is an outdoor 
area with fully-functioning bar in which 
customers can enjoy fantastic views of 
the river and the historic fi ve-arched 
bridge over the Tay. The terrace has 

broad appeal, attracting families, cyclists 
and even passing canoeists.

SO, WHAT COMES NEXT?
GLASGOW

So, What Comes Next? boasts a 
unique outdoor area. As well as true 

al fresco space, the area is kitted 
out with a number of sheds, allowing 
customers to enjoy the outside space 

whatever the weather. Designed 
to appeal to a varied clientele, the 

outdoor area also features a children's 
play area and a space for BBQs as 

well as a separate designated
smoking area. 

YE OLDE INN
EDINBURGH

The outdoor area at Ye Olde Inn is 
like a secret garden, where plants 

and fl owers have been cleverly 
used to really bring the space to life. 
The area is family and dog-friendly, 

and is popular with both locals 
and visitors. The inn hosts a variety 

of events, including ‘ukulele’ and 
knitting classes, which make use of 
the outdoor area when the weather 

allows.
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RESTAURANT
OF THE YEAR

BRIAN MAULE AT CHARDON D’OR 
RESTAURANT, GLASGOW

Although this stalwart of the Glasgow scene has been 
wooing customers with impeccably-presented plates 

for 15 years, it never rests on its laurels. In the past year, 
the dining room has been elegantly refurbished and the 
restaurant’s keenly-priced gin lunches have been a huge 

hit, tempting a new wave of diners.

SP
O
N
SO

RE
D
 B
Y

No.1
WATER BRAND
IN THE ON-TRADE*

*CGA Brand Index, Value Sales, Water Brands, MAT to Oct 15, Total Coverage

www.strathmore-water.co.uk
Call us on 01236 852580

PROUD TO SPONSOR THE
RESTAURANT OF THE YEAR AWARD

THE ROOST RESTAURANT
BRIDGE OF EARN, PERTHSHIRE

There’s a lot to crow about at this small-but-perfectly-
formed restaurant, particularly its team’s unfaltering 
commitment to serving fine dining fare in a relaxed, 

atmospheric setting. Chef Tim Dover creates stunning 
dishes with a distinct Perthshire flavour while wife Anna 

oversees front of house.

FI
N

E 
D

IN
IN

G

THE ADAMSON RESTAURANT & BAR
ST ANDREWS

St Andrews is a competitive market for eating out, but 
The Adamson’s emphasis on creating a memorable 

dining experience and the addition of a new cocktail 
bar have helped it remain at the forefront. Head chef 

Stewart Macaulay oversees an attractively priced, 
brasserie-style menu that changes seasonally.

LA PETITE MORT
EDINBURGH

This 36-cover restaurant has made its mark on the 
capital’s crowded dining scene since opening in April 

2015 thanks to positive word-of-mouth recommendations 
and glowing reviews. Its core aim is to serve innovative 

dishes that are good value for money in a relaxed 
environment.

C
A

SU
A

L 
D
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G
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NEW BUSINESS
OF THE YEAR

BOCLAIR HOUSE
BEARSDEN, GLASGOW

It was a brave move to transform this 
former council building into a boutique 

hotel. With no expense spared, the 
result is opulent public spaces and 

individually-designed bedrooms that 
complement the drama of the B-listed 
Tudor Gothic property – combining the 

historic backdrop with all mod cons. The 
hotel's function suite has already played 

host to a number of weddings, while 
Annabel’s – the plush, tranquil bar and 
restaurant – serves Scottish produce, 

cocktails and afternoon tea.

SPO
N
SO

RED
 BY

NO.10 BAR & RESTAURANT 
ABERDEEN

An extensive marketing strategy, a 
rebrand and immersive research into 

diversifying the business, the hard 
work by the committed team at No.10 
has paid off. An intense three-month 
overhaul has turned this city centre 

basement bar around, and the original 
pub now coexists with a new adjoining 
space – a buzzing 90-seater restaurant 
with private dining room. The opened-
up venue packs a punch, wooing a new 

following while retaining its former, loyal 
customer base.

SAINT LUKE’S &
THE WINGED OX, GLASGOW

Independently funded by two local 
brothers, backed up by Glasgow City 
Council and Heritage Trust Scotland, 

Saint Luke’s opened its doors as a 
multi-purpose music and arts venue, 
that includes a bar and restaurant. In 
an area currently undergoing much 
regeneration, the venue – a former 
B-listed church in the east end of 

Glasgow – is fast becoming the place 
to be, building a loyal customer base 

and attracting a host of music, arts and 
community events.

CRABBIE’S PROUD TO SPONSOR THE
SLTN NEW BUSINESS OF THE YEAR AWARD

crabbiesgingerbeer.co.uk CrabbiesUK
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INDEPENDENT PUB/BAR
OF THE YEAR

56 NORTH
EDINBURGH

56 North is constantly developing and 
changing as it aims to promote gin 

while off ering customers an experience 
they won’t get anywhere else. With an 
independent spirit, bursting with crazy 
ideas, owner James displays incredible 
passion and wants to bring excitement 

to his customers with new concepts and 
creations. Fun, funky and very inventive.

BLOC+
GLASGOW

An established name with a strong 
brand, Bloc+ continues to reinvest 

and evolve without losing sight 
of its core concept. The business 
deserves huge credit for its latest 

refurbishment, which has improved 
the interior and facilities without 

robbing the unit of any of its 
character.

THE HOWLIN’ WOLF 
GLASGOW

Accessible and welcoming, Howlin’ Wolf 
has a character all of its own but can 
cater to a remarkably diverse crowd.  

Dedicated to blues, and evolved from a 
genuine passion for the music, the bar 
has positioned itself as something very 
diff erent for Glasgow, with attention to 

drinks and food in a relaxed atmosphere 
designed to appeal to all-comers.

SP
O
N
SO

RE
D
 B
Y

INDEPENDENT SWEDISH CIDER
KOPPARBERG REMAINS A FAMILY-OWNED BUSINESS AND IS PROUD

TO SPONSOR THE SLTN INDEPENDENT PUB/BAR OF THE YEAR
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SOCIAL RESPONSIBILITY
AWARD

FUBAR
STIRLING

This nightclub takes customer safety 
very seriously, with a team of well-
trained security staff  and cameras 

positioned throughout the premises. 
With a young clientele it is particularly 
vigilant and there's a strict ID policy on 

the door. 
Employing a responsible attitude 

towards promotions, the venue prefers 
to use selective free admission rather 
than cheap drinks to attract the local 

student population. 

SPO
N
SO

RED
 BY

THE GARAGE
ABERDEEN

Safety for its young clientele is at the 
heart of this granite city nightclub. 

In addition to well-trained staff  
and a strict door policy, the club’s 

initiatives include handing out free 
hoodies or ponchos to clubbers who 
are inappropriately dressed for the 
weather when leaving. It also has a 
free bus service to take customers 

home, as well as a responsible 
approach to drinks promotions in the 

venue.

SPORTSTERS
FALKIRK

Customer comfort and safety 
are top priority at this large 

Falkirk venue, which comprises a 
number of distinct public areas. 

The management is well informed 
on all relevant licensing laws and 
statutory requirements and this is 
evident in a responsible attitude 
towards pricing and promotions. 

The team also has good 
relationships with a number of 

licensed trade initiatives. 

SCOTLAND HIGHLIGHTS: 

Helping young, unemployed people into training and work.
Diageo Learning for Life is a long-term commitment, with already more than 100,000 graduates 
worldwide. Technical training, work experience and life skills in Bartending and Hospitality.

Diageo is the proud sponsor of the Scottish Licensed Trade News Social Responsibility Award

To �nd out more about Learning for Life in Scotland please contact: Learningforlifediageoscotland@diageo.com

“I’ve learned 
new skills, built 
con�dence and 
gained 
quali�cations.”
Madaleine, 
Aged 18

• 700 graduates trained to the highest standards in 
all aspects of hospitality

• 55 courses run to date throughout Scotland and 
England

• 18 locations in Scotland
• Over 80% of graduates working in full-time work, 

or further education 12 months after graduation
• 60+ Diageo sta�  mentors supporting the students

Delivered in partnership with
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CONCEPT VENUE
OF THE YEAR

ALSTON BAR & BEEF
GLASGOW

This city centre hideaway boasts an 
impressively sourced food and drinks 
list. With a penchant for new and rare 

produce, Alston’s combination of gin and 
beef has been a winner since opening. 
Continually updating the back-bar and 
drinks menu means Alston maintains its 
reputation as one of the coolest venues 
in town, against increasing competition. 

Customers keen to learn can be 
educated in the diff erent gins on off er 
by knowledgeable and enthused staff . 

BADGER & CO
EDINBURGH

This brand new venture in 
Edinburgh, designed from scratch, 

is extremely well conceived and 
considered. A stunning venue with a 
strong concept from origin, Badger 

& Co is the ideal example of how 
to make a theme come to life and 
be ever present across all facets 
of a venue.  The menu, drinks list, 

surroundings and ethos of this venue 
all combine to create a Wind in the 

Willows-esque delight. 

GIN71
GLASGOW

Since opening in the centre of Glasgow, 
Gin71 has been a key player in the 
growth of the city’s gin scene. The 

bar’s concept has grown with it over 
the years: a tea lounge by day, the 

venue transforms in the evening to a 
gin-focused venue. Gin71 has 71 gins, 

with menus pairing these gins to a vast 
selection of tonics and sodas as well 

as garnishes to create the perfect gin 
experience. The venue’s concept is one 
of evolution, courage and innovation. 
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Proud to sponsor
Concept Venue
of the Year Award
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LATE NIGHT BAR
OF THE YEAR

BREAD AND BUTTER
GLASGOW

Bread and Butter prides itself on its 
friendly, personal approach to service. 

Aiming to provide something for 
everyone, it boasts an inviting interior, 

table service, an excellent outdoor 
space as well as a raft  of promotional 
nights to keep things interesting. And 

the bar isn’t held back by its location in 
a Buchanan Street lane. Through social 
media, the team ensures its somewhat 
hidden location doesn’t stop the venue 
from attracting a large, varied crowd. 
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THE HOWLIN’ WOLF
GLASGOW

Within two years, The Howlin’ Wolf has 
managed to cement its place within 
Glasgow’s late night bar scene. The 

focus on and passion for blues music 
is evident throughout, yet it not only 
caters to the discerning blues lover, 
with live acts every night; its friendly 
and knowledgeable staff  welcome a 

broad range of customers, who are well 
catered for with a great range of drinks 

and food which is available until 2am 
every night.

ORCHID
ABERDEEN 

Orchid is changing with the times – a 
recent redesign replaced the bar’s 
pink and black colour scheme with 
touches of copper and an overall 

darker palette. In what is currently 
a tough market for the trade in 

Aberdeen, this late night cocktail bar 
continues to appeal to a broad range 
of customers thanks to a varied drinks 
list, welcoming atmosphere and staff  

that are knowledgeable as well as 
friendly.   

IT MIXES WELL, IT STANDS ALONE

It’s

GOOD LUCK TO ALL THE FINALISTS IN 
THE LATE BAR CATEGORY

Keglevich, a unique mix of pure grain vodka and real fruit juice, is the versatile drink that’s really shaking things up. With 10% fruit content, it tastes 
far more natural. That’s one reason why young adults are drinking it as shots. And, together with the high profits it provides, why bars are mixing it in 
cocktails. Whatever the party, Keglevich provides a taste experience like no other. Stock up on peach, apple, lemon, strawberry, blood orange 
and melon. Across the whole range, we’ve taken vodka and given it a twist. Keglevich. It’s vodka remixed.

www.keglevich.co.uk
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SPORTS BAR
OF THE YEAR

COMMERCIAL HOTEL
WISHAW

The Commercial’s impressive multi-
box, multi-screen and projector system 
delivers sport throughout the venue, 
including its attractive outdoor area. 

Excellent communication programmes 
feature engaging in-house and social 

media materials. The Commercial 
seriously pushes the boat out for 

Scotland matches and other major 
events, utilises pay-per-view events very 
well, and has great links with local sports 

clubs and sporting personalities.

COMMITTEE ROOM 9
GLASGOW

Committee Room 9 was recently 
transformed into one of the city centre’s 

most committed sports bar venues. 
Large projector screens in the double-

height interior provide spectacular 
viewing. And screens throughout the 

venue mean it can accommodate several 
parties and events simultaneously. 

Social media use is excellent, the décor 
is fascinatingly sports-themed, and the 

menu is designed to be sports-watching 
friendly.

SPORTSTERS
FALKIRK

A major town centre venue, Sportsters 
includes 61 screens and 12 projectors 

– ensuring sport is expertly presented 
to more than 1500 fans. Judges were 
especially impressed by Sportsters 

Falkirk’s forward planning, staff 
communication and involvement 

(including staff man or woman of the 
match awards), use of in-venue and 
social media marketing, and its local 
sports sponsorships and community 

engagement. 
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THIS AUTUMN’S

WINNING
 LINE-UP
Top SPFL action, all of

Scotland’s World Cup 2018 

Qualifiers plus so much 

more…

The F1 Logo, FORMULA 1, FIA FORMULA ONE WORLD CHAMPIONSHIP, GRAND PRIX and related marks are trademarks of Formula One Licensing BV, a Formula One group company. All rights reserved.

Proud sponsor of

Q2_133x188_HP_SLTN_051016.indd   1 06/10/2016   11:17
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NIGHTCLUB
OF THE YEAR

CAV NIGHTCLUB
EDINBURGH

Boasting a capacity in excess of 1200 
Cav is no modest operation, but with 
a commitment to quality service from 
the door staff  to the back offi  ce the 

team is able to pull it off . Judges were 
impressed by the venue’s approach to 

social responsibility; creating a safe 
environment for customers throughout 

the cavernous club as well as when 
it’s time to head home, working in 
partnership with Napier Uni and 

Safezone.
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FUBAR
STIRLING

With over three decades under its belt 
Fubar is defi nitely doing something 

right. The club’s small entrance gives 
way to a huge space off ering guests 
plenty to choose from, whether that 

means fi lling the main room dance fl oor 
on a Friday night or opting for a more 
chilled aff air in Fubar’s lounge room.  

Judges were impressed by the venue’s 
comprehensive training regime, which 
ensures all staff  members are able to 

look aft er guests with confi dence. 

WHY NOT NIGHTCLUB
EDINBURGH

Nestled below George Street stalwart 
The Dome, Why Not has carved out 

its own identity in the capital through 
its consistent delivery of a premium 
nightclub experience. Judges were 
impressed by the attention to detail 

from service to sound and head turning 
features like the recently installed LED 

grid lighting above the main room dance 
fl oor and a spacious outdoor shisha 

garden helps Why Not stand out from 
the crowd.

G I V E 
E X T R A O R D I N A R Y

G R E Y  G O O S E  V O D K A  
I S  P R O U D  T O  S P O N S O R  T H E  

N I G H T C L U B  O F  T H E  Y E A R  A W A R D  
A T  T H E  2 0 1 6  S L T N  A W A R D S

S I P  R E S P O N S I B LY .   D R I N K A W A R E . C O . U K . 
© 2 0 1 6  G R E Y  G O O S E ,  T H E  G E E S E  D E V I C E   A N D  T R A D E  D R E S S  A R E  T R A D E M A R K S .
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INDEPENDENT MULTIPLE
OPERATOR OF THE YEAR

KAINED HOLDINGS LTD

Established in 2007 with a bar called 
Lebowskis in the Finnieston area of 

Glasgow, Kained Holdings has steadily 
expanded to comprise eight outlets 
– two of which were launched this 

year. This dynamic group continues 
to innovate when it comes to venue 

concepts, its food and drink offer, and 
its approach to staff training. It has also 

strengthened its involvement in the local 
community this year, including joining 

forces with a local food project to 
provide fresh produce to a community 
café set up to help tackle food poverty.

SIGNATURE PUB GROUP

It’s been a busy 12 months for Signature 
Pub Group, which launched Edinburgh 
venue Badger & Co in April this year 
and, the following month, bought five 
former Maclay pubs, including one in 
Prestwick and three in Glasgow – the 

Edinburgh-based operator’s first move 
into the city. As a result, Signature’s 
estate has more than doubled and it 

has added more than 100 people to the 
team, taking the staff to 350. A strong 

focus on training and development 
ensures consistent high standards at 
each of the group’s individual outlets.
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MANORVIEW HOTELS & 
LEISURE GROUP

Since it was set up nine years ago, 
Manorview has developed a diverse 

portfolio, which includes eight boutique 
hotels as well as pubs and nightclubs. 

The group bought nine-bedroom 
Cornhill Castle this year and went on 
to launch the 12-suite Boclair House 
following a major refurbishment of 
a B-listed former council building in 

Bearsden. The group has also invested 
in its existing estate over the past 12 
months and it has upped its focus on 

and investment in staff training.
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LICENSEE
OF THE YEAR

TRACY DOUGLAS
OGILVY BAR

KIRRIEMUIR, ANGUS

With a trade career that spans almost 
20 years and includes ownership of 

pubs, restaurants, nightclubs and hotels, 
Tracy is a highly experienced operator 
who continues to play a hands-on role 
in the business. The refurbishment and 

repositioning of the Ogilvy as a late 
night bar coupled with a focus on staff  
training, which has seen her implement 

new incentives and encourage staff  
members to obtain hospitality industry 

qualifi cations, has paid dividends.
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IAIN HEWITT
WINSTONS

CORSTORPHINE, EDINBURGH

In the eight years since he embarked 
on a career in the licensed trade, Iain 
has worked his way up from part-time 
bar staff  to co-owner of a three-strong 
group of pubs. Since taking the helm 

of Winstons last year, he has overseen 
a refurbishment, broadened the pub’s 
appeal with new products and events, 
and strengthened its position in the 
local community. Committed to staff  

training, Iain also continues to develop 
his own knowledge.

BARBARA STEELE
THE ALLISON ARMS 

GLASGOW

Passionate about the trade, Barbara 
is clearly in her element behind the 

bar of The Allison Arms. Since taking 
over as manager and licensee three 
years ago Barbara, who has worked 
in the trade for 20 years, has put her 
own stamp on the pub, implementing 

systems and procedures to enhance the 
business. Training is high on the agenda 

for Barbara and her staff , and her 
enthusiasm for the trade has rubbed off  
on the team. As a result, turnover at this 

wet-led pub continues to climb.

A Winning Combination

Proud Sponsors of the SLTN Awards
To find out how we can help your business, please call 0845 601 3432
Proud Sponsors of the SLTN Awards
To find out how we can help your business, please call 
Proud Sponsors of the SLTN Awards
To find out how we can help your business, please call 
Proud Sponsors of the SLTN Awards
To find out how we can help your business, please call 

SLTNAwardsPreview.indd   22 13/10/2016   08:39



23

UNSUNG HERO
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Specialist Fit-Out
Custom Joinery
Steel Fabrication  
General Building
Maintenance
Design & Build

Specialist shopfitters serving the hospitality trade

0141 420 1666
www.hughstirling.co.uk

enquiries@hughstirling.co.uk

Sponsors of the Unsung Hero Award

HELEN KALLSTROM
BRAEHEAD BAR
KILMARNOCK

Helen has truly gone ‘above and beyond’ 
her role as manager of Braehead Bar. 
Her main goal is to raise awareness of 

cancer following her own battle with the 
illness and to work with the government 
to initiate early cancer screening to help 

with early diagnosis. In the pub, she  
engages with customers and the local 
community to make sure sufferers are 

not alone, and has used social media and 
even a TV appearance to help promote 

the importance of supporting cancer 
sufferers and their families. 

KATIE MCLAREN
THE KIMBERLEY TAVERN 

GLASGOW

Totally focused on her local community, 
Katie’s work in the area has included 
fundraising activity for local schools, 
providing help for under-privileged 

young people to attend extracurricular 
activities and work with many local 

charities. 
She has also assisted locals in embarking 

on their hospitality careers, providing 
support and training to help them 

progress in the trade.  
A compassionate individual with a drive 

to help the less fortunate. 

NICO SIMEONE
111 BY NICO
GLASGOW

Nico has come up with a creative 
and rewarding way to help his local 

community, in the form of an apprentice 
scheme. 

Recruiting homeless or unemployed 
locals, Nico has taken the time to fully 
train them up in the kitchen and turn 
them into hospitality professionals, 

instilling his own passion for cooking in 
the process. 

Many of these recruits have since gone 
on to use those skills in kitchens all over 

the world. 

SLTNAwardsPreview.indd   23 13/10/2016   08:39



24

ENTREPRENEUR
OF THE YEAR

SLTN and Chivas Regal have joined forces to search for the licensed trade’s most 
inspiring and successful entrepreneur and are acknowledging the very special role 
played by Scotland’s licensed trade entrepreneurs in ensuring Scotland retains one 
of the most successful, inventive and innovative licensed trades in the world.  We 

are looking for an operator and/or a project that stands out, gains prestige for the 
industry and moves the trade forward. Who will it be in 2016?
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Enjoy CHIVAS rESponSIbly

proUD SponSor oF THE SlTn  
EnTrEprEnEUr oF THE yEAr

THE WORLD’S FIRST LUXURY WHISKY DISTINGUISHED BY AGE SINCE 1909
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INDUSTRY ACHIEVEMENT
AWARD

The most important influences on Scotland’s licensed trade are the people 
who play their part in it – as owners and entrepreneurs, managers and educators, 

activists and innovators. The SLTN Industry Achievement Award 2016, presented in 
association with Maxxium UK, will recognise an individual member of the trade who 

has made a very special contribution. 
Who will that very special member of the trade be in 2016?
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®

Maxxium congratulates the winner of the industry achievement award 
for demonstrating an inspirational blend of innovation and passion 

for the Scottish licensed trade.

We also take this opportunity to congratulate all of the entrants  
on their nominations and wish them continued success for the future.

00582-Maxxium-SLTN_awards_advert.indd   1 29/09/2016   15:03
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Hosted by
Paddy

McGuinness

GET READY FOR A 
GREAT NIGHT...

SEE YOU THERE!

Enquiries: 0141 567 6041

Thursday
November 3, 2016

Hilton Glasgow
William Street
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Be sure to finish your evening 
at the SLTN Awards in style!

Top your glass with some fizz, and sparkle on 
the dance floor with the best of the Scottish 
On-Trade!

Get in touch! 
0141 429 0888 or visit 
www.matthewclark.co.uk for more information

the experience mattersthe experience matters

Are you going?

Matthew Clark 
Late Night Social

Thursday 3rd November 

Hilton Glasgow

11:30pm – 2:00am
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