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

KÆRE MEDLEM
Foråret står på spring, og faktisk er det min favorit årstid af mange årsager. De mange dufte der spreder sig fra 
naturen, dage med flere lyse timer og ikke mindst stigende temperaturer. Samtidig er det tid til årets første runde i 
Danmark, hvor vi via casual days møder rigtig mange af jer, og nyder de nyeste dramme sammen.

Når påskelammene er fortæret og fridagene er nydt, kommer der til at ske en masse. Du får de vigtige datoer 
herunder til kalenderen.

Tirsdag den 7. april sætter vi messebilletterne til salg til SMWS Festival 2027. Næste års festival bliver den 11. 
af slagsen, og det kommer ikke til at gå stille af sig. Med hjælp fra flere kanter er vi godt i gang med at skabe et 
fantastisk program til dagene, der næste år kommer til at foregå fra onsdag den 3. februar til og med lørdag den 6. 
februar. Billetterne sættes til salg kl. 19.00.

Fredag den 10. april, vil undertegnede være at finde i Kellervenner baren på Kareten som gæstebartender. Du er 
meget velkommen til at slå et slag forbi, måske tage en god ven under armen, så kan de altid få en røverhistorie, eller 
to.

April måneds casual days finder sted fra 10. til 25 april, og du kan finde billetter hertil under smagninger på smws.dk 
som sædvanligt. Der er 8 nye aftapninger, som du kan læse mere om på de næste sider, og vi topper baren op med et 
par ekstra flasker så du ikke går tørstig hjem.

Kigger vi lidt længere frem, så er maj måneds outtun altid lidt specielt, i og med at skotterne fejrer deres mange 
festivaler. Det sker typisk med nogle spændende aftapninger, og dem kan du naturligvis også få lov at smage på. Du 
skal blot bestille et sæt under smagninger. Vi kan levere sættet ganske fragtfrit på de kommende casual days såfremt 
du foretrækker det.

Terje og jeg vil smage drammene i en direkte transmission fra Vejle, og det kommer til at foregå som det plejer, i to 
tempi, henholdsvis den 2. og den 26. maj.

På snarligt gensyn, og rigtig god påske.

Med venlig hilsen,

Thomas Korsgaard



Lunchbox 
luxuries

TOASTED OAK & VANILLA

CASK NO. 138.30 

DKK 695

DKK 695

Cask Charred New Oak Barrel

Date distilled 31-March-2018

Age 7 years

Strength 56,7%

Region Taiwan

Outturn DK 30 bottles

On a stroll through a lush pine forest, with sticky sap 
coating everything we touched, we were surprised 
to see tangerines, clementines and grapefruit 
dangling from the trees. For this expedition we had 
brought a few treats – coconut cake with a layer 
of raspberry jam, crumbly empire biscuits, and 
bakewell tarts with the cherry on top. A dash of 
water uncovered further goodies in the lunchbox. We 
were delighted to find chewy toffees, banana fudge 
and white chocolate bars, plus salted caramel spread 
on to sourdough rye toast. Sitting on a stump for 
a rest, we uncorked a bottle of brandy, the perfect 
accompaniment to juicy chunks of dried mango.

That fizzy 
bubbly feeling

SWEET & ZESTY

CASK NO. 93.227 

Cask 1. Fill Barrel

Date distilled 18-May-2016

Age 9 years

Strength 59,4%

Region Campbeltown

Outturn DK 30 bottles

In one word: summer. The unreduced nose took us 
to a hot day. Noting hints of cologne on the collar of 
a shirt and expensive leather car seats, we breezed by 
a fruit stand with fresh strawberries, raspberries and 
a tang of paraffin. The taste had the Panel stopping 
for lunch at a roadside shack for a hot dog and a rich, 
unctuous scoop of North American-style ice cream 
with roasted salted peanuts on top. The passengers 
snuck a gin and tonic with blueberries, strawberries 
and a bit of mint while zesty notes of apricot and 
orange kept the balance in check. On the reduced 
nose, more hot dogs! We slathered strawberry jam 
on madeleines topped with blackberries. Coconut 
yoghurt swayed with dried cranberries, honeycomb 
and vanilla aromas like a jukebox in a diner. At 
sunset a beach bonfire took hold, delivering a 
proper wood-smoked note. We rounded up our 
treats for a final hurrah with a picnic of oat crackers 
and blueberry jam, bruised red apples, tinned 
strawberries and frangipane, leaving a cheeky, fizzy 
feeling on the tongue to round things off. 



Layers of 
Intrigue

Dried fruits & spices

CASK NO. 35.412 

DKK 795

DKK 895

Cask Ex-Bourbon / 1. Fill Spanish 
Oak Oloroso Hogshead

Date distilled 11-August-2014

Age 11 years

Strength 61,4%

Region Speyside

Outturn DK 30 bottles

“Intriguing” was the word to describe this dram! 
At first, the panel picked up cherry-scented, sun 
cream and toasted oak. Then followed layers of dark 
chocolate, cinnamon bun, toffee apples, honey and 
caramel with a subtle hint of tobacco, incense and 
the cosy scent of old parchment. The initial palate 
offered a well-balanced mix of baked apples topped 
with golden syrup, salted popcorn and a creamy 
mouthfeel. Richer flavours then emerged - dark 
chocolate, gingerbread and toasted almonds.

It opened up beautifully with water. Think sherry-
soaked sponge fingers, strawberry jam and an 
American hot fudge sundae, with a cherry on top! 
Matured in a refill bourbon hogshead, this whisky 
revealed cardamom bun, runny honey and warm 
Jamaica ginger cake, with notes of fresh ginger 
and a kick of white pepper. The lingering finish 
offered gentle ash and a hint of smoke - intriguing 
indeed. After five years spent maturing in a bourbon 
hogshead, this whisky was transferred to a 1st fill 
Spanish oak oloroso hogshead for the remainder of 
its maturation. 

Torched 
meringue tart 

Dried fruits & spices

CASK NO. 41.189  

Cask Ex-Oloroso Butt / 1. Fill 
Oloroso Bodega Butt

Date distilled 28-June-2010

Age 15 years

Strength 58,1%

Region Speyside

Outturn DK 30 bottles

The first thing we noted, when pouring the sample, 
was a lovely beading like a necklace of pearls, which 
preceded the smell of a meaty, slow-cooked oxtail 
soup as well as a honey mustard dressing and 
orange zest. Thick and unctuous on the palate, this 
brought to mind chocolate chipotle-barbecued ribs 
and candied orange slices in syrup. Water initially 
released a puff of gunpowder before the scents of 
polished oak, walnut liqueur and beeswax emerged. 
To taste we enjoyed figs in sweet/spiced syrup, 
followed by panettone, mango trifle and a torched 
meringue tart in the finish. After spending nine years 
in a refill oloroso butt, we transferred this whisky 
into a first fill ex-oloroso bodega butt.



Christmas 
morning fiesta 

Thrills up the 
Ochils

Dried fruits & spices

Ripe Fruits & Honey

CASK NO. 68.140 

CASK NO. 28.114 

DKK 795

DKK 695

Cask Ex-Bourbon / 1. Fill European 
Oak PX Butt

Date distilled 9-March-2012

Age 13 years

Strength 58,1%

Region Highland

Outturn DK 30 bottles

The nose was like a Christmas morning fiesta. Dried 
orange wheels and cinnamon sticks graced the tree, 
with apples, oranges and marzipan sweets in the 
children’s stockings – but the adults were into the 
red wine and sangria. On the palate, treacle-glazed 
gammon and barbecue ribs jostled with dates, dark 
chocolate and plum jam, while the finish combined 
paprika, blackcurrant, antiseptic toothpaste and 
sherry-soaked oak. In reduction, sugared almonds, 
fig rolls and cinnamon toast appeared on the nose, 
while the palate enjoyed cappuccino, champagne 
truffles and marmalade. At nine years of age, we 
combined two ex-bourbon hogsheads into this cask 
for further maturation and marrying.

Cask Ex-Bourbon / 1. Fill Spanish 
Oloroso Butt

Date distilled 12-May-2015

Age 10 years

Strength 60,9%

Region Highland

Outturn DK 30 bottles

Meandering across an ice cream parlour’s range of 
flavours, our noses delighted in scoops of rum and 
raisin, salted caramel, chocolate-toffee and marzipan 
fruitcake. The palate added a splash of sweet red 
wine to a slab of nougat, sliced stone fruits glazed 
with apple jelly and the sweet-spiced tones of a 
Manhattan cocktail. Water gave both the nose and 
palate notes of cherry, spiced orange, flapjack and a 
red berry finish. At eight 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.



Islay onigiri 

Whisper of the 
waves 

Coastal & Maritime

Smoky & Fruity

CASK NO. 53.522 

CASK NO. 53.503 

DKK 895

DKK 895

Cask 2. Fill Barrel

Date distilled 3-Apil-2013

Age 12 years

Strength 54,1%

Region Islay

Outturn DK 36 bottles

A nasal onigiri with salted butter at its core, a sesame 
dip on the side and roast chicken skewers got us 
started. The palate was much like the nose; assertive 
and full flavoured, it took our breath away and then 
made our mouths water with its savoury, sweet and 
salty cocktail of seaweed, candied thyme and orange 
jelly. Water gave the nose lemon and rhubarb in 
brine, rose petals and charcoal dipped in linseed oil. 
The finish was effervescent and mineralic; seaweed 
and salt remained centre stage, but were followed 
by alpine butter, focaccia, rosemary and charred 
kelp, peanuts and white chocolate, before a dry 
finish. After 11 years in an ex-bourbon hogshead, we 
transferred this to a second fill bourbon barrel for 
the remainder of its maturation.

Cask Refill Hogshead

Date distilled 5-May-2014

Age 11 years

Strength 59,0%

Region Islay

Outturn DK 36 bottles

Looking at the colour, one Panellist’s thoughts 
went to cricket; the batsman came in and departed 
without troubling the scoreboard! Pale, like a 
manzanilla sherry, the aroma was very similar with 
that dry, fresh, crisp aroma, a hint of saltiness and, 
different to the sherry, a sweet-smoky note. Imagine 
pouring it over a fresh oyster. Tip your head back 
and slurp it – simply delicious! Following reduction 
things turned a little more maritime, with sea spray, 
moss on the sea rocks and yellow gorse bushes along 
the shore. Wherever you are, imagine the gentle 
sound of waves lapping on the beach and you will 
forget all the daily hustle and bustle.     



EVENTS

GLOBALE PARTNERBARER

KOMMENDE BEGIVENHEDER

Begivenhed:	 Virtuelle smagninger af Maj Outturnet
Dato: 		  2. maj 2026 + 26. maj 2026

Begivenhed:	 SMWS Festival i Vejle
Dato: 		  3. Februar – 6. Februar 2027 

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

NÆSTE CASUAL DAYS 2026

KOMMENDE CASUAL DAYS 2026

Dato:  	 25. april
Tid: 	 12.00 – 15.00
Sted: 	 Basement Beer Bar i Aalborg

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
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

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

Dato: 	 24. april
Tid: 	 18.00 – 22.00
Sted: 	 ToRVEhallerne i Vejle

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

Dato: 	 10. april
Tid: 	 19.00 – 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

Dato: 	 10. april, 19. juni, 21. august, 30. oktober
Tid: 	 19.00 – 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

Dato: 	 18. april 
Tid: 	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

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
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København: 

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

Dato: 	 10. april
Tid:	 19.00 – 22.00
Sted: 	  Badehotellet Grenaa Strand

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.


