








UP THE HAY BARN
APPLES AND PEARS

SWEET, FRUITY & MELL "~
CASK NO. 35.29

CHF 115.-

PEACEFUL VINEYARD
WALKS

SWEET, FRUITY & MELLOW

CASK NO. 63.79

CHF 125.-

REGION Speyside

CASK 2nd Fill Ex-Bourbon Barrel
AGE 15 years

YEAR 2006

OUTTURN 133 bottles

ABV 53.5%

The nose delivered an initial blast of foamy shrimps, lemon
Turkish delight and mandarin gateau — then wafts of church
incense and a well-worn leather jacket imbued with cologne
and cigarette smoke hanging in an antique wardrobe. The
palate had raspberry jam pips, citrus fruit punch, neroli oil
and cinnamon-dusted sweets; soy sauce, wasabi and tobacco
warmed the finish. The reduced nose combined chocolate
Hobnobs and coconut snowballs with sauna wood and
apples and pears in a hay barn. The palate cheered us with
limoncello, apple snow and sliced pear over deeper notes of
cigar box, ginger wine, oak shavings and cinnamon.

REGION Speyside

CASK 1st Fill Ex-Bourbon Barrel
AGE 19 years

YEAR 2002

OUTTURN 215 bottles

ABV 53.8%

A very elegant nose of freshly baked strawberry jelly and
vanilla cream brioche doughnuts with lilac flavoured sugar,
smelling like a bush full of the prettiest purple lilacs. Delicate,
sweet and fruity on the palate reminded us of a sweet liqueur
made from tiny red ‘vineyard peaches’ in the Mosel region
which we added into a Bellini-type champagne cocktail —
delicious! Water added wild violet plants with their heart-
shaped leaves and purple-blue flowers usually appearing
during the first warm days of the year, while to taste a selection
of silky Marc de Champagne truffles coated in creamy milk
chocolate and finished with a dusting of icing sugar.






DRINKS ON THE LINKS

SPICY & SWEET
CASKNO. 52.42

CHF 8L.-

HYACINTHS, HONEY
AND PINEAPPLE
HUMPS

SPICY & SWEET
CASKNO. 39.221

CHF 93.-

REGION Highland

CASK 1st Fill Ex-Bourbon Barrel
AGE 7years

YEAR 2013

OUTTURN 230 bottles

ABV 57.6 %

The nose was a feast of prosciutto and melon on an Italian
vineyard terrace; a lingering scent of vine leaves and hints

of pipe smoke. The palate moved us to Greece — stuffed vine
leaves, feta and spanakopita with white wine, toasted almonds,
gingerbread and Turkish delight. The reduced nose evoked

a Scottish links golf course with sea breezes, gorse flowers

and ice cream at the seaside; one golfer wore perfume and
carried a leather golf bag. The reduced palate started with
butter seared scallops, continued with chocolate Swiss roll and
chocolate Brazils, finishing with coffee grounds, oak, leather,
nutmeg and ginger.

REGION Speyside

CASK 1st Fill Ex-Bourbon Barrel
AGE 11 years

YEAR 2009

OUTTURN 241 bottles

ABV 59.1%

The initial nose was sweet — marzipan, orange fondant,
barley sugars and iced buns — we also found peppercorns and
aniseed balls, parquet flooring, polished saddles and tobacco
leaf. The neat palate was sweet and fruity with some light
spice — orange and lemon hard-boiled sweets, Old English
spangles, watermelon, amaretti biscuits and spiced honey;
white pepper and chilli to finish. The reduced nose discovered
macerated cherries, apricots and fruity white wine, hyacinths
and honey on a sunny oak table. The palate paraded tangy
citrus, pineapple humps, apple juice and sour cherries; to
finish, deeper currents of Sobranie cigarettes, nutmeg, leather
and oak.



CASKNO. 4.289

CHF 93.-

FRIGHTFULLY GOOD.

PEATED
CASK NO. 16.54

CHF 92.-

REGION Highland

INITIAL CASK Ex-Bourbon Hogsheads
FINAL CASK 1st Fill Ex-Bourbon Barrel
AGE 11 years

YEAR 2010

OUTTURN 248 bottles

ABV 62.4%

The initial nose was pure seawater and olive brine. Lean,

flint smoked, saline minerals with hessian, soft tarry notes
and bacon fat. Crushed aspirins and seashells muddled with
petrol and beach sand. Reduction gave us salted pistachios,
sunflower oil, bog myrtle, mechanical grease, wet beach
pebbles and wintergreen. The palate initially displayed putty,
heather flowers, miso, Scotch broth, umami paste, green olive
and smoked sea salt. Aromatic and assertive. With water it
evolved a farmyard profile and meatier, thicker tones. Canvas,
soot, coal smoke, ointments and pure peat. At seven years of
age, we combined selected hogsheads from the same distillery
into a variety of different casks. This first fill bourbon barrel is
one of those casks.

REGION Highland

CASK Re-Charred Hogshead
AGE 10 years

YEAR 2010

OUTTURN 175 bottles

ABV 59.0%

The nose pricked our imaginations — evoking smouldering leaf
bonfires, ‘tarpaulin-covered railway sleepers on low-loader
and a firewalker’s sneakers’, charcuterie and venison cooked
in red wine vinegar. The palate conjured hickory wood smoke,
charred bacon and burnt marshmallows; also Tlicking a
barber’s razor strop’, tar, aniseed and the scrapings of a burnt
curry pot. The reduced nose combined liquorice and magic
balloons, ‘a candle in a pumpkin lantern’ and ‘a burnt out car
wreck’. Ash and brine on the reduced palate — caramels rolled
in ash, candyfloss, burnt twigs, s’'mores and vinegar on chips;
then a dry, ashy, clove-ish finish — ‘Frightfully good!’



THE FINE PRINT

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.



TASTINGS

At our tastings 5 whiskies will be You will then have the opportunity to buy drams

presented. Some of them might of other whiskies from the currently available
have appeared in the Outturn, range and purchase bottles.
some might be surprises. We will
also serve you bread and cheese. Price per person CHF 60.—.
All our tastings take place under the Please check the currently valid
respective valid Corona rules of the regulations on our webshop for the
Federal Council. corresponding date and location.
DATE CITY LOCATION
Thursday, 10 February Berne Gesellschaft zum Distelzwang, Gerechtigkeitsgasse 79
Friday, 11 February Zurich Zentrum Karl der Grosse, Kirchgasse 14
Thursday, 17 February Basel Zunftsaal im Schmiedenhof, Riimelinsplatz
Friday, 18 February Lucerne Hotel Schweizerhof, Schweizerhofquai
Wednesday, 2 March Geneva Bar du Nord, Rue Ancienne 66, Carouge
Thursday, 10 March Berne Gesellschaft zum Distelzwang, Gerechtigkeitsgasse 79
Friday, 11 March Basel Zunftsaal im Schmiedenhof, Riimelinsplatz
Wednesday, 16 March St Gallen  Militarkantine, Kreuzbleicheweg 2
Friday, 18 March Zurich Zentrum Karl der Grosse, Kirchgasse 14
Thursday, 5 May Basel Zunftsaal im Schmiedenhof, Riimelinsplatz
Friday, 6 May Lausanne Tibits (1st floor), Place de la Gare 11
Thursday, 12 May Zurich Zentrum Karl der Grosse, Kirchgasse 14
Friday, 13 May Berne Gesellschaft zum Distelzwang, Gerechtigkeitsgasse 79
Thursday, 19 May Lucerne Hotel Schweizerhof, Schweizerhofquai
Please buy your ticket online, we will try to find another member to take your
by phone or email. Places are place. We reserve the right to cancel an event
guaranteed only when paid. if participation is insufficient. Participants at
We cannot accept cancellations; tastings must be at least 18 years of age. Members

however, if there is a waiting list, can buy tickets for and bring guests along.



Ei1 JOIN US!

For more recent news, follow us on Facebook:
www.facebook.com/smwsswitzerland

SMWS Switzerland llc
Route des Monnaires 19, 1660 Chateau-d’Oex
Switzerland

T+41 62 849 97 40 | SMWS@SMWS.CH

www.smws.ch
E1 www.facebook.com/smwsswitzerland



