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MADE FOR  
SHARING
Discoveries taste better when 
shared: create an all together 
unique Christmas with this 
convivial collection of  
exceptional single casks.

29 GIFTS FOR GIVING



SOMETHING 
FOR EVERYONE

29 GIFTS FOR GIVING

Not long to go now … so it’s time to put some 
thought into what drams you want to settle down 
with over the festive period – or find the perfect 
present for the whisky lover in your life. It looks 
to me like we’ve got it covered in this bumper 
Outturn, whether you’re looking for a classic 
sherried whisky, a big hit of peat – or something 
completely different.

There are also a couple of bottlings from our 
Single Cask Spirits collection that are ideal for 
this season: the deep, fruity flavours of our 
armagnac A4.3: “A slice of Pastis Gascon” 
remind me of orange segments at Hallowe’en and 
sweet treats of chocolate and nougat. 

R2.7: “Pleasing, stimulating & teasing” is a 
rum bursting with flavours of ginger spice and 
charred oak, dark and brooding on the palate 
like a flaming plum sticky toffee pudding. When 
you’re cosied up at the fireside, it will bring you a 
beautiful wave of Caribbean comfort. 

Whatever you choose – sit back and savour this 
perfect season for a fireside flight.

Patric Lutz, SMWS Switzerland



KNOCK  
THEIR 
SOCKS OFF 
WITH GIFT 
MEMBERSHIP
Christmas is coming, and it’s time to start thinking about what gifts to 
buy for the important people in your life. Toiletries? Socks? Another 
pair of slippers?

They deserve better than that, and as a member of the SMWS, you already know the 
delights of being part of our all together unique group of whisky lovers. So why not 
share the Society experience with your nearest and dearest by giving them the gift of 
membership this year?

Options start at CHF 80.– and so you can build the perfect gift for your favourite 
whisky lover. Add a bottle of whisky, a glass or the welcome pack to get them started 
on their Society journey, it’s bound to be the most heart-warming and lips-smacking 
gift in their stocking this year – and one that keeps on giving.

TO ORDER VISIT  
smws.ch/en/gift-membership



A DARK ALLUREMENT
DEEP, RICH & DRIED FRUITS

CASK NO. 24.134

CHF 650.–

REGION Speyside

CASK TYPE 1st fill hogshead

WOOD Ex-Oloroso

AGE 22 years

YEAR 1996

OUTTURN 225 bottles

ABV 56.7 %

A resinous, mineralic sherry - almost brittle in its purity - leaps 
at you from the glass. It evolves into a poetic riddle of camphor, 
dates, aged Borderies Cognac, supple earthiness, dark brown 
sugar, pomegranate molasses and aged cigars. There’s cough 
medicine in there as well, alongside sour cherries, redcurrant jus 
and cured game meats. Reduction brings forth a sense of long-
aged medicines, shoe polish, peppermint tea, eucalyptus oils and 
pine resin. The sherry remains vibrant, nervous and beautifully 
poised. The arrival on the palate is mouth-enveloping. A dense, 
hugely syrupy texture full of salted almonds, white truffle, dunnage 
earthiness, spiced plum wine, pressed marigold flowers and dried 
herbs. With water there are more nutty qualities, toasted seed 
mixes, grassy olive oil, sooty inflections and notes of dry cereals, 
buttery brown toast and expensive liquorice. A fading, rancio-rich 
finish follows with notes of salted lemons and dried thyme in the 
aftertaste. After 20 years maturation in an Oloroso puncheon this 
whisky was transferred to a 1st fill Oloroso hogshead.

CAN BE 

ORDERED FROM 

26 NOVEMBER 

8:30 AM

MAX. 1 SET  

OR 1 BOTTLE EACH  

PER PERSON.

FIRST COME, FIRST 

SERVED.

A set of whiskies like no other – a trio of 
whiskies from distillery 24, all originally 
born from the same sherry puncheon. After 
maturing the whisky for over 20 years in a 
large sherry puncheon, Spirits Manager Euan 
then split the liquid equally across three 
different types of cask where it rested for 
around 18 months. This was an experiment 

designed to showcase the influence of the wood 
and finishing on the flavour of the whisky. True 
to expectation, after the further maturation, 
the wood has made an impact, and all three 
whiskies (although originally matured in 
the same puncheon) each display a different 
flavour profile in the finished product. Each 
finished whisky is 22 years old.

THE JAZZ TRIO
24.134 & 24.135 & 24.136

CHF 1800.–
AS A SET

DISTILLERY 24 – SPLIT CASK CONCEPT



AN OPULENT 
TEMPTATION

OLD & DIGNIFIED

CASK NO. 24.135

CHF 650.–

REGION Speyside

CASK TYPE 1st fill hogshead

WOOD Ex-Pedro Ximenez

AGE 22 years

YEAR 1996

OUTTURN 241 bottles

ABV 56.9 %

The earthiness of the PX sherry strikes first with a dense cloak 
of autolytic brown bread, leaf mulch, aged walnut wines and 
cured meats rising from the glass. As this heady veil retreats 
there emerges raisins stewed in cognac, ancient rhum agricole, 
caramelised demerara sugar and sweet - almost botrytic - sultanas. 
Water brings a wealth of aromatic complexity; a sense of ancient 
balsamic, long-aged Vin Juane, menthol tobacco and aged Chinese 
tea cakes. Also jasmine and softer notes of earthy chamomile 
and dried mint. The palate is dense and yet well-chiselled and 
punchy. Immediately there is raspberry jam, quince, dark 
chocolate covered prunes, date compote, black pepper and a 
rich note of damp hessian sack cloth. With reduction comes a 
saliva-summoning acidity, leavened bread, lambic ale and aged 
strawberry wine. More autolytic touches such as sourdough 
starter and soda bread emerge. The finish melts into a chocolatey, 
darkly fruited, warming olfactory smog. Transferred to 1st fill 
PX hogshead after 20 years of maturation in an Oloroso sherry 
puncheon.

A SWEET SEDUCTION
SWEET, FRUITY & MELLOW

CASK NO. 24.136

CHF 650.–

REGION Speyside

CASK TYPE 2nd fill barrel

WOOD Ex-Bourbon

AGE 22 years

YEAR 1996

OUTTURN 218 bottles

ABV 58.3 %

The initial appearance of orange-flecked gold hints at this whisky’s 
sherry cask origins. Indeed, the first nosing reveals a gentle 
abundance of gingerbread, spun sugar and precious nectars. 
Some quietly luscious fruit syrups linger in the background and 
between it all lies a warmth of peppery spice, grated nutmeg, 
cinnamon bark and ground allspice. A little water reveals supple 
green fruits, poire williams eau de vie and warm, custard-drizzled 
gooseberry tart. The arrival in the mouth is thrillingly dense, with 
an enlivening - almost gooey - Muscovado sugar sweetness. Runny 
honey, aged herbal liqueurs and a kind of sticky rancio all make 
themselves felt. Water unveils lightness; assorted citrus rinds; pink 
grapefruit; white pepper and truffle oil. There follows a mineral-
flecked, lingering finish that treads the knife-edge of sweetness 
and drying earthy qualities. Matured for 20 years in an Oloroso 
puncheon before transfer to a 2nd fill bourbon barrel.

CAN BE 

ORDERED FROM 

26 NOVEMBER 

8:30 AM

CAN BE 

ORDERED FROM 

26 NOVEMBER 

8:30 AM



NEW  
DISTILLERY

WAR SEAHORSE
PEATED

CASK NO. 137.2

CHF 119.–

REGION England

CASK TYPE Refill barrel

WOOD Ex-Bourbon

AGE 8 years

YEAR 2010

OUTTURN 242 bottles

ABV 62.3 %

This powerhouse of a dram opens with lemons charring on 
the BBQ. Beyond there is smoked and peppered mackerel and 
hot smoked salmon. Enough to induce hunger! There’s also a 
cognitively jarring briny and ozone-rich quality about it. A whole 
shellfish platter has been placed before you. Notes of of chopped 
dill, polished metal and some exotic fruits hiding underneath. 
Water reveals camphor and hessian with notes of chalk and 
smoked whelks. The palate unfolds with a mighty, crashing wave 
of peat on a shore of sandalwood, wet rocks, mineral-encrusted 
creel nets and then hay, smoked earth and silage. With water the 
farmy aspects are heightened with notes of dried herbs and some 
smoked butter. Stonking stuff!

PARADISE IN A 
PARADIS

DEEP, RICH & DRIED FRUITS

CASK NO. 136.2

CHF 109.–

REGION Lowland

CASK TYPE 1st fill hogshead

WOOD Ex-Oloroso

AGE 3 years

YEAR 2015

OUTTURN 298 bottles

ABV 60.4 %

Warmth, honey and molten Mars bars brim over the lip of the 
glass. Assorted glazed nuts, buttery cereals, sunflower oil and date 
strewn muesli all emerge. There are also hints of earthiness and 
soot with a nervous citrus aspect which darts between all the other 
flavours tying everything together. With reduction there is hessian 
and rope, oily rag and soft leather. Also a more resilient spiciness 
emerges. The mouth displays a beautiful balance between 
sweetness such as raisins stewed in cognac and more zingy notes 
of demerara, cut green apple, eucalyptus and pine resin. A little 
water brings savouriness: brown bread, sourdough starter and 
lime jelly.

CAN BE 

ORDERED FROM 

26 NOVEMBER 

8:30 AM

NEW  
DISTILLERY

CAN BE 

ORDERED FROM 

26 NOVEMBER 

8:30 AM

MAX. 1 BOTTLE  

OF EACH WHISKY  

PER PERSON.

FIRST COME, FIRST 

SERVED.



OATCAKE 
ENTHUSIASTS UNITE!

YOUNG & SPRITELY

CASK NO. 12.12

CHF 79.–

REGION Speyside

CASK TYPE 1st fill barrel

WOOD Ex-Bourbon

AGE 8 years

YEAR 2009

OUTTURN 211 bottles

ABV 61.3 %

Crisp green apple matched with fresh plum, buttered toast and 
nutmeg all greet the nose on arrival. Some liquorice root, coal 
dust, lime cheesecake and vanilla essence all bring up the rear. 
Eventually some notes of rolling tobacco, dried oregano and dusty 
workshops all appear. Water brings jelly beans of the white variety. 
Brambles, blackcurrant liqueur, caraway and a big bowl of fresh 
muesli dusted with cinnamon. The palate is sharp on arrival, 
some rather serious streaks of assorted citrus fruits, lychee, black 
pepper, green olives, umami paste and heather. With reduction we 
get wet gravel, furniture oil, a few mineral notes and a smooshed 
up Oxo cube to boot. A big, barley sugar sweet finish ensues.

GREEN FINGERS, 
NOUGAT AND GINGER

YOUNG & SPRITELY

CASK NO. 108.13

CHF 145.–

REGION Speyside

CASK TYPE 2nd fill barrel

WOOD Ex-Bourbon

AGE 10 years

YEAR 2007

OUTTURN 244 bottles

ABV 59.5 %

The nose carried a freshness that took us straightaway to newly 
mowed and well-kept grass lawns, framed by lavender bushes and 
herb beds with the distinct scent of fresh peppermint. The subtle 
smell of peach stone combined with jasmine tea and lily of the 
valley before becoming sweeter as Turkish delight blended with 
nougat, almonds and coconut shavings. The palate quickly turned 
from spicy chilli and ginger to butterscotch and orange with a 
softening texture that sat somewhere between chalky sweets and 
thick cream. Water returned us to perfumed realms as melon and 
violet liqueur aligned with tangy satsuma and sandalwood spice. 
The finish displayed the mouth coating tannins of dark chocolate 
yet with a lively dance from fizzy orange and ginger.



RUNNING THROUGH A 
FIELD OF WHEAT

SWEET, FRUITY & MELLOW

CASK NO. 37.107

CHF 105.–

REGION Speyside

CASK TYPE Refill hogshead

WOOD Ex-Bourbon

AGE 14 years

YEAR 2003

OUTTURN 245 bottles

ABV 60.7 %

Soft fruits, earth and trail mix were spilling from the rim of the 
glass on this one, followed quickly by ripe apples in a hessian sack, 
a lick of ladies’ perfume, fresh rhubarb, bread pudding, green 
malt and a pleasing waft of cooling wort. A few beads of water 
revealed rosehips, Darjeeling tea, marjoram and a slap of smelling 
salts. Also tinned fruit salad and a custard tart. The palate was 
immediately biscuity with ginger nuts and digestive notes. Dried 
herbs such as tarragon and bay leaf also appeared before fresh 
pineapple and a slice of lemon drizzle cake emerged. Water gave 
up buttermints, pink peppercorns, lemon wax and a tingle of cedar 
wood.

SWEETIE TIME IN THE 
ROSE GARDEN

SWEET, FRUITY & MELLOW

CASK NO. 39.161

CHF 87.–

REGION Speyside

CASK TYPE 1st fill barrel

WOOD Ex-Bourbon

AGE 10 years

YEAR 2007

OUTTURN 202 bottles

ABV 57.6 %

The nose leads you to a summer rose garden where friends are 
passing round fruit salad chews and apple, lemon and lime-
flavoured sweets; then someone goes by wafting scents of waxed 
jackets and tobacco snuff. The palate is viscous and chewy, with 
sherbet and delicious exotic fruits (Um Bongo, mango, passion-
fruit, dried papaya and pineapple) but with a youthful after-burn 
of chilli, ginger and Extra Strong Mints. The reduced nose is 
full-on confectionery (peardrops, strawberry jelly beans, pineapple 
cubes). The palate is mellow, fruity and frankly fantastic for its 
age – peppered melon, lime marmalade, quince jam and a lovely 
warming after-glow.



A HIGHLAND YOMP
SWEET, FRUITY & MELLOW

CASK NO. 88.14

CHF 79.–

REGION Speyside

CASK TYPE Refill barrel

WOOD Ex-Bourbon

AGE 9 years

YEAR 2009

OUTTURN 240 bottles

ABV 53.8 %

It was an uncharacteristically sunny day and the air was abundant 
with the smell of heather, fresh pine needles and the sweet earth 
was reminiscent of chocolate truffles. With a soft leather satchel 
packed with cinder toffee, butterscotch and banana fudge we were 
well stocked for our adventure. Stopping half way we tucked into 
runny honey and ginger marmalade in rye bread sandwiches with 
fresh mango and ginger cake. Enjoying dark chocolate covered 
candied ginger whilst underway once more we were looking 
forward to heading back to the bothy for a well-earned reward 
of flambéed banana covered with melted vanilla ice cream and 
dusted with cocoa powder.

YOGHURT AND FRUIT 
CANDIES

SWEET, FRUITY & MELLOW

CASK NO. 135.7

CHF 89.–

REGION Highland

CASK TYPE 2nd fill hogshead

WOOD Ex-Bourbon

AGE 10 years

YEAR 2007

OUTTURN 312 bottles

ABV 58.2 %

The delightful refreshing aroma of a gorse flower cordial (possibly 
in a cocktail), with a splash of gin and orange juice and a sprinkling 
of peppermint greeted the Panel - all topped with sparkling 
water. Smooth, oily and viscous on the palate neat, like a lavender 
pineapple juice, tinned peaches and nectarines as well as a muscat 
wine with flavours of toffee and caramel in the finish. When adding 
water, the nose was sweet and fruity; cherry menthol sweets and 
strawberry delight pie with a hint of hemp oil whilst to taste; cool 
and fresh with the flavour of sun-ripened fruit (strawberry, peach 
and cherry) in yoghurt and fruit hard candies.



SWEET, SUCCULENT 
SHAPE-SHIFTER

SPICY & SWEET

CASK NO. 44.97

CHF 89.–

REGION Speyside

CASK TYPE 2nd fill hogshead

WOOD Heavy-toast/medium-char

AGE 11 years

YEAR 2006

OUTTURN 262 bottles

ABV 63.6 %

A bit of a shape-shifter, this – the nose starts with dusty cereal 
grass and hay – like sticking your head inside a combine harvester 
(not while operating obviously); then comes caramel, syrup sponge 
and toffee sauce on banana split – after that it gets slightly more 
perfumed – raspberry tarts and daffodils. The palate is sweet, 
succulent and mouth-coating – iced caramels, custard-filled 
donuts, and dark toffee, with hints of coconut macaroons and 
Topic bars – light ginger snap spice tingles to finish. It s similar 
with water but slightly less spirity. After ten years in ex-bourbon 
wood we transferred this into a heavy-toast/medium-char second-
fill hoggie.

PIRATES OF THE 
PERCOLATOR

SPICY & SWEET

CASK NO. G7.13

CHF 149.–

REGION Lowland

CASK TYPE 2nd fill barrel

WOOD Ex-Bourbon

AGE 25 years

YEAR 1992

OUTTURN 200 bottles

ABV 58.9 %

On a balsa wood galleon bursting with barrels of Jamaican rum, 
the pirates were having a brew. A heavy waft of Demerara sugar 
and coffee dregs bellowed from the galley, merging with ginger 
sponge cake topped with vanilla icing and macadamia nuts. 
Tropical fruits were represented by sliced mango, guava and baked 
banana covered with melted dark chocolate. Hazelnut spread and 
buttered brown bread brought a sweetness that fused into toasted 
marshmallows and fresh doughnuts dipped in white chocolate. 
A warm orange oil glow illuminated the voyage as the ship sailed 
onto lands of vanilla, coconut and sticky glazed fruits.



CURLED SATAN’S 
WHISKERS

SPICY & DRY

CASK NO. 35.216

CHF 299.–

REGION Speyside

CASK TYPE 1st fill hogshead

WOOD Ex-Oloroso

AGE 30 years

YEAR 1987

OUTTURN 216 bottles

ABV 53.7 %

An intriguing adventurous scent – you wonder what it smells 
like? Well - how about; leather, tobacco, musk, camphor essential 
oil, cedar, walnut and even hints of rancio (earthy, mushroom, 
truffles and soy sauce). Impeccable texture on the palate neat, 
subtle spices entwined with orange flavours like in a curled 
Satan’s whiskers cocktail (gin, dry orange curacao, sweet and dry 
vermouth, orange juice and orange bitters). Careful with water, 
perfumed aromas of orange blossom and mint emerged and to 
taste a lemongrass and orange smoothie with dark bitter chocolate 
in the finish. After twenty-eight years in an ex-bourbon hogshead 
we transferred this whisky into a 1st fill Oloroso hogshead.

NUTTY MINT 
CHOCOLATE MUFFIN

SPICY & DRY

CASK NO. 73.106

CHF 119.–

REGION Speyside

CASK TYPE Refill butt

WOOD Ex-Oloroso

AGE 16 years

YEAR 2001

OUTTURN 527 bottles

ABV 55.7 %

We were greeted by creamy hazelnut praline paste, maple syrup 
and agave nectar followed by an iced ginger cake and Stollen bites 
(soft spiced fruit bread with marzipan, raisins, sultanas and citrus 
peel). We found juicy sultanas and plums as well as slow-roasted 
cherry tomatoes with basil oil on the palate neat, whilst in the 
finish a chewy chocolate gingerbread cookie. Water added a berry 
salad with balsamic vinegar and honey as well as a coconut and 
raspberry jam loaf cake on the nose whilst to taste, bursting with 
rich dark cocoa, mint flavour and crunchy hazelnuts like in a nutty 
mint chocolate muffin.



THE MERMAID’S 
MARMALADE

DEEP, RICH & DRIED FRUITS

CASK NO. 4.249

CHF 99.–

REGION Highland

CASK TYPE Refill butt

WOOD Ex-Oloroso

AGE 13 years

YEAR 2004

OUTTURN 592 bottles

ABV 64.6 %

The smell of burning driftwood combined with salted toffee and 
liquorice before taking on the charred character of barbequed 
orange and sausages. Salty seaweed created an interesting 
interplay with peanut brittle before taking on a suggestion of 
fruit with cherry chocolates. Ginger cake and rum introduced 
spicy notes that formed into aniseed and rye bread. Thick cut 
marmalade brought rich fruit that echoed fine warm Cognac and 
developed a singed note like burnt raisins in a fruitcake. Charred 
spice rounded out the palate with hint of cinder toffee rolled in ash 
and fresh ginger.

ALL SWEETNESS  
AND FIGHT

DEEP, RICH & DRIED FRUITS

CASK NO. 72.64

CHF 89.–

REGION Speyside

CASK TYPE New oak hogshead

WOOD Heavy char #4+

AGE 13 years

YEAR 2004

OUTTURN 234 bottles

ABV 59.7 %

The panel first noted the striking colour: a burnished autumnal 
copper. Then a heady aroma of freshly dipped toffee apple, 
jam Swiss roll, treacle sponge cake, damson compote, mint tea 
red laces, warming wood spices and a retro-nasal honey roast 
vegetable aspect. Water awakens parma violets, lavender oil, putty, 
wet gravel and pine wood smoke. Along with a wee flourish of 
savoury herb breads. The palate detonates with flintlock, wood 
char and orange cocktail bitters. Notes of strawberry laces, some 
prevalent tannins, green apples, gummy bears and a light dusting 
of coal embers. Reduction brings further red berry sweetness 
and an immense and sinewy spiciness. Some bitter chocolate, 
wood ash, caraway and a freshly zested lemon round things off. 
Previously matured in a white wine hogshead.



35 AND STILL ALIVE!
OLD & DIGNIFIED

CASK NO. 12.22

CHF 425.–

REGION Speyside

CASK TYPE 2nd fill barrel

WOOD Ex-Bourbon

AGE 35 years

YEAR 1983

OUTTURN 204 bottles

ABV 43.9 %

A swooshed blade through tall grass! Then cereals galore: buttery; 
crispy; zingy; some leafy dampness underneath that suggests 
pipe tobacco and earthy leaf mulch. There’s fruit as well with 
lemon rinds, green apple, apricot, melon and pineapple syrups. 
Many tertiary complexities such as sooty oatmeal, an inky old 
writing desk, linseed and mineral oils. Water brings out geranium 
perfume, damp soil, a tomato vine and hibiscus. The palate arrives 
like a veil of grist scented silk. All flapjack, apricot marmalade, 
honey infused porridge, malt loaf, toasted seeds and milk bottle 
sweeties. A sublime softness envelops you. Reduction brings a 
lick of lanolin, some hardwood spices, a more robust, gravely 
minerality and a textual quality akin to waxes and shoe polish. A 
the finish is long, crisp and drying with wonderfully nervous cereal 
and fruit ballet.

OAT CUISINE
JUICY, OAK & VANILLA

CASK NO. 64.104

CHF 89.–

REGION Speyside

CASK TYPE Refill barrel

WOOD Ex-Bourbon

AGE 9 years

YEAR 2008

OUTTURN 191 bottles

ABV 61.8 %

A soft, warm, comforting aroma of banana oat bread pudding 
straight from the oven filled the room, plenty of maple syrup, 
ground cinnamon, vanilla essence, marzipan and coconut sugar. 
On the palate; neat like sprightly, spritzy pineapple lemonade 
punch and slices of Battenberg cake (light and colourful sponge 
covered in marzipan). With a drop of water we popped the cork of 
a bottle of demi-sec champagne with that scent of sweet juicy ripe 
pears and freshly baked shortbread, whilst to taste now, the malty 
sweetness of winter honey porridge oats, sprinkled with a little 
ground cinnamon and then topped with juicy grated pear.

35TH ANNIVERSARY 
BOTTLING



FRESH AND 
FLIRTATIOUS

JUICY, OAK & VANILLA

CASK NO. 115.11

CHF 79.–

REGION Speyside

CASK TYPE Refill barrel

WOOD Ex-Bourbon

AGE 8 years

YEAR 2009

OUTTURN 227 bottles

ABV 59.9 %

The nose is essentially fresh and flirtatious – lemon sherbet and 
lemon puff biscuits, grass and vanilla; deeper notes of fruit loaf 
and Eccles cakes lurk behind, but are eventually superseded by 
orange blossom, new oak and pine forests. The palate is a sweet, 
fruity, citrus zingy thing – lemon and lime sorbet, passion-fruit, 
orange jelly, fruit Mentos and blackcurrant Tunes; though the 
after-taste picks up a bit of leather, tobacco, cumin and coriander 
heat. The reduced nose – vanilla sarsaparilla, apple, pear and ripe 
blackcurrant. The palate – still fruity (apple pie, blackcurrant jam, 
gooseberry), but with cheeky pickled ginger and wasabi spiciness 
later.

ONE FOR THE LOW 
ROAD

OILY & COASTAL

CASK NO. 112.31

CHF 89.–

REGION Highland

CASK TYPE 2nd fill hogshead

WOOD Ex-Bourbon

AGE 13 years

YEAR 2004

OUTTURN 186 bottles

ABV 58.7 %

A medicinal dram! With cherry cough medicine, coal, ointments, 
lapsang souchong, lanolin, a saline Milano salami note and then 
earth, white fruits, trampled daffodils and ground pepper. Water 
reveals a deeper thickness with camphor, hessian, lanolin, wax, 
smoked fish, hemp oil, gravel and black olives. Something of a 
fresh mountain stream lingers in the background. In the mouth 
it is redolent with herbs, spices, bombay mix, lemon oil, mead, 
toasted cereals, crushed rocket, soft waxes and a vinaigrette 
sharpness. With water it becomes fresher and more citric with 
lemon balm, barley sugar, sugar-dusted cereals, buttered toast and 
wildflowers.



IT’S PEAT JIM, BUT 
NOT AS WE KNOW IT...

LIGHTLY PEATED

CASK NO. 122.26

CHF 79.–

REGION Highland

CASK TYPE 2nd fill hogshead

WOOD Ex-Bourbon

AGE 7 years

YEAR 2011

OUTTURN 302 bottles

ABV 58.6 %

A remarkable concoction of peated jelly babies, medical tinctures, 
silage, burnt kelp, sandalwood, fishing nets, wet beach pebbles, 
charred wood, chalk and lively minerality. Wonderfully funky! 
Develops further notes of dried twigs, farmyard, marzipan and 
crystalised fruits. Water unearths pineapple jelly, ointment, 
wood smoked porridge oats, burnt toast, peppermint sweeties, 
toffee apples and then notes of spring greens fried in butter and 
BBQ char. The mouth is slathered in greasy peats, TCP, tar resin, 
gentian eau de vie and peat oils. The mineral aspect remains 
gravely while water adds leather rags, boiler smoke, paraffin wax, 
toasted fennel seed and Selkirk bannock. A uniquely characterful 
dram!

WARM AVUNCULAR 
MASCULINITY

LIGHTLY PEATED

CASK NO. 66.135

CHF 99.–

REGION Highland

CASK TYPE Refill hogshead

WOOD Ex-Bourbon

AGE 12 years

YEAR 2006

OUTTURN 320 bottles

ABV 59.3 %

The initial nose is quite light – polished wood, leather and socks 
drying on a wood-burning stove – but it grows darker with 
time – liquorice and dark chocolate sweetness, coal bunkers and 
nutty smoke. The neat palate has more of everything – sweeter, 
smokier and spicier – Victory V and aniseed, tar and tobacco, 
spiced nuts and earthy smoke – even some blackcurrant and 
pomegranate fruity intensity. Water shifts the nose to somewhere 
between an old-fashioned apothecary and a leather elbow patch, 
pipe-smoking, warm, avuncular masculinity. The palate now turns 
sweet and savoury – roasted squash, sage, charred chilli, peat 
smoke and tar – very tasty indeed.



SUCCUMB TO DESIRE
PEATED

CASK NO. 53.259

CHF 105.–

REGION Islay

CASK TYPE Refill hogshead

WOOD Ex-Bourbon

AGE 11 years

YEAR 2006

OUTTURN 277 bottles

ABV 60.5 %

What a nose! Beach, salty sea air, barbeque,… but before all 
that we enjoyed a kale salad with dried sweetened cranberries, 
toasted pine nuts, freshly grated Parmesan cheese and plenty of 
rich balsamic vinaigrette. How about the taste? Butter-poached 
lobster tails with flambé sambuca fennel, brined capers and 
pickled herring. With water the scent of charred lemon mixed with 
dill-pickled tuna sandwiches and cucumber smoked salmon bites 
made us all very hungry. Silky smooth on the palate; campfire 
baked apples stuffed with raisins and toasted malt loaf with 
sultanas smothered with salted butter which melted in the heat.

ORDERS
We are happy to accept orders by telephone, 
fax, email or via our online shop. Phone calls in 
the course of commercial transactions may be 
recorded.

DELIVERY
Deliveries will be carried out via Swiss Post’s 
parcel service. The mailing costs are CHF 8.– 
for Economy (standard), CHF 10.– for Priority 
and CHF 20.– for Swiss-Express “Moon”. 
No mailing costs will be charged on orders over 
CHF 400.– (mailing by Economy).

COMPLAINTS
Damaged goods must be returned to the post 
office immediately, or no later than within 7 
days, and the appropriate damage report must 
be filled in at the post office

EXCHANGES/RETURNS
Your order is binding. As a rule, ordered goods 
can neither be exchanged nor returned with the 
exception of goods that have sustained damage 
in transit, or incorrect deliveries.

PRICES
Unless otherwise stated, the prices specified by 
us (by telephone, in price lists, by email or in 
the online shop) should always be understood 
as being in Swiss francs including statutory 
VAT (VAT No. CHE-249.623.143 TVA). Price 
information should always be understood as 
referring to the specified package (in most 
cases, per bottle). We explicitly reserve the 
right to change our prices and offers, as well as 
delivery options.

THE FINE PRINT



‘FEELING IRIE’
SINGLE CASK SPIRITS

CASK NO. R11.7

CHF 99.–

REGION Jamaica

CASK TYPE Refill barrel

WOOD Ex-Bourbon

AGE 6 years

YEAR 2011

OUTTURN 271 bottles

ABV 66.4 %

The initial nose had plenty of heat reminding us of screeching 
tyres on the road or just having heavily used an old fashioned 
wood carpentry shaver but after we took a little break the aroma 
turned a lot sweeter; strawberry filled sponge cake and macerated 
fruit steeped in Madeira wine. A wonderful sweet heat on the 
palate neat and we were humming “Sweat (A la la la la long)” and 
certainly ‘feeling irie’. With a drop of water we were “Bad Boys” 
and performing a number of doughnuts (circular skid marks) 
before we ended up with a perfect balance of sweet and spicy 
flavours.

PLEASING, 
STIMULATING  
& TEASING

SINGLE CASK SPIRITS

CASK NO. R2.7

CHF 115.–

REGION Guyana

CASK TYPE 2nd fill barrique

WOOD French oak

AGE 13 years

YEAR 2004

OUTTURN 250 bottles

ABV 63.4 %

The colour reminded one Panellist of the song “Brown Eyed Girl” 
which set the scene for the rest of the assessment. A lovely sweet 
tastefully perfumed aroma combined with ginger spice and some 
charred oak. Dark and brooding on the palate like a flaming plum 
sticky toffee pudding - how we enjoyed that! After a drop of water, 
dark chocolate cinnamon walnuts, cinder toffee and candied 
ginger whilst to taste sweet and smooth - this is ‘all I need to please 
me, stimulate and tease me!’ From the last fully working example 
of a wooden coffee still in the world matured for twelve years in an 
ex-bourbon barrel before being transferred into a 2nd fill French 
oak barrique.



TEENAGE WISDOM
SINGLE CASK SPIRITS

CASK NO. A4.4

CHF 108.–

REGION Bas Armagnac - Folle Blanche

CASK TYPE Armagnac barrel

WOOD Gascon black oak

YEAR 2004

OUTTURN 511 bottles

ABV 50.6 %

This dram felt wise beyond its years, like a young Yoda. There were 
deep notes from a long slumber in oak. Rich fig jam, plump vanilla 
pods, plums, cherries and almond paste. Prune and Armagnac tart 
meets cherry bakewell. The palate delighted with sweet melted 
butter, toffee popcorn, rhubarb and custard, freshly pressed grape 
juice, lemon drizzle cake and spicy ginger Jamaica cake. A splash 
of water increased the depth and complexity with poached pears, 
autumn leaves and delicate rancio notes starting to show. We also 
imagined a bubbling pot of bramble and damson jam. To taste, 
ginger biscuit cheesecake base and perhaps a perfumed hint of 
violets. We also found monstera fruit and mango puree laced with 
ginger and cinnamon spice. Sweet liquorice was the precursor to a 
long herbal/earthy finish, which left one panellist lying in piles of 
autumn leaves.

A SLICE OF PASTIS 
GASCON

SINGLE CASK SPIRITS

CASK NO. A4.3

CHF 105.–

REGION Bas Armagnac - Baco

CASK TYPE Armagnac barrel

WOOD Gascon black oak

YEAR 2004

OUTTURN 511 bottles

ABV 47.3 %

We began with nostalgic aromas of orange segments at halloween, 
with sweet treats of chocolate and nougat. “Dookin’ for apples” 
(Also known as “bobbing for apples”. The aim is to grab floating 
apples from a basin of water with your teeth.) exclaimed one 
panellist, whilst those apples were wrapped up in a luxurious 
Pastis Gascon (A delicious Gascon apple tart made with filo 
pastry.) for another. An almost woody nuttiness enveloped the 
experience, whilst juicy pineapple pastries had the panel floating 
towards the rewards on a “Disney” inspired cloud of temptation. 
The body was full, as was the taste. Obvious leather and orange 
notes were accompanied by Werther’s Original and white chilli 
chocolate nibs. “Easy drinking” was the general vibe, but the 
complexity made this so much more. If you wish to spend an age 
enjoying a glass, you shall.



RESERVATIONS  

ARE REQUIRED  

FOR ALL EVENTS

At our tastings 5 whiskies will be presented. Some 
of them might have appeared in the Outturn, 
some might be surprises. We will also serve 
you bread and cheese. You will then have the 

opportunity to buy drams of other whiskies from 
the currently available range and purchase bottles. 
 
Price per person CHF 60.–.

Please buy your ticket online, 
by phone or email. Places are 
guaranteed only when paid.  
We cannot accept cancellations; 

however, if there is a waiting list, 

we will try to find another member to take your 
place. We reserve the right to cancel an event 
if participation is insufficient. Participants at 
tastings must be at least 18 years of age. Members 
can buy tickets for and bring guests along.

DATE TIME CITY LOCATION
21.11.2018 19:00 – 22:00 Bern Gesellschaft zum Distelzwang, Gerechtigkeitsgasse 79

23.11.2018 19:00 – 22:00 Zurich Zentrum Karl der Grosse, Kirchgasse 14

06.12.2018 19:00 – 22:00 Lucerne Hotel Schweizerhof, Schweizerhofquai

07.12.2018 19:00 – 22:00 Basel Zunftsaal im Schmiedenhof, Rümelinsplatz

08.12.2018 19:00 – 22:00 Bern Gesellschaft zum Distelzwang, Gerechtigkeitsgasse 79

14.12.2018 19:30 – 22:30 Lausanne La Ferme du Désert, Chemin Pierrefleur 74
15.12.2018 19:00 – 22:00 Zurich Zentrum Karl der Grosse, Kirchgasse 14

07.02.2019 19:00 – 22:00 Zurich Zentrum Karl der Grosse, Kirchgasse 14

08.02.2019 19:00 – 22:00 Basel Zunftsaal im Schmiedenhof, Rümelinsplatz

09.02.2019 19:00 – 22:00 Bern Gesellschaft zum Distelzwang, Gerechtigkeitsgasse 79

11.04.2019 19:00 – 22:00 Basel Zunftsaal im Schmiedenhof, Rümelinsplatz

12.04.2019 19:00 – 22:00 Zurich Zentrum Karl der Grosse, Kirchgasse 14

13.04.2019 19:00 – 22:00 Bern Gesellschaft zum Distelzwang, Gerechtigkeitsgasse 79

10.05.2019 19:00 – 22:00 Bern Gesellschaft zum Distelzwang, Gerechtigkeitsgasse 79

16.05.2019 19:00 – 22:00 Zurich Zentrum Karl der Grosse, Kirchgasse 14

17.05.2019 19:00 – 22:00 Basel Zunftsaal im Schmiedenhof, Rümelinsplatz

DATE TIME CITY LOCATION
18.01.2019 19:00 Münsingen Burns Supper with Robin Laing 

Kochwerkstatt, Bahnhofplatz 9a

19.01.2019 19:00 Erlinsbach Burns Supper with Robin Laing 
Landhotel Hirschen, Hauptstrasse 125

EVENTS

TASTINGS

Enjoy a Scottish evening in honour of the national 
poet Robert Burns. Our ceremony master Robin 
Laing will lead you through the evening with 
poems and songs including a bagpipe player. 

The price of CHF 99.– includes entertainment, 
aperitif, three-course menu with lots of “Haggis, 
Tatties and Neeps”, mineral water and coffee/tea. 

SOLD OUT
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