WHISKY QUIZ - MATURATION SCIENCE

Casks & Maturation Science Quiz

Test your knowledge of STR wine casks, alligator char, wood tyloses, atmospheric physics, and warehouse storage.

HOST GUIDE & COMPLETE ANSWER KEY: Designed for pub quiz masters, whisky tastings, and society trivia nights. Questions
include full multiple-choice options, marked correct answers, and 'Behind the Glass' factual explanations.

Q1. What does the cooperage acronym 'STR' stand for, and who pioneered this rejuvenation technique?

[B] Shaved, Toasted, Re-charred (Dr. Jim Swan)

[A] Steamed, Torched, Refilled (Richard Paterson)
[D] Smoked, Tapered, Rolled (Aeneas Coffey)

[C] Stripped, Treated, Rebuilt (Miguel Martin)

CORRECT ANSWER: [B] Shaved, Toasted, Re-charred (Dr. Jim Swan)
Behind the Glass: Pioneered by Dr. Jim Swan (d. 2017), the STR process takes tired red wine casks, shaves away the spent outer
layer to expose the wine-infused red layer, toasts the wood to release fresh vanillin and sugars, and re-chars the interior to create an

active carbon filtration shield.

Q2. What is 'Char Level #4' (the heaviest barrel burn, lasting roughly 55 seconds) commonly called in the

cooperage industry?
[B] Alligator Char

[A] Dragon Breath
[D] Black Diamond

[C] Volcano Crust

CORRECT ANSWER: [B] Alligator Char
Behind the Glass: When oak is charred for 55 seconds, the heat cracks the carbonized surface into rough, shiny, scaly blocks

resembling alligator hide. This thick charcoal crust actively adsorbs sulfur and harsh congeners from the spirit.

Q3. What microscopic feature in American White Oak (Quercus alba) makes it naturally watertight and

leakproof for whisky maturation?

[A] Resin pockets [B] Tyloses (balloon-like cell outgrowths that block the wood
pores)
[C] Double bark barriers [D] High silica crystal deposits

CORRECT ANSWER: [B] Tyloses (balloon-like cell outgrowths that block the wood pores)
Behind the Glass: American white oak contains tyloses: bubble-like outgrowths that plug the water-transporting xylem vessels. This
prevents liquid from seeping through the stave grain, making bourbon barrels exceptionally watertight.

Q4. Why does whisky maturing in Scotland generally LOSE alcohol strength over time, while whisky in

Kentucky or India often INCREASES in ABV?

[B] Scotland's high ambient humidity causes ethanol to
evaporate faster than water; dry, hot climates cause water to
evaporate faster than ethanol.

[D] American oak staves are porous to water but impermeable

[A] Distillers add water directly into barrels each summer.

[C] Peat particles in Scottish air absorb alcohol vapors.
to alcohol.

CORRECT ANSWER: [B] Scotland's high ambient humidity causes ethanol to evaporate faster than water; dry, hot climates

cause water to evaporate faster than ethanol.
Behind the Glass: In Scotland's cool, damp climate, the high ambient humidity prevents water from evaporating easily, so the smaller,
volatile ethanol molecules escape through the wood staves faster, lowering ABV. In hot, arid climates like Kentucky or India, water

evaporates rapidly through the wood, concentrating the alcohol.

uisgebeatha.co.uk | UK Whisky Price Comparison & Distillery Guides Page 1 of 3



UISGE BEATHA | WHISKY QUIZ PACK UNBIASED DISTILLERY KNOWLEDGE

Q5. What is Baudoinia compniacensis, commonly found clinging to distillery roofs and walls?

[B] A soot-like black fungus that feeds on airborne ethanol
vapors (the Angels' Share).

[D] An airborne bacterium responsible for sour mash
fermentation.

[A] A toxic mold that spoils barrel wood.

[C] A rare Scottish lichen used to flavor botanical gin.

CORRECT ANSWER: [B] A soot-like black fungus that feeds on airborne ethanol vapors (the Angels' Share).
Behind the Glass: First identified around Cognac warehouses in 1872 by French pharmacist Antonin Baudoin, Baudoinia
compniacensis is an ethanol-loving black fungus that turns trees, fences, and distillery roofs velvety black around aging warehouses

worldwide.

Q6. What was 'Paxarette’, and why was its use banned in Scotch whisky maturation around 1989/19907?
[B] A boiled, highly concentrated sweet grape must injected
under pressure into tired casks, outlawed by stricter purity
regulations.

[D] A French brandy finishing spirit banned during trade
negotiations.

[A] A synthetic artificial oak extract made from coal tar.

[C] An industrial detergent used to strip sulfur from copper pot
stills.
CORRECT ANSWER: [B] A boiled, highly concentrated sweet grape must injected under pressure into tired casks, outlawed

by stricter purity regulations.
Behind the Glass: Paxarette was made by boiling grape must down to a fifth of its volume and fermenting it into an intensely sweet

syrup (9% to 11% ABYV). Glasgow cooperage brokers popularized pressure-treating old casks with it. The Scotch Whisky Act of 1988
(enacted 1990) outlawed any additives other than spirit caramel (E150a), ending the practice.

Q7. Roughly what percentage of Scotch whisky today matures in traditional earthen-floor '‘Dunnage’
warehouses?
[B] Roughly 50%

[A] Over 75%
[D] 0% (they are illegal under UK fire codes)

[C] Only about 4%

CORRECT ANSWER: [C] Only about 4%
Behind the Glass: While dunnage warehouses feature in almost all marketing imagery, they house only about 4% of aging Scotch

stock. Because forklifts cannot enter and casks can only be stacked three high, modern racked warehouses hold roughly 60%, and

palletised warehouses hold roughly 40%.

Q8. What is the 'Devil's Cut' in warehouse terminology?
[B] The portion of liquid spirit that is permanently absorbed into
the wood pores of the cask.

[D] Whisky lost during a warehouse fire.

[A] The toxic heads and foreshots cut discarded during
distillation.
[C] The excise tax collected by HMRC upon bottle release.

CORRECT ANSWER: [B] The portion of liquid spirit that is permanently absorbed into the wood pores of the cask.
Behind the Glass: While the '‘Angels' Share' evaporates into the atmosphere, the 'Devil's Cut' is the liquid absorbed deep into the
porous staves of the oak barrel itself, which cannot be poured out when the cask is emptied.
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Q9. What is a '"Hogshead' cask in the Scotch whisky industry?

[B] A roughly 250-litre cask constructed in Scotland by
rebuilding dismantled 200L ex-bourbon barrels with extra staves

and new heads.
[D] A metal-jacketed barrel used to transport spirit between
islands.

[A] A 500-litre European oak butt used exclusively for Port
wine.

[C] A small 50-litre octave cask designed for rapid micro-aging.

CORRECT ANSWER: [B] A roughly 250-litre cask constructed in Scotland by rebuilding dismantled 200L ex-bourbon barrels
with extra staves and new heads.

Behind the Glass: Standard 200-litre American Standard Barrels (ASBs) are shipped flat-packed as staves to save shipping volume.
Scottish coopers rebuild them with new heads and extra staves into roughly 250-litre hogsheads, optimizing warehouse space and

capacity.

Q10. What role does the activated charcoal layer inside a charred barrel play during maturation?

[A] It acts as a chemical filter, adsorbing undesirable sulfur [B] It prevents the spirit from extracting tannins from the wood.

compounds and harsh aldehydes from the maturing spirit.

[C] It cools the liquid during warm summer months. [D] It releases live yeast cells into the spirit.

CORRECT ANSWER: [A] It acts as a chemical filter, adsorbing undesirable sulfur compounds and harsh aldehydes from the

maturing spirit.
Behind the Glass: The blackened interior acts as an active carbon filtration bed. As the spirit breathes in and out of the wood through
seasonal temperature cycles, the charcoal crust traps and adsorbs unwanted congeners, smoothing and rounding the spirit.
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