


▪ 1 ▪

SCOTLAND’S ILLICIT STILLS

The tax revenue due on whiskey sitting in bonded warehouses in Scotland—roughly twelve billion bottles—is worth more than the United Kingdom’s entire gold reserves held at the Bank of England. It’s hardly surprising, then, that illicit distilling is and always has been frowned upon by governments. Equally, the first attempts at taxing whiskey, which was seen by Scottish farmers as a legitimate and harmless way of using surplus grains, were more than frowned upon by the whiskey makers. Farmers regarded making whiskey from their own barley as just the same as making porridge from their own oats, so why should it be taxed? What next—pay tax on their breakfast porridge? Little wonder it resulted in mayhem and murder.

The oldest written reference about distilling in Scotland dates to 1494. That was the year that King James IV of Scotland commissioned John Cor, a monk at Lindores Abbey, to turn eight bolls of malt into aqua vitae, the water of life, the origins of whiskey. A boll was a Scottish unit for measuring capacity. Because two different bols were used depending on what was being measured and because different regions had different definitions of a bol, it’s hard to determine just how much eight bols was. A good guess, though, would be about 1,700 liters, so a fair amount of whiskey.

This is the oldest written reference to distilling in Scotland, and it proves that the monks of Lindores Abbey were indeed distilling spirits way back then. So were many others, of course, and it probably had been occurring for a few centuries, but no one has written proof that they were doing so in Scotland before 1494. Contrary to popular belief,
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the Scots did not invent whiskey (but don’t say this in a Glasgow bar on a Saturday night). It was probably introduced to Scotland from Ireland by monks in the fifth century. Nor did the Scots invent the kilt or the bagpipes, but that’s another story.

Soon after this, in the sixteenth century, the first known prosecution for illicit distilling took place. The guilty person was a woman, Bessie Campbell. This isn’t so surprising; for a long time, distilling was seen as a domestic chore. As far back as in ancient Egypt, the work was divided so that men went out to labor and the women stayed home and produced the family’s food and drink. Distilling was seen as the equivalent of cooking, traditionally a woman’s role. In addition to wives, widows, single women, and female servants were included among Scotland’s illicit distillers.

Women also proved to be adept at distracting the excisemen, or gaugers, as they were called, when they came to look for signs of illegal distilling. On seeing a gauger approach, one woman hastily wrapped a barrel of whiskey in blankets, put it in a cradle, and sang to it while the gauger searched the rest of the premises without success. Another woman leaped into bed and pretended to be in labor when the gaugers turned up. The husband said he would go in search of a midwife if the gaugers stayed with his wife, but the nervous gaugers preferred instead to go for the midwife themselves, leaving the couple to clear away all signs of their distilling activities. When the gaugers returned with the midwife, the woman declared it to be a false alarm, and the gaugers searched the house in vain.

On another occasion, on the island of Eigg, a distiller was warned that the gaugers had landed. He was in possession of an illegal cask of whiskey, so he hid it beneath the bed while his wife climbed under the blankets. When the gauger arrived, he was told that the wife had given birth two days previously. He apologized for disturbing her and left her alone, finding nothing in the rest of the house.

On the island of Jura, Islay’s little neighbor, the story is told of two brothers who were illicit distillers. They had a cask of illegal whiskey in their house when they heard that the gaugers were in the neighborhood, having come from Islay on the ferry. There were no resident excisemen on Jura, and those who lived on Islay had trouble getting to Jura undetected. The brothers put the cask close to the fire and got their mother to sit on it, concealing it with her voluminous skirts. Invited in all innocence to search the house, the gaugers found nothing and left.

Women were also involved in the smuggling as well as the making of spirits. They hid bottles and even small barrels under their skirts, knowing they wouldn’t be searched by customs officers. Well, not usually, though it did happen. Groups of women would collect consignments of spirits wearing loose clothing, only to return with their dresses much tighter.

The story of illicit distilling, though, is as much about the gaugers as the distillers, and we can learn a lot about the gauger’s life from the book The Memorial and Case of Malcolm Gillespie (1828). Gillespie’s memoir was published posthumously; he was one of the few excisemen to die on the scaffold. Gillespie became an exciseman in 1799 and was first based in Prestonpans, about eight miles east of Edinburgh on the Firth of Forth. Here he distinguished himself by investigating the local salt trade and discovering evidence of fraud. Ironically, the crime for which Gillespie was ultimately hanged was forgery.

By 1812, he had been promoted and had encountered his first dealings with illicit whiskey making and smuggling while responsible for a large area on Deeside, with the River Don on one side and the River Dee on the other, inland from Aberdeen, the largest port in northeast Scotland. It was a place where distillers—or their smuggling agents—could discretely buy empty barrels without attracting attention and where full barrels could be shipped out.

To help in his battles with smugglers, he bought a ferocious bull terrier. He trained the dog to bite the smugglers’ horses on the nose, causing them to lose their cargo of illicit whiskey. The dog met his end when he was shot and killed by a smuggler. Gillespie, who also had been shot on more than one occasion, was pretty ferocious himself. Once, he took on a gang of about thirty smugglers with the aid of just one assistant. He survived only because additional excise officers and a group of local militia arrived to save the day—and their boss.

Gaugers had a financial incentive to find smugglers and distillers, since they personally received a half share of whatever was confiscated, the other half going to the government. Although they also received a small salary, gaugers were responsible for paying all the expenses of their office and for paying their staff. They incurred other expenses, as Gillespie reveals in his autobiography:


in a country where the inhabitants are almost wholly connected with the illicit trade, it is difficult to find a person among them who can be prevailed upon to give information against his neighbour and nothing short of the Officer’s Share of the Seizure can induce the informant to divulge his secret. It has principally been in this way that I have involved myself in debt.



Gillespie explains that he often lost money in these endeavors, even when recovering large amounts of illicit whiskey. In addition, he had been wounded forty-two times, and, during his twenty-eight years with the excisemen, he had recovered more than 20,000 gallons (91,000 liters) of spirit and 60,000 gallons of wash (273,000 liters) while raiding 407 stills. One still he seized had a capacity to produce 50 gallons of whiskey at a time, and Gillespie found 300 gallons of wash there.

This still was in Skene, only eight miles west of Aberdeen, and Gillespie describes it as “so constructed that a person even of no ordinary penetration could scarcely be able to find it out, although within a few yards.”

Despite his successes, Gillespie found himself in debt, which led to his downfall. He had a wife and children to support, and in 1827 he was arrested for forging treasury bills. This was a capital offense at that time, and Gillespie was hanged on November 15, 1827. A Parliamentary inquiry into smuggling in 1736 shows the violent nature of the gauger’s job, which revealed that more than 250 officers had been beaten, abused, or wounded and 6 killed since Christmas 1723.

Three years before Gillespie became an exciseman, the most famous exciseman of all time passed away: the poet Robert Burns. Burns was born January 25, 1759, a date that is now celebrated worldwide as Burns Night, a celebration during which more whiskey is probably drunk than on any other night of the year. Burns was the eldest of seven children and worked alongside his brothers on the family farm in Ayrshire. Because of the family’s poverty, Burns was primarily taught by his father, though he and a brother were fortunate enough to also have a tutor, who kindled Burns’s interest in literature.

At the age of fifteen, Burns started writing poetry, but he was twenty-seven before his first collection was published. This was at a time when he was seeking to immigrate to Jamaica to take a job on a sugar plantation but lacked the funds to pay for his passage. The book was an immediate success, and Burns decided to stay in Scotland. Two years later, he married, moved to Dumfriesshire, and took a job as a trainee exciseman. Although his poems made him famous, they didn’t make him rich.
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Though much of Burns’s work as an exciseman was office based and involved writing reports, he also undertook many long journeys on horseback in wet weather. His job, for which he was paid £50 a year (about £4,700/$6,000 today), required him to ride as much as forty miles a day, five days a week, in order to cover the area he was responsible for. This undoubtedly contributed to the ill health he already suffered, probably brought on by arduous farm labor from an early age. He also had a rheumatic heart condition.

He died on July 21, 1796, on the day his wife gave birth to their son Maxwell, who would die before his third birthday. A ladies’ man, Burns fathered nine children with his wife, three by other women, and probably others not known. He didn’t have any direct involvement in the discovery of illicit stills, although he was involved in a risky encounter with smugglers, as described in the next chapter.

As well as his fondness for the ladies, Burns also enjoyed a wee dram—or two. He opposed taxes on whiskey, as several of his poems make clear. It seems strange, then, that he should have worked as an excise officer. However, he was a man of contradictions, and he needed to earn a living somehow. When he applied for the job, the farm on which he was living was operating at a loss. From childhood onward, Burns feared financial insecurity, which deeply affected his life.

He wrote poems critical of excisemen, and his political activity certainly conflicted with his job. He once received a warning from his superiors about his political conduct, although they can’t have been too annoyed with him, since he was promoted soon afterward. The conflict between his job and his beliefs continued to plague him and led to fits of depression, to which he had been prone all his life.
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The first attempts to restrict distilling in Scotland were made with good intentions. In 1579, when it looked like there would be a poor harvest, the Scottish government banned the making and selling of spirits from December 1579 until October 1580 to help with the food supply, though ten months was obviously a long time for a Scotsman to go without his wee dram. Periodically, the ban was reimposed whenever there was the prospect of a poor harvest and not enough food to go around.

It was in 1643, though, when the trouble really began. That was the year that the English government imposed the first tax on the making of spirits, as well as on tobacco and some other goods. The tax was to raise money to fund the parliamentary armies during the English Civil War, and it was the start of the excise system. The Scottish government followed suit the following year, because it also had armies to pay for in support of the English parliamentary forces. Taxing whiskey—or aqua vitae as it was called—and other strong liquors was an excellent way of raising money.

The Scottish government taxed every pint of spirit at 2 shillings and 8 pence (13 pence/16 cents in today’s currency), a considerable amount almost four hundred years ago, even though a Scottish pint then was equivalent to almost a half gallon today. For farmers who were not wealthy and mostly making spirits for family and friends, this was not popular. In addition to the whiskey produced, a byproduct of the process was winter feed for their cattle. The result, not surprisingly, was an upsurge in both smuggling and illicit stills.

Strangely enough, when the Civil War ended in 1651, the taxes didn’t end with it. In fact, they expanded, setting the precedent for all governments everywhere. In 1688 a new act was passed that taxed imported liquor according to its strength. Hooray, said both patriots and smugglers alike. Then in 1699 the law was extended to homemade liquor too. Boo, said everyone except the smugglers and the illicit distillers, who by now were doing a roaring trade. Raise the price of legal liquor? Bring it on!

On top of all this, in 1697 England introduced a malt tax, which affected both brewers and distillers. This was seen as unfair, as it taxed one of the prime ingredients of both beer and whiskey and then the beer and whiskey made from the malt. How long before they started taxing the water used in the drinks?

In 1707 the stakes—and taxes—were raised even more when, first, the Act of Union was passed, bringing England and Scotland together to create the united kingdom known as Great Britain. This meant that English customs officers could work in Scotland to help combat both the smuggling and the illegal distilling. In fact, the Scottish Excise Board, which was established in Edinburgh in the wake of the act, was manned exclusively by Englishmen.

The second significant factor that occurred in 1707 was a considerable increase in the tax on alcohol. The governments clearly had no sense of irony (or shame): during a period of welcome peace, they increased a tax that had been levied to pay for a war. You can’t really blame people for defying it. And defy it they did.

In 1713 the English Malt Tax was extended to Scotland, and even though it was half the rate the English paid, it caused major consequences north of the border. Till this point, the most popular drink in Scotland had not been whiskey but ale. In fact, it had been rather too popular, in the government’s opinion, as one of the reasons for extending the tax to Scotland was to try to control the excessive drinking of ale. It worked—sort of. When it shot up in price or the quality dropped, people stopped drinking ale and started drinking illicit whiskey instead.
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The situation grew worse in 1725, when the Scottish malt tax was doubled to bring it in line with the rate paid in England. Brewers in Edinburgh stopped brewing as a protest measure. Rioting began in Hamilton, fifteen miles southeast of Glasgow, and spread throughout the country, including in Edinburgh, Ayr, Dundee, and Stirling. It was at its worst in Glasgow, though, where eleven people were killed in what became known as the Shawfield riots, or the malt tax riots.

By the 1760s, illicit stills were responsible for producing an estimated 500,000 gallons of whiskey each year, ten times the amount of legal whiskey. In 1777, there were said to be four hundred unlicensed stills in Edinburgh, compared to only eight legal ones. The city’s population at the time was around 70,000, so there was a still—legal or illegal—for every 172 people. The equivalent today would be more than three thousand stills. Coincidentally, the number of legal distilleries in Edinburgh today is about the same as it was in 1777.

Around the same time, there were thought to be anywhere from three hundred to five hundred illicit stills in Glasgow, many of them around Saltmarket Place. In January 1815, ten stills were raided and closed in the Saltmarket area alone. This number was matched by large numbers of illegal drinking dens, a kind of alcoholic equivalent of today’s farm-to-table approach to dining.

Drinking dens like this were commonplace in Scottish cities right up until the 1970s, when changes in liquor laws and the boom in supermarkets providing cheap spirits led to their gradual disappearance. This is probably just as well. One investigation in the 1870s analyzed thirty examples of spirits from a range of Scottish drinking dens. Only two of the thirty samples proved to be straightforward, unadulterated whiskey. The others included methylated spirits, varnish, turpentine, and sulfuric acid. And some people think bottom-shelf spirits taste rough. In Glasgow in 1949, eight people died at a Hogmanay party after drinking illicit alcohol.

Meanwhile, back in 1781, private distilling was finally made illegal. Until that point, anyone could distill spirits for their own use, though it was illegal to sell them. Thus, distilling that had been done openly, for personal use, was driven underground. Literally so in many cases, since some people built underground bunkers in which to hide their stills.

The discovery of one such example was described by author Samuel Morewood in An Essay on the Inventions and Customs in the Use of Inebriating Liquors (1824):


Perceiving, however, some brambles loosely scattered about the place, he proceeded, to examine more minutely, and on their removal, discovered some loose sods, under which was found a trap door leading to a small cavern, at the bottom of which was a complete distillery at full work, supplied by a subterranean stream, and the smoke conveyed from it through the windings of a tube that was made to communicate with the funnel of the chimney of the distillers’ dwelling-house, situated at a considerable distance.



Housing your distillery underground is not without its hazards, as one distiller discovered when a cow fell in on him. A group of distillers operating near Kinnaird Castle in Angus found a different but ingenious hiding place for their equipment: a cave behind a waterfall. All went well until the waterfall swelled to twice its normal size after an unusually large winter thaw. The cave flooded, washing out the equipment, including filled barrels, which either smashed on the rocks below or bobbed downstream till some lucky individual found them.

To help with the clampdown on illegal distilling, the government offered a bounty of 1 shilling and 6 pence (10 cents) for information leading to the discovery of an illicit still. In the following year, a total of 1,940 stills were discovered. It sounds impressive; however, a number of distillers revealed the whereabouts of their own stills in order to acquire the reward money and buy better equipment.

In 1787, it’s reckoned that 300,000 gallons of whiskey were smuggled across the border into England, demonstrating that the clampdown wasn’t exactly effective. Moreover, more whiskey was being smuggled into continental Europe, and the majority was still being consumed within the borders
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APPENDIX

Legally Binding

As we’ve seen throughout this book, certain wines and spirits are governed by legal requirements regarding where and how they are made before they can be called, for example, bourbon, tequila, or champagne. It’s impossible to give a full list of all legal requirements as they can vary from country to country, but here are some of the more common ones.



BOURBON

To legally produce bourbon in the United States, you must adhere to specific requirements outlined by the US federal government. These requirements are set forth in the Federal Standards of Identity for Distilled Spirits, which are overseen by the Alcohol and Tobacco Tax and Trade Bureau (TTB), a branch of the US Department of the Treasury. For non-bourbon whiskey in the United States, see “Whiskey in the United States,” at the end of this appendix.



	1. Ingredients: Bourbon must be made from a grain mixture that is at least 51 percent corn. The other grains typically used are rye, barley, and wheat.

	2. Mash: The grain mixture (also called the mash bill) must be mashed, fermented, distilled, and aged at not more than 160 proof (80 percent alcohol by volume [ABV]).

	3. Distillation: Bourbon must be distilled to no more than 160 proof (80 percent ABV) and entered into the barrel for aging at no more than 125 proof (62.5 percent ABV).

	4. Aging: Bourbon must be aged in new charred oak barrels. There is no minimum aging requirement for bourbon, but if it is aged for less than four years, the age statement on the label must reflect the youngest whiskey in the bottle. Also, it must be aged for at least one year if described as Kentucky bourbon.

	5. Proofing: Bourbon must be bottled at a minimum of 80 proof (40 percent ABV).

	6. Labeling: The label of a bourbon must meet specific requirements set by the TTB. These include stating that it is “bourbon whiskey,” the percentage of alcohol by volume, the distiller’s name and location, and, if desired, an age statement.

	7. Location: Bourbon does not have to be made in Kentucky, but it must be made in the United States.

	8. Processes: Bourbon production processes must adhere to federal regulations concerning cleanliness, safety, and environmental standards.

	9. No additives: Bourbon cannot contain any additives other than water and caramel coloring for consistency.

	10. Registration: Distilleries producing bourbon must register their facilities and their formulas with the TTB and comply with all federal regulations regarding alcohol production and distribution.






CHAMPAGNE

To be legally labeled as champagne, a sparkling wine must adhere to strict regulations established by the European Union and the Comité Champagne, which is the trade association that represents champagne producers. Here are some key requirements:



	1. Region: Champagne must be produced in the Champagne region of France. The region is divided into several districts, each with its own specific regulations and characteristics.

	2. Grapes: Champagne must be made from specific grape varieties approved by the Comité Champagne. The primary grapes used are chardonnay, pinot noir, and pinot meunier.

	3. Production Method: Champagne must undergo the traditional method of secondary fermentation in the bottle, also known as méthode champenoise or méthode traditionnelle. This involves a second fermentation that occurs inside the bottle, which creates the carbonation naturally.

	4. Minimum Aging: Champagne must be aged for a minimum period before it can be sold. The aging requirements vary depending on the type of champagne:




	▪ Nonvintage Champagne: Must be aged for a minimum of fifteen months.

	▪ Vintage Champagne: Must be aged for a minimum of three years.

	▪ Prestige Cuvée Champagne: Must be aged for a minimum of three years.




	5. Alcohol Content: Champagne must have a minimum alcohol content of 8.5 percent.

	6. Labeling: The label on the bottle must adhere to specific regulations, including the use of the term “champagne” only for wines produced in the Champagne region.

	7. Appellation d’Origine Contrôlée (AOC): Champagne falls under the AOC system, which regulates and protects the geographical indication of the product. This system ensures that only wines produced in the Champagne region and meeting specific criteria can be labeled as champagne.






COGNAC

The production of cognac, a type of brandy made in the Cognac region of France, is governed by strict legal requirements to ensure its quality, authenticity, and adherence to traditional methods. These requirements are outlined by the Bureau National Interprofessionnel du Cognac (BNIC), the governing body responsible for regulating cognac production.



	1. Geographical Indication: Cognac must be produced in the Cognac region of France, which is divided into six specific zones: Grande Champagne, Petite Champagne, Borderies, Fins Bois, Bons Bois, and Bois Ordinaires. The grapes used in cognac production must be grown within these designated zones.

	2. Grape Varieties: Cognac must be made from specific grape varieties authorized by the BNIC. The primary grape variety used is Ugni Blanc (also known as Saint-Emilion), which accounts for the majority of cognac production. Other permitted grape varieties include Folle Blanche and Colombard.

	3. Harvesting: Grapes used for cognac production must be harvested by hand to ensure the highest quality. The harvest dates are regulated by the BNIC to ensure optimal ripeness and flavor development.

	4. Fermentation: After harvesting, the grapes are pressed, and the juice is fermented to produce a low-alcohol wine.

	5. Distillation: The wine is then distilled twice in traditional copper pot stills known as Charentais stills. The distillation process must be completed by March 31 of the year following the harvest.

	6. Aging: Cognac must be aged in oak barrels for a minimum period specified by law. The minimum aging requirements vary depending on the specific category of cognac:




	▪ VS (Very Special): Aged for a minimum of two years.

	▪ VSOP (Very Superior Old Pale): Aged for a minimum of four years.

	▪ XO (Extra Old): Aged for a minimum of ten years.

	▪ Hors d’Age: Aged for a minimum of six years.




	7. Blending: Cognac producers may blend spirits from different barrels and vintages to achieve the desired flavor profile and consistency.

	8. Bottling: Cognac must be bottled at a minimum of 40 percent ABV. The bottling process is regulated to ensure hygiene and quality standards are met.

	9. Labeling: The label of cognac must include specific information such as the category (VS, VSOP, XO, etc.), the producer’s name and address, the region of production, and the Cognac appellation. Additionally, cognac labels may indicate the age of the youngest spirit in the blend.






GIN

The legal definition of gin varies from place to place, and some of the requirements are relevant to all spirits.



Gin in the United Kingdom


	1. Licensing: To legally produce gin in the United Kingdom, you must obtain the necessary licenses. This includes a premises license, which allows you to manufacture and store alcohol, and a personal license, which is required for anyone involved in the sale or supply of alcohol.

	2. Ingredients: Gin must be made from ethyl alcohol of agricultural origin, commonly known as ethanol or grain spirit. The base spirit used in gin production must have a minimum strength of 96 percent ABV.

	3. Botanicals: Gin is flavored with botanicals such as juniper berries, coriander, angelica root, and citrus peel. There are no specific legal requirements for the types or quantities of botanicals used, but they must be natural and not contain any prohibited substances. Traditionally, juniper is the prominent flavor of gin, but this is not a legal requirement.

	4. Distillation: Gin is typically produced through distillation. The distillation process must comply with relevant health and safety regulations, including the use of appropriate equipment and procedures.

	5. Labeling: Gin bottles must be labeled in accordance with the Food Information Regulations 2014. This includes providing accurate and clear information about the product, such as the name of the gin, the alcohol content, and any allergens present.






Gin in the United States

In the United States, the legal requirements for making gin are regulated by the Alcohol and Tobacco Tax and Trade Bureau (TTB), which is a part of the US Department of the Treasury. Here are some key legal requirements:



	1. Licensing: To legally produce gin in the United States, you must obtain the necessary federal and state licenses. This includes a Federal Basic Permit from the TTB and any additional permits or licenses required by your state or local authorities.

	2. Base Spirit: Gin must be made from ethyl alcohol, commonly known as ethanol or grain spirit.

	3. Botanicals: Gin is flavored with botanicals such as juniper berries, coriander, angelica root, and citrus peel. There are no specific legal requirements for the types or quantities of botanicals used, but they must be natural and not contain any prohibited substances.

	4. Distillation: Gin is typically produced through distillation. The distillation process must comply with relevant health and safety regulations, including the use of appropriate equipment and procedures.

	5. Labeling: Gin bottles must be labeled in accordance with TTB regulations. This includes providing accurate and clear information about the product, such as the name of the gin, the alcohol content, and any required warning statements.








PORT

The production of port wine is regulated by specific legal requirements set by the Instituto dos Vinhos do Douro e do Porto (IVDP), the regulatory authority for the Douro Valley and port wine production in Portugal. These regulations ensure that wines labeled as port meet certain standards of quality, origin, and production methods.



	1. Geographical Indication: Port wine must be produced in the Douro Valley region of Portugal, specifically within the demarcated Douro DOC (Denominação de Origem Controlada) area.

	2. Grape Varieties: Port wine is typically made from a blend of indigenous grape varieties, including Touriga Nacional, Touriga Franca, Tinta Roriz (Tempranillo), Tinto Cão, and others. These grape varieties contribute to the complexity and character of port wine.

	3. Production Process




	▪ Harvesting: Grapes are harvested by hand and transported to the winery in good condition.

	▪ Crushing and Fermentation: Grapes are crushed to extract the juice, which is then fermented in lagares (traditional stone tanks) or stainless steel tanks. Fermentation is halted before completion by the addition of grape spirit (aguardiente) to fortify the wine, preserving the natural sweetness and increasing the alcohol content.

	▪ Aging: Port wine undergoes aging in oak barrels or stainless steel tanks, depending on the style of port being produced. There are various styles of port, including ruby, tawny, vintage, late bottled vintage (LBV), and colheita, each with specific aging requirements and characteristics.





	4. Fortification: Port wine is fortified with grape spirit (aguardiente) during fermentation to stop the process and retain residual sugars, resulting in a sweet and fortified wine with higher alcohol content.

	5. Blending: For nonvintage ports, blending of wines from different vintages and vineyards is common to achieve consistency and balance. Vintage ports are made from grapes harvested in a single exceptional vintage year and aged for a shorter period before bottling.

	6. Alcohol Content: Port wine typically has an alcohol content ranging from 19 percent to 22 percent by volume, depending on the style and aging process. This is both tradition and a legal requirement.

	7. Labeling: Port wine bottles must be labeled according to the regulations set by the IVDP, including information such as the style of port, aging classification, producer name, and the Port Denomination of Origin logo.






RHUM AGRICOLE

Rhum agricole, a style of rum made primarily in the French-speaking Caribbean islands, particularly Martinique and Guadeloupe, is subject to specific legal regulations that govern its production. These regulations ensure the authenticity and quality of rhum agricole.



	1. Martinique: Martinique is known for producing high-quality rhum agricole under the Appellation d’Origine Contrôlée (AOC) Martinique label. This designation is regulated by the French government’s National Institute of Origin and Quality (INAO). The AOC Martinique Rhum Agricole designation specifies the geographical area, raw materials, production methods, and quality standards for rhum agricole produced on the island.

	2. Guadeloupe: Guadeloupe also produces rhum agricole, which is regulated by the French government’s INAO. Although Guadeloupe does not have its own specific AOC for rhum agricole like Martinique, the production methods and quality standards are similar to those in Martinique.

	3. French West Indies: Rhum agricole produced in the French West Indies, including Martinique and Guadeloupe, is also regulated by the European Union’s Protected Designation of Origin (PDO) and Protected Geographical Indication (PGI) schemes. These regulations further define the geographical origin, raw materials, and production methods for rhum agricole from this region.

	4. Other Countries: Although Martinique and Guadeloupe are the primary producers of rhum agricole, other countries and territories in the Caribbean, such as Haiti and Reunion Island (a French overseas department), also produce similar styles of rum. Although they may not have the same specific AOC designation as Martinique, they may have their own regulations or standards governing rhum agricole production.






RUM

The production of rum is governed by different legal regulations in different countries and regions around the world, particularly in places where rum is traditionally produced.



	1. Caribbean Countries: Many Caribbean countries have legal regulations governing the production of rum, including:




	▪ Jamaica: Jamaican rum is regulated by the Jamaican government through the Jamaican Rum GI (Geographical Indication), which defines the production standards and processes.

	▪ Barbados: Barbadian rum is regulated by the Barbados government through the Barbados Rum GI, which sets the standards and production methods.

	▪ Puerto Rico: Puerto Rican rum is regulated by the Puerto Rico Department of Agriculture, which oversees the production standards and quality control.

	▪ Dominican Republic: Dominican rum is regulated by the Dominican Republic Ministry of Industry and Commerce, which sets the standards and regulations for rum production.




	2. Latin American Countries: Several Latin American countries also have legal regulations governing rum production, including:




	▪ Cuba: Cuban rum is regulated by the Cuban government through the Instituto Cubano del Ron (Cuban Institute of Rum), which sets out the standards and regulations for rum production in Cuba.

	▪ Venezuela: Venezuelan rum is regulated by the Ven ezuelan government through the Ministry of Agriculture and Land, which oversees the production standards and quality control.




	3. United States: In the United States, rum production is regulated by the Alcohol and Tobacco Tax and Trade Bureau (TTB), which sets out the standards and regulations for rum production. Although the Caribbean is often associated with rum production, there are also rum distilleries in the United States, particularly in states like Florida and Louisiana.

	4. European Union: In the European Union, rum production is regulated by EU regulations that govern the production, labeling, and marketing of spirits, including rum. These regulations ensure that rum produced and sold in EU member states meet specific standards and quality criteria.






RYE WHISKEY IN THE UNITED STATES

Similar to the requirements for bourbon, rye whiskey must contain at least 51 percent rye. Colorings and flavorings are allowed unless it’s going to be described as straight rye whiskey. In this case, no colorings or flavorings are permitted, it must be aged for at least two years, and all the whiskey in the bottle must be distilled in the same state (i.e., in Tennessee for Tennessee straight rye whiskey). It doesn’t all have to be distilled at the same distillery.





SHERRY

The production of sherry is regulated by specific legal requirements outlined by the Consejo Regulador de las Denominaciones de Origen “Jerez-Xérès-Sherry” y “Manzanilla-Sanlúcar de Barrameda” (the Regulatory Council of the Sherry Denomination of Origin) in Spain. These requirements ensure that wines labeled as sherry meet certain standards of quality, origin, and production methods.



	1. Geographical Indication: Sherry must be produced in the specific geographical region known as the Sherry Triangle, which includes the towns of Jerez de la Frontera, Sanlúcar de Barrameda, and El Puerto de Santa María in the Andalusia region of Spain.

	2. Grape Varieties: Sherry is primarily made from the Palomino grape variety, though Pedro Ximénez and Moscatel grapes are also used in some styles of sherry.

	3. Production Process




	▪ Harvesting: Grapes must be harvested by hand and transported to the winery in good condition.

	▪ Fermentation: The grapes are crushed and fermented to produce a base wine, which typically has a low alcohol content.

	▪ Fortification: After fermentation, the base wine is fortified with grape spirit (usually a high-proof wine distillate) to increase its alcohol content. The fortification process can be adjusted to produce different styles of sherry.

	▪ Aging: Sherry undergoes a unique aging process known as the solera system, which involves fractional blending of wines from different vintages and aging levels. The aging process takes place in oak barrels called botas stored in specific areas of the winery known as “bodegas.”




	4. Classification: Sherry is classified into several styles based on aging and production methods, including Fino, Manzanilla, Amontillado, Oloroso, Palo Cortado, and Pedro Ximénez.

	5. Minimum Aging Requirements: Each style of sherry has specific minimum aging requirements to achieve its characteristic flavor profile. For example, Fino and Manzanilla sherries are aged under a layer of flor yeast for a minimum of two years, whereas Oloroso sherries are aged oxidatively for a minimum of five years.

	6. Alcohol Content: Sherry must have an alcohol content of at least 15 percent by volume.

	7. Labeling: Sherry bottles must be labeled according to the regulations set by the Regulatory Council, which includes information such as the style of sherry, aging classification, producer name, and the Sherry Denomination of Origin logo.






TEQUILA

To legally produce tequila in Mexico, the process must adhere to strict regulations outlined by the Mexican government, particularly the Consejo Regulador del Tequila (CRT), or the Tequila Regulatory Council. These regulations dictate the production process, ingredients, and geographic region where tequila can be produced.


Here are the key legal requirements for producing tequila:



	1. Location: Tequila must be produced in designated regions of Mexico, primarily in the state of Jalisco and limited areas in the states of Guanajuato, Michoacán, Nayarit, and Tamaulipas. The geographical region where tequila can be produced is known as the “Tequila Region.”

	2. Agave: Tequila must be made from the blue agave plant (Agave tequilana), primarily harvested in the Tequila Region. At least 51 percent of the fermentable sugars must come from blue agave. Tequila made entirely from blue agave is known as “100 percent blue agave tequila.”

	3. Harvesting and Cooking: The hearts of the blue agave plants, known as piñas, are harvested and cooked to convert their starches into fermentable sugars. Traditionally, this involves slow roasting the piñas in ovens called hornos or autoclaves, but this is not a legal requirement.

	4. Milling: After cooking, the piñas are crushed to extract the sugary juice or aguamiel. This process can be done using a traditional tahona (stone wheel) or a mechanical shredder. Again, this is a tradition rather than a legal requirement.

	5. Fermentation: The extracted juice is then fermented using natural or cultivated yeast. The fermentation process converts the sugars into alcohol, creating a low-alcohol liquid called “mosto.”

	6. Distillation: The mosto is then distilled at least twice in pot stills or column stills to produce tequila. The distillation process separates alcohol from water and other compounds, resulting in a higher alcohol content.

	7. Aging (for some types): Although some tequilas are bottled immediately after distillation (known as “blanco” or “silver” tequila), others are aged in oak barrels for specific periods. Aging categories include “reposado” (aged for at least two months but less than a year), “añejo” (aged for at least one year but less than three years), and “extra añejo” (aged for at least three years). There is a newer type of tequila called cristalino, which involves filtering aged tequilas to produce a silver-looking tequila that has the more complex taste of an aged tequila, but this is not yet a legally defined type of tequila.

	8. Proofing and Bottling: Tequila is typically bottled at 80 proof (40 percent ABV), though some may be bottled at higher proofs for certain markets or styles.

	9. Labeling: The label of tequila must meet specific requirements set by the CRT, including the type of tequila (blanco, reposado, añejo, etc.), the percentage of ABV, the name and location of the producer, and the NOM (Norma Oficial Mexicana) number, which indicates that the tequila meets Mexican government standards.

	10. Quality Control: The production process must adhere to strict quality control measures set by the CRT to ensure that tequila meets the standards for its designated category.






VODKA IN THE UNITED STATES

In the United States, producing vodka involves adhering to specific regulations outlined by the Alcohol and Tobacco Tax and Trade Bureau (TTB), a branch of the US Department of the Treasury. Here are the key legal requirements for producing vodka:



	1. Ingredients: Vodka can be made from any agricultural product that contains fermentable sugars or starches. Common ingredients include grains like wheat, corn, rye, or barley, as well as potatoes, grapes, or other fruits.

	2. Distillation: Vodka must be distilled at or above 190 proof (95 percent ABV) and then diluted with water to achieve the desired alcohol content. It must be distilled to a level of purity where it is “without distinctive character, aroma, taste, or color.”

	3. Flavorings: Although traditional vodka is flavorless and odorless, flavored vodkas are allowed in the US market. However, if a vodka is flavored, the label must accurately reflect the flavoring ingredients used.

	4. Bottling: The bottling process must comply with federal regulations regarding cleanliness, labeling, and sealing.

	5. Labeling: The vodka label must meet specific requirements set by the TTB, including stating that it is “vodka,” the percentage of alcohol by volume, the name and location of the producer, and any relevant information about flavorings or additives.

	6. Registration: Distilleries producing vodka must register their facilities and their formulas with the TTB and comply with all federal regulations regarding alcohol production and distribution.






WHISKEY IN CANADA

In Canada, the production of whiskey is regulated by various laws and regulations at the federal and provincial levels. The legal requirements for the production of whiskey in Canada may vary slightly among provinces, but there are general standards that apply nationwide.



	1. Ingredients: Canadian whiskey must be made from a mash of cereal grains. The most common grains used include corn, rye, barley, and wheat. The regulations allow for the use of other grains or malted barley.

	2. Distillation: The wash is distilled in column stills or pot stills to concentrate the alcohol and separate it from the water and other components. Canadian whiskey is typically distilled to a higher proof than Scotch or Irish whiskey.

	3. Aging: Canadian whiskey must be aged in wooden barrels for a minimum of three years. The barrels used for aging are often oak barrels, though other types of wood may be used as well. The aging process allows the whiskey to develop its characteristic flavors and aromas.

	4. Bottling: Canadian whiskey must be bottled at a minimum of 40 percent ABV.

	5. Labeling: Canadian whiskey must be labeled according to strict regulations set by the Canadian Food Inspection Agency (CFIA). The label must include information such as the product’s name, age (if stated), alcoholic strength, and the producer’s name and address. The label may also include additional information such as the type of grain used, the blend ratio, or any special aging techniques.






WHISKEY IN IRELAND

The production of whiskey in Ireland is regulated by the Irish Whiskey Association and the European Union, particularly through the Irish Whiskey Technical File, which outlines the legal requirements for Irish whiskey production.



	1. Ingredients: Irish whiskey must be made from a mash of malted cereals with or without whole grains of other cereals. The cereals used may include barley, wheat, oats, or rye. The mash must be fermented with yeast.

	2. Distillation: The wash is distilled in pot stills to concentrate the alcohol and separate it from the water and other components. Irish whiskey must be distilled to an ABV of less than 94.8 percent.

	3. Aging: Irish whiskey must be aged in wooden casks for a minimum of three years. The casks used for aging must be oak and have a maximum capacity of 700 liters (185 gallons). The aging process allows the whiskey to develop its characteristic flavors and aromas.

	4. Bottling: Irish whiskey must be bottled at a minimum of 40 percent ABV. There are no specific requirements for filtration or dilution, although many Irish whiskeys are chill filtered and may have water added to adjust the final alcohol content.

	5. Labeling: Irish whiskey must be labeled according to strict regulations set by the Irish Whiskey Association and the European Union. The label must include information such as the product’s name, age (if stated), alcoholic strength, and the producer’s name and address. The label may also include additional information such as the type of cask used for aging or the region of production.

	6. Geographical Indication: Irish whiskey must be produced on the island of Ireland to be legally called Irish whiskey. The production, aging, and bottling must all take place within the borders of Ireland.






WHISKEY IN SCOTLAND

The production of whiskey in Scotland is governed by strict legal requirements outlined by the Scotch Whisky Regulations of 2009. These regulations establish standards for the production, labeling, and marketing of Scotch whiskey.



	1. Ingredients: Scotch whiskey must be made from water, malted barley, and other whole grains. The regulations specify that only whole grains can be used, and no other cereals or fermentable sugars are allowed.

	2. Distillation: The wash is distilled in copper pot stills or continuous stills (such as column or Coffey stills) to concentrate the alcohol and separate it from the water and other components. Scotch whiskey must be distilled to an ABV of less than 94.8 percent.

	3. Aging: Scotch whiskey must be aged in oak casks in Scotland for a minimum of three years. The casks used for aging must be oak and have a maximum capacity of 700 liters (185 gallons). The aging process allows the whiskey to develop its characteristic flavors and aromas.

	4. Bottling: Scotch whiskey must be bottled at a minimum of 40 percent ABV. There are no specific requirements for filtration or dilution, although many Scotch whiskeys are chill filtered and may have water added to adjust the final alcohol content.

	5. Labeling: Scotch whiskey must be labeled according to strict regulations set by the Scotch Whisky Association (SWA) and the Scotch Whisky Regulations. The label must include information such as the product’s name, age (if stated), alcoholic strength, and the producer’s name and address. The label may also include additional information such as the region of production or the type of cask used for aging.

	6. Geographical Indication: Scotch whiskey must be produced in Scotland to be legally called Scotch whiskey. The production, aging, and bottling must all take place within the borders of Scotland.






WHISKEY IN THE UNITED STATES

In the United States, the production of whiskey is regulated by various federal and state laws. Aside from the specific regulations governing bourbon (see above), which has stringent requirements to be labeled as such, there are some general regulations that apply to whiskey production:



	1. Alcohol and Tobacco Tax and Trade Bureau (TTB) Regulations: The TTB, which operates under the US Department of the Treasury, regulates the production, labeling, and marketing of distilled spirits, including whiskey. These regulations cover various aspects such as distillation, aging, proof, labeling, and advertising.

	2. Alcohol Proof: The TTB regulates the proof (alcohol content) of whiskey. Whiskey must be distilled to no more than 190 proof (95 percent ABV) and must enter the barrel for aging at no more than 125 proof (62.5 percent ABV).

	3. Aging Requirements: Although bourbon has specific aging requirements (must be aged in new charred oak barrels), other types of whiskey are not necessarily bound by such restrictions. This opens it up for woods other than oak to be used.

	4. Labeling: The TTB has regulations regarding the labeling of whiskey, including requirements for the type of information that must be included on the label, such as the type of whiskey, alcohol content, origin, and producer information.

	5. State Regulations: In addition to federal regulations, whiskey production is also subject to state laws, which can vary widely. States may have their own requirements and regulations governing aspects such as licensing, distribution, and sales.

	6. Health and Safety Regulations: Distilleries must comply with various health and safety regulations related to the production and handling of alcoholic beverages, including regulations regarding sanitation, fire safety, and occupational safety. 
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DANGERS OF ILLICIT ALCOHOL

. Toxic contaminants: lllicit alcohol may contain harmful
contaminants, such as methanol (wood alcohol), ace-
tone, ethyl acetate, or other toxic chemicals. Methanol, in
particular, can cause severe poisoning and lead to symp-
toms such as nausea, vomiting, abdominal pain, blind-
ness, coma, and even death.

. Poorly regulated production: lllicit alcohol is often pro-
duced in unlicensed or clandestine facilities where pro-
duction methods may not adhere to safety standards.
This can result in the presence of harmful substances or
impurities in the final product.

. Unsafe ingredients: lllicit alcohol producers may use
cheap or inappropriate ingredients in their production
process, such as industrial-grade alcohol or denatured
alcohol, which can be harmful when consumed.

. High alcohol content: lllicit alcohol may have higher al-
cohol content than regulated alcoholic beverages, in-
creasing the risk of alcohol poisoning and overdose.

. Adulteration: lllicit alcohol may be adulterated with other
substances, such as diluents, flavorings, or colorants,
which can be harmful to health.

. Lack of quality control: lllicit alcohol production lacks the
quality control measures implemented in licensed and
regulated distilleries, increasing the likelihood of contam-
ination or impurities in the final product.

. Risk of methanol poisoning: lllicitly produced spirits are
at a higher risk of containing dangerous levels of meth-
anol, which can occur due to improper distillation tech-
niques or the addition of methanol-containing substances
to increase potency. Methanol poisoning can cause se-
vere health effects, including blindness and death.
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WHAT’S THE DIFFERENCE BETWEEN BEER AND ALE?

The terms “beer” and “ale” are often used interchangeably,
but historically, there has been a distinction between the two.
Nowadays, the difference between beer and ale is mainly
based on their brewing methods, ingredients, and fermenta-
tion characteristics.

Ingredients: Both beer and ale are brewed using similar
ingredients, including water, malted barley (or other
grains), hops, and yeast. However, the types of malt
and hops used can vary depending on the specific
style being brewed.

Fermentation: The primary difference between beer and
ale lies in the type of yeast used and the fermenta-
tion process. Ales are brewed using top-fermenting
yeast strains, which ferment at warmer tempera-
tures (typically between 60°-75°F or 15°-24°C). This
results in a faster fermentation process and pro-
duces fruity and complex flavors. Beers, on the other
hand, can be brewed using either top-fermenting or
bottom-fermenting yeast strains. Bottom-fermenting
yeast strains ferment at cooler temperatures (around
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45°-55°F or 7°-13°C) and settle at the bottom of
the fermentation vessel. This slower fermentation
process typically results in cleaner and crisper fla-
vors associated with lagers.

Styles: Ales encompass a wide range of beer styles, in-
cluding pale ales, India pale ales (IPAs), stouts, porters,
wheat beers, and Belgian ales, among others. Beers in-
clude lagers, pilsners, bocks, Marzens, and other styles
that are fermented with bottom-fermenting yeast.

Characteristics: Ales generally have a more pronounced
malt character, with fruity esters and sometimes a
higher alcohol content. Beers tend to be lighter and
crisper, with a cleaner fermentation profile and lower
alcohol content compared to ales.

Although the terms “beer” and “ale” have historically re-
ferred to different types of fermented beverages, the dis-
tinction has become less significant in modern brewing
terminology. Both terms are often used interchangeably to
refer to a wide variety of fermented grain-based beverages,
and the distinction between them is primarily based on the
specific brewing process and yeast used.
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HOW TO TURN BARLEY INTO WHISKEY

Making whiskey from barley involves several key steps, in-
cluding malting, mashing, fermenting, distilling, and aging.
Here's a basic outline of the process:

ks

. Distillatio

Malting: Barley grains are soaked in water to initiate ger-
mination. During germination, enzymes are activated,
which convert starches in the barley into fermentable
sugars. The germinated barley, known as malt, is then
dried in a kiln to halt the germination process.

. Mashing: The malted barley is ground into a coarse

powder called grist. The grist is mixed with hot water in a
large vessel called a mash tun. This process, known as
mashing, allows the enzymes in the malt to further break
down the starches into sugars, creating a sugary liquid
called wort.

. Fermentation: The wort is transferred to fermentation

vessels, typically made of stainless steel or wood. Yeast
is added to the wort, and fermentation begins. During
fermentation, yeast converts the sugars in the wort into
alcohol and carbon dioxide. This process usually takes
several days to complete.

Once fermentation is complete, the fer-
mented liquid, known as “wash” or “beer,” is distilled in
a still. The wash is heated in the still, and the alcohol
vaporizes at a lower temperature than water, allowing it
to be separated and collected. This process is typically
performed in two or more distillation runs to increase the
alcohol content and remove impurities.

. Aging: Finally, it's common for the spirit to be aged in a

barrel to add flavor and color, but the rules governing this
(if any) vary from country to country. See the appendix for
more information.
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ROBERT BURNS

Robert Burns wrote a poem about Scotland’s illicit whiskey
makers titled “The Deil’s Awa wi’ the Exciseman” (The Devil’s
Away with the Exciseman). In it, Burns expresses his disdain
for the excise officers like himself who were responsible for
collecting taxes on goods such as alcohol, including those
that were smuggled or produced illegally. Here are the first
few lines of the poem:

The Deil cam fiddlin’ thro’ the town,
And danc’d awa wi’ th” Exciseman,
And ilka wife cries, “Auld Mahoun

| wish you luck o’ the prize, man.”

The poem goes on to describe how the townsfolk celebrate
the departure of the exciseman, suggesting their support for
smuggling and opposition to the enforcement of excise laws.






