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

KÆRE MEDLEM
2023 er nu blot et minde og forhåbentligt er du kommet godt ind i 2024, klar til mange flere whiskyoplevelser 
sammen med SMWS.

Lørdag den 6. januar skyder Terje og undertegnede det nye år ind med en nytårskur. Vi streamer hele sceancen på 
Facebook, og håber at du også vil være med. I så fald kan du lige præcis nå at bestille dit sæt på smws.dk under 
smagninger. Hvad vi skal smage på kan du læse mere om på de næste par sider.

Den 31. januar er der casual day i Vejle, og det er samtidig startskuddet til 4 festlige dage i selskab med medlemmer 
fra hele landet. Der er stadig mulighed for at deltage, både i selve festivalen, og der er ligeledes ledige billetter til 
nogle rigtig gode smagninger. Vi glæder os til årets fest.

GODT NYTÅR!

Med venlig hilsen
Thomas Korsgaard



Soul warming
SWEET, FRUITY & MELLOW

CASK NO. 19.91 

DKK 1.495

Cask 1. Fill Barrel

Date distilled 17-February-2003

Age 20 years

Strength 55,7%

Region Highland

Outturn DK 12 bottles

Elusive, elegant, gentle and chilled were just a 
few of the initial comments nosing neat. Aromas 
of walnuts, pears, lemons and vanilla as well as a 
vintage leather cigarette case emerged in a relaxed 
way. Delicious, dreamy and indulgent on the palate, 
fresh and juicy ripe pears came served with a vanilla 
cream and a dash of lime zest alongside a butternut 
squash, apple and cinnamon vanilla soup – simply 
soul warming. Following a drop of water, if you wish, 
there was toasted oak, tobacco-infused clotted cream 
and a sprinkling of porcini mushroom powder. The 
fruity taste got even more accentuated in the form of 
melons, nectarines and kiwis. 

Darwin’s 
tipple 

SWEET, FRUITY & MELLOW

CASK NO. 35.309 

DKK 695

Cask 1. Fill Barrel

Date distilled 28-June-2012

Age 9 years

Strength 60,3%

Region Speyside

Outturn DK 24 bottles

An intriguing initial nose that opened with citrus 
bath salts and then evolved with laundered fabrics, 
pineapple cubes, melon liqueur and warm cedar 
wood. Some aromatic heather flower and mossy 
notes too. With water we found it became more 
buttery and sweet with barley sugars, lemon water, 
malt extract, pollens and kumquat. On arrival in 
the mouth we noted a creamy, Guinness foam note, 
then sweet dessert wines, yellow plums baked with 
calvados and things like marshmallow, apricot jam 
and vanilla custard. With reduction we found a more 
herbal theme with lemon verbena, wormwood and 
tea tree oil. Before lighter aspects like fruit scone 
mix, banana bread and fruity muesli. 



Sweet tooth 
smoke

LIGHTLY PEATED     

CASK NO. 4.327 

DKK 895

Cask 1. Fill Barrel

Date distilled 28-January-2008

Age 13 years

Strength 60,4%

Region Highland

Outturn dk 30 bottles

We imagined preparing a classic ‘Aviation Cocktail’, 
with gin, maraschino and crème de violette liqueur, 
freshly squeezed lemon juice and garnished with 
a flamed lemon peel. To taste, lightly salted and 
a lovely sweet floral smoke with a distinct herbal 
finish. Water added smoked strawberries, oyster 
sauce and salty sea spray, while on the palate we 
found sugar cured smoked salmon with a drizzle of 
honey and teriyaki sauce. At nine 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.

A 
Neanderthal’s 
knapsack

LIGHTLY PEATED     

CASK NO. 66.220 

DKK 995

Cask Ex-Bourbon / 1. Fill American 
Oak PX Hogshead

Date distilled 23-July-2007

Age 14 years

Strength 60,3%

Region Highland

Outturn DK 24 bottles

Two forces collide here: the rugged distillate with 
the richly fruited sherry. Initial aromas suggested 
burnt orange peel, yeast and malt extracts, smoked 
ham, game salami and things like natural tar extract, 
bonfire embers and coal dust. With reduction 
we found putty, hickory smoke, a more grubby 
sootiness and deep notes of turmeric, animal furs 
and engine oils. In the mouth this was evidently 
a big and serious dram. We found brown sauce, 
salted liquorice, wood ashes, camphor, bitter dark 
chocolate and a lovely collision of peat and sherry. 
With water there was cured venison, olive breads, 
umami paste, mineral oils and herbal-accented peat 
smoke. Previously matured in a bourbon hogshead 
for 12 years before transfer to a 1st fill American oak 
PX hogshead.



Mind those 
chilli fingers 

HEAVILY PEATED

CASK NO. 10.246 

DKK 895

Cask Ex-Bourbon / #4+ Heavily 
Charred Refill Hogshead

Date distilled 17-October-2013

Age 9 years

Strength 59,7%

Region Islay

Outturn DK 36 bottles

A wonderful aroma came detailed with mentholated 
peat smoke, natural tar resins, fir wood extracts, 
camphor, bonfire smoke and hot paprika. Beyond 
that we also noted chilli oil, charcoal embers, 
smoky chipotle chilli paste and aniseed liqueur. 
Reduction brought pickled tarragon leaves, menthol 
tobacco, rosewood, iodine, black olive breads and 
dried seaweed. The neat palate was massive – a 
heady thrill ride of exotic hardwood resins, shoe 
polish, sweet black liquorice, smoked black tea, 
putty, smoked treacle and pure iodine. With water 
we found it more mentholated, exhibiting dried 
mint and eucalyptus resin, then ointments, peaty 
waxiness, black pepper and hot barbecue sauce. 
After maturing in a bourbon hogshead for six years 
this was then transferred to a #4+ heavily charred 
refill hogshead. 



Sweet tooth 
smoke

LIGHTLY PEATED     

CASK NO. 4.327 

Cask 1. Fill Barrel

Date distilled 28-January-2008

Age 13 years

Strength 60,4%

Region Highland

Outturn dk 30 bottles

We imagined preparing a classic ‘Aviation Cocktail’, with gin, maraschino and 
crème de violette liqueur, freshly squeezed lemon juice and garnished with a 
flamed lemon peel. To taste, lightly salted and a lovely sweet floral smoke with a 
distinct herbal finish. Water added smoked strawberries, oyster sauce and salty sea 
spray, while on the palate we found sugar cured smoked salmon with a drizzle of 
honey and teriyaki sauce. At nine 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.

A 
Neanderthal’s 
knapsack

LIGHTLY PEATED     

CASK NO. 66.220 

Cask Ex-Bourbon / 1. Fill American Oak PX Hogshead

Date distilled 23-July-2007

Age 14 years

Strength 60,3%

Region Highland

Outturn DK 24 bottles

Two forces collide here: the rugged distillate with the richly fruited sherry. Initial 
aromas suggested burnt orange peel, yeast and malt extracts, smoked ham, game 
salami and things like natural tar extract, bonfire embers and coal dust. With 
reduction we found putty, hickory smoke, a more grubby sootiness and deep notes 
of turmeric, animal furs and engine oils. In the mouth this was evidently a big and 
serious dram. We found brown sauce, salted liquorice, wood ashes, camphor, bitter 
dark chocolate and a lovely collision of peat and sherry. With water there was cured 
venison, olive breads, umami paste, mineral oils and herbal-accented peat smoke. 
Previously matured in a bourbon hogshead for 12 years before transfer to a 1st fill 
American oak PX hogshead.

Mind those 
chilli fingers 

HEAVILY PEATED

CASK NO. 10.246 

Cask Ex-Bourbon / #4+ Heavily Charred Refill Hogs-
head

Date distilled 17-October-2013

Age 9 years

Strength 59,7%

Region Islay

Outturn DK 36 bottles

A wonderful aroma came detailed with mentholated peat smoke, natural tar 
resins, fir wood extracts, camphor, bonfire smoke and hot paprika. Beyond that 
we also noted chilli oil, charcoal embers, smoky chipotle chilli paste and aniseed 
liqueur. Reduction brought pickled tarragon leaves, menthol tobacco, rosewood, 
iodine, black olive breads and dried seaweed. The neat palate was massive – a 
heady thrill ride of exotic hardwood resins, shoe polish, sweet black liquorice, 
smoked black tea, putty, smoked treacle and pure iodine. With water we found it 
more mentholated, exhibiting dried mint and eucalyptus resin, then ointments, 
peaty waxiness, black pepper and hot barbecue sauce. After maturing in a bourbon 
hogshead for six years this was then transferred to a #4+ heavily charred refill 
hogshead. 

Pris i alt 
DKK 2.495

T R I O



Pris i alt 
DKK 1.395

D U O

Darwin’s 
tipple 

SWEET, FRUITY & MELLOW

CASK NO. 35.309 

DKK 695

Cask 1. Fill Barrel

Date distilled 28-June-2012

Age 9 years

Strength 60,3%

Region Speyside

Outturn DK 24 bottles

An intriguing initial nose that opened with citrus 
bath salts and then evolved with laundered fabrics, 
pineapple cubes, melon liqueur and warm cedar 
wood. Some aromatic heather flower and mossy 
notes too. With water we found it became more 
buttery and sweet with barley sugars, lemon water, 
malt extract, pollens and kumquat. On arrival in 
the mouth we noted a creamy, Guinness foam note, 
then sweet dessert wines, yellow plums baked with 
calvados and things like marshmallow, apricot jam 
and vanilla custard. With reduction we found a more 
herbal theme with lemon verbena, wormwood and 
tea tree oil. Before lighter aspects like fruit scone 
mix, banana bread and fruity muesli. 

Mind those 
chilli fingers 

HEAVILY PEATED

CASK NO. 10.246 

DKK 895

Cask Ex-Bourbon / #4+ Heavily 
Charred Refill Hogshead

Date distilled 17-October-2013

Age 9 years

Strength 59,7%

Region Islay

Outturn DK 36 bottles

A wonderful aroma came detailed with mentholated 
peat smoke, natural tar resins, fir wood extracts, 
camphor, bonfire smoke and hot paprika. Beyond 
that we also noted chilli oil, charcoal embers, 
smoky chipotle chilli paste and aniseed liqueur. 
Reduction brought pickled tarragon leaves, menthol 
tobacco, rosewood, iodine, black olive breads and 
dried seaweed. The neat palate was massive – a 
heady thrill ride of exotic hardwood resins, shoe 
polish, sweet black liquorice, smoked black tea, 
putty, smoked treacle and pure iodine. With water 
we found it more mentholated, exhibiting dried 
mint and eucalyptus resin, then ointments, peaty 
waxiness, black pepper and hot barbecue sauce. 
After maturing in a bourbon hogshead for six years 
this was then transferred to a #4+ heavily charred 
refill hogshead. 



EVENTS

NÆSTE CASUAL DAYS 2024

KOMMENDE CASUAL DAYS 2024
GLOBALE PARTNERBARER

KOMMENDE BEGIVENHEDER

PARTNER RESTAURANTER

Dato:  	 27. april 2024, 1. juni 2024 
Tid: 	 12.00 – 15.00
Sted: 	 Basement Beer Bar i Aalborg

Dato:  	 13. april 2024, 1. juni 2024
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

Dato: 	 20. april 2024, 15. juni 2024
Tid: 	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

Dato: 	 31. januar 2024 (SMWS Festival 2024)
Tid: 	 18.00 – 00.00
Sted: 	 ToRVEhallerne i Vejle

Dato: 	 26. april 2024, 7. juni 2024
Tid: 	 19.00 – 00.00
Sted: 	 ToRVEhallerne i Vejle

Dato: 	 19. april 2024, 7. juni 2024
Tid: 	 19.00 – 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

Dato: 	 13. april 2024, 8. juni 2024
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København: 

Dato: 	 12. april 2024, 7. juni 2024
Tid:	 19.00 – 22.00
Sted: 	 Hotel Grenå Strand

Begivenhed:	 Nytårskur 2024 - Livestream
Dato: 		  6. Januar 2024 

Begivenhed:	 SMWS Festival
Dato: 		  31. Januar – 4. februar 2024 

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

Faer Isles Distillery Bar
Fjarðarvegur 3
FO-350 Vestmanna
Faroe Islands

Restaurant Ø
Vestergade 31
6792 Rømø



MEDLEMSKAMPAGNE 

Kunne  du  tænke  dig  en  f laske  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.


