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Message to customers: 

We are aware that last Friday, 27 March, HMRC announced a relaxation to the rules on cellar 
destruction with ‘immediate effect’. Whilst we support the principle of this measure, our message to 
outlets and depots is: please do NOT dispose of the liquid yourself until advised further. 

This is crucially important for a number of reasons: (1) Health & Safety (2) Protecting the Environment 
(3) Ensuring the crediting of unopened keg and cask stock, as we have pledged we will do for you. 

The disposal of beer is a complex process and we are working on a solution to safeguard all of the 
above, both within our business and with the advice of our partners, including close liaison with the 
British Beer & Pub Association (BBPA). This includes engaging with and receiving further details on the 
practicalities of this procedure from HMRC.  

Our absolute priority is the safety of you and your bar staff. There are significant Health & Safety 
implications from non-qualified individuals attempting to undertake this task.  

We will provide detailed guidance on what to do next as soon as we can, and will continue to stay in 
touch with you on all relevant matters as the situation develops. All solutions we suggest will be geared 
towards helping you prepare in the best possible way for the reopening of the On-Trade when the time 
comes. 

Our preference will always be for a qualified member of our Technical Services team to supervise or 
carry out the destruction of beer, however given the current situation we will endeavour to be as flexible 
as possible wherever we can be on this. 

We appreciate you may have immediate concerns about the condition of stock currently left in-outlet - 
especially cask ale. If you are concerned and have been planning to address this, we would suggest 
the only action you take now is to soft peg the container, allowing it to breath in the same way that you 
would when tapping it for sale. This should reduce the risk of secondary fermentation and pressure 
building. Any action like this should be for CASK ONLY, do not attempt to tamper with or discard full 
Kegs. We will still credit full casks if you do decide to take this action.  

 
Yours sincerely 
 

 
 
 
 
 

Steve Young 
Sales Director, Asahi UK 


