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

KÆRE MEDLEM
Det er er sommerferie for mange mennesker netop nu, og måske er du en af dem der stadig nyder at holde lidt fri. I 
så fald kan du tage dette Outturn med ud på terassen sammen med en passende dram, og kigge lidt på hvad du har 
mulighed for at smage på i August.

Vi tager turen rundt på alle lokationer i August til en omgang casual days. Du booker som sædvanligt plads på dit 
favorit stamsted på smws.dk under smagninger. Det plejer at være hyggeligt, og jeg håber at vi ses til en snak og en 
sensommer-dram.

Kigger vi frem mod september, så er der Gathering oplevelser i vente i København, Grenaa, Esbjerg, Aarhus og 
Aalborg. I København har vi hovedeventet der løber fra fredag til og med lørdag og de 3 sidstnævnte byer byder på en 
ganske særlig smagning. Du kan læse meget mere, samt booke billet på smws.dk. Forhåbentlig ses vi til em kort pause 
i hverdagen i september.

Skulle du have lyst til det helt store eventyr, så er billetterne til den 11. SMWS Festival i Danmark til salg. Festivalen 
er det største event i vi har i Danmark, og stedet hvor medlemmer mødes fra alle hjørner af landet. Festivalen finder 
sted i Vejle fra den 3. til og med den 6. februar næste år. Smagninger til Festivalen sættes til salg søndag den 4. 
oktober kl. 19.00 – så sørg for at sikre dig billet til de dage du ønsker at deltage inden da.

På gensyn i August og fortsat god sommer.

Med venlig hilsen,

Thomas Korsgaard



Masala dabba
TOASTED OAK & VANILLA

CASK NO. 44.200  

DKK 695

DKK 1.095

Cask 1st Fill Bourbon Hogshead

Date distilled 3-July-2015

Age 10 years

Strength 58,4%

Region Speyside

Outturn DK 30 bottles

On the nose, a gentle wisp of chalky smoke rose 
above golden barley sugars and crusty sourdough. 
Then, peanut brittle and ripe bananas met glazed 
hot cross buns and poppy seeds, with bursts of 
lemon and pear. The palate offered flavours of sweet 
pipe tobacco and a wooden spice box filled with 
cardamom, cumin and turmeric. A thick, mouth-
coating texture carried notes of juicy plums, melon 
and fudge-laced butter, before a warm finish of salty 
mace and fennel. With water, things relaxed into 
fresh hedgerows and butter biscuits drizzled with 
salted caramel, toasted nuts and honeyed cornflakes. 
A further sip revealed raspberries and lily pollen, 
boiled citrus sweets and a wave of wood spice and 
berries right to the end, for an easy-going, session 
dram.

Subtle 
summery 
simplicity

SWEET & ZESTY

CASK NO. 84.38  

Cask Refill Bourbon Hogshead 

Date distilled 19-March-2008

Age 17 years

Strength 56,2%

Region Speyside

Outturn DK 30 bottles

On the nose, honey, toffee and runny caramel, 
chocolate and coconut were balanced by key 
lime pie, apricot and dried flowers in a basket. 
Immediately sweet on the palate, we found glazed 
doughnuts, marzipan and gummy bears but, given 
time, additional subtle themes emerged – perfumed 
wood, gorse, Seville oranges and coffee grounds. As 
we approached the reduced nose we could imagine 
eating cherries, sipping lemonade and making daisy 
chains in a summer meadow. That summertime 
theme continued on the palate – with lavender, 
honey, melon and sherbet lemons – before a delicate 
trace of pink grapefruit and pink peppercorns to 
finish. 



Kick back and 
relax

Dried fruits & spices

CASK NO. 115.41 

DKK 795

Midnight 
desires

Dried fruits & spices

CASK NO. 121.126  

DKK 695

Cask 1. Fill Sherry Hogshead

Date distilled 5-March-2012

Age 9 years

Strength 60,7%

Region Highland

Outturn DK 36 bottles

A sparkler fizzed in the darkness, illuminating 
dates, fig rolls and chocolate truffles obscured in the 
shadow of leather-bound books and heavy walnut 
cake. Loose-leaf tea and strawberry liqueur then 
blended with Spanish brandy and coffee to create 
an intense and brooding concoction. The palate, 
meanwhile, turned deeper. Fizzy apple juice now 
met coal dust, liquorice and caramelised sugar 
within a brooding cloud of cocoa powder. A drop 
of water revealed the hush of a church library, 
candied chestnuts tumbling in a sea of melted butter 
against the rows of old books. The finish lured us to 
delve further, as flickering candlelight danced over 
chocolate orange, marmalade, and rum and raisin 
ice cream.

Cask Ex-Bourbon / 2nd Fill Oloroso 
Hogshead

Date distilled 16-October-2014

Age 11 years

Strength 62,7%

Region Speyside

Outturn DK 30 bottles

The descriptors came thick and fast – earthy 
honey on toast, eucalyptus balm, polished leather 
and marmalade, as well as fresh raspberries and 
blueberries in a wooden bowl. The neat taste was 
just as appealing, delivering toasted marshmallows, 
chocolate-covered marzipan, amarena cherries in 
syrup and, in the finish, notes of vanilla and coconut. 
After reduction we dined on boozy black forest 
cupcakes or slices of coffee liqueur cheesecake with a 
fondant-filled cocoa biscuit crust. On the palate, we 
tucked into mousse au chocolat and a hot chocolate 
with cherry amaretto-soaked marshmallows. This 
was a whisky with which to sit back and relax. 
Following six years in an ex-bourbon hogshead, we 
transferred this into a second fill oloroso hogshead.



Winky noddy 
toddy

Ripe Fruits & Honey

CASK NO. 35.414 

DKK 795

Cask 2nd Fill Bourbon Barrel

Date distilled 31-March-2014

Age 11 years

Strength 60,2%

Region Speyside

Outturn DK 30 bottles

The nose was primarily sweet and attractive, with 
honey and spun sugar, canned peaches, lemon 
puffs and a pâtisserie counter, plus a wink of straw 
and a nod of rolled oats. The palate was fruit-
laden, giving us apple, pineapple, stone fruits and 
lemon drops, shortbread, vanilla fudge and gelato 
fior di latte, ahead of a cinnamon, pickled ginger 
and black pepper kick in the tail. On the reduced 
nose, citrus was elevated and joined by sugared 
almonds and flower meadows. The palate was now 
a very satisfying combination of fruity confectional 
sweetness, chocolate granola and subtle nods and 
winks of ginger and oak.

Smoky umami 
heaven

Coastal & Maritime

CASK NO. 53.521 

DKK 895

Cask Ex-Bourbon / 1st Fill Oloroso 
Hogshead

Date distilled 1-April-2013

Age 12 years

Strength 59,1%

Region Islay

Outturn DK 30 bottles

The Panel found this absolutely delightful, with an 
almost perfect balance between smoky and fruity 
aromas, yet at the same time delivering salty and 
maritime characteristics. Imagine grilled fruit 
skewers with lobster pieces next to a seafood and 
chorizo paella. On the palate we had a barbecued 
fruit kebab with a honey mustard sauce and a seared 
scallop burger with smoked bacon and a squeeze of 
fresh lemon juice. The melt-in-your-mouth texture 
had one Panellist declaring: “I’m in heaven”. After 
reduction we grilled mixed berries with lemon and 
thyme, while to taste a hot-smoked tuna niçoise 
made it the ultimate union of umami. Following six 
years in an ex-bourbon hogshead, we transferred 
this whisky into a first fill American oak oloroso 
hogshead.



A tugboat 
smokery 
sails through 
Orkney mist 

Smoky wasabi

Smoky & Fruity

Bold & Peaty

CASK NO. 4.404  

CASK NO. 10.305   

DKK 1.595

DKK  895

Cask 2nd Fill Puncheon / Ex-Oloro-
so Puncheon 

Date distilled 31-May-2004

Age 21 years

Strength 59,4%

Region Highland

Outturn DK 24 bottles

A freshly painted tugboat chugged through a salty 
mist of lavender and heather honey, its tarry docking 
ropes afixed near a brimming engine lubricated 
with fruity olive oil. The captain’s oral assessment 
proclaimed rich, smoked honey, coal dust, an unlit 
cigar and menthol cough sweets, alongside our 
cargo of barbecued lemon, raspberry fruit pastilles, 
cherries soaked in booze, grape skins and opulent 
heather honey-glazed lobster. Agua infusion 
unveiled whiffs of earthy dunnage, eucalyptus, a sea 
breeze and clay pots. As we turned for shore, sweet 
chilli langoustines danced on the palate with maury 
sweet wine, while charred staves, a smoked oyster 
emulsion, peppermint tea and dried baking spices 
comforted the crew until home’s warm embrace. 
This whisky was filled into a #4 char second fill 
puncheon until it was transferred into an ex-oloroso 
puncheon at the age of 16.

Cask 2nd Fill Bourbon Hogshead

Date distilled 24-October-2013

Age 12 years

Strength 57,3%

Region Islay

Outturn DK 36 bottles

Briny, that was the common denominator on the 
neat nose, next to thick peat smoke. We got tinned 
tuna, gherkins, olives, creosote, tar, antiseptic, metal 
polish ... you name it, we managed to find it in this 
sample. The taste felt like a whole packet of menthol 
cigarettes was burning as we tried to douse the fire 
with smoky pickleback shots. Following reduction, 
we got a bag of fish and chips wrapped in yesterday’s 
newspaper and splashed with oil and vinegar next to 
salty, smoky, sweet popcorn. On the palate – a little 
restrained, if that was possible – we found freshly 
tarred roads, dried seaweed, salty peanuts and, in 
the finish, smoky wasabi.



EVENTS

GLOBALE PARTNERBARER

KOMMENDE BEGIVENHEDER

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

Begivenhed:	 Gathering smagning i Aalborg
Dato: 		  19. 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:  	 29. august 2026
Tid: 	 12.00 – 15.00
Sted: 	 Basement Beer Bar i Aalborg

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

Dato:  	 15. august 2026
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

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

Dato: 	 28. august 2026
Tid: 	 18.00 – 22.00
Sted: 	 ToRVEhallerne i Vejle

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

Dato: 	 21. august 2026
Tid: 	 19.00 – 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

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

Dato: 	 22. august 2026
Tid: 	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

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

Dato: 	 15. august 2026
Tid: 	 12.00 – 16.00
Sted: 	 Kareten i København: 

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

Dato: 	 21. august 2026
Tid:	 19.00 – 22.00
Sted: 	  Badehotellet Grenaa Strand

Dato: 	 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.


