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M A N A G E R S  C O R N E R

KÆRE MEDLEM
Jeg håber at du har nydt sommerferien, og at du er klar til flere gode stunder i andre medlemmers selskab.

Du sidder med et dugfrisk august Outturn i hånden, og ikke mindst har du mulighed for at smage alle 
aftapningerne på de kommende Casual Days. Vi starter den 19. august i Vejle, og kører derefter som 
sædvanligt rundt i landet med flaskerne.

Du kan booke dit favoritsæde på smws.dk under smagninger – vi glæder os til at hilse på dig.

Så nærmer tiden sig også for vores 10-års jubilæum. Vi starter med en middag, og mulighed for en speciel 
smagning, fredag den 16. september. Lørdag den 17. september står i den danske whiskys tegn – hvor vi får 
besøg af en del destillerier, der byder på smagsprøver af enhver slags. Forestil dig en Casual Dag, blot med 
mange flere forskellige smagsprøver – og alle danske, så har du opskriften på lørdagen.

Du kan finde billetter til jubilæumsfejringen samme sted, altså under smagninger på smws.dk.

På gensyn til de kommende Casual Days.

Med venlig hilsen
Thomas Korsgaard



Sweet and 
sassy

YOUNG & SPRITELY

CASK NO. 79.7 

DKK 675

Cask 1. Fill Barrel

Date distilled 2-April-2012

Age 9 years

Strength 61,3%

Region Highland

Outturn DK 27 bottles

At once sweet and charming but also sophisticated 
and sassy, a joyful punch of a fresh, floral fragrant 
scent filled the room next to aromas of iced gems, 
traditional homemade Scottish tablet and pear 
frangipane tarts. Zingy on the palate reminded one 
panellist of a “cinnamon challenge”, but there was 
also the creamy, sweet fruitiness of papaya and 
passionfruit fool hiding in the background. Takes 
water well and on the nose now lemons, lychees, 
custard creams, banana split and lavender candy 
while to taste fruity flavoured fizzy sweets and flower 
flavoured ice creams like vanilla rose, chocolate 
lavender, chamomile honey and jasmine matcha 
green tea.   

Low-fat cat
SWEET, FRUITY & MELLOW

CASK NO. 26.194 

DKK 795

Cask 1. Fill Barrel

Date distilled 8-February-2011

Age 10 years

Strength 59,1%

Region Highland

Outturn DK 30 bottles

Typically easy, immediately enticing and 
recognisable as this make. Notes of bubblegum, 
sandalwood, green herbs and things like honey, 
mango and lychee. Water brought us pine cones, 
white beach pebbles, Battenberg cake and yellow 
fruits with a sweet floral touch. In the mouth we 
found dessert wine custard, cherry bakewell, dried 
mango, melon and lemon marmalade. With water 
emerged olive oil cake, lemon drizzle icing, camphor, 
chopped hazelnuts and ripe kumquat. Bish. Bash. 
Bosh! 



A sweet and 
tasty treat 

SWEET, FRUITY & MELLOW

CASK NO. 63.92  

DKK 950

Cask 1. Fill Barrel

Date distilled 9-May-2002

Age 19 years

Strength 54,2%

Region Speyside

Outturn dk 36 bottles

A freshly baked soft, fluffy and slightly sweet slice 
of braided yeast bread (Hefezopf or challah) topped 
with sugar crystals and sliced nuts spread with 
butter – a light and tasty treat! On the palate a rich 
New York cheesecake which had a dreamy creamy 
flavour with a hint of lemon and vanilla wafer 
crumbs as the crust. Following reduction we enjoyed 
marshmallows, chocolate limes, cookie dough and 
melon balls as we drank a luscious Melontini cocktail 
– crema di melone, vodka, Amaretto liqueur and 
cream all shaken, strained into a Martini glass and 
then garnished with melon balls - living la dolce vita!      

Sandalwood 
olive press

SWEET, FRUITY & MELLOW

CASK NO. 150.4  

DKK 875

Cask Ex-Bourbon / 1. Fill Rye Barrel

Date distilled 12-December-2013

Age 7 years

Strength 56,7%

Region Ireland

Outturn DK 35 bottles

Fresh aromas of green apples, green mango and 
banana skin fused with allspice and hot cross buns 
before sandalwood joined toasted oak against a 
backdrop of biscuits and beer. The palate landed 
on the tongue with olive oil, syrup and chocolate 
digestive biscuits. Complex spices emerged with 
star anise, cinnamon and cloves while green notes 
combined gooseberries and quince jelly with 
perfumed tobacco leaves. With water came butter on 
a charred oak stave topped with honey, peanuts and 
orange skin. Floral and oily notes of Gewürztraminer 
wine merged with juniper berries, cereals and 
marmalade before finishing with menthol and dry 
vermouth. After spending three years in a 1st fill ex-
bourbon barrel this was transferred to a 1st fill ex-rye 
barrel.



Transatlantic 
tannin

SPICY & SWEET

CASK NO. 68.79 

DKK 775

Cask Ex-Bourbon / 1st fill custom 
toasted American and Europe-
an oak barrique

Date distilled 18-August-2008

Age 13 years

Strength 60,3%

Region Highland

Outturn dk 30 bottles

Initially we got creamy coconut macaroon, milk 
chocolate, wood spices, winter mulling spices, 
hessian, natural tar, creamola foam, caramelised 
pears and long aged orange liqueurs. We agreed 
that the combination of woods from the unusual 
cask type really worked well here. Water brought 
out red liquorice, flambeed banana, cookie dough 
and Belgian waffles with whipped cream. In the 
mouth this one was initially very spicy with grippy, 
clean tannins. This gave way swiftly to exotic 
hardwood resins, furniture oils, baked peaches, 
cinnamon pastries, herbal bitters and hessian. 
Reduction brought sweet peppermint, spiced plum 
duff, liquorice, sweet herbal liqueurs and aniseed. 
Previously in a bourbon hogshead for 9 years before 
transfer to a 1st fill custom toasted American and 
European oak barrique. 

Orchestral 
manoeuvres 
in the cask

SPICY & SWEET

CASK NO. 72.109 

DKK 750

Cask Oloroso Butt / 1. Fill HC 
Puncheon

Date distilled 23-June-2011

Age 10 years

Strength 57,4%

Region Speyside

Outturn DK 30 bottles

The nose spiralled from earthy base notes of cask 
char, black pepper and rye through mid orchestra 
exotic woods into heavenly harmonies of toffee 
apples, rum fudge and lemongrass. The palate 
stirred deep swirls of ash and toasted oak up into 
malted biscuits and wood resins, with top notes 
of heather flowers and freeze-dried strawberries. 
Water sweetened the nose to crème brulée, manuka 
honey  and Sauternes, with hints of orange, 
lemon, rosewater and tobacco. The palate found 
pumpernickel bread, muesli, almonds and ginger, 
maple-cured bacon and waxy cherries. After eight 
years in an oloroso butt we transferred this into a 
heavy-char first-fill puncheon. 



A merry-go-
round of 
multifarious 
amusem

DEEP, RICH & DRIED FRUITS

CASK NO. 41.148 

DKK 875

Cask American Olororso / 1. Fill 
Spanish PX Butt

Date distilled 29-May-2007

Age 14 years

Strength 56,9%

Region Speyside

Outturn DK 60 bottles

After eleven years in an American oak oloroso 
butt we moved this into a first-fill, Spanish oak PX 
butt. The nose is a merry-go-round of multifarious 
amusements – orange oil, kirsch, marzipan, vanilla 
and dates, with subtle susurrations of treacle, 
nutmeg, liquorice and dunnage warehouses. The 
palate is chewy and substantial, yet smooth and 
easy – a massive fruit bomb of marzipan cherry 
cake, strawberry tarts and blueberry muffins, with 
tannic undertones of malt loaf, dark chocolate and 
balsamic glaze. A touch of water brings curious notes 
of dandelion and burdock, fennel seeds, pine resin 
and eucalyptus to the nose and sticky toffee pudding, 
tamarind, stem ginger, walnut whip and leather to 
the palate.

Appealingly 
crispy and 
crunchy 

DEEP, RICH & DRIED FRUITS

CASK NO. 44.146 

DKK 875

Cask Ex-Bourbon / 2. Fill Oloroso 
Hogshead

Date distilled 23-October-2006

Age 14 years

Strength 62,4%

Region Speyside

Outturn DK 29 bottles

We cooked beef tenderloin with a chocolate chilli 
sauce, made Dundee marmalade and baked a malt 
loaf, while next door someone got out the emulsion 
paint and started decorating. On the palate we 
flambeed with Grand Marnier before a sherried 
fruity sweetness appeared that reminded us of 
sun-soaked raisins and dark sweet cherries. After 
reduction duck a l’orange with that crispy, crackling 
skin alongside pink peppercorns ground over 
strawberries emerged. The taste was that of a banana 
milk shake accompanied by treacle tarts and fig rolls. 
Following twelve years in an ex-bourbon hogshead, 
we transferred this whisky into a 2nd fill Oloroso 
hogshead. 



Sweet 
succulent 
smoke 

OLD & DIGNIFIFIED

CASK NO. 66.207 

DKK 1.275

Cask Ex-Bourbon / 1. Fill STR Oloro-
so Barrique

Date distilled 23-October-1997

Age 23 years

Strength 48,2%

Region Highland

Outturn DK 30 bottles

Imagine driving in a Jaguar 1967 420 Compact 
Saloon, all windows down due the sun and the 
warmth, and the wind carried the whiff of sweet 
smoke from lobster meat and oranges being 
barbequed over a peat fire. We stopped and were 
invited to enjoy a plate of lobster meat which 
had undergone the miraculous Maillard reaction 
producing all these incredible deep flavours. After a 
drop of water, we could smell pan-crisped pancetta, 
beef au jus, smoked samphire and burned twiglets 
before we finished with bacon and maple syrup-
drizzled pancakes. Following twenty-one years in an 
ex-bourbon hogshead, we transferred this whisky 
into a 1st fill shaved, toasted and re-charred Oloroso 
barrique.

Neapolitan 
nice-cream 
banana split

JUICY, OAK & VANILLA

CASK NO. 35.307 

DKK 675

Cask 1. Fill Barrel

Date distilled 28-June-2012

Age 9 years

Strength 60,1%

Region Speyside

Outturn DK 30 bottles

There was a wonderful green freshness like reeds 
along a riverbank with a brief whiff of toasted 
coconut and wet hay before the sweeter note of 
Victoria sponge cake with buttercream icing took 
centre stage. On the palate neat we had a sip of 
fresh fennel apple limeade followed by coconut and 
pineapple ice cream before a blast of cayenne pepper 
surprised us all. After reduction we opened a jar 
of Mentos pure fresh tropical flavoured gum and 
unwrapped some chocolate coins. To taste a banana 
split served with Neapolitan ice cream, plenty of 
whipped cream and maraschino cherries



A horned beast
PEATED     

CASK NO. 4.300 

DKK 850

Cask Ex-Bourbon / 1. Fill Barrel

Date distilled 28-January-2008

Age 13 years

Strength 61,3%

Region Highland

Outturn DK 36 bottles

A bright and superbly chiselled nose that initially 
displayed lemon air freshener, green herbs, bouillon 
stock, ham hough terrine and English mustard 
powder heat. Unusually peated and powerful - even 
for this old Orcadian Viking! Water made it sharper, 
more bready, yeasty and directly on lemon juice. 

The palate displayed an immediate wealth of 
camphor and tarry peat. Chalky notes, beach 
pebbles, seawater, olive oil and gauze. Reduction 
brought herbal cough medicines, smoked teas, 
aniseed liqueur and beach bonfire smoke. Wonderful 
and evocative whisky. At 9 years of age, we combined 
selected casks from the same distillery. We then 
returned the single malt into a variety of different 
casks to develop further. This is one of those casks. 
Originally from refill bourbon hogsheads, this was 
further married in a first fill barrel. 

In-your-face, 
but in a good 
way!

HEAVILY PEATED

CASK NO. 53.404 

DKK 875

Cask Refill Hogshead

Date distilled 28-September-2010

Age 11 years

Strength 59,7%

Region Islay

Outturn DK 42 bottles

First, we noticed the colour, a very pale light 
champagne but that was the only thing that was 
light. The aroma was full on, smoky salt and vinegar 
crisps, oily rags and a Thai sweet chilli sauce. On the 
palate, as one panellist described it as a “smoked 
lime juice and crude oil” cocktail. Plenty of smoke 
but at the same time lots of sweetness – it’s in one’s 
face. Following dilution, we smelled brackish water, 
burning newspaper and a freshly fired nine-pound 
cannonball before we tasted smoked, sweet plum, 
pickled gooseberries and bit into an apple covered in 
volcanic ash. 



EVENTS

NÆSTE CASUAL DAYS 2022

KOMMENDE CASUAL DAYS 2022

GLOBALE PARTNERBARER

KOMMENDE BEGIVENHEDER

PARTNER RESTAURANTER

Dato:  	 19. august
Tid: 	 kl. 19.00 – 00.00
Sted: 	 ToRVEhallerne i Vejle

Dato:  	 11. november, 22. december
Tid: 	 kl. 19.00 – 00.00
Sted: 	 ToRVEhallerne i Vejle

Dato:  	 20. august
Tid:	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

Dato:  	 5. november, 3. december
Tid:	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

Dato: 	 3. september
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København

Dato: 	 29. oktober, 10. december 2022
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København

Dato: 	 27. august
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

Dato: 	 5. november, 3. december
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

Dato: 	 26. august
Tid: 	 19.00 - 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

Dato: 	 4. november, 9. december
Tid: 	 19.00 - 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

Dato: 	 27. august
Tid:	 kl. 12.00 - 15.00
Sted: 	 Basement Beer Bar i Aalborg

Dato: 	 12. november, 17. december
Tid:	 kl. 12.00 - 15.00
Sted: 	 Basement Beer Bar i Aalborg

Begivenhed:	 10 års Jubilæums fejring
Dato: 		  16 & 17. September 2022 

Begivenhed:	 SMWS Festival
Dato: 		  1. – 5. Februar 2023

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



MEDLEMSKAMPAGNE 

Kunne  du  tænke  dig  en  f laske  s ingle  c ask 
whisk y  fra  SMWS ganske  g rat i s?

Ingen problem – det eneste du skal gøre, er at få en af dine whisky 
interesserede venner til at melde sig ind i SMWS Denmark. 

Indmeldelse kan ske i butikken eller via smws.dk. Husk at få din ven til 
at notere at det er på anbefaling af dig, så vi ved hvem vi skal gemme 

en flaske til.


