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Whiskey is produced via fermenting and distilling different types of grains. Because the nature of whiskey production
requires an aging process over several years, there is no concern over Chiddush and since the grains are grown
outside of Israel, there is no need to take Terumah or Maasar. Any problematic issues over whether the whiskey
product is deemed kosher will be connected to what takes place while the whiskey is being aged in barrels.
Certain types of whiskey are aged in barrels that were previously used for aging wine- and most often non-kosher
wine. Those specific barrels are chosen by the distillery because any imperfections in the barrel’'s wood that could
negatively impact on the whiskey’s flavor have already been neutralized by the prior fermentation.

Based on these understandings, we generally divide whiskey into four separate categories of kashrut:

The First Category: This relates to the vast majority of whiskeys available on the market today and are those
which are aged in bourbon barrels or oak wood barrels that have never before been used to produce wine. These
whiskies are permitted for consumption by all kashrut supervisions. All countries with a proud tradition of whiskey
production maintain very strict standards that prohibit producers from introducing any foreign substances (with the
exception of caramel) into their products. All forms of bourbon are known to be kosher without any concern that
they have been aged in barrels previously used for wine. Whenever a restaurant includes dishes on their menus
that include whiskey, it should always be only using whiskeys that bear a kashrut certification.

The Second Category: These are whiskeys that have been aged in barrels previously used for wine (sherry or
port) but only for a portion of the aging process - either at the beginning or the end. Many halachic sources (Igrot
Moshe, Minchat Yitzchak) permit consuming these whiskeys based on the following principles:
¢ Any flavor impact from the barrels is completely negligible based on the concept
of batal bashishim (one in 60).
¢ Any such flavor impact would not be noticed by the vast majority of consumers.
¢ The purpose of using the wine barrels was intended to neutralize imperfections
in the barrel and not to enrich the whiskey with a wine flavor.

The Third Category: There are whiskeys that were aged in their entirety in barrels that had been used for wine
production. In these cases, the wine flavor is stronger. Even in these instances, there is still room for leniency
because two of the three reasons listed above are still valid - although the whiskey flavor can be impacted by the
barrel (Igrot Moshe). As such, those who wish to be stringent in their practices can choose to avoid such whiskeys,
which are referred to as “First Fill”.

The Fourth Category: These are whiskeys labeled Double Cask, Special Finish or similar designations. Thisis a
specific process of aging where the whiskey is added to barrels of sherry or port. The typical production process
uses smaller barrels where the flavors of the sherry or port do impact on the flavor of the whiskey. Even here there
are halachic sources (Minchat Asher) that permit the consumption based on three other principles:

¢ The initial aging process prior to the “finish” is designed to add a level of strength to the

whiskey flavor which alters the impact of the wine.

® The resulting “finish” is a flavor that is not defined by the notes of the wine, but rather a

blend of the wine, the whiskey and the barrel.

e The Torah doesn’t prohibit flavors that result from aging over many years (as is the case

with whiskey), but only flavors that are directly transferred to the product.

Rabbi Oren Duvdevani / Tzohar Food Supervision

Follow Us

OO




