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M A N AG E R S  CO R N E R

KÆRE MEDLEM
Tak for en forrygende fest! Sikken en weekend og sikken en opbakning. Det var lige hvad vi alle trængte til 
- at kunne feste og være sociale igen. Ligeledes endnu tak herfra til alle de frivillige der bar os alle sammen 
gennem weekenden, hvis nogen så lidt trætte ud lørdag aften, så er det helt forståeligt.

Nu vender vi blikket mod Festivalen 2022 der allerede er ved at tage form. Meget mere information om det 
i næste Outturn. Første vigtige dato bliver mandag den 9. august – der sættes festivalbilletterne til salg kl. 
19.00.

Inden vi når så langt, har du mulighed for at nyde juli Outturnet i fred og ro. Køb en lille sommerpakke 
med de 9 dramme fra juli Outturnet og tag den med i sommerhuset, på terrassen eller hvor sommeren 
måtte bringe dig hen. Pakken er til salg nu under smagninger på smws.dk. Flaskerne sættes til salg lørdag 
den 3. juli kl. 15.00.

Efter sommerferien vender Casual Days tilbage. Det bliver med et spritnyt august Outturn, og billetterne 
til de respektive steder finder du ligeledes nu under smagninger på smws.dk. Du kan medbringe en gæst 
såfremt du ønsker det, køb da blot en ekstra billet til vedkommende.

Butikken i Vejle holder lukket i uge 29 og i uge 31. 

Med ønsket om en dejlig sommer - og på gensyn i august.

Med venlig hilsen
Thomas Korsgaard



Retro 
confectionery

SWEET, FRUITY & MELLOW

CASK NO. 46.110 

DKK 750

Cask 1. Fill Barrel

Date distilled 10-November-2009

Age 11 years

Strength 54,6%

Region Speyside

Outturn DK 30 bottles

Square glass jars of strawberry bonbons and pear 
drops sat on a dusty old shelf with cream soda, hard 
toffees and raisin biscuits. Then raspberry ripple 
ice cream and sticky treacle arrived with intense 
cinnamon candies and old-school liquorice with a 
woody dryness that hinted at cereals and oak. With 
water, we emerged with paper bags bursting with 
rhubarb and custard sweets, strawberry laces and 
toffee apples. A sweet mix of Christmas spices flowed 
over black cherries and herbs to suggest thick cough 
syrup from a spoon. An orange sherbet fizz now 
danced on the tongue with cloves, mint and dark 
chocolate to finish.

Petrified 
banana  

DEEP, RICH & DRIED FRUITS

CASK NO. 1.242   

DKK 775

Cask Ex-Bourbon / 1. Fill PX 
Hogshead

Date distilled 26-February-2013

Age 7 years

Strength 60,6%

Region Speyside

Outturn DK 30 bottles

The nose showed an initial creamy spice quality. 
Things like warm gingerbread, heather honey, cloves 
and orange oils were all noted by the Panel. Then 
winter spices, dark fruit chutneys and pomegranate 
molasses. Deep, luxurious and inviting. With water it 
evolved towards sweet banana bread, hot cross buns, 
fruit cordials and golden sultanas studded in a sticky 
malt loaf. The neat palate was immensely syrupy 
and mature for the age. Lots of dark fruit teas, plums 
stewed in old calvados and orange liqueur. Banana 
baked with brown sugar. Reduction brought date 
molasses, treacle on soda bread, flower honey, rose 
water and liquorice. Matured in a bourbon hogshead 
for five years before being transferred to a first fill 
Spanish oak PX hogshead.



Midsummer 
Night’s Dream

DEEP, RICH & DRIED FRUITS

CASK NO. 24.153 

DKK 875
max 1 per medlem

Cask 1. Fill Oloroso Hogshead

Date distilled 13-October-2008

Age 12 years

Strength 63,3%

Region Speyside

Outturn dk 36 bottles

This was dark, mysterious and outright scary – 
banana mummified in a sarcophagus wrapped in 
linen with the ritual of embalming papyrus with 
figs, dates and cloves as grave goods. Very smooth, 
very sweet and very spicy maybe like a Nocino de 
Noix; a fortified wine with green unripe walnuts 
picked before the 24th of June, known as St. John 
the Baptist feast day, also known as the celebration 
of Midsummer night. Shakespeare in his play let 
Bottom instruct the actors “eat no onions, not 
garlic, for we are to utter sweet breath”. In 2018 we 
combined selected oloroso butts before returning the 
single malt to a variety of different casks to develop 
further. This is one of those casks.

Spicy and 
substantial 

DEEP, RICH & DRIED FRUITS

CASK NO. 107.23 

DKK 775

Cask Ex-Oloroso Sherry Butt / 2. Fill 
Toasted Butt

Date distilled 4-April-2011

Age 9 years

Strength 67,2%

Region Speyside

Outturn DK 36 bottles

Mixed dried fruits, cinder toffee, butterscotch 
sauce and sticky toffee pudding next to tropical 
banana plantations and toasted oak made this a 
fascinating experience on the nose. Very sweet and 
very woody (in a good way!) on the palate, rum 
and raisin, plum & lavender jam as well as candied 
dark cherries while in the finish an oily piney spicey 
punch. Diluted the scent of fresh eucalyptus was 
soon followed by spicy naan bread, ginger cake and 
dates, while to taste sweet and herbal with the chewy 
texture of beef jerky. After five years in an ex-oloroso 
butt, we transferred this whisky into a second fill 
toasted butt. 



Crackers and 
breeze 

LIGHT & DELICATE

CASK NO. 35.292 

DKK 675

Cask 1. Fill Barrel

Date distilled 1-August-2013

Age 7 years

Strength 59,2%

Region Speyside

Outturn DK 30 bottles

A brusque and lively youngster, the nose bristled 
with white pepper, toasted cereals, canvas, pollens 
and warm greenhouses. Lots of crushed green leaves, 
rapeseed oil, water crackers and leavened bread. 
Water brought out touches of miso, butterbean 
hummus, grassy olive oil, starched linens and 
bouquet garni of dried herbs. The neat palate 
displayed the richness of buttered oatcakes, digestive 
biscuits, flower honey, cut grass, yellow wildflowers 
and sharp young calvados. With reduction we got 
green, cider apple acidity along with more pollens, 
honey and nectars, then mineral oils, cereals and 
sweet barley extract. 

Vibracious 
verve and 
va-va-voom

JUICY, OAK & VANILLA

CASK NO. 12.56 

DKK 750

Cask 1. Fill Barrel

Date distilled 11-October-2010

Age 10 years

Strength 56,2%

Region Speyside

Outturn DK 36 bottles

The nose opened slowly to juicy fruits (raspberry, 
peach, nectarine, lemon puffs), cola cubes, vanilla 
and blanched almonds, with teasing hints of toasted 
oak and mustard powder. The satisfyingly complex 
palate combined vibrant cherry and raspberry with 
vanilla custard slice; holding it in the mouth brought 
out tobacco, chewed pencil ends and Big Red 
chewing gum. The reduced nose developed apricot 
yoghurt and dried banana flakes, buttery cinnamon 
toast, shaved wood, basketry and fag packets. On the 
palate, the cherry, raspberry and lemon tartness was 
balanced nicely by honey, Blancmange and golden 
meringue sweetness; hot cross bun spices warmed 
the finish.



Romantic 
Tiffany blue

Serene sunset 
satisfaction

JUICY, OAK & VANILLA

Lightly PEATED     

CASK NO. 113.45 

CASK NO. 66.198 

DKK 775

DKK 1.250

Cask 1. Fill Barrel

Date distilled 23-July-2008

Age 12 years

Strength 62,8%

Region Speyside

Outturn DK 42 bottles

After dinner we had a short stroll through the nearby 
pine grove before we returned to our luxurious 
accommodation. As we opened the door to our suite, 
we found a bunch of roses in a vase the bed turned 
down and a chocolate lying on the soft fluffy pillow. 
We then ordered champagne, popped the cork, 
filled the flutes and enjoyed it with the chocolate - a 
caramel flavoured praline and caramelised hazelnut. 
Water added orange peel and cardamon, jelly babies 
and a honeysuckle sweetness on the nose while to 
taste; Tiffany blue macarons with orange blossom 
buttercream.

Cask Ex-Bourbon / Refill Barrique

Date distilled 23-October-1997

Age 23 years

Strength 53,1%

Region Highland

Outturn DK 42 bottles

We nosed clean, tantalising wood smoke and 
honey, ice-cream in a garden and paella or Sunday 
roast savouriness. The palate found hickory chip 
barbecued pork ribs, golden syrup, treacle and 
chalky sweets; leaving long-lingering impressions 
of clove, cinnamon, sandalwood and leather. The 
reduced nose evoked a dinner party for one panellist 
(paté, melba toast, honey-glazed ham) while another 
was smoke-puffing his beehive by the sea-shore. The 
reduced palate oozed sophisticated maturity – ruby 
port and sweet tingling cigar smoke; smooth and 
satisfying as the sunset on an unruffled sea. This 
went into a refill French oak barrique after 21 years 
in bourbon wood.



Beer o’clock
LIGHTLY PEATED     

CASK NO. 93.162

DKK 775

Cask 1. Fill Barrel

Date distilled 9-February-2012

Age 9 years

Strength 57,1%

Region Campbeltown

Outturn DK 30 bottles

We imagined a warm summer’s day walking on 
the beach promenade as we passed a florist just 
arranging the bouquets outside the shop, while 
next door someone enjoyed a steaming hot sweet 
porridge. We sat down at a pub overlooking the sea 
and had a half pint of a ‘wee heavy’– dark brown in 
colour, a thick foamy head and awash with caramel 
and a flavourful roasty character as well as the dark 
sweet fruitiness of plums. After a drop of water, we 
got served salted brown-butter and maple popcorn, 
a very moreish snack, while the palate turned silky 
smooth and chocolatey as we ordered a second beer, 
this time a porter.     



E V E N T S

CASUAL DAYS I 2021

NÆSTE CASUAL DAYS 2021

GLOBALE PARTNERBARER

PARTNER RESTAURANTER

EVENTS CALENDAR

Tilmelding til casual days på smws.dk

Basement Beer Bar i Aalborg: 12.00 – 15.00
28. August 2021

Mig og Ølsnedkeren i Aarhus: 12.00 -15.00
28. August 2021

ToRVEhallerne i Vejle:  19.00 – 00.00
20. August 2021

Kareten i København: 13.00 – 17.00
21. August 2021

Dronning Louise i Esbjerg: 14.00 – 17.00
28. August 2021

Tønder: 18.00 – 21.00
24. August 2021

Odense, Klostervej 28 E, 5000 Odense C: 19.00 - 22.00
21. August 2021

BILLET TIL CASUAL DAYS KØBES PÅ SMWS.DK

SMWS FESTIVAL 2022
Dato:  2. - 6. Februar 2022
Sted:  ToRVEhallerne i Vejle  

Dato:   29. Oktober 2021, 22. December 2021
Tid:  kl. 19.00 – 00.00
Sted:  ToRVEhallerne i Vejle

Dato:   6. November 2021, 4. December 2021
Tid: 12.00 -15.00
Sted:  Mig og Ølsnedkeren i Aarhus

Dato:  13. November 2021, 11. December 2021
Tid:  13.00 – 17.00
Sted:  Kareten i København

Dato:  6. November 2021, 11. December 2021
Tid:  14.00 – 17.00
Sted:  Dronning Louise i Esbjerg

Dato:  2. November 2021, 14. December 2021
Tid:  18.00 - 21.00 
Sted:  Tønder

Dato:  30. Oktober 2021, 9. December 2021
Tid: 19.00 - 22.00
Sted:  Odense, Klostervej 28 E, 5000 Odense C

Dato:  30. Oktober 2021, 18. December 2021
Tid: kl. 12.00 - 15.00
Sted:  Basement Beer Bar i Aalborg

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

Restaurant Ø
Vestergade 31
6792 Rømø


