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M A N AG E R S  CO R N E R

KÆRE MEDLEM
Her få dage før SMWS Festival 2020 går i gang, har jeg hermed fornøjelsen af at præsentere dig for februar 
måneds Outturn. Outturnet vil være tilgængeligt den 30. januar på casual day i Vejle, og vil desuden have 
en særskilt plads på en af standene under Festivalen fredag og lørdag.

Vi kan i år tilbyde en lækker Festival flaske i form af en let røget/sherry præget whisky fra destilleri 
nummer 10. Der blev 261 flasker af aftapningen som du kan læse mere om på de næste sider, og de sælges 
under hele Festivalen fra om torsdagen indtil der ikke er flere. Vi sælger max 1 flaske per medlem.

Hvis du læser Outturnet nøje, vil du sikkert også bemærke at 33.138 er at finde blandt de udvalgte flasker. 
Da vi ved at disse aftapninger er meget populære, har vi valgt at gøre det sådan, at en del af flaskerne 
er allokeret til selve messen under Festivalen. Dermed vil alle have mulighed for at kunne smage den. 
De resterende flasker vil blive solgt via lodtrækning. Torsdag, fredag og lørdag trækker vi lod blandt de 
tilstedeværende, der så vil blive tilbudt at kunne købe en flaske. Vinder man, og ønsker man ikke at gøre 
brug af muligheden, trækker vi naturligvis blot et andet navn. Vi håber at I er enige i at denne model er den 
mest retfærdige.

Der er i øvrigt stadig få billetter tilbage til Festivalens smagninger, så leder du efter en lille perle at forsøde 
dig selv med, så kan jeg anbefale at kaste et blik på fredags smagningen med de allerførste aftapninger 
fra destilleri 125. Er du mere til det knapt så klassiske, og har lyst til at udfordre dig selv og dine sanser, 
så kunne det eventuelt være en ide at kaste dig ud i whisky & sound – en anderledes smagning hvor de 
dygtige kunstnere sætter lyd til smagsoplevelserne.

Med disse ord vil jeg gerne ønske alle en rigtig god Festival, og tak fordi I hver især bidrager til den gode 
stemning. Til alle jer der går glip af Festivalen i år, vil jeg sige på gensyn til marts/april, hvor vi igen 
kommer rundt i landet til casual days.

Med venlig hilsen
Thomas Korsgaard



Sweet, tart 
and fruity

Listening 
to the frog 
chorus

SWEET, FRUITY & MELLOW

SWEET, FRUITY & MELLOW

CASK NO. 46.80 

CASK NO. G6.9 

DKK 1.675

DKK 1.975

Cask Refill Hogshead

Date distilled 16-November-1992

Age 26 years

Strength 53,9%

Region Speyside

Outturn DK 24 bottles

On the nose, confectionary sweetness (marshmallow, 
jelly beans, coconut mushrooms, vanilla) 
compliments cherry pie, baked peach, ripe plum 
and subtle notes of curry leaf, balsa and polished 
furniture. The palate is sweet, tart and fruity 
(passion-fruit, lychee, Satsuma, lemon and lime); 
the finish dry and dusty, hinting at delicate wood 
and gentle spice. The reduced nose introduces 
flower meadows and orchards, but also becomes 
creamier – milk chews, coconut milk and cream-
filled meringues. The palate is sweet and balanced – 
crystallised flowers, Parma violets, creamy porridge 
and crème brûlée, with a tart, tongue-tingling finish 
of orange peel, cherries, grapefruit and perfumed 
wood.

Cask Ex-Bourbon / 2. Fill Toasted 
Hogshead

Date distilled 3-December-1980

Age 38 years

Strength 46,5%

Region Lowland

Outturn DK 24 bottles

We were fermenting strawberries with vanilla beans, 
orange peel, almond extract, fresh mint leaves 
and not to forget plenty (and we mean plenty!) 
of Spanish-style rum from the likes of Panama or 
Venezuela. On the palate neat, simple but delicious 
like moist banana bread drizzled with a warm 
salted caramel sauce. We were careful when adding 
water but wow! Imagine sitting in a mahogany 
and cane deck-chair on the porch of a plantation 
house listening to the relaxing evening chorus of 
the whistling frogs. After 36 years in an ex-bourbon 
hogshead we transferred this whisky into a 2nd fill 
toasted oak hogshead.





The Wicker 
Dram

Dessert 
triptych 
: hessian 
meringue

SPICY & SWEET

SPICY & DRY

CASK NO. 52.29 

CASK NO. 1.218 

DKK 975

DKK 775

Cask 1. Fill Barrel

Date distilled 18-June-2001

Age 17 years

Strength 58,2%

Region Highland

Outturn DK 30 bottles

Initially the nose is sooty and coastal in a very 
classical sense. Then abundant citrus with fresh 
limes and lemons followed by some autolytic, yeasty 
characteristics, preserved lemons, soft tarry notes, 
salted butter, samphire, amber malt, beach pebbles, 
sunflower oil and gorse with a scatter of mixed dried 
herbs. Reduction unleashes the fruit with dried 
papaya, green banana, cough syrups, lemon balm, 
prune eau de vie, orange jelly, cantaloupe melon, 
salted caramel and kiwi. The palate brings a spice-
infused waxy texture with paprika, chilli, spiced 
custard, sultanas, plum wine, rancio, lemon jelly, 
juniper twigs and sea breeze. Water brings out sweet 
grist, turmeric, Caledonian ice cream, bracken, bone 
dry blanc du blanc Champagne, mineral oil, cereals, 
breads and fruit salad.

Cask Refill Oloroso Sherry Butt

Date distilled 28-November-2008

Age 10 years

Strength 63,7%

Region Speyside

Outturn dk 24 bottles

A gentle and inviting nose of crushed monkey nuts, 
cocoa powder, fruit and nut chocolate bars and 
emulsion paint. Underneath there’s sweet notes of 
aged Sauternes, some raisiny old armagnac, dark 
chocolate and damp earth dusted with cinnamon and 
wheat beer. Reduction gives Tunnock’s tea cakes, 
Chinese five spice, boozy morello cherries and dried 
apricots. The palate opens with smouldering incense, 
pine resin, petrichor and smoky paprika. There’s 
treacle toffee, old style oloroso, cloves, cinnamon 
swirls, prune juice and malt extract. Water brings 
an appetising warmth, lots of sweeter sherry notes, 
sootiness, ginger and carrot cake, peanut brittle 
and a zing of sherry vinegar. Complex, intricate and 
compelling stuff!



S M WS  F E S T I VA L

SEARED SCALLOPS 
BY THE SEASHORE

DEEP, RICH & DRIED FRUITS

CASK NO. 10.182 

DKK 850
Cask Ex-Bourbon / 2. Fill PX Sherry 

Hogshead
Date distilled 3-October-2007

Age 11 years

Strength 60,3%

Region Islay

Outturn DK 261  bottles

The nose weaves strands of hessian (old-fashioned 
tattie sack) and dry wood with sugar-coated fennel 
seeds, chicory coffee and wooden cigarette boxes; 
there is also a hint of seared scallops by the seashore. 
The palate is quite dry, woody and ashy, with burnt 
twigs, Victory V’s, Liquorice Allsorts, Oddfellows 
(cinnamon, ginger and clove) and treacle scones. 
With water, the nose gets dried seaweed, some 
cereal notes and honey-roasted pork. The palate 
finds beach bonfire hickory smoke and ash, dark 
chocolate, walnut oil and dried dates. After 9 years 
in ex-bourbon wood we transferred this into a PX 
hoggie.

SMWS FESTIVAL 2020
MAX 1 PER MEDLEM



Pirate ship in 
a storm

Muscle-toned 
heft and 
punch

DEEP, RICH & DRIED FRUITS

DEEP, RICH & DRIED FRUITS

CASK NO. 44.116 

CASK NO. 28.43 

DKK 675

DKK 775

Cask 2. Fill Oloroso Sherry Butt

Date distilled 20-April-2011

Age 8 years

Strength 68,2%

Region Speyside

Outturn DK 36 bottles

Barrels of rich fruits and sweet spice rolled from the 
glass like a shipment of rum and raisin ice cream on 
a storm-torn pirate ship. Nutmeg and cloves united 
with Brazil nuts, dates and prune juice to create a 
succulent storm that rained down a torrent of mulled 
wine and onion gravy. Then fudge, butterscotch and 
banana bread delivered rich and sweet flavours that 
cascaded into coffee, orange and truffle oil. With 
water, pine forests appeared with almonds and 
walnuts that sweetened into marzipan. Burnt notes 
of soft brown sugar and singed sultanas married with 
calvados before ginger and blackcurrants appeared. 
Finally, maple syrup balanced a finish that was 
dominated by pumpkin seeds, bitter chocolate and 
dry tree bark.

Cask 1. Fill Oloroso Sherry Butt

Date distilled 20-May-2008

Age 11 years

Strength 59,6%

Region Highland

Outturn DK 30  bottles

The nose had muscle-toned sherry robustness - 
prune juice, cinder toffee, treacle tart, dried figs, 
raisins and sweet wine and molasses cake from 
Madeira. The penetrating palate offered treacle 
toffee, Liquorice Allsorts and Eccles cakes; tar, 
cassis, intense mocha and hints of mushroom 
risotto umami. Water emphasised fruit on the nose - 
roasted peach (with brown sugar), dried apricot and 
flambeed banana - also toasted coconut, nut brittle 
and sea-salt and caramel dark chocolate, with woody 
nutmeg and cinnamon spice haunting the finish. 
The palate, now sweet and chewy, had coconut and 
chocolate (Macaroon bars) with balancing espresso, 
prune and mature oak lending heft and punch.



Deliciously 
delicate

A trumpet 
blast in a 
barrel

LIGHT & DELICATE

OLD & DIGNIFIFIED

CASK NO. 26.133

CASK NO. G8.10 

DKK 750

DKK 1.200

Cask 1. Fill Barrel

Date distilled 24-September-2010

Age 8 years

Strength 58,0%

Region Highland

Outturn DK 24 bottles

A light, airy and carefree summery flair exuded 
from the glass: aromas of fresh vanilla, cinnamon, 
wild flowers on the machair and herbes de Provence 
transported us to a variety of places. The taste had 
it all - delicately balanced with a sweet start, an 
herbaceous middle and a salty finish. Water added 
fresh seaweed washed onto a pebble beach and 
honey lemon menthol flavoured lozenges, whilst on 
the palate it was described as ‘as clean as a whistle’. 
Edible white viola flowers and a white marzipan loaf 
with finely grounded almonds mixed with natural 
sugar and rose water – an irresistible composition!

Cask Refill Hogshead

Date distilled 12-June-1989

Age 29 years

Strength 57,5%

Region Lowland

outturn dk 24 bottles

The nose started with fresh laundry flapping over a 
chamomile lawn, then banana toffee, butterscotch, 
Crunchie bars and apricot flan; finally reaching 
sawdust and polished wood. The palate was as 
intense as a trumpet blast in a barrel “ spiced 
pumpkin pie, barbecued banana rolled in cinnamon 
and muscovado, toasted coconut and vanilla; the 
finish tingled with coffee, rolling tobacco and oak. 
The reduced nose released more coffee and mocha 
notes “ also fig yoghurt, berry compote, Toffifee and 
sawmills. The palate continued its tongue-tingling 
intensity â€“ but the dark brown sugar, toffee, 
gingerbread and honeyed oak combined to create a 
beautifully balanced harmony.



Totally 
tropical 
smoke

A thigh-
slapping dram

PEATED

peated

CASK NO. 53.305 

CASK NO. 33.138 

DKK 1.575

DKK 850

Cask Refill Hogshead

Date distilled 1-September-2008

Age 10 years

Strength 59,8%

Region Islay

Outturn DK 24 bottles

Initially a real whiff of salty and briny aromas like 
well-used pots and creels alongside fresh seaweed 
before the sweeter scent of burnt incense took centre 
stage. Intensely sweet on the palate neat with a hint 
of peat smoked scallops on salted buttered rye bread 
as well as refreshing kiwi-lime ice lollies. With water 
like a zesty, sweet and spicy Asian-style marinade 
with ginger, chillies and a tamari using citrus, 
vinegar and Lapsang Souchong tea leaves. The taste 
offered now plenty of fruits - mango, pineapple and 
papaya all sweet smoke infused – imagine a pagoda-
style kiln chimney smoking in the tropics.

Cask 2. Fill Oloroso Sherry Butt

Date distilled 24-May-2007

Age 12 years

Strength 60,9%

Region Islay

Outturn DK 24 bottles

SÆLGES VED LODTRÆKNING PÅ FESTIVALEN

Nose - brandy snaps, cafe noir biscuits, dark toffee, 
Oddfellow sweets, liquorice, treacle, molasses 
and crispy mackerel skin grilled over peat. Palate 
- visceral sweet smoke, burnt twigs, raisins, dark 
chocolate and Lapsang Souchong - a mouth-filling, 
lip-smacking, cockle-warming, thigh-slapping dram. 
The nose turns sweeter with water - maple syrup 
and brown sugar - but there’s a coal-fire in a wood-
panelled room or a bucket and spade on the beach by 
a tarry driftwood bonfire. Now the palate balances 
maple candies, treacle toffee and sugar-coated fennel 
seeds with pipe dottles, medicinal notes and tying 
leather thongs with your teeth - you can provide the 
back story!



Dreams are 
made of these

Pancetta 
roulette

Single Cask Spirits

PEATED

CASK NO. R12.2 

CASK NO. 108.18 

DKK 775

DKK 675

Cask Refill Barrel

Date distilled 17-October-2007

Age 11 years

Strength 65,7%

Region Belize

Outturn DK 21 bottles

We first noticed the deep red mahogany colour and 
then we sniffed wood glue followed by an abundance 
of further ester aromas like peaches, apples, 
pineapples, pear drops and desiccated coconut – 
smiling faces all round. Smouldering heat on the 
palate combined with strawberry jam and whipped 
cinnamon cream and a mouth-drying finish made 
this an experience to be savoured. With water, 
saffron crème brûlée with poached pears in spiced 
brown sugar and plenty of polished oak on the nose, 
whilst to taste - charred pineapple margarita with 
sage and a ‘blooming’ hibiscus flower in syrup at the 
bottom of a flute filled with Champagne – the stuff 
that dreams are made of!

Cask 2. Fill Barrel

Date distilled 11-November-2011

Age 7 years

Strength 63,8%

Region Speyside

Outturn DK 24 bottles

An abundance of salted peanuts, burning heather, 
evo-stik, frying pancetta, sweet peat, lemon barley 
water, smoky wort, German rauchbier and mutton. A 
big, hefty farmy quality dominates the whole thing. 
Hints of green chartreuse and lavender oil in the 
background. Water only magnifies these farmyard 
notes and brings out root beer, coal scuttles, BBQ 
char, smoky bacon crisps, game meats, baking soda 
and biltong. The palate is a big slick of engine oil, 
old tool boxes, new glove compartments, beechwood 
smoke, moor fires, raw peat, iodine and antiseptic. 
There’s further wee touches of camphor, smoked 
beeswax and putty as well. With water there are 
lighter notes such as tarragon, smoked almonds, 
salted cashews, sardine oil, old rope, kippers, cough 
mixtures, buttered burned toast, charred lemon and 
lots of of leathery heat.



E V E N T S

CASUAL DAYS I 2020

NÆSTE CASUAL DAYS 2019

GLOBALE PARTNERBARER

PARTNER RESTAURANTER

EVENTS CALENDAR

Tilmelding med navn på evt. gæst som altid til: TKO@SMWS.DK

ToRVEhallerne i Vejle: 18.00 – 01.00
30. Januar 2020

BESTILLING TIL: TKO@SMWS.DK

SMWS FESTIVAL
Dato: 30. januar - 2. februar 2020
Sted: ToRVEhallerne i Vejle  

Dato:   27. marts 2020, 5. Juni 2020, 28. August 2020, 
 6. November 2020, 17. December 2020
Tid:  kl. 19.00 – 01.00
Sted:  ToRVEhallerne i Vejle

Dato:   4. April 2020, 13. Juni 2020, 22. August 2020, 
 31. Oktober 2020, 12. December 2020
Tid: 12.00 -15.00
Sted:  Mig og Ølsnedkeren i Aarhus

Dato:  28. marts 2020, 20. Juni 2020, 29. August 2020, 
 24. Oktober 2020, 19. December 2020
Tid:  13.00 – 17.00
Sted:  Kareten i København

Dato:  4. April 2020
Tid:  14.00 – 17.00
Sted:  Dronning Louise i Esbjerg

Dato:  31. marts 2020, 9. juni 2020 
Tid:  18.00 - 21.00 
Sted:  Tønder

Dato:  27. Marts 2020, 12. Juni 2020
Sted:  Odense, Klostervej 28 E, 5000 Odense C

Dato:  11. April 2020, 6. Juni 2020, 15. August 2020, 
 7. November 2020, 5. December 2020
Tid: kl. 12.00 - 15.00
Sted:  Basement Beer Bar i Aalborg

Mig & Ølsnedkeren
Mejlgade 12
8000 Aarhus C

ToRVEhallerne
Fiskergade 2-8
7100 Vejle

Dronning Louise
Torvet 19
6700 Esbjerg

Basement Beer Bar
Løkkegade 18
9000 Aalborg

Restaurant Ø
Vestergade 31
6792 Rømø



WOULD YOU LIKE 
TO BUY THE SAME 
WHISKY FOR LESS?

Invite  your  fr iend  to  jo in  the  soc ie t y  and r ece ive 
100DKK dis count  on  a  bott le  o f  whisk y!


