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

KÆRE MEDLEM
Nu er der ikke længe til årets største SMWS begivenhed på dansk jord finder sted. Det er naturligvis ved at være 
tid til Festival, og i år kan vi fejre den 10. af sin slags. Det er det mest ambitiøse program til dato, og vi har da også 
rekord mange tilmeldte – det er virkelig skønt med sådan en opbakning.

Grundtanken med Festivalen har altid været det sociale aspekt, tilsat en masse krydderi i form af events, smagninger 
og andre sjove ting. Gennem årene er detaljerne blevet justeret, samtidig med at vi har fået en stor håndsrækning af 
nogle dedikerede medlemmer, der har hjulpet med nogle af de sjældne flasker. 

Der er mange mennesker involveret i sådan en Festival, og herfra skal der lyde en stor tak til alle der bidrager, stort 
som småt.

På de næste sider kan du læse lidt om alle de gode sager der vil være tilgængelige på Festivalen. Vi har spændt buen, 
og sammensat et historisk stort Outturn med hele 26 forskellige nye aftapninger.

Der er stadig billetter til onsdag og torsdag, og der er ligeledes plads på nogle rigtig spændende smagninger. Især 
vores members corner smagninger er værd at stemple ind på. Det er autentiske historier fra ligesindede whisky 
entusiaster, og så har de hver især foretaget nogle stærke valg på serveringssiden.

Jeg skal også hilse fra det flittige køkken og minde om, at sidste frist for bestilling af frokostbuffet, er mandag den 26. 
januar klokken 12.00.

Hele Team SMWS Denmark er meldt klar til fest, farver, gode snakke og fantastisk samvær.

God fornøjelse med læsningen og på glædeligt gensyn,

Thomas Korsgaard



Sing thy name!
SWEET & ZESTY

CASK NO. 39.300 

DKK 795

DKK 595

Cask 1st Fill Barrel

Date distilled 26-April-2012

Age 13 years

Strength 61,2%

Region Speyside

Outturn DK 24 bottles

The dancefloor was buzzing with gooseberries, 
papayas and redcurrants as DJ Pineapple dropped 
another disco classic on the lemon meringue 
turntables. Candied fruit and apple slices boogied on 
a bed of oat porridge, their feet sticking to drizzles 
of thick treacle. With a dash of water a box of orange 
fondant chocolates appeared amid a cloud of icing 
sugar and cinnamon dust. The music veered towards 
a French theme as buttery pastries and croissants 
from a patisserie jived with ripe pears and juicy 
apples. The delicate character of raspberry tea, 
served with a slice of fresh lemon, rounded out the 
night, joined by just a hint of birch tree syrup.

Nutty, zesty, 
gooey

SWEET & ZESTY

CASK NO. G17.2 

Cask 1st Fill Hogshead

Date distilled 6-March-2015

Age 10 years

Strength 62,2%

Region Lowland

Outturn DK 30 bottles

The nose sweetened from fresh grass to brown sugar 
and honey, then slowly turned sweet and sour, 
bringing jelly chews and raspberry yoghurt, before 
drier notes of hazelnut shells, straw and sawdust. 
On the palate, the syrupy sweetness of banana 
fritters was balanced by the mild citric astringency 
of marmalade and grapefruit. It finished warmly 
with rye bread, nutmeg, coriander and chilli. The 
reduced nose had lemon zest, black pepper and 
cardamom, but the main thrust was the gooey 
sweetness of vanilla iced buns, chocolate rum truffles 
and marshmallows. Sweetness dominated the palate 
now too – hazelnut cream-filled wafers came covered 
in milk chocolate alongside chelsea buns and lemon 
bonbons – with drier woody, spicy suggestions 
teasing the finish.



Ignites the 
imagination  

Dried fruits & spices

CASK NO. 1.302 

DKK 895

DKK 1.595

Cask Ex-Bourbon / 1st Fill Oloroso 
Hogshead

Date distilled 9-September-2013

Age 12 years

Strength 58,8%

Region Speyside

Outturn DK 30 bottles

This sample really sparked our imaginations. 
Descriptors for the aroma ranged from hot cross 
buns and treacle scones to tutti frutti ice cream, 
pistachios and, finally, a rum-soaked sugarloaf 
set ablaze and dripped into mulled wine. On the 
palate we found roasted coffee beans coated in 
dark chocolate and a chocolate mousse with fiery 
ginger shortbread and candied orange peel. Dilution 
delivered sticky toffee pudding with a mai tai cocktail 
of rum, orange curaçao, fresh lime juice and almond 
syrup. To taste, we tucked into chocolate rice crispy 
cakes and coconut almond macaroons. Following 
eight years in an ex-bourbon barrel, we transferred 
this whisky into a first fill Spanish oak oloroso 
hogshead.

Motoring down 
memory lane

Dried fruits & spices

CASK NO. 64.166 

Cask Ex-Bourbon / 1st Fill PX 
Hogshead

Date distilled 19-November-1996

Age 28 years

Strength 46,7%

Region Speyside

Outturn DK 24 bottles

This amazing vintage dram evoked driving a 
vintage motor car (with its interior of polished 
wood and leather) down country lanes. We passed 
honeysuckle, lavender, leaf mulch and orchard fruits 
en route to a tea room where we enjoyed chocolate 
cake and blackberry jelly on almond bostocks. The 
palate delighted with raspberry jam and crème de 
cassis, sweetened black tea and cola, finishing with 
tingling traces of nutmeg, ginger and cinnamon. 
Water added mango, melon and pear to the nose, 
while the palate picked up orange notes, cocoa, 
linden flower tea and salted plantain chips. After 26 
years in ex-bourbon wood, we transferred this into a 
first fill Spanish oak PX hogshead to mature further.



A wee surprise
Ripe Fruits & Honey

CASK NO. 35.406  

DKK 695

DKK 895

Cask 1st Fill Barrel

Date distilled 1-August-2013

Age 12 years

Strength 55,4%

Region Speyside

Outturn DK 30 bottles

A wee surprise – more perfumed than expected 
and tasting older than its years; the nose suggested 
autumn forests, saunas and warm hay, key lime pie, 
honeydew melon and American bubblegum. The 
palate had perfumed fruits such as mango, passion 
fruit, citrus-flavoured boiled sweets and earl grey 
tea, with mild chilli and pink peppercorn later. The 
reduced nose combined straw and hessian with 
vanilla custard, candyfloss grapes, peach cobbler 
and a perfumed handkerchief in a leather handbag. 
More confectional now, the palate presented sherbet 
straws, summer creams and walnut whips, before a 
drying finish of pomegranate and watermelon, coffee 
beans, tarragon and tobacco.

Harmoniously 
balanced

JUICY, OAK & VANILLA

CASK NO. 26.228 

Cask Refill Hogshead

Date distilled 2-November-2010

Age 14 years

Strength 54,7%

Region Highland

Outturn DK 30 bottles

An elegant floral aroma of roses, violets and jasmine 
next to the powerful – yet delicate, sweet and fruity 
– scent of blossoming honeysuckle turned this into 
a fascinating olfactory experience. On the palate we 
took a sip from an old-fashioned lemonade and a 
bite from a slice of honeydew melon before finishing 
with the crunchy texture from a bowl of tropical 
fruit granola. Adding water brought forward a 
whole new dimension, delivering creamy, aromatic 
heather honey and tepache, a refreshing drink made 
from pineapple peels and brown sugar. The taste 
reminded some of us of a soothing cup of chamomile 
mint blossom tea served with malted buttermilk 
biscuits and spiced orange marmalade. 



It’s fruit Jim, 
but not as we 
know it

LIGHTLY PEATED     

CASK NO. 3.361  

DKK 1.050

DKK 895

Cask Ex-Bourbon / 1st Fill Oloroso 
Hogshead

Date distilled 14-February-2012

Age 13 years

Strength 52,5%

Region Islay

Outturn DK 30 bottles

The neat nose for this one suggested olive oil drizzled 
on grilled sardines, ‘green’ unmalted barley, freshly 
milled oats and a tangy herbaceous character. We 
also noted unlit cigars and cedar wood. Water 
brought a funky tinge of art-shop glue, then 
rhubarb, monstera fruit and medicinal impressions 
of cough syrup, plus camphor and menthol balm. 
The palate, when neat, was immediately and 
magnificently textural. Thick, grassy olive oil vibes 
were complemented by first aid kids, a fresh sea 
breeze and dried mango. Reduction enhanced the 
wonderful texture, then added freshly laundered 
linens, white peat, dried apricot and a whole heap 
of other surreal and strange fruit. Whisky from 
another world, we mused ... This was matured 
in an ex-bourbon hogshead for nine years before 
being transferred to a first fill American oak oloroso 
hogshead.

Scoobie Snack
Bold & Peaty

CASK NO. 10.275

Cask Ex-Bourbon / 2nd Fill PX Butt

Date distilled 17-October-2013

Age 11 years

Strength 60,1%

Region Islay

Outturn DK 36 bottles

This was clearly a huge whisky, agreed the Panel. 
Immediately we started getting notes of mineral 
salts, beach sand, smouldering sandalwood, salt and 
pepper squid, dense peat smoke and brown sauce 
on a slab of square sausage. Water brought such 
things as sea urchin dashed on wet rocks, burning 
hay, salted butter, pork scratchings drizzled with 
malt vinegar, and umami ramen broth with a boiled 
egg. The palate was superbly creamy in texture with 
a dazzlingly intense peat-smoke profile: we found 
lots of rich American oak influence, singed coconut, 
sweet tar liqueur, herbal mouthwash and various 
ointments and embrocations. With water it became 
marginally drier with coal smoke, sooty sausages on 
a barbecue, wet kelp, smoked razor clams, resinous 
fir wood and antiseptic. At six years of age, we 
combined two bourbon hogsheads from the same 
distillery into this cask for further maturation and 
marrying. This second fill butt was previously used 
to mature another Two to One bottling, 7.243.



Ointment on 
roasted nuts

Bold & Peaty

CASK NO. 53.515 

DKK 995

DKK 795

Cask Ex-Bourbon / 1st Fill Oloroso 
Butt

Date distilled 16-November-2010

Age 14 years

Strength 56,5%

Region Islay

Outturn DK 36 bottles

Our various ailments were cured by hospital 
corridors, antiseptic bandages and a hot stone 
massage, so we lit the beach bonfire – nutty smoke 
and pork grilled over rosemary. The palate also had 
a light medicinal lick – ointment on roasted nuts, 
then popcorn, vanilla, lemon peel and balsamic-
glazed seared scallops. With water, the nose pitted 
cinder toffee, marshmallows and pistachio ice cream 
against coastal rock pools. The palate combined 
flame-fired almonds with oysters and lobster claws 
dipped in sherry; a beautifully balanced feast. We 
combined two 10-year old ex-bourbon hogsheads 
from the same distillery into this cask for further 
maturation and marrying.

Go west, 
young man

Single Cask Spirit

CASK NO. B5.17 

Cask 1st Fill Barrel

Date distilled 22-March-2016

Age 7 years

Strength 64,3%

Region Tennessee

Outturn DK 36 bottles 

On the nose, we were sawing wood, mostly pine and 
railway sleepers; as a reward for our efforts we got 
toffee nut brittle and chocolate-covered fondant 
eggs. The palate combined a juicy sweetness (pecan 
pie, hard toffee sweets and cherry bubblegum) with 
a dry, spicy element of liquorice, menthol and mace. 
The reduced nose had us jogging along in a covered 
wagon through the California redwoods, enjoying 
cinder toffee, walnut fudge and cherry cake. The 
palate turned rather delicious, with cherry pieces 
in dark chocolate, salted caramel and peach melba 
balancing the finish of aniseed, ginger, clove, orange 
oil and pine.



Penitence 
potion of 
sackcloth and 
beeswax

SWEET, FRUITY & MELLOW

CASK NO. 9.294 

DKK 1.195

DKK 1.195

Cask 1st Fill Barrel

Date distilled 11-September-2003

Age 20 years

Strength 56,7%

Region Speyside

Outturn DK 12 bottles

A pleasure from start to finish: the nose had the 
freshness of melon, pear drops, lemon sorbet, cut 
meadows and peppermint – and then beeswax, 
sackcloth, mahogany and vanilla candles. The rich, 
full-bodied palate had buttery honey sweetness, 
chocolate honeycomb bars, lime-drizzled mango and 
fruit-flavour boiled sweets; then gentle mouth tingles 
of ginger, clove and tropical spiced-rum notes. The 
reduced nose gave us elderflower and freshly mown 
lawns, cinnamon buns and lemon squeezed over 
pears. The palate once again balanced the brightness 
of tangy lemon and fruit sorbet with danish pastries, 
banana skins and syrup smeared on oak, finishing 
with a hint of humbug.

If I were a lady 
and you were a 
carpenter

JUICY, OAK & VANILLA

CASK NO. 5.125 

Cask 1st Fill Barrel

Date distilled 27-January-2003

Age 20 years

Strength 56,1%

Region Lowland

Outturn DK 24 bottles

On the nose, polished wood suggested opulent 
sophistication, with a sweet promise of vanilla slice, 
chocolate oranges, cinder toffee, nutty cornflakes 
and freeze-dried strawberries. That sweetness was 
somewhat restrained on the neat palate, but we did 
find nougat, brandy snaps filled with chantilly cream, 
puff candy, runny honey and cherry-in- liqueur 
chocolates. Water took the nose to another place 
– beeswax, a carpenter’s workshop, cut hay with 
plenty of wildfowers and potpourri in a rich lady’s 
wardrobe. The palate now delivered ice cream, rum 
fudge, barley sugars, corn candies and jelly beans, 
with a teasing tingle of nutmeg on the finish.



Cocktails 
nearby

JUICY, OAK & VANILLA

CASK NO. 72.122 

DKK 1.395

DKK 1.495

Cask 1st Fill Hogshead

Date distilled 7-October-2002

Age 22 years

Strength 54,2%

Region Speyside

Outturn DK 12 bottles

A cocktail of grapes, sour plum candy and 
evaporated milk was being shaken nearby, its 
scent mingled with the bouquet of luxury floral 
hand cream. The palate was mouthwatering, with 
sherbet lemons and orange, clove and toffee, and 
rose jelly doughnuts. Water introduced plums to the 
nose, along with hot linoleum, vanilla and oregano 
biscuits, cut grass and paraffin candles. We could 
now taste rum ‘n’ raisin ice cream, pencil shavings 
soaking in coconut milk, and lemon curd. 

Tugboat 
tiramisu

OILY & COASTAL

CASK NO. 4.398 

Cask Ex-Bourbon / 1st Fill PX-
Seasoned Barrique

Date distilled 8-June-2006

Age 19 years

Strength 63,4%

Region Highland

Outturn DK 18 bottles

From the bridge of a coal-fired tugboat, we followed 
the perfume of freshly pressed apple juice to the 
shore, finding cider, fried doughnuts and a fruit 
salad. The palate was a tiramisu loaded with nutmeg, 
spiced plum preserve, pink peppercorns and ancho 
chilli jam. Water gave the nose a honey mustard 
dressing, with barbecued lobster tails and brioche 
buns filled with smoked beef, apricot chutney and 
dill. The texture was chewy, the finish delivering 
lemon curd, meringue, sweet wine and smoked key 
lime pie. After 12 years in an ex-bourbon hogshead, 
we transferred this to a first fill PX-seasoned 
barrique for the remainder of its maturation.



A WORK OF LIQUID 
BEAUTY IN TWO PARTS

DIPTYCH

AVAILABLE
NOW

CREATORS COLLECTION

Two casks born in the same place 
and at the same time, now reunited 
after taking different forms of 
sherry cask maturation. Perfect
in balance and symmetry.

Lorem ipsum



The ‘Iberian’
Dried fruits & spices

CASK NO. 96.41 

DKK 3.995

DKK 3.995

Cask Ex-Oloroso Butt / 1st Fill Span-
ish Oak PX Butt

Date distilled 18-November-1994

Age 30 years

Strength 52,2%

Region Highland

Outturn DK 12 bottles

An intriguing melange of aromas excited the 
Panel. The scent of sandalwood and cedar was 
joined by well-brushed leather boots, tobacco and 
aged plum brandy. On the palate we found layer 
upon layer of dark fruits such as blackcurrants 
and blackberries spiced with a chilli jam of cloves, 
ginger, star anise and demerara sugar. Following 
a drop of water we were served a slice of toasted 
stollen with butterscotch sauce next to spiced 
sultana griddle scones. To taste, damson and sloe gin 
jam accompanied maple syrup on thick American 
pancakes. Following 28 years in an ex-oloroso butt, 
we transferred this whisky into a first fill Spanish oak 
PX butt.

The ‘American’
Dried fruits & spices

CASK NO. 96.42 

Cask Ex-Oloroso Butt / 1st Fill 
American Oak PX Butt

Date distilled 18-November-1994

Age 30 years

Strength 50,9%

Region Highland

Outturn DK 12 bottles

This was transferred from an oloroso butt into a first 
fill American oak PX butt after 28 years. Amazingly, 
the sherry influence is not overstated – it seemed to 
occupy ‘a day in the life’ (happy version); a breakfast 
of mango slices, cinnamon buns and coffee, then to 
work – pencil case and writing bureau (on waxed 
parquet flooring). A walk in the country (earthy, 
distant wood smoke) to have tea with a friend. After 
dinner an opulent dessert (chocolate cake, pear 
frangipane tart) rounded off with a sip of calvados 
and a rummage in the tobacco pouch. Not a bad day, 
all in all. Night night.





Ethereal Drift
Smoky & Fruity

CASK NO. 3.358 

DKK 1.995

DKK 3.400

Cask Ex-Bourbon / 1st Fill Ex-bode-
ga PX Barrique

Date distilled 16-February-2004

Age 21 years

Strength 56,7%

Region Islay

Outturn DK 15 bottles

The neat nose bloomed with tobacco, lavender 
smoke and heather honey. We also noted leather 
armchair vibes, very old cognac, beeswax furniture 
polish and hessian cloth. Water revealed briny and 
fresh coastal tones, fried seaweed, teriyaki salmon 
and charred mango. Reduction also brought a 
silkiness to the texture, along with more direct 
and luscious fruitiness on the palate in the form 
of oranges, more mangoes and pineapple, then 
heathery smokiness, tobacco and more hessian vibes. 
This was matured in an ex-bourbon hogshead for 17 
years before being transferred to a first fill ex-bodega 
PX barrique.

A bed of moss 
and smoke

Bold & Peaty

CASK NO. 29.294 

Cask Ex-Bourbon / 1st Fill STR 
Barrique

Date distilled 20-October-1998

Age 26 years

Strength 48,6%

Region Islay

Outturn DK 12 bottles

Thick heather honey and black treacle oozed over 
smoked ham served on a bed of moss and fine oak 
ash. Then came layers of black coffee and liquorice, 
accompanied by burnt hot cross buns sprinkled with 
salt. Adding water released waves of seaside aromas, 
as seashells and iodine were snagged in old fishing 
nets. Toffee apples and burnt limes bobbed about 
in the waves before a cloud of beechwood bonfire 
smoke engulfed lavender bushes and violets. After 
spending 22 years in an ex-bourbon hogshead this 
was transferred to a first fill STR barrique for the 
remainder of its maturation.



Engulfed by 
smoke

Bold & Peaty

CASK NO. 42.89 

DKK 1.450

DKK 3.600

Cask Refill Hogshead

Date distilled 8-November-2005

Age 19 years

Strength 56,0%

Region Highland

Outturn DK 12 bottles

Myriad aromas greeted the Panel, with poached 
pears, clover honey, smoked slices of mango, smoked 
marzipan and orange zest cold-smoked with alder 
wood. To taste, we enjoyed a smoked coconut mango 
lassi, a Jamaican coffee liqueur and authentic 
aachener printen – richly spiced gingerbread cookies 
originating from the German city of Aachen, with 
deep caramel-like flavours and sweetened with a 
syrup made from sugar beet. Following reduction, 
we had a bowl of tagliatelle with mussels in a creamy 
white wine sauce prepared using smoked rapeseed 
oil. On the palate, the texture was amazing. How 
about carbon black-smoked vanilla madeleines and 
peppermint “smoke bomb” brownies?

Smouldering 
Delights

Bold & Peaty

CASK NO. 53.516 

Cask Refill Sherry Hogshead

Date distilled 23-April-1990

Age 35 years

Strength 51,4%

Region Islay

Outturn DK 15 bottles

This felt like watching an aficionado excitedly 
preparing to experience their cigar. They carefully 
cut the end of the cigar to gently remove the 
wrapper so that the tobacco leaves remain intact, 
before finally smelling it unlit. Now they ensure a 
smooth burn and focus on the flavours – saffron 
buns, treacle, sticky ginger parkin and a chocolate 
and stout cake. Following careful reduction, the 
scent was that of baking a black sesame babka and 
preparing a sundried tomato vinaigrette using maple 
syrup as a sweetener. On the palate, we were served 
a lamb merguez containing many spices such as 
smoky rose harissa and smoked paprika, alongside 
sea salt and honey butter popcorn. 



Honey jam
SWEET, FRUITY & MELLOW

CASK NO. 105.44 

DKK 4.800

DKK 4.200

Cask Refill Hogshead

Date distilled 27-December-1988

Age 35 years

Strength 48,1%

Region Speyside

Outturn DK 12 bottles

Hungarian csíramálé (caramel) was served atop 
walnut paste and accompanied by a glass of 
peach and white grape juice. The nose was full of 
sweetness. With a luxurious runny honey on the 
palate, we paused for the appearance of refreshing 
melon and pineapple, followed by cherry jam. 
Water offered a warm cedar on the nose, joined by 
lemon juice and sugared almonds. Sparkling orange 
blossom water now cleansed the palate, opening up 
to coconut, bubblegum and apple.

Molecular 
gastronomy

SPICY & SWEET

CASK NO. 35.387 

Cask Ex-Bourbon / 1st Fill PX 
Hogshead

Date distilled 25-October-1991

Age 32 years

Strength 55,4%

Region Speyside

Outturn DK 6 bottles

We entered into a molecular gastronomy experience; 
the welcome drink was a test tube combining 
orange liqueur, pink peppercorn, smoked mince 
pie, birch sap, spiced mead and blackcurrant. Both 
the nose and the palate were full of sweet fruit 
and savoury spice. Water offered new discoveries, 
with wheatgrass pancakes enveloping cherrywood-
smoked apricots and apple on the nose, calvados-
spiked cola cubes and chewing tobacco on the 
palate, with a coulis of wild berries and ice cream to 
finish. After 27 years in an ex-bourbon hogshead, 
we transferred this to a first fill PX hogshead for the 
remainder of its maturation.



Sunshine on 
the soul

SPICY & DRY

CASK NO. 30.124 

DKK 4.200

DKK 5.400

Cask Refill Hogshead

Date distilled 26-April-1993

Age 31 years

Strength 56,7%

Region Speyside

Outturn DK 6 bottles

A warm glow flickered and radiated as a Christmas 
cake, liberally dowsed in brandy, was set ablaze. 
The glow illuminated handmade croissants fresh 
from the oven, soft and chewy flapjacks, and chunks 
of dark chocolate. Glorious silky textures of salted 
butter embraced a palate abundant with almond 
biscuits, fennel liqueur and heart-warming mace and 
allspice. With a dash of water a wave of fruitiness 
flooded the soul. Fresh strawberry tarts, raspberry 
ripple ice cream and tutti frutti danced with joy as 
they united with slices of charred pineapple, sticky 
honeycomb and white chocolate. With a rapturous 
conclusion, mango, melon and grapefruit lifted the 
spirits with a zingy vitality that gently faded into 
gentian, crushed chalk and coriander seeds. 

The antique 
fruitique 
boutique

OLD & dignified

CASK NO. 7.284 

Cask Refill Hogshead

Date distilled 10-April-1992

Age 32 years

Strength 47,5%

Region Speyside

Outturn DK 6 bottles

Opening the door to the boutique we were hit by a 
waft of intense fruit and pipe tobacco. Tart aromas 
of apples and quince jelly mingled with dried mango, 
cola-flavoured sweets and the dust of an old fruit 
cellar. Antique glass sweetie jars were crammed with 
cherry lips, crumbling chalky lovehearts and fizzy 
sherbet chews flavoured with violets. After adding 
a small dash of water our attention was drawn to 
an old tea chest in the corner. Sitting on top was a 
vase of geraniums, while we found a stash of apple 
tobacco and tea tree oil inside. Then we struck gold 
– hiding in the fridge was a nectarine trifle, adorned 
with gooseberries, dried apricots and slices of 
honeydew melon rolled in toasted coconut shavings.



All the right 
steps

OLD & dignified

CASK NO. 72.121 

DKK 6.500

DKK 4.300

Cask Refill Hogshead

Date distilled 15-December-1983

Age 40 years

Strength 43,2%

Region Speyside

Outturn DK 12 bottles

Complex beyond belief, aromas danced between 
flaked almonds, figs and raisins before prancing 
over pancakes doused with lemon juice, cinnamon 
and sugar. A warming tingle on the tongue tangoed 
towards sweet melon, clover honey and lime 
curd. There was even room for earthier notes of 
root ginger and fresh tobacco. Water kicked off a 
cha-cha-cha of vanilla sponge cake and country 
hedgerows dotted with rosehips. Large chunks of 
white chocolate then sashayed with soft caramel, 
ripe mango and assam tea. Nutty characters dipped 
in chocolate now took to the floor,  perfectly in 
step with syrup alongside clementines and dried 
chamomile flowers.

Cigars, 
sauternes 
and sautéed 
sultanas

OLD & dignified

CASK NO. 66.246 

Cask Refill Sherry Butt

Date distilled 20-November-1990

Age 32 years

Strength 51,8%

Region Highland

Outturn DK 12 bottles

Sticky heather honey and sauternes dessert wine 
were the base into which we blended tobacco leaves, 
sandalwood shavings and a trickle of pine sap. Lush 
textures coated the senses with walnut oil, treacle 
and the thick fig gloop that is Pedro Ximénez sherry 
mixed with oak ash in an old coal scuttle. Adding just 
a drop of water unleashed a torrent of syrupy sponge 
cake and molasses that poured into dark Irish coffee, 
closely followed by candied ginger and smoked 
vanilla pods. Fruit and wood now combined as juicy 
mangoes were crushed to a pulp beneath the teak-
oiled wood of a willow cricket bat with a soft-to-the-
touch chamois leather handle.



EVENTS

GLOBALE PARTNERBARER

KOMMENDE BEGIVENHEDER

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.


