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

KÆRE MEDLEM
Det er blevet tid til den sidste omgang, inden sol, sommer og ferie sætter ind over Danmark. Det er med andre ord 
blevet tid til juni måneds Casual Days.

Vi har i den anledning samlet sammen til et lille sommer tema, så du vil sikkert bemærke at samtlige nye aftapninger 
er lagret på forskellige måder, men med fokus på sherryindflydelse i større eller mindre grad. 

Har du ikke allerede sikret dig en plads på dit favorit sted, så kan du booke en billet på smws.dk under smagninger. 
Vi håber på at se dig et sted derude i sommerlandet.

Inden vi starter på runden, har du også mulighed for at deltage i et særligt Fars dags arrangement i enten Odder eller 
København. Vi har parret noget lækkert mad med ditto whisky, og så er scenen sat til ypperlig forkælelse. Du finder 
begge events samme sted som billetterne til casual days.

Søndag den 31. maj kl. 14.00, sættes billetterne til Gathering smagningerne til salg. I år vil der være en ”New Wave” 
smagning flere steder i landet, og så vil der være en del events i hovedstaden. Du finder hele programmet til The 
Gathering på smws.dk.

Med disse ord vil jeg ønske dig god fornøjelse med læsningen, på gensyn – og ellers ønske dig en rigtig god sommer.

Med venlig hilsen,

Thomas Korsgaard



Mysterious 
refill thrills 

SWEET & ZESTY

CASK NO. 115.40 

DKK 695

DKK 795

Cask Ex-Bourbon / 2nd Fill Oloroso 
Hogshead

Date distilled 16-October-2014

Age 10 years

Strength 61,0%

Region Speyside

Outturn DK 30 bottles

Initial nosing revealed a highly leathery and nicely 
dense profile, with underlying soft dark fruits 
balanced by gentle earthy and tobacco notes. Water 
brought out elements of bitter orange marmalade, 
liquorice, cocktail bitters and cedar wood, and 
a lovely whiff of Iberico ham! The palate was a 
gorgeous, rich combination of herbal and dark fruit 
notes: fruit loaf, brown bread spread with treacle, 
bitter herbal liqueurs, and dandelion and burdock 
cordial. Reduction enhanced and thickened the 
texture while adding impressions of waxes, cedar 
wood and humidors full of unlit cigars. This was 
matured in an ex-bourbon hogshead for seven years 
before being transferred to a second fill oloroso 
hogshead.

Eau d’archive
Dried fruits & spices

CASK NO. 8.56 

Cask 1st Fill Oloroso Butt

Date distilled 16-November-2015

Age 10 years

Strength 58,9%

Region Speyside

Outturn DK 30 bottles

Imagine nosing an old library book, surrounded 
by the unique airborne flora from deep within the 
archives. Ink, leather, waxed twine, unsmoked bacon 
butties and strong builder’s tea mingled too. The 
palate was a handful of raisins, a lick of a calligraphy 
ink stick, red grapes dipped in warm treacle and 
burnt ciabatta toast. Water stuffed toffee and set 
honey into a brandy snap, topped with chantilly 
cream, on the nose while the palate featured a splash 
of red ale, apple sauce and pine nuts.



Jambon-beurre 
Dried fruits & spices

CASK NO. 41.188 

DKK 795

DKK 795

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

Date distilled 17-June-2012

Age 13 years

Strength 55,1%

Region Speyside

Outturn DK 36 bottles

Dates and figs, earthiness, sultanas and plummy 
dark fruits. The Panel agreed we were immediately 
in classical sherry-profile territory with this one. We 
also noted a subtle waxiness and lovely aromas of a 
leather tobacco pouch and crystallised honey. Water 
made it earthier, deeper, slightly meatier and added 
a note of camphor. The palate was big and bold, full 
of plums, star anise, old armagnac, Iberico ham and 
umami notes of cornichon and soy sauce. Reduction 
brought out impressions of dark ruby ales, beef 
stroganoff, aged pinot noir and dark fruit chutneys. 
At nine years of age, we combined two ex-bourbon 
hogsheads from the same distillery into this cask for 
further maturation and marrying. 

Sip sherry in a 
cigar smokeasy

Dried fruits & spices

CASK NO. 72.129 

Cask Ex-Bourbon / 1st Fill Spanish 
Oak Butt

Date distilled 29-October-2013

Age 11 years

Strength 58,1%

Region Speyside

Outturn DK 36 bottles

We combined two seven-year-old ex-bourbon 
hogsheads from the same distillery into this cask 
for further maturation and marrying. The result 
is fascinating – the nose had candied orange peel, 
marzipan, ginger and leather, but also fragrant 
wood, putty and church incense smoke. We found 
smoked ham on the palate, but mainly the rich 
sweetness of cinder toffee, dark sherry, raisins, 
dates, chocolate and plum pie. On the reduced nose, 
treacle, date molasses and dandelion and burdock 
all competed with walking through a cigar smokeasy. 
The palate now had sherry, stout and barbecue-sauce 
sweetness, before a finish of camphor mingled with 
burning charcoal.



Sporrans in 
Seville

Tropical fruit 
cream cake

Dried fruits & spices

Ripe Fruits & Honey

CASK NO. 113.78 

CASK NO. 19.109 

DKK 795

DKK 895

Cask Ex-Bourbon / 1. Fill PX-Sea-
soned Barrique

Date distilled 22-December-2009

Age 15 years

Strength 63,3%

Region Speyside

Outturn DK 30 bottles

The nose’s initial fruitiness (Amarena cherries, 
apricot jam, red grapes) was slowly replaced by 
the more robust characteristics of black olives, 
caña de lomo, pumpernickel, haystacks and 
tarry boat timbers. The palate’s mighty Gulliver 
of oak, molasses, cigar butts and leather was 
barely restrained by Lilliputian strings of honey, 
strawberry, cherry and coconut. The reduced nose 
had us wearing new leather sporrans in a well-
seasoned, wood-panelled Seville tapas bar, while 
the palate’s tarte tatin and dulce de leche achieved 
satisfying balance with beef jerky, fly cemeteries, 
witbier and chilli. Twelve years in an ex-bourbon 
hogshead preceded further maturation in this first-
fill, PX-seasoned barrique. 

Cask Ex-Bourbon / 2. Fill PX-Sea-
soned Barrique

Date distilled 25-April-2011

Age 14 years

Strength 53,4%

Region Highland

Outturn DK 30 bottles

We noted a confectionery sweetness at first 
reminding us of foamy bananas, cherry lips and 
sugar-coated jellies as found in the classic British 
assortment called dolly mixtures. On the palate, 
we had a fruity smack of kiwi, guava and peaches 
(possibly in a bubble tea) served with a raspberry-
topped rum baba. With the addition of water, we 
imagined fluffy watermelon-flavoured candy floss 
and a glass of prosecco, while the taste, elegant 
and smooth, delivered tropical cream cake made 
with passion fruit curd and coconut buttercream. 
Following 11 years in an ex-bourbon barrel, we 
transferred this whisky into a second fill STR PX- 
seasoned barrique.



Anna has the 
bridge

Fair winds and 
following seas

Bold & Peaty

Bold & Peaty

CASK NO. 53.514 

CASK NO. 53.524 

DKK 895

DKK 895

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

Date distilled 5-March-2012

Age 13 years

Strength 58,4%

Region Islay

Outturn DK 30 bottles

The Panel awoke on an old Scottish island ferry, 
with coal soot cascading over salted raisin purée, 
toffee sauce and lapsang souchong tea. The palate 
was nutty and coastal, like dipping fried seaweed 
in olive oil and balsamic glaze, with sweet notes of 
marshmallow and ginger snaps to follow. Water 
introduced clove, honey, orange peel and charred 
lavender to the nose. The finish took us back to 
the bridge of the ferry, with a coastal salinity on 
the palate being accented by wintergreen mint 
and creosote. After nine years in an ex-bourbon 
hogshead, we transferred this to a first fill American 
oak oloroso hogshead for the remainder of its 
maturation.

Cask Ex-Bourbon / 1st Fill Spanish 
Oak PX (Montilla) Butt

Date distilled 3-April-2013

Age 12 years

Strength 56,0%

Region Islay

Outturn DK 36 bottles

We found this a very foody dram on the neat 
nose, giving us aromas of grilled gammon steak 
and scallops with smoked streaky bacon rashers 
and black pudding. It remained so on the palate 
as we added roast pork and apple sauce, plums 
wrapped in bacon, and honey-roasted carrots and 
parsnips. Following reduction we were transported 
on an old-fashioned schooner as it sailed into the 
sunset, enjoying chargrilled oysters New Orleans-
style topped with garlic butter, creole sauce and 
parmesan. At eight years of age, we combined two 
ex-bourbon hogsheads from the same distillery into 
this cask for further maturation and marrying.



EVENTS

GLOBALE PARTNERBARER

KOMMENDE BEGIVENHEDER

Begivenhed:	 Whisky & Gourmetaften på Restaurant 	
		  Skovbakken i Odder
Dato: 		  4. juni  2026

Begivenhed:	 Fars dags smagning i København
Dato: 		  5. juni  2026

Begivenhed:	 Gathering smagning i Aarhus
Dato: 		  13. September 2026  

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

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

Begivenhed:	 The Gathering i Grenaa
Dato: 		  11. September 2026 

Begivenhed:	 Gathering smagning i Esbjerg
Dato: 		  10. 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:  	 20. juni 2026
Tid: 	 12.00 – 15.00
Sted: 	 Basement Beer Bar i Aalborg

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

Dato:  	 6. juni 2026
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

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

Dato: 	 19. juni 2026
Tid: 	 18.00 – 22.00
Sted: 	 ToRVEhallerne i Vejle

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

Dato: 	 19. juni 2026
Tid: 	 19.00 – 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

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

Dato: 	 13. juni 2026
Tid: 	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

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

Dato: 	 6. juni 2026
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København: 

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

Dato: 	 5. juni 2026
Tid:	 19.00 – 22.00
Sted: 	  Badehotellet Grenaa Strand

Dato: 	 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.


