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

KÆRE MEDLEM
Som du muligvis har bemærket, så er programmet til SMWS festival 2025 i Vejle blevet afsløret – og sat til salg. Det 
er fantastisk at se hvor mange medlemmer der år efter år bakker op om festivalen. Det er nogle super skønne dage, 
fyldt med gode mennesker og god whisky. Skulle du også have lyst til at deltage, men ikke lige har fået lagt en billet i 
kurven, så kan du stadig nå det. Du finder det hele på smws.dk under menupunktet shop – smws festival 2025.

Inden vi når så langt, så har vi stadig en masse spændende whisky der også skal smages på. Vi starter ud med en 
omgang casual days, der denne gang løber af stabelen sidst i oktober og indtil start/midt november. I indeværende 
blad finder du 8 nye aftapninger, og så tager vi et par stykker med fra september - de vil også være nye for en del. Vi 
tager også en ”mystery” dram med, altså en der ikke er i bladet, og den kan variere fra sted til sted.

Du kan som altid bokke en plads på dit favorit sted til de kommende casual days på smws.dk under smagninger.

Måske har du skævet lidt til flaskerne på forsiden? De kommer alle forbi Danmark på et tidspunkt – meget mere om 
dem senere.

Der er mange der har spurgt til en julekalender, og i år gør vi det en anelse anderledes. Vi har købt 4 forskellige 
aftapninger, i forskellige smags kategorier, alle i 10 cl flasker som du måske kender fra de gamle medlemspakker. 
Der bliver med andre ord tale om en adventskalender, som man lige præcis kan dele med sin bedre halvdel, naboen 
eller en anden som man holder af. Adventskalenderen forventes at blive sat til salg snarest på smws.dk, og så kan den 
leveres ganske fragtfrit på de kommende casual days.

På snarligt gensyn,

Med venlig hilsen
Thomas Korsgaard



Treasure trove 
of orange and 
clove

SWEET, FRUITY & MELLOW

CASK NO. 1.277 

DKK 795

DKK 950

Cask 1st Fill Barrel

Date distilled 25-January-2012

Age 10 years

Strength 59,3%

Region Speyside

Outturn DK 30 bottles

Delightful aromas of tangerines, carnations and 
toffee blended with honeycomb, cherry-scented pipe 
tobacco and oily hints of petrol. The palate, however, 
embraced ginger biscuits, salted caramel ice cream 
and violet-flavoured sweets topped with dark 
chocolate, cinnamon, nutmeg and singed orange 
skin. Adding water unveiled Chinese five spice on hot 
cross buns with sultanas soaked in rum and wisps of 
meadow flowers and pine tress. An inviting palate 
retained lovely flavours of cinnamon, nutmeg and 
cloves but now with apple tea, dried banana chips 
and lemon sponge cake. With time orange bitters 
emerged amid mature oak and fine tannins on the 
finish.

The storm 
before the 
calm 

SPICY & DRY

CASK NO. 55.82 

Cask Ex-Bourbon / 1st Fill Oloroso 
Hogshead

Date distilled 21-September-2007

Age 15 years

Strength 55,0%

Region Highland

Outturn DK 30 bottles

We made a red wine gløgg with almonds, raisins and 
pumpkin seeds while we watched, in the distance, 
a thunderstorm approaching. On the palate it felt 
like a mythological battle between the Roman gods 
of Jupiter and Venus, the goddess not only of love 
but also victory – it was big and bold with a hint 
of funk, and we thoroughly enjoyed it. Diluted, the 
thunderstorm passed, and a calmness set in with 
sweet frankincense, polished wood and clean leather 
saddles. To taste, a creamy texture, freshly brewed 
Assam black tea and a fruit tray bake. Following 12 
years in an ex-bourbon hogshead, we transferred this 
whisky into a first fill Spanish oak oloroso hogshead.



An empire of 
petrichor  

DEEP, RICH & DRIED FRUITS

CASK NO. 39.273

DKK 950

DKK 875

Cask Ex-Bourbon / 1st Fill Oloroso 
Hogshead

Date distilled 24-July-2006

Age 16 years

Strength 58,0%

Region Speyside

Outturn DK 36 bottles

We felt the nose expressed a wonderful old oloroso 
sherry profile initially. Then it opened up with notes 
of empire biscuits, baked apples, runny honey and 
petrichor earthiness. The sherry aspects were further 
accentuated, with cellar mulch, wet leaves and coffee 
grounds. Water brought varnished furniture, a warm 
pine forest, cinnamon swirls and dried flowers with 
a sweet tang of pomegranate molasses. The neat 
palate opened with a rich note of espresso, sweet 
dark fruits, pickled walnuts, dates, graphite oil and 
nutmeg. With water we found the warmth of chilli, 
blackcurrants, eucalyptus and beeswax, plus hints 
of natural tar, aged balsamic and rancio. Matured 
for 13 years in a bourbon hogshead, this was 
then transferred to a first fill Spanish oak oloroso 
hogshead. 

Bramble 
ramble

DEEP, RICH & DRIED FRUITS

CASK NO. 68.106 

Cask Ex-Bourbon / 1st Fill Oloroso 
Hogshead

Date distilled 22-February-2008

Age 14 years

Strength 55,1%

Region Highland

Outturn DK 30 bottles

Initial nosing suggested aromatic and herbaceous 
scents such as wintergreen, lemongrass and dried 
herbs, then citronella waxes, cinnamon sugar, 
mulling spices and aged ruby ales. In time we also 
found the richness of brown bread spread with 
treacle. Some water revealed elegant notes of heather 
flowers, sultanas, pine cones and blackcurrant 
cordial. The neat palate opened with rich tones 
of camphor, heather, shilling beers, waxes and 
salted liquorice, plus a splash of mineral oil and 
boot polish. Water brought bramble wine, sugared 
cashew nuts, lemon bonbons and an earthy hint of 
turmeric – robust and delicious, we agreed. This 
matured for 11 years in a bourbon hogshead before 
being transferred to a first fill Spanish oak oloroso 
hogshead. 



Peppermint 
peppernuts

JUICY, OAK & VANILLA

CASK NO. 35.332 

DKK 695

DKK 1.050

Cask 1st Fill Barrel

Date distilled 28-June-2012

Age 10 years

Strength 59,8%

Region Speyside

Outturn DK 30 bottles

We were baking lemon butter biscuits, vanilla 
scones, caramel shortbread and cinnamon-flavoured 
rice cakes next to wintergreen meringues. On the 
palate, a surprising chilli zing like biting into a 
sea salt and black pepper oatcake before sweeter 
flavours of empire biscuits, lemon sponge cake and 
shortbread cookies with a strawberry jam filling 
took centre stage. The addition of water released an 
enticing bouquet of floral notes as jasmine entwined 
with the scent of patchouli essential oil. Silky smooth 
to taste, like a caramel iced doughnut or a chocolate 
fudge brownie and, in the finish, ‘Pfeffernüsse’ white 
pepper and anise cookies.  

Gooseberry 
fields forever

JUICY, OAK & VANILLA

CASK NO. 63.109 

Cask 1st Fill Barrel

Date distilled 9-May-2002

Age 20 years

Strength 60,0%

Region Speyside

Outturn DK 24 bottles

Fragrant aromas fused juicy pears, bananas and lilies 
with cinnamon sticks, Chinese five spice and wax 
polish mixed with sesame oil. A spicy wasabi tongue 
tingle quickly became sweet, with dark treacle, 
runny honey and vanilla, before hints of liquorice 
and tobacco complemented gooseberries and green 
apples. Water unleashed delightful textures of 
beeswax candles, juniper berries and banana before 
floral aromas of meadow flowers and gorse bushes 
mixed with vanilla, watermelon and toffee. On the 
palate, candied lemon joined cinnamon butter on rye 
bread, while salted liquorice blended with orange, 
tarragon and firm oak tannins, and hints of charred 
staves.



Diet Viking
OILY & COASTAL

CASK NO. 4.351  

DKK 795

DKK 795

Cask 1st Fill Barrel

Date distilled 27-January-2011

Age 11 years

Strength 62,8%

Region Highland

Outturn DK 30 bottles

We found some typical and delightful initial notes 
in this one, including juniper wood, pineapple 
syrup, lemon barley water and young calvados, 
plus citrus-scented bath salts and dried herbs, 
ash-dipped gooseberries and sweetened lime juice. 
Water brought some firmer notes of clay, sunflower 
oil, hessians and milk stout beer. Coastal fresh air 
kept everything lively. The palate was initially full of 
smoked teas, lavender flowers, heather ales, brown 
miso and salted butter. A firm, oily texture with a 
hint of herbal cough syrup. Reduction brought a tiny 
kiss of peat smoke, lightly smoked olive oil, sardines, 
parsley, soot and ointments. A lighter take on this 
Orkney classic but still hugely charismatic. At six 
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.

Lock, stock and 
two smoking 
bananas

LIGHTLY PEATED     

CASK NO. 78.75 

Cask Ex-Bourbon / Refill Hogshead

Date distilled 19-June-2014

Age 9 years

Strength 60,3%

Region Highland

Outturn DK 30 bottles

A pair of smoking bananas were proof that 
something had gone down between the fresh limes 
and dry-roasted nuts in the pine forest that day at 
high noon. Autumn leaves still smouldered and a  
peaceful breeze blew ash over the remains of dried 
apricots in a Moroccan lamb tagine. Drops of water 
fell from above and splashed on to rose and tulip 
petals that were blackened by peat smoke. This was 
all before nutmeg and ginger arrived, with a tar-
covered coal scuttle filled with toasted nuts, to settle 
once and for all this peat turf war. After four years in 
an ex-bourbon hogshead, this was then transferred 
to a heavily toasted ex-Islay refill hogshead.



Spellbound!
HEAVILY PEATED

CASK NO. 53.482   

DKK 895

DKK 850

Cask Ex-Bourbon / 1st Fill Spanish 
Oloroso Butt

Date distilled 3-April-2013

Age 11 years

Strength 56,5%

Region Islay

Outturn DK 36 bottles

The colour was a shiny, smoky topaz and smoky 
it certainly was! We mulled over a match made in 
heaven, with manzanilla sherry and Spanish oak-
smoked, air-dried, finely sliced beef served with 
toasted almonds. Smoke was also very pronounced 
on the palate, evoking a smooth, creamy and 
roasty oatmeal milk stout which dragged us into 
an uncharted deep, dark depth we never wanted 
to leave. We eventually did though, and with the 
addition of a drop of water the scent was that 
of toasted malted brown bread with a hazelnut 
spread, as well as burnt cocoa and fondant biscuits. 
To taste, we found roasted coffee, cocoa nibs and 
burnt raisins. At seven years of age, we married two 
hogsheads from the same distillery into this cask for 
further maturation.

Pour ces beaux 
moments

Single Cask Spirits 

CASK NO. A4.7

Cask Refill Armagnac Barrel

Date distilled Vintage 2005

Age 2005

Strength 48,3%

Region Bas Armagnac France

Outturn DK 30 bottles

An intense, sweet, warming aroma reminded us of 
a morning skiing in the Alps before we had lunch 
in a mountaintop hut, ordering apple strudel made 
with raisins, cinnamon and plenty of high-strength 
Austrian rum. The food theme stayed with us on 
the palate: pain au raisin, apple crumble with oats, 
chocolate rolled-oat biscuits and spicy marzipan 
cookies known in the Frankfurt/Main region as 
‘Bethmännchen’. With the addition of water, we 
had more Christmas spices as well as cinder toffee, 
cocoa powder and candied citrus peel, while to 
taste we had a glass of mead made with quince and 
wildflower honey.    



EVENTS

NÆSTE CASUAL DAYS 2024

KOMMENDE CASUAL DAYS 2024

GLOBALE PARTNERBARER

KOMMENDE BEGIVENHEDER

Dato:  	 14. december 2024
Tid: 	 12.00 – 15.00
Sted: 	 Basement Beer Bar i Aalborg

Dato:  	 26. oktober
Tid: 	 12.00 – 15.00
Sted: 	 Basement Beer Bar i Aalborg

Dato:  	 14. december 2024
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

Dato:  	 26. oktober
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

Dato: 	 7. december 2024
Tid: 	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

Dato: 	 2. november
Tid: 	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

Dato: 	 19. december 2024
Tid: 	 18.00 – 23.00
Sted: 	 ToRVEhallerne i Vejle

Dato: 	 25. oktober
Tid: 	 19.00 – 00.00
Sted: 	 ToRVEhallerne i Vejle

Dato: 	 31. oktober 
Tid: 	 19.00 – 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

Dato: 	 8. december 2024
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København: 

Dato: 	 9. november
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København: 

Dato: 	 6. december 2024
Tid:	 19.00 – 22.00
Sted: 	  Badehotellet Grenaa Strand

Dato: 	 25. oktober
Tid:	 19.00 – 22.00
Sted: 	  Badehotellet Grenaa Strand

Begivenhed:	 SMWS Festival i Vejle
Dato: 		  29. Januar – 1. februar 2025

Begivenhed:	 The Gathering 2025 på Kareten i København
Dato: 		  12. & 13. september 

Begivenhed:	 Whisky & Food på Kareten i København
Dato: 		  8. november 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

Badehotellet Grenaa Strand
Havneplads 1
8500 Grenaa

Luke’s Bar
Klosterstræde 23
1157 København



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.


