
A Nordic whisky demon with Iberian 
blood fl owing through its veins. El 
Clásico is the fi rst rye whisky in the 
world that has aged in vermouth casks. 
The result is a warm and intense taste 
of newly-harvested grains with a spicy 
and bittersweet aftertaste. A classic is 
born. 

Rye whisky and sweet vermouth have 
always made a strong line-up in the iconic 
cocktail Manhattan. So how come no-one 
ever matured whisky on vermouth casks? 
Well, now Stauning has, and the result of 
the experiment is more than successful: 
A warm-blooded whisky with a deep, 
amber colour and a sweet aftertaste with 
a touch of bitter botanicals. Perfect for an 
exclusive cocktail or enjoyed as it is in the 
company of a premium cigar. 

WHO IS IT FOR?
Stauning appeals to curious whisky 
drinkers on the hunt for innovation 
in whisky making and new fl avour 
experiences. They are open-minded and 
explore all techniques, categories and 
expressions of whisky. They are just as 
happy tasting their fi ne whisky in an 
expertly made Penicillin cocktail.            

CURIOUS FACTS
■ El Clásico is the third release in the 

Stauning Research Series: our distillery’s 
playground, where we free ourselves 
from traditions and make room for 
experiments and innovation.

■  El Clásico has aged for 3 years in 
American Virgin Oak and subsequently 1 
year in old, Spanish Vermouth casks. 

■ Vermouth has its name after wormwood 
(or “Wermut” in German) used as an 
ingredient in the liquor. 

■  The demon on the bottle is half bull, half 
demon and is designed by tattoo artist 
Thit Hansgaard @thithittattoo. 

The nose is fi lled with the scent of 
apples, oranges and roasted caramel.

The lips are meet with a sweet and 
piercing kiss of dried fruits and crushed 

pepper. The warm aftertaste has 
bittersweet notes of vermouth that 

stays inside the body for a long time.

An explosive and warm-blooded 
whisky with a spicy aftertaste.

EL CLÁSICO 
SAZERAC

Sazerac is a classic whisky cocktail 
that has a perfect balance between the 

sweet and the bitter.

1 CL ABSINTHE
1 CL SUGAR SYRUP

2 CL COGNAC
5 CL STAUNING EL CLSICO

3 DASHES PEYCHAUD’S BITTERS
1 LEMON PEEL

Rinse low-ball glass with Absinthe. 
Add ice to a cocktail mixer, add the 
remaining ingredients and stir well. 
Discard the Absinthe and pour the 
mixed cocktail into the glass. Rub a 
lemon peel on the rim of the glass 

and drop it in the drink.

■ Stauning presents whisky with a twist to 
establish its position as the new up-and-
coming world whisky. We are di� erent!

■   We are one of the few distilleries in the 
world with the whole production in-
house, so we can challenge and reward 
the most nerdy drinkers and at the same 
time educate the newbies.

■    We o� er a range of unique fl avour 
explorations, from the easy-sipping 
RYE, which is also great in cocktails, to 
KAOS for entry-level peat fans, and the 
SMOKED whiskies for experienced peat 
drinkers.

CATEGORY WINNER
 World Whiskies 

Awards 2021

70 CL. - ABV. 45.7%
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