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

KÆRE MEDLEM
Første forårs Outturn i 2022 er nu klar til dig. Det er ligeledes i marts måned at du inviteres til den første 
omgang landsdækkende casual days – datoerne finder du sidst i bladet. For at deltage skal du blot booke 
en plads på smws.dk under smagninger, til det sted der passer dig bedst at deltage. Du er som altid 
velkommen til at medbringe en gæst, så booker du blot en plads til vedkommende på samme måde.

I april og maj vil vi komme ud til dig via din skærm, så reserver allerede nu den 23. april, hvor vi 
streamer april Outturnet, samt den 21. maj, ligeledes med maj Outturnet, der traditionen tro indeholder 
nogle særlige aftapninger grundet de skotske festivaler – inden vi slutter af med casual days i juni før 
sommerferien sætter ind.

Der skal også lyde en stor tak fra hele teamet til dig der deltog i dette års SMWS Festival. Det blev som vi 
håbede på nogle helt igennem dejlige dage, hvor alt blev afholdt i en afslappet atmosfære – præcis som det 
skal være, og som vi kender jer. Det var en sand fornøjelse at være vært.

Vi vender stærkt tilbage med SMWS Festival i 2023, der samtidig viser sig at være 40-års jubilæet for 
SMWS. Det skal vi finde en måde at fejre på. SMWS Festival 2023 kommer til at foregå fra onsdag den 1. 
februar til og med lørdag den 4. februar.

Billetter til Festivalen sættes til salg på smws.dk, torsdag den 31. marts kl. 19.00. Læs evt. mere om de 
vigtige datoer på smws.dk.

Rigtig god fornøjelse, og på snarligt gensyn rundt omkring i landet.

Med venlig hilsen
Thomas Korsgaard



Ode to amore 
SWEET, FRUITY & MELLOW

CASK NO. 7.272  

DKK 950

Cask 1. Fill Barrel

Date distilled 17-November-2003

Age 17 years

Strength 56,4%

Region Speyside

Outturn DK 36 bottles

First impression was rather shy, restraint and timid 
but give it a little time and you will get acquainted 
and soon after that ‘friend-forever’. A sensuous, 
serene scent of white peach, jasmine, rose, plum and 
spicy carnation. Silky smooth on the palate neat with 
peach Melba, honey and coconut basbousa and in 
the finish the delicate spice of peppery nasturtiums. 
Just one drop of water was needed, very similar to a 
luxury perfume, to unlock the full secret melange of 
amber, honey, patchouli, heather and tobacco. The 
taste like a warm hug on a chilli day – we told you it 
was worth getting to know this one better.     

Sweet moment
SWEET, FRUITY & MELLOW

CASK NO. 19.64 

DKK 975

Cask 1. Fill Barrel

Date distilled 17-February-2003

Age 18 years

Strength 57,9%

Region Highland

Outturn DK 36 bottles

A wonderful, floral aroma with those citrusy 
overtones one finds in orange blossom essential 
oil combined with the dry woody as well as sweet 
hay and barn yard nuances made this a fascinating 
nosing dram.  The taste was equally impressive, 
thick cut marmalade, lemon vanilla custard slices, 
chocolate almond butter bars and Gulab jamun. 
After the addition of water remained very elegant, 
buttered croissants, apple turnover, marzipan, lime 
zest and maple syrup on fluffy American pancakes. 
Syrupy and spongy on the palate like Anton Berg 
delicate biscuits with an apricot jam centre and 
marzipan soaked in brandy and finally covered in a 
thick coating of dark chocolate.



Glen Safe
SWEET, FRUITY & MELLOW

CASK NO. 80.34 

DKK 675

Cask 1. Fill Hogshead

Date distilled 16-January-2012

Age 9 years

Strength 57,2%

Region Speyside

Outturn dk 30 bottles

The initial nose was dusty but full of fresh barley and 
cereals. Then crushed oatcakes, oatmeal, mill flour, 
baking soda and cream crackers. A big glug of sweet 
vanilla foam followed, along with lemon sorbet and 
glazed pastry. Water brought sweet, fruity muesli, 
trail mix with shredded coconut and sunflower oil. In 
the mouth we found a lovely light natural sweetness, 
barley sugars, lime cordial and rosewater. Reduction 
added white bread, hibiscus flower, yellow plums 
and green banana. 

The tale of 
Herbal 
Nutskins

SPICY & SWEET

CASK NO. 68.62 

DKK 750

Cask 1. Fill Barrel

Date distilled 26-August-2008

Age 12 years

Strength 58,1%

Region Highland

Outturn DK 36 bottles

At first, dusty dry straw and pine needles combined 
with burnt barley grains in clay pots, then sweetness 
arrived with toffee, marzipan and honey on custard. 
The palate was spicy and sweet with fresh ginger 
mixing with vanilla, fudge and toffee apples. Then 
tropical fruits appeared with cloves, wood char and 
hazelnut skins. Water brought nutmeg, allspice 
and cinnamon with the fragrance of chamomile, 
carnations and Turkish delight while autumn 
leaves and dried herbs moved us towards clean oak. 
Flavours now embraced banana skins, grapefruit and 
rye whisky with liquorice and mixed spices joining 
dill, parsley and orange oil.



The sweet side 
of salty

DEEP, RICH & DRIED FRUITS

CASK NO. 18.41 

DKK 775

Cask Ex-Bourbon / 1. Fill Oloroso 
Hogshead

Date distilled 17-June-2010

Age 11 years

Strength 59,7%

Region Speyside

Outturn DK 42 bottles

We discovered a fascinating dichotomy of sweet 
and salty aromas ranging from cherry Bakewell tart, 
fatty clotted cream, buttery scones to salted nuts, 
caramel and Bombay mix. On the palate a fragrant 
heathery, orange cream note appeared followed by 
salted chocolate madeira cakes and a big piece of 
fruit and nut brittle with chopped mixed nuts, salted 
peanuts and glace cherries. Following reduction, 
we were served a consommé of beef with sliced 
pancakes accompanied by a slice of olive oil cake 
before we settled in for the night with a bread-and-
butter pudding. After eight years in an ex-bourbon 
hogshead, we transferred this whisky into a 1st fill 
Oloroso hogshead. 

Hola Roso!
DEEP, RICH & DRIED FRUITS

CASK NO. 41.145 

DKK 775

Cask Ex-Bourbon / 1. Fill Oloroso 
Hogshead

Date distilled 18-March-2010

Age 11 years

Strength 57,6%

Region Speyside

Outturn DK 54 bottles

Cinnamon, cumin and turmeric beautifully 
integrated with dark chocolate, marmalade and 
banana skin while the delightful oiliness of glazed 
pork and chorizo coated antique wood in a Spanish 
bodega. Fruitcake emerged on the palate with sour 
cherries, cranberries and prunes, topped with burnt 
moscovado sugar, ground coffee beans and slithers 
of orange skin. Water combined coffee with cream as 
dried fruits merged mint chocolate and wood char in 
the most sophisticated way. On the tongue a joyous 
amalgamation of cocoa nibs, orange oil and brown 
sugar complimented chocolate covered brazil nuts, 
praline and walnuts crushed with a linseed coated 
cricket bat. After spending 9 years in an ex-bourbon 
hogshead this was transferred to a 1st fill Spanish 
oak oloroso hogshead.



Breads and 
beers

JUICY, OAK & VANILLA

CASK NO. 5.93 

DKK 975

Cask 1. Fill Barrel

Date distilled 27-January-2003

Age 18 years

Strength 57,2%

Region Lowland

Outturn DK 30 bottles

The panel found this one surprisingly punchy for 
a triple distilled make. Immediately rich notes 
of breads, cereals, toasted rice, dark grains and 
roasted chocolate malt. Barley wine and various 
other assorted beers and ales! With water it became 
wonderfully malty, taking on notes of sweet white 
stout, butterscotch and sourdough spread with 
honey. The neat palate was very much in keeping 
with this wonderfully rich and beery profile. Lots of 
sweet porter ales, chocolate, herbal bitters, creamy 
shilling ales, rye bread spice and a hint of vanilla 
nougat. Reduction brought almond oil, sage butter, 
miso, digestive biscuits with milk chocolate and 
vanilla tablet. 

A dark and 
tropical path

JUICY, OAK & VANILLA

CASK NO. 46.120 

DKK 725

Cask 1. Fill Barrel

Date distilled 6-October-2009

Age 11 years

Strength 59,8%

Region Speyside

Outturn DK 30 bottles

We found ourselves deep in a lush forest, 
surrounded by oak and pine trees with a slight 
maritime twist to the salty breeze. Sweet aromas 
of berries, marzipan and fudge then merged with 
creamy buttery notes on brown toast. The palate 
was an intense punch of tropical juice and chillies 
that softened to brown sugar, cereals and figs with 
sticky syrup and red liquorice. With water came a 
more autumnal feel of dried leaves and clean earth, 
still with butter and almonds but now also being 
accompanied by dry spices, brazil nuts and walnuts. 
A much softer mouthfeel now encouraged banana, 
guava and vanilla with a drying finish reminiscent of 
dark chocolate and grape skins.



Greek yoghurt 
and French 
wine

JUICY, OAK & VANILLA

CASK NO. 63.88 

DKK 950

Cask 1. Fill Barrel

Date distilled 9-May-2002

Age 19 years

Strength 52,3%

Region Speyside

Outturn DK 36 bottles

Some panel members found themselves on the beach 
with coconut scented sun cream, melted ice cream, 
strawberry fondant creams and peppermint creams 
whereas others moved straight on to the terrace 
overlooking the sea to enjoy a glass of perfectly 
chilled Sauternes’ wine with almond and lemon 
tarts as well as meringue. A drop of water and the 
aroma became even more intense, honeyed apricot, 
butterscotch, coconut, mango, honeysuckle and 
toasted baking spices. On the palate so smooth and 
so sweet like a Greek yoghurt honey cream served 
with wedges of juicy fresh, sweet peach or clotted 
cream on scones.  

Sublime 
maritime

PEATED

CASK NO. 3.336  

DKK 1.275

Cask 2. Fill Hogshead

Date distilled 16-February-2004

Age 17 years

Strength 57,4%

Region Islay

Outturn DK 52 bottles

Lavender mixed with coal, creosote and liquorice 
before the sweetness of hazelnuts and digestive 
biscuits balanced the salt of crushed sea shells and 
fishing tackle. On the palate elements of scorched 
earth and charcoal mixed with herbal cough syrup 
while tangy barbecue sauce coated toasted cereals 
complimented by smoky mezcal. With water a 
heavy maritime influence suggested ship’s ropes 
and thick tar with seaweed, barnacles and mussels. 
Hints of coffee liqueur and burnt herbs then joined 
tropical fruits and brambles before the finish evolved 
into singed lemon, crushed charcoal and roasted 
chestnuts dipped in sea salt.



Sooty meringue
PEATED

CASK NO. 4.301 

DKK 850

Cask 1. Fill Barrel

Date distilled 28-January-2008

Age 13 years

Strength 61,0%

Region Highland

Outturn DK 36 bottles

A classic assortment of salty seaside aromas, lobster 
pots and smoked kippers gathered around fragrant 
violets, Crème Brûlée and lemon meringue pie 
topped with creosote, fennel seeds and coal dust. 
The palate was spicy with a ginger heat that softened 
to dried herbs and star anise alongside citrus peel, 
smoked ham and earthy mushrooms. Reduced 
we found quince jelly and Turkish delight with 
smoked almonds, orange oil and olives in brine. 
Flavours now embraced rosemary, sage and thyme 
with lavender, wisps of smoke and steamboat soot  
over rock pools and liquorice. At 9 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.

Dark secrets
PEATED

CASK NO. 53.391 

DKK 825

Cask Ex-Bourbon / 2. Fill Oloroso 
Hogshead

Date distilled 16-March-2012

Age 9 years

Strength 56,2%

Region Islay

Outturn DK 42 bottles

The nose was complex and abundant with smoked 
fish on a seafood platter served with marmalade 
glazed ham and smoky bacon on bed of lavender and 
red liquorice. The palate blended herbal medicinal 
notes with treacle and burnt toffee. Smoked salmon 
with dill arrived with singed orange skins before 
deeper elements introduced raisins rolled in nutmeg 
and coal dust. Water brought nutty notes to the 
fore alongside thick maritime smoke, barnacles 
on a ship’s hull and crab meat served with quince 
jelly. Tarry ropes followed on the palate with thick 
ash and soot while smoked prunes and molasses 
delivered a deep sweetness. After spending 6 years 
in an ex-bourbon hogshead this was transferred to 
a 2nd fill oloroso hogshead for the remainder of its 
maturation.



EVENTS

CASUAL DAYS I 2022 GLOBALE PARTNERBARER

PARTNER RESTAURANTER

Tilmelding til casual days på smws.dk

Dato:  	 18. marts 2022, 10. juni 2022
Tid: 	 kl. 19.00 – 00.00
Sted: 	 ToRVEhallerne i Vejle

Dato:  	 26. marts 2022, 4. juni 2022
Tid:	 12.00 -15.00
Sted: 	 Mig og Ølsnedkeren i Aarhus

Dato: 	 2. april 2022, 11. juni 2022
Tid: 	 13.00 – 17.00
Sted: 	 Kareten i København

Dato: 	 26. marts 2022, 18. juni 2022
Tid: 	 14.00 – 17.00
Sted: 	 Dronning Louise i Esbjerg

Dato: 	 22. marts 2022, 14. juni 2022
Tid: 	 18.00 - 21.00 
Sted: 	 Tønder

Dato: 	 31. marts 2022, 10. juni 2022
Tid: 	 19.00 - 22.00
Sted: 	 Odense, Klostervej 28 E, 5000 Odense C

Dato: 	 19. Marts 2022, 18. juni 2022
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



MEDLEMSKAMPAGNE 

Kunne  du  tænke  dig  en  f laske  s ingle  c ask 
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.


