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Age sours UK free trade pact for
makers of Scotch, Indian whisky

Pankaj.Doval@timesgroup.com

New Delhi: It's the fight over
‘angel’s share’ that has pitted
Indian whisky makers aga-
inst Scottish brands as India-
UK thrashoutthe contours of
the proposed free trade agree-
ment (FTA) between the two
countries.

Angel’s share refers to the
alcohol that evaporates while
it is stored in wooden casks for
maturation and ageing before
turning into whisky. Accor-
ding to legend in the spirits in-
dustry, the “angels come and
drink their share of alcohol”
as it matures in casks housed
indingy cellars.

While the UK, which hasa
big business in India for
Scotch whisky (that it hopes
to further amplify through
the FTA if the import duty of
150% comes down), is asking
foramaturity age of three ye-
ars for the spirit to be classifi-
ed as whisky (same as that
prevailing in Britain), Indian
makers argue that with weat-
her conditions being hotter
here, they will lose more than
one-third of the whisky due
to this condition.

“In Scotland, it is colder
than in India and the loss of
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In Scotland, it is colder than in India and

loss of spirit per year from a barrel is
estimated at 1-1.5%. In India, ...our whisky
matures in nine months compared to their three
years. If we keep the whisky in casks for a longer
time, per year loss due to evaporation and heat is
10-12%, ...in three years we lose roughly around 35% of spirit
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spirit per year from a barrel is
only estimated at 1-1.5%. In In-
dia, the weather is hotter and
our whisky matures in just ni-
ne months compared to their
three years. If we keep the
whisky in the casks for a long-
ertime, the per yearloss due to
evaporationandheatis10-12%,
which means in three years we
lose roughly around 35% of
the spirit stored in a barrel.
This is a big loss and will also

harm the quality of our whis-
ky. The conditions being dicta-
ted by the UK are unacceptable
and unaffordable. We are im-
porting to the US, South Ame-
rica, and Africa without any
such unfair conditions,” Vi-
nod Giri, director-general of
Confederation of Indian Alco-
holic Beverage Companies (CI-
ABC), told TOI.

The Indian spirits body CI-
ABChas members such as Mo-

han Meakin (owner of brands
such as Old Monk rum, and So-
lan No 1 whisky), Radico Khai-
tan (8PM whisky and Rampur
Single Malt), Tilaknagar Indu-
stries (Mansion House Gold
Whisky), Devans Modern Bre-
weries (GianChand Whisky),
Amrut Distilleries (Amrut
Single Malt), and Jagatjit In-
dustries (Aristocrat Whisky).
CIABC has made several pleas
to the Indian government on
the matter as the latter negoti-
ates the FTA and its various
provisions with the UK go-
vernment. “These laws aro-
und the maturity of the whis-
ky were made by the British as
per their climatic conditions.
To allay their fears around qu-
ality of our products, we are
even open to the idea of UK
labs testing our whisky if they
are concerned about its matu-
rity. Also, we are ready to men-
tion that our whisky is matu-
red for less than three years.”
Giri said that they have be-
en assured by the government
that the views of Indian whis-
ky makers have been put for-
ward in the negotiations. “Ho-
wever, we understand that the
British side is refusing to ac-
ceptour plea. They are not wil-
ling to give market access.”



