Portfolio Sample 3: How Scotch Whisky is Made – Project Overview

[bookmark: storyboard_how_scotch_whisky_is_made]Process Explainer: How Scotch Whisky Is Made
[bookmark: project_overview]Project overview
This project is designed as an instructional-design portfolio piece rather than a commercial training product. This document is intended to demonstrate content structuring, accessibility, clean visual communication, and responsible use of openly licensed or public-domain source material.
Format: Single-page interactive process explainer for a professional portfolio
Working title: How Scotch Whisky Is Made: From Grain to Cask
Primary audience: General adult learners with little or no prior whisky-production knowledge
Delivery context: Hosted, interactive web content
Instructional goal: Help learners understand the main stages of Scotch whisky production and the basic differences between major Scotch categories.
[bookmark: learning_objectives]Learning objectives
By the end of the explainer, learners should be able to:
1. Identify the core ingredients used in Scotch whisky production.
2. Describe the main stages of malt whisky production: malting, mashing, fermentation, distillation, and maturation.
3. Explain, at a high level, how single malt differs from single grain and blended Scotch categories.
4. Explain the regulatory requirements for a distilled spirit to qualify to be labeled as Scotch whisky.
Evidence of learning and assessment approach
Learner understanding will be checked through a small set of embedded, text‑based knowledge checks that are fully usable with a keyboard and screen reader. Activities will be aligned directly to the stated learning objectives and will not rely on drag‑and‑drop or other pointer‑only interactions, in line with current accessibility recommendations. This keeps the activity screen‑reader and keyboard friendly while still requiring learners to think about how ideas relate.
· Multiple‑choice questions – Short single‑select or multi‑select questions will confirm recall of core facts (for example, the key ingredients in Scotch production and the minimum maturation requirements). Each item will provide immediate, explanatory feedback so learners understand why an answer is correct or incorrect, rather than just seeing a score. 
· True/false checks – One or two concise true/false items will surface common misconceptions about Scotch regulations and production, with clear feedback to reinforce the correct interpretation. 
· Accessible matching – Where relationships between concepts need to be tested (for example, matching Scotch categories to descriptions), matching questions will use radio buttons or checkboxes instead of drag‑and‑drop to remain screen‑reader and keyboard friendly.
[bookmark: design_direction]Design direction
White or very light background, dark body text, purple accents, and simple line-based visuals rather than photo-heavy treatment.
[bookmark: visual_principles]Visual principles
· Use clean section dividers and restrained purple highlights.
· Prefer original diagrams and icons over sourced infographics.
· Keep text blocks short and scannable.
· Build for responsive viewing and strong readability on mobile and desktop.
· Treat all decorative images as decorative in code and keep functional content available in text.
[bookmark: source_and_licensing_rules]Source and licensing rules
All final copy must be original writing, even when based on factual references. Final graphics should be either:
· original graphics created for this project,
· based on public-domain references, or
· based on CC0 / remix-friendly Creative Commons references with required attribution.
Potentially useful permissive references include Wikimedia Commons distillation diagrams released as public domain or CC0.
Content constraints
· Keep learner-facing copy concise and plain-language.
· Avoid tasting-note digressions unless they support a learning objective.
· Do not include brand-specific product claims unless they are necessary and well sourced.
· Prefer process understanding over whisky tourism or lifestyle framing.
[bookmark: page_map]Process explainer page map
	Section
	Purpose
	Primary content
	Visual/media need

	1. Hero (Introduction)
	Introduce topic and relevance
	Title, 1-sentence overview, quick process preview
	Original line-art hero graphic

	2. What makes Scotch Scotch?
	Establish legal and production basics
	Scotland, ingredients, maturation basics
	Simple icon row or definition card

	3. Process overview
	Give the full sequence before detail
	High-level flow from grain to cask
	Horizontal or stacked process diagram

	4. Malting
	Explain barley preparation
	Steeping, germination, kilning
	Barley/kiln icon or mini diagram

	5. Mashing
	Explain sugar extraction
	Grist, mash tun, wort
	Mash tun icon or vessel diagram

	6. Fermentation
	Show alcohol creation
	Yeast, washbacks, wash
	Washback diagram

	7. Distillation
	Explain spirit concentration
	Pot stills for malt whisky
	Simplified still diagram

	8. Maturation
	Explain oak casks and aging
	Oak casks, time, flavour development
	Barrel/cask icon

	9. Categories
	Compare major Scotch types
	Single malt, single grain, blends
	Comparison table/cards



[bookmark: section_storyboard]Section storyboard
[bookmark: bm_1_hero]1. Hero (Introduction)
Purpose: Introduce the topic and establish the explainer as a learning experience rather than a marketing page.
On-screen content:
· Heading: How Scotch Whisky Is Made
· Subheading: “A clear, step-by-step introduction to the process behind Scotch whisky production.”
· Brief lead-in sentence explaining that Scotch whisky is made from cereals, water, and yeast and shaped through a defined production process.
· Optional CTA or jump link: “Explore the process”
Interaction/UX:
· Scroll cue or jump link to process overview.
· No animation required beyond subtle entrance motion.
Visual:
· Original line-art composition combining barley, a copper still silhouette, and a cask.
· Use portfolio purple as the accent line colour.
Accessibility notes:
· Hero image should be decorative if all meaning is duplicated in text.
· Maintain heading hierarchy and strong contrast.
[bookmark: bm_2_what_makes_scotch_scotch]2. What makes Scotch Scotch?
Purpose: Give learners the minimum foundation before walking through the steps.
On-screen content:
· Short definition of Scotch whisky as whisky distilled and matured in Scotland for at least three years.
· Mention that Scotch is made from cereals, water, and yeast, with category-specific differences in grain use.
· Note that maturation casks must be oak and have a capacity not exceeding 700 litres.
Interaction/UX: Static content block with 3 concise “rules” cards.
Visual: Three icons: location, ingredients, oak cask.
Accessibility notes: Keep each card text-equivalent; do not rely on icon meaning alone.
[bookmark: bm_3_process_overview]3. Process overview
Purpose: Help learners see the full sequence before diving into details.
On-screen content:
· Intro sentence: “For malt whisky, the process is typically described through malting, mashing, fermentation, distillation, and maturation.”
· Five-step process labels.
Interaction/UX:
· Horizontal timeline on desktop; stacked cards on mobile.
· Each step links to its detailed section.
Visual: Simple flow diagram with arrows and numbered steps.
Accessibility notes: Ensure process order is clear in DOM order, not only visually.
[bookmark: bm_4_malting]4. Malting
Purpose: Explain how barley is prepared for later sugar extraction.
On-screen content:
· Explain that barley is steeped in water, allowed to germinate, and then dried in a kiln.
· Note that this stage activates enzymes needed later in the process.
Interaction/UX: Expand/collapse optional details if the page feels too text-heavy.
Visual: Original simplified three-part line graphic: steep → germinate → kiln.
Accessibility notes: If the diagram is instructional, provide concise alt text or adjacent text summary.
[bookmark: bm_5_mashing]5. Mashing
Purpose: Show how fermentable sugars are extracted.
On-screen content:
· Explain that dried malt is milled into grist and mixed with hot water in a mash tun.
· Define wort as the sugary liquid drawn from the mash.
Interaction/UX: Hover is optional; all information must remain available without hover.
Visual: Vessel diagram or mash tun icon with grist-to-wort labelling.
Accessibility notes: Avoid colour other than E-150 Caramel. only differentiation between grist and wort.
[bookmark: bm_6_fermentation]6. Fermentation
Purpose: Explain how sugar becomes alcohol.
On-screen content:
· Describe cooled wort entering washbacks, where yeast converts sugars into alcohol.
· Define the resulting liquid as wash.
Interaction/UX: Static explanatory block with optional glossary popover for “washback” and “wash.”
Visual: Washback icon with yeast and bubbling indicators.
Accessibility notes: Popovers or glossary features must be keyboard accessible.
[bookmark: bm_7_distillation]7. Distillation
Purpose: Explain how the alcoholic liquid becomes spirit.
On-screen content:
· Explain that malt whisky is made by batch distillation in pot stills.
· Briefly describe that distillation separates and concentrates alcohol and flavour compounds.
· Optionally note that grain whisky is more commonly made by continuous distillation.
Interaction/UX: Optional comparison toggle: “Malt whisky” vs. “Grain whisky.”
Visual: Original simplified copper pot still diagram, informed by public-domain/CC0 distillation references.
Accessibility notes: Any comparison toggle must preserve content visibility for keyboard and touch users.
[bookmark: bm_8_maturation]8. Maturation
Purpose: Explain the role of oak casks and time.
On-screen content:
· State that Scotch whisky must be matured in oak casks
· Note that casks must not exceed 700 litres.
· Explain that maturation contributes colour, aroma, and flavour over time.
Interaction/UX: Static section with a short “why oak matters” callout.
Visual: Barrel/cask illustration with subtle callouts.
Accessibility notes: Keep text summary complete even if callouts are decorative.
[bookmark: bm_9_categories_of_scotch_whisky]9. Categories of Scotch whisky
Purpose: Clarify the main product categories so learners do not leave with an overly narrow “single malt only” understanding.
On-screen content:
· Comparison of:
· Single Malt Scotch Whisky
· Single Grain Scotch Whisky
· Blended Malt Scotch Whisky
· Blended Grain Scotch Whisky
· Blended Scotch Whisky
· Short focus note that single malt uses malted barley at one distillery and pot still distillation, while single grain may include other cereals and is commonly continuously distilled.
Interaction/UX: Responsive comparison table or card set.
Visual: None required beyond clean layout.
Accessibility notes: If presented as cards instead of a table, keep headings and labels explicit for easy scanning.
[bookmark: required_assets_list]Required assets list
	Asset
	Type
	Source plan
	Licence requirement

	Hero process illustration
	Original SVG/PNG
	Create from scratch
	Fully original

	Process flow graphic
	Original SVG/PNG
	Create from scratch
	Fully original

	Distillation still diagram
	Original simplified redraw
	Use PD/CC0 structural reference
	Public domain / CC0 / remix-friendly

	Barley, mash tun, washback, cask icons
	Original icon set
	Create from scratch
	Fully original

	Optional source log
	Markdown/PDF
	Document all factual and visual sources
	Include attribution where needed



[bookmark: accessibility_checklist_for_build]Accessibility checklist for build
· Use semantic HTML with one H1 and logical heading order.
· Ensure all interactive elements are keyboard accessible.
· Keep all meaningful diagrams supported by text.
· Use empty alt for purely decorative visuals and meaningful alt text only where the image teaches something.
· Maintain colour contrast suitable for body text and UI controls.
· Ensure responsive behaviour on desktop and mobile.
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