
THE RELEVANT SECTION OF THE TECHNICAL FILE NOW READS:

BACKGROUND

“The quality of the casks is important because the spirit will gain character and colour 
from the wood in which it matures. The spirit must be matured in new oak casks 
and/or in oak casks which have only been used to mature wine (still or fortified) and/or 
beer/ale and/or spirits with the exception of:

Regardless of the type of cask used, the resulting product must have the traditional colour, taste and aroma 
characteristics of Scotch Whisky. These requirements also apply to any finishing as referred to below. Casks must 
be empty of their previous contents prior to being filled with Scotch Whisky or with spirit destined to become 
Scotch Whisky. The type of cask used for maturation will have been determined by the Chief Blender who is 
seeking a particular character for the final whisky.”

Whilst there is a definition of “whisky” in EU law, Member States are allowed to lay down stricter rules for spirit 
drinks with Geographical Indications (GIs), such as Scotch Whisky, although these rules must still be compatible 
with EU law. The specifications with which any such GI must comply require to be set out in a Technical File (“TF”).

The reputation of Scotch Whisky is based upon the products which have traditionally been sold under that GI and 
the law is designed to protect that reputation. The law also specifically requires Scotch Whisky to retain the colour, 
aroma and taste derived from the raw materials used in, and the method of, its production and maturation. 

As set out in Regulation 3 of The Scotch Whisky Regulations 2009 (SWR) and in the TF, casks used for the 
maturation of Scotch Whisky must be made of oak and have a capacity not exceeding 700 litres. However, that did 
not mean that any cask meeting these requirements would be acceptable.  While the SWR and TF did not specify 
beyond these basic requirements the kind of casks which are allowable, they had to be of a kind which gives the 
matured spirit the established characteristics of Scotch Whisky because the object of the legal provisions is to 
protect the reputation of the traditional product.  As set out in previous guidance, if a particular type of cask has 
been in general use in the industry for many years and has thus contributed to the characteristics of Scotch Whisky 
upon which its reputation is founded, it can be regarded as acceptable. Previous extensive research by the SWA 
found evidence of longstanding traditional use of oak casks previously used to mature still wine, fortified wine, 
beer/ale, whisky, grape brandy and rum. 

Over the years a number of enquiries have been raised about allowable casks. Given the wide range of casks for 
which evidence had been found of traditional use, as well as the availability of other oak casks with a wide range 
of previous uses, there was a need for clarity within the TF. The amendment to the TF takes account of traditional 
practice by including all those categories of casks where there is evidence of longstanding traditional use and by 
allowing only those which will result in a product which has the traditional colour, taste and aroma characteristics 
of Scotch Whisky.
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This guidance considers the consequences of the recent amendment 
to the Scotch Whisky Technical File (TF), which sets out details of 
allowable casks for maturing Scotch Whisky and conditions applying 
to use of those casks. This supersedes the section headed “Previous 
use” on page 4 of the Consolidated Advice Circular on Illegal 
Practices issued by the SWA on 5th January 2010.

In summary, casks which have been traditionally used for Scotch 
Whisky maturation remain allowable but there is some flexibility in 
relation to previous use for some other spirits, subject to specific 
prohibitions and conditions applying to all maturation, as set out in 
more detail below.

wine, beer/ale or spirits produced from, or made with, stone 
fruits 
beer/ale to which fruit, flavouring or sweetening has been added 
after fermentation 
spirits to which fruit, flavouring or sweetening has been added 
after distillation

and where such previous maturation is part of the traditional 
processes for those wines, beers/ales or spirits.
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