
B O T T L E S  A V A I L A B L E  I N  W E B S H O P

M O N D A Y  5 .  J A N U A R Y  -  A F T E R  T H E  T A S T I N G  -  W W W . S M W S . D K

January Bottling List



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

KÆRE MEDLEM
Jeg håber at julefreden har indfundet sig i hjemmet, med alle dens traditioner og familemæssige gøremål Det er et af 
de tidspunkter på året hvor mange helst vil have at det ”skal være som det plejer”.

Sådan har vi det også i Vejle, og derfor kan du åbne for skærmen den 5. januar og se Terje og undertegnede skyde 
det nye år ind med 5 fantastiske nye aftapninger. Er du en af de heldige der sikrede dig en nytårskur, så kan du også 
smage med sammen med os. De 5 aftapninger der skal smages på kan du læse mere om på de næste sider.

Flaskerne sættes til salg umiddelbart efter smagningen, ganske som vi plejer.

Kigger vi frem mod slutningen af januar, finder vi årest absolut største SMWS begivenhed i Danmark. For 10. gang 
præsenterer vi en Festival som en gigantisk hyldest til det der for mere end 42 år siden blev startet af Pip Hills i 
Edinburgh. Aldrig før har vi haft så mange deltagere over de 4 dage, hvilket forhåbentligt lægger op til en fantastisk 
jubilæumsfest.

Har du ikke fået en billet, er der stadig mulighed onsdag og torsdag, ligesom der stadig er nogle få billetter tilbage til 
nogle rigtig gode smagninger. Skulle du have nogen spørgsmål til Festivalen, er du også velkommen til at sende en 
mail til mig på: tko@smws.dk

Hvis du har billet til Festivalen og har brug for at spise noget frokost, vil jeg minde om at få købt frokostbilletterne 
inden det er for sent. Sidste chance for dette er mandag den 26. januar.

Med disse ord vil jeg gerne ønske dig og din familie et rigtig godt nytår!

Thomas Korsgaard



We’ll take a cup of 
kindness yet

SWEET & ZESTY

CASK NO. 59.93 

DKK 795

Cask 1st Fill Hogshead

Date distilled 10-January-2012

Age 13 years

Strength 57,0%

Region Highland

Outturn DK 24 bottles

Soaking our liquorice allsorts in black tea, we added 
sugar and a slice of lemon, then stirred well with a 
leather spoon. The palate was full of dark berries, 
macerated with demerara sugar, sweet cinnamon 
and a dollop of lemon curd. Water took the Panel 
on a walk through a pine forest, the trees somehow 
growing apricots and marmalade sandwiches. The 
palate by now was a cloudy lemonade, with shavings 
of nutmeg, slices of conference pears and freshly 
baked chocolate chip cookies.



A fountain of 
sweeties

FRAGRANT & FLORAL

CASK NO. 28.102  

DKK 695

DKK 995

Cask 1st Fill Barrel

Date distilled 11-September-2013

Age 10 years

Strength 60,3%

Region Highland

Outturn DK 18 bottles

Our noses, as though they were our eyes, witnessed 
a decorative fountain of rose water, pineapple and 
pear juice, linseed oil and sandalwood perfume 
dancing in front of us. As we tasted this artistic 
delight, we also found highland toffee, marzipan, 
cinnamon and pastel de nata topped with black 
cherry jam. A drop of water transported our noses 
into an old sweetie shop, with more toffee, some 
raspberry jam, candyfloss and rose fondant. To 
the palate, water pulled forward more sweetness, 
a touch of pink peppercorn spice, mace, mint and 
gooseberries.

A sojourn in 
Seville

Dried fruits & spices

CASK NO. 9.307 

Cask Ex-Bourbon / 1st Fill Ex-
Oloroso Hogshead

Date distilled 31-January-2008

Age 17 years

Strength 60,8%

Region Speyside

Outturn DK 18 bottles

A warm street in Seville – orange blossoms falling, 
butter pastries, café solo and flamenco dancers’ 
leather boots – that’s the vibe we got from the 
nose. The palate was full-bodied, with dry oak and 
leather, crème brûlée and nutmeg on rice pudding, 
dried dates, figs, raisins and roasted nuts. The 
reduced nose gave sugared almonds, orange zest, 
dark chocolate, rum-soaked raisins and dusty 
floorboards. On the palate, we discovered runny 
caramel, polvorónes and chocolate, coconut and 
soft marshmallow snowballs; then a dry, warming 
finish of cumin, clove and cinnamon. After 13 years 
in ex-bourbon wood, we moved this into a first fill  
American oak oloroso hogshead.



Smoked Thai 
holy basil

Smoky & Fruity

CASK NO. 165.1 

DKK 895

DKK 795

Cask 1st Fill Barrel

Date distilled 30-August-2016

Age 8 years

Strength 52,8%

Region Highland

Outturn DK 18 bottles

We imagined smoke-roasted pears with mascarpone 
next to truffles dipped in dark chocolate and finished 
off with a sprinkling of salted pistachios. The taste 
was a sip from a smoky Thai holy basil gimlet or a 
masala chai loose-leaf black tea, plus a bite into a 
traditional minced beef and onion pie. Following 
reduction, we enjoyed smoked baby back ribs with 
an apricot glaze and a smoked limoncello spritz. 
On the palate, fresh floral notes combined with soft 
peaty flavours that brought to mind drinking earl 
grey tea in a gorse bush or chewing elderflower-
enriched tobacco, with a hint of liquorice in the 
finish.     

Meaty wallop
Bold & Peaty

CASK NO. 16.98 

Cask Ex-Sherry Puncheon / Refill 
Toasted Butt

Date distilled 19-March-2013

Age 12 years

Strength 57,0%

Region Highland

Outturn DK 18 bottles

This was evidently going to be a meaty dram upon 
first nosing. The Panel immediately detected brisket 
burnt ends, beef jerky and Philly cheesesteak 
sandwich vibes. We also noted a farmyard tang, 
vapour rubs, cola syrup, peat-smoked cherries and 
hot paprika crisps. Water brought seafood charring 
on a barbecue, smoked butter, burning hay, molten 
butterscotch and the umami qualities of yeast 
extract. The neat palate was one big wallop of dense, 
sweet, tarry smoke, with inclusions of antiseptic, 
chip-shop saveloy sausages, peppered mackerel and 
chorizo jam. Water did little to quell the potency, 
but evolved it to reveal sootier undertones, more 
tarred rope, unusual smoked cheeses, petrichor 
undergrowth, crushed nettles, the burnt bits of 
roast hogget shoulder and smouldering rosemary 
wood. What a wild wee beasty, we all agreed! 
After seven years in a refill sherry puncheon, this 
whisky was transferred into a refill toasted butt 
for the remainder of its maturation. At the time of 
tasting, this whisky was a whopping 66.8% ABV. 
We brought it down to 57.1% (100 British proof) for 
greater balance, while ensuring that we retained the 
wonderful high impact flavours.



EVENTS

GLOBALE PARTNERBARER

KOMMENDE BEGIVENHEDER

Begivenhed:	 Nytårskur (Virtuel)
Dato: 		  5. Januar 2026 

Begivenhed:	 SMWS Festival i Vejle
Dato: 		  28. Januar – 31. januar 2026 

Begivenhed:	 The Gathering i København
Dato: 		  11. & 12. September 2026 

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

Kareten
Hollænderdybet 1
2300 København S

KOMMENDE CASUAL DAYS 2026

Dato:  	 25. april, 20. juni, 29. august, 24. oktober, 5. december 
Tid: 	 12.00 – 15.00
Sted: 	 Basement Beer Bar i Aalborg

Dato:  	 11. april, 6. juni, 15. august, 24. oktober, 19. december
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

Dato: 	 24. april, 19. juni, 28. august, 23. oktober, 
	 17. december 
Tid: 	 18.00 – 22.00
Sted: 	 ToRVEhallerne i Vejle

Dato: 	 Afventer…
Tid: 	 19.00 – 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

Dato: 	 18. april, 13. juni, 22. august, 31. oktober, 
	 12. december 
Tid: 	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

Dato: 	 11. april, 6. juni, 15. august, 7. november, 6. december 
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København: 

Dato: 	 10. april, 5. juni, 21. august, 23. oktober, 11. december 
Tid:	 19.00 – 22.00
Sted: 	  Badehotellet Grenaa Strand



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.


