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Exploration is the greatest joy of Society membership, roaming the 
broad vistas of flavour and aroma represented in our vast selection of       
whiskies. But exploration without a map can be frustrating. 

So we have 12 distinct flavour categories, each represented by its own 
colour, from Young & Spritely to Old & Dignified; Light & Delicate to 
Heavily Peated. These 12 categories offer an alternative to the more    
traditional method of categorizing whiskies by their region of origin 
(Islay, Speyside, etc). 

Our flavour map gives whisky lovers a far better way to navigate our  
endless and ever-changing selection of bottlings, many of which are not 
typical of their region.   
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We will be celebrating all things sherry this year, so      

expect plenty of sherried whiskies in their extra-matured 

and single cask iterations.  

Indeed, since 2014 the Society has multiplied and 

strengthened its ties with many bodegas and cooperages 

in Spain to source the best possible sherry vessels out 

there. These casks are the cornerstone of our extra     

maturation programme, that has now fully come into its 

own.  

There is more, though: high quality sherry casks also    

account for a large share of the vessels used for our      

fillings programme. What does this mean? Well,          

new-make spirit filled into sherry butts, hogsheads and 

barriques since 2014 is only now starting to come 

through.  

So, there are definitely great times ahead, with this first 

generation of whiskies we have had control over from   

beginning to end. Read more on the history of SMWS 

and sherry casks on pages 8-9. 
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A bourbon vanilla sweetness – combined with a lightly 

spiced pinewood aroma, the scent of a new marble slab and 

oak-aged pear schnapps – made this a pleasing and          

delightful offering. On the palate neat, we enjoyed a       

combination of highly flavoursome oak with vanilla and  

coconut cream, followed by a peppery, spicy kick in the   

finish.  

This takes water well and, following reduction, we found 

crème caramel, shortbread, lemon tea biscuits and linden 

blossom essential oil on the nose. To taste, grapefruit came 

sprinkled with sea salt and crispy green apples which 

turned, with time, to become pineapple cubes, caramel 

hard candies and soft, sweet mints. *100% of SMWS      

Canada’s profits from the sales of this bottle will go to 

UNICEF Canada. Read more on p. 14. 

CASK NO. G15.30               Highland 

          1st Fill Ex-Bourbon Barrel 

                   8 Years 

      10 June 2014 

           208 Bottles 

                  62.1% 
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As often with these parcels, we found a wonderfully     

different take on peat flavour. It opened with soft and   

aromatic notes of bandages, gauze and mouth gel. Then  

it dovetailed with citrus curds, sweet cereals, cough       

mixtures and a lightly chalky smokiness. Reduction 

brought more playful notes of mint choc chip ice cream, 

American cream soda, gorse flower and an ethereal and 

fragile peat smoke.  

The neat palate was brimming with tropical juices, sweet 

children's cough medicines, herbal syrups, menthol and 

camphor balm, pollens and banana liqueur. Some water 

brought classical vanilla and bubble gum vibes, along 

with a gentle peppery warmth and medicinal                 

embrocations.  

CASK NO. G15.34 
              Highland 

          2nd Fill Ex-Bourbon Barrel 

                  8 Years 

      20 May 2014 

           189 Bottles 

                  59.9% 
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Bottled for the Lowland Whisky Festival 2023. A rich     

aroma of rum-soaked raisins, Turkish Delight, cinnamon 

bagels and glacé cherries welcomed the Panel, bolstered by 

charred peaches, caramel popcorn and honey-roasted nuts. 

After the inviting nose, the taste neat came as quite a      

surprise – a spicy hit of chilli flakes followed by dry/bitter 

cask char. There was sweetness behind that attack, but it 

was difficult to get to the vanilla concentrate, fudge and  

toffee bonbons.  

Following reduction, we felt that someone had burned an 

exotic antique tea chest before rum-infused desserts took 

centre stage on the palate, including warm banana split in a 

rum sauce, a classic French rum baba ... and how about a 

dark ’n’ stormy crème brûlée?    

DISTILLERY G16          

RARE RELEASE 

‘ ’

              Lowland 

          1st Fill #4 Char Barrels 

                  6 Years 

      29 April 2016 

           1300 Bottles 

                  50% 
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‘ ’

“G16 Dark ‘n’ Stormy Crème Brûlée has an interesting 

back story, with a new distillery code because it will be the 

16th grain whisky that we’ve bottled at the Society” says 

Euan Campbell, Head of Whisky Creation. “It’s the result 

of a custom distillation that we carried out when we did a 

special project to distil our own bourbon-style mash bill at 

distillery no. 156 back in April 2016. 

“We used some different grains and created a mash bill of 

58% corn, 21% malted barley and 21% unmalted rye. It 

was distilled in a pot still, which is unusual for a grain 

whisky, and then matured in heavily charred 24-month air 

seasoned new oak barrels from Kelvin Cooperage in the 

US, with toasted heads added to the casks to create even 

more flavour. We bottled this at 6-years old and at 50% 

abv as a nod to the “bottled in bond” strength you find in 

the US. It’s certainly one of a kind, a custom distillation 

never to be repeated, and utterly delicious.” 
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“In the early days of the Society, sherry casks were purchased filled with whisky 
and the Society’s team would simply have them refilled with new-make spirit at 
distilleries wherever and whenever possible,” explains spirits director Kai Ivalo. 
Nevertheless, even as early as in 1996 there was a first distinct attempt to do 
more with the Andalucian vessels. The then-managing director Richard Gordon 
went out of his way to purchase sherry gordas. These are huge casks averaging 
600 litres in volume, about 20 per cent more than your standard sherry butt. 
These giants later became famous – or infamous, as some of the most divisive 
expressions the Society has ever had the fortune or misfortune (depending on 
the specific expression and your tastes) of filling into its green bottles.  

 
THE NEXT STEP 

But then came the Glenmorangie era from 2004, when the Society received a lot 
of support from Rachel Barrie and Bill Lumsden, offering sherry casks from 
their stores for the SMWS to fill and do additional maturations.  

 

But even this was a far cry from a fully-fledged sherry cask management        
programme for the Society. As Kai puts it: “We could easily make guesses about 
these casks, sherry or otherwise, and their provenance, but in truth we couldn’t 
know for sure. All we can say is that Glenmorangie was experimenting with   
finishing, and that we got to use some Glenmorangie casks for their second fill, 
so they were all fairly new and active.”  

The Society’s passion for sherry-matured whisky goes back to our beginnings, 
but if you remember the years before 2016, sherry casks were simply few and far 
between, so there has been quite a change of pace.  

 

Our first bottling, Cask No. 1.1, was a full-term sherry matured whisky. But since 
the first recorded release of a Society whisky that had undergone a period of 
additional maturation in sherry a cask in 1991, much has changed. 
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QUANTITY AND QUALITY 

But despite the experiments in extra maturations and beginning to see bigger 
cask filling campaigns with distilleries, the decision to go big on sherry only took 
hold in 2019. “At that time, only 16 per cent of our releases came from a sherry 
cask,” says Kai. “So, we decided to aim higher.” This year, every third bottle 
coming off our bottling line has resided inside a sherry cask, anywhere from a 
minimum of two years to its entire maturation. 

 

But it’s not all about quantity, this quest for more of the sought-after Deep, Rich 
& Dried Fruits quality malts has fundamentally changed the Society’s approach 
to sherry cask management. From times where there rarely was full traceability 
on the maturing vessels used, the Society has moved on to an entirely new   
chapter focused on the highest quality and variety possible. This has required 
much work and huge investment, but it has distinctly improved the Society’s 
control on every aspect of the maturation process.  

 

Beyond wood, collaboration with several bodegas in Spain is bearing fruit and 
has allowed the Spirits Team to commission casks made specifically for the   
Society, using different types of sherry. Neither is it just about ‘seasoning’ casks 
with sherry. Although each bodega does things differently, some of our partners 
wish to bottle much, or all of the sherry filled into casks made for the SMWS as 
their own, which is a huge vote of confidence. Wine quality and length of wine 
maturation is therefore monitored scrupulously to make sure the casks provide 
the best quality whisky once in Scotland.  

Moreover, many sherry producers are reluctant to part with their own casks, 
which they have used for many a year. Indeed, a well-used cask is a perfect cask 
for most sherry producers, as they are traditionally not after oaky flavours.    
Despite all that, building bridges and relationships has given us access to actual 
bodega casks, which have spent many years holding sherry before moving on to 
maturing an SMWS whisky.  

 

So, this year, Society members can look forward to many more whiskies in the 
popular sherried flavour profile: Deep, Rich & Dried Fruits.  
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A lively neat nose greeted the Panel with the scent of 

gooseberries, sherbet lemon, fresh apple juice and a hint 

of mint. On the palate it was like a spiced greengage 

chutney, made using chilli, turmeric, mustard seeds and 

ginger. Add to this artisan cheese and oatcakes, and it 

was a meal fit for a king!  

Following reduction, we discovered plenty of fresh notes 

such as green apple peel, nettles, juniper, heather and 

yellow gentian. With time, sweeter aromas of apple 

crumble and lemon meringue pie appeared. To taste, we 

tucked into a Turkish nettle salad with feta cheese,        

cucumber, fresh mint and lemon juice, as well as ground 

black pepper.  

CASK NO. 95.86 
              Speyside 

          2nd Fill Ex-Bourbon Barrel 

                  12 Years 

      15 September 2010 

           208 Bottles 

                  64.4% 
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For one Panellist, the nose evoked "my granny’s old shed 

on a hot day", while others contributed cherry chocolate 

cake, caramel biscuits, pine trees and red wine spilled on 

leather. That spilled wine haunted the palate too – perhaps 

now on oak – plus dried prunes and Thai papaya salad: 

sweet, earthy, mouth-drying and spicy.  

Water improved it significantly, bringing vanilla ice cream, 

cinnamon danish pastries, chocolate rice crispies and      

bodegas to the nose. The palate enjoyed crème brûlée, 

chocolate-coated raisins and bourbon biscuits; ginger and 

oak warming the tail. After 11 years in ex-bourbon wood we 

introduced this to a 1st fill American oak PX hogshead.      

CASK NO. 68.101 

“ ’
”

           Highland 

    Ex-Bourbon Hogshead 

      1st Fill Pedro Ximenez Hogshead 

                14 Years 

   24 August 2007 

        288 Bottles 

               56.3% 
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The scent immediately put a smile on our faces with       

aromas of tobacco, prunes, cinnamon, nutmeg, cherry pie 

and sticky toffee pudding – do we need to go on? The     

palate reminded one Panellist of roasted duck with red 

wine cabbage and potato dumplings while others detected 

burnt wood, mixed nuts and cooked amarena cherries.    

After dilution, the list of aromas carried on – beeswax,    

toffee, mulled wine, stewed fresh porcini mushrooms,   

boysenberry chutney and orange pomander.  

To taste, we found that typical glycerine flavour of old  

sherry, slightly sweet and responsible for roundness and 

smoothness. Will you join the worm tub club?  Following  

11 years in an ex-bourbon hogshead, we transferred this 

whisky into a 1st fill Spanish oak oloroso hogshead. 

CASK NO. 36.209 
           Speyside 

    Ex-Bourbon Hogshead 

      1st Fill Oloroso Hogshead 

                14 Years 

   13 June 2008 

        171 Bottles 

               56.9% 
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CASK NO. 16.87 

The neat nose threw us immediate notes of dry-roasted 

peanuts, seared steak, charred red chillis, burning gorse 

bush, a mechanic's overalls from the 1970s, melted        

waxworks and hot, smoky barbecue grills. Mad and        

brilliant! With water it was still rather crazy, with red cola, 

black olives, roof pitch, pine, sage and animal hides.  

The palate revealed pure, thick peat smoke, then various 

red meats tartare, habanero hot sauce, root beer, smoked 

peanuts and raisins doused in creosote. Water brought 

herbal toothpaste, tarred rope, iodine, burnt yeasty wheat 

snacks and oily toolbox rags. A boisterous and potent dram. 

After maturing in a bourbon hogshead for 6 years, this was 

transferred to a 1st fill #4+ heavy char hogshead.  

           Highland 

    Ex-Bourbon Hogshead 

      1st Fill Heavy Char #4+ Hogshead 

                9 Years 

   10 July 2013 

        279 Bottles 

               63.6% 
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In January 2021 we introduced our “Giving Spirit”         

program:  each quarter, SMWS Canada donates to charity 

100% of its profit from the sales of a designated bottle.  

January 2024 will mark the 4th year of our program, and 

to date we’ve donated over $17,000.00 to various charities 

thanks to the bottles you’ve purchased! In October we 

chose the Canadian-Ukraine Foundation and we have    

donated $1500 from the sales of Cask No. 60.31 “Sweetly 

modern.” 

 

This quarter we’re focusing our attention on     

children by choosing UNICEF Canada as our        

recipient charity: “UNICEF works in Canada to    

advance the rights and well-being of all children 

and youth; we work directly with children and 

youth to advocate for policy changes that will     

improve their lives.”  

 

Our Giving Spirit bottle this quarter is Cask No. 

G15.30 “Pleasing and delightful” - we’ll donate 

100% of our profits from the sales of this bottle to 

the UNICEF Canada. 

 

We hope you’ll continue to support the Giving Spirit      

program by buying a great bottle of whisky and supporting 

a great cause at the same time! 



              Highland Island 

          Refill Ex-Bourbon Hogshead 

                  27 Years 

      26 April 1995 

           4860 Bottles 

                  55.6% 

We doubt those working the stills from distillery 42 back 

in 1995 could have imagined that their new-make spirit 

would have ended up in a cask alongside two kilograms of 

sliced Scotch bonnet chilli peppers. But it’s no surprise 

that the Society is uncovering new and wonderful ways to 

break down conventions in the whisky industry.  

Once upon a time this spirit was a single malt that had 

matured for around 10 years in a refill ex-bourbon      

hogshead. That was until we added around 100 pre-sliced 

Scotch bonnet chillis into the cask – stripping it of its title 

as a Scotch whisky. The curious concoction was then left to 

fuse with the spices for a further 17 years before being  

bottled.  

Exp. #1, a chilli-infused spirit drink that can be enjoyed in 

various ways, whether you want to sip, mix or cook with it. 

At 55.6% abv these 100ml miniatures offer members the chance to continue the 

experiment, by sipping, mixing and cooking with this spicy spirit at home. We 

don’t expect anyone to be knocking it back undiluted, unless you have a          

particularly strong constitution. But how about adding a bit of spice to 

your cocktails or recipes? Check out the July 2023 edition of Unfiltered at 

smws.ca for recipe suggestions from Edinburgh’s 28 Queen Street members' 

room executive chef James Freeman.  



The exclusive retail stores of The Society in Canada:  

919 Douglas Street, Victoria, BC 

Phone: 250-370-9463 

Email: whisky@strathliquor.com 

www.strathliquor.com 

1633 Manitoba Street, Vancouver, BC 

Phone: 604-331-7900 

Email: Darryl@legacyliquorstore.com 

www.legacyliquorstore.com 

1257 Kensington Road NW, Calgary, AB 

Phone: 403-283-8000 (1-888-283-9004) 

Email: scotchguy@kensingtonwinemarket.com 

www.kensingtonwinemarket.com 

3845 - 99th Street, Edmonton, AB 

Phone: 780-461-0191 

Email: ordering@kegncork.com 

www.kegncork.com 

1973 Harvey Ave, Kelowna, BC 

Phone: 236-420-4060 

Email: kls@armstrong.coop 

www.armstrong.coop/arc-liquor/ 


