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Bourbon

Generally known as the king of American whiskies, bourbon is a robust spirit that gets much of its distinctive flavor from corn, its main ingredient, and from the charred oak casks that are used to age it.

Reverend Elijah Craig of Georgetown, Kentucky, is generally recognized as the first to distill Borbon County Whiskey in 1789.

Production

Two types of stills are used in most liquor production: the pot still and the continuos still, sometimes called the Coffey, or patent still. The pot still resembles and upturned funnel; it has a large, bowllike base and a tall, tapering tower. Vapors from the liquid being distilled travel up the tower and through a spiral tube surrounded by cold water; the cool temperature of the water condenses the vapors into the liquor being sought. This type of still is not as efficient as the continuous still, but it renders a more flavorful product.

The continuous still has two main parts, a rectifier and an analyzer, which both resemble tall, wide tubes. They are both filled with steam, and the liquid being distilled enters a pipe that travels down the rectifier. The liquid being distilled is heated by the steam almost to the boiling point when it reaches the analyzer, which is, in simple terms, just a tank full of steam. The alcohol from the primary liquid immediately vaporizes and is channeled, along with the steam, back into the base of the rectifier, where it mixes with the steam surrounding the pipes, bringing in more liquid to be distilled; thus the process is continuous. At a point about two-thirds up the rectifier, the vapors hit a cold plate that condenses them into liquor, which is then channeled out of the rectifier and diluted with water.

Bourbon must be distilled from a mash of at least 51 percent corn. It is distilled in a continuous still and then aged in charred virgin oak casks. These casks must never again be used for the maturation of bourbon , and the vast majority of them are sold to Scotch distillers for the aging of single malt Scotch.

Brandy

“The thoroughbred in a field of nags” would adequately describe a fine brandy compared to most other liquors. In the realm of cocktails, brandy is found in such classics as the Sidecar, the Brandy Alexander and the Stinger. There is much controversy about what constitutes a brandy.

There are many tales told about the “invention” of brandy, and its true origin may never be known. Undoubtedly, though, it is the French who have refined and perfected the art of making this spirit.

One story tells of brandy being brought from Italy in 1533 to help celebrate the marriage of Catherine de Medicis. Mention of brandy from the Armagnac region of France, however, dates to 1411. The origin of anything is so unsure, credit shoud be given to the best story. The best story about the development of brandy involves a Dutchman.

This particular Dutchman, who was a shipmaster in the sixteenth century, was in the business of transporting wine from France to Holland. Being a wily sort, the man thought that by removing 

most of the water from the wine by means of distillation, he could concentrate it and thus ship much more wine per trip. He would make his fortune by adding the water back to the concentrate when it arrived in Holland.

Unfortunately for the poor soul, his friends tried the concentrated wine before he added the water to it and decided that to adulterate it would be a sin. They called it brandewijn, “burned wine”, and through the years the name became shortened to brandy.

How to serve brandy

Good brandy should be served at room temperature, in decent measure, in a snifter, preferably made from quality crystal. The snifter should be held with the stem slotted between two fingers of the upturned palm, which cups the bottom of the glass. In this way the heat of the hand will warm the brandy, the aroma will gently lift from the surface, and the vapors will be captured at the lip of the glass.

Production

As described above, grape brandy is the product of the distillation of wine. It is made in just about every country that produces wine, so rules and regulations about its production differ from place to place. Both pot stills and continuous stills can be used, although the pot still produces the better, albeit more expensive, distillation. Sometimes brandy from both methods is “married” to produce a medium-price blend.

The word brandy does not tell you where the product is from. Other more specific names are often applied, such as Cognac and Armagnac, to describe the place or origin. These premium brandies are often governed by strict standards of production.

Cognac

Only brandy made from grapes grown in the delimitated district of France in the Charente known as Cognac may be named Cognac.

All Cognac is made from wine that is fermented from whole grapes – skins, seeds, and all. The resulting wine is double-distilled in pot stills, and the heart of the second distillation is destined to become Cognac. It is aged in new oak casks for one year, and then is transferred to used oak. (Tannin is what helps color spirits and imparts that dry puckery feeling in your mouth.)

Labels on Cognac bottles use special abbreviations that are designed to denote the quality of the spirit inside. Here is how it works:

V
Very

S
Special

O
Old

P
Pale

F
Fine

X
Extra

C
Cognac

E
Especial

When we put the letters together, however they take on additional meanings. Vo and VSOP both mean that the Cognac has been aged for at least fout and a half years. VSOP, however, is usually aged for at least eight years.

Gin

The word Gin is merely a corruptiojn of the Dutch for juniper – jenever – or from the French word for juniper – genievre. Gin is a versatile yet distinctive beverage, the main ingredient in a Tom Collins, a Martini, and a Singapore Slim. Gin, a wonderfully perfumed potion, is probably the most notorious of liquors, and, for some reason, gin dinkers are seen as serious drinkers, people who like to taste of alcohol and do not try to disguise it. This attitude is much appreciated by gin distillers, who go to great lengths to make their gin distinctive and jealously guard their recipes.

Gin was first developed in the seventeenth century by a Dutch doctor, who combined alcohol with the juniper berry to concoct a remedy for kidney complaints. Apparently, although it did nothing for the kidneys, the “tonic” was very popular due to its amnesia-inducing qualities. It made the patient forget or, at the very least, not care about his complaint.

Then came William III, another Dutchman, who married Mary II and became King of England in 1689. William had a personale grudge against the French because they were threatening his native Holland. Vengefully he raised excise duties on all French wines and brandies. This action made gin, the cheaper Dutch liquor, more accessible to the English public, thus hurting the French and benefiting Holland in one fell swoop.

His adopted country took to the gin very quickly. They were soon making it themselves, and for a large part of the eighteenth century, gin became the solace of the English poor. Soldiers drank it before going into battle, and their drunken bravery came to be known as “Dutch Courage.” Juniper berries were erroneously believed to have the power to induce abortion, and ths gin earned the name “Mother Ruin.” If a person was living a debauched life, he was said to be on “Gin Lane.”

All things considered, it is quite amazing that such a maligned drink is still with us, but gradually, gin became more socially acceptable, and today we have available to us a wide variety of distinctive gins. The next time you have a Martini, you may consider raising your glass to William III. Without him, you might be drinking straight vermouth.

Production

· Generally speaking, today’s gin is made by infusing juniper and other flavorings into a high-quality, neutral grain spirit.

· This spirit is made in a continuous still from wort, a liquid made, in the case of gin, by boiling and fermenting corn with malted barley and a small amount of another grain.

· The infusion is usually achieved by means of distilling the spirit along with the flavorings In a pot stil1.

Dry Gin

If you order any standard gin drink, the gin that’s poured will be dry gin, unquestionably the most popular type of gin. All distillers use juniper berries and coriander seed in their dry gin recipes, but other flavoring may include fennel, calamus root, orris root, angelica root, almond, cardamon, cassia, ginger, cinnamon, orange and lemon peels, and perhaps some other secret ingredients that the distillers just won’t talk about. This collection of flavorings is known as the “botanical.”

Rum

Christopher Columbus did much more than discover the Americas; he also brought sugar cane to the West Indies. This gave all of those pirates of yesteryear a darned good base from which to make some liquor and, ultimately, gave us cocktails such as the Cuba Libre, the Bacardi Cocktail, and the Daiquiri. For trade purposes, rum was the best way for the Spanish settlers to store their sugar cane, since, when distilled, it would not deteriorate with age as would the fresh product.

The derivation of the word rum is unknown. It may have come from saccharum, Latin for “sugar”, but personally, I find that explanation a little mundane. It might that the drink took on the word British sailors originally used to describe it – rum. Rum is a word still used in parts of England as an adjective. A “rum lad” is a man known for being a goodsort of a chap, if somewhat of a daredevil or prankster, and this word dates back to the seventeenth century. In the early part of the eighteenth century, British sailors were given Barbados Water to combat scurvy. Naming the drink “rum” would seem to make sense when the drink was a good, if somewhat daring, way of combating a fatal disease.

Production

Raw sugar cane is pressed between rollers to extract juice. The juice is boiled down, clarified, and put into machines that spin around at a ferocious rate, crystallizing the sugar and separating it from the residue, which is molasses. The molasses is reboiled, yielding a low-grade sugar, and the residue is then mixed with water and yeast, allowed to ferment, and then distilled to produce rum.

Rums are divided into four main categories: light, medium, full-bodied, and aromatic. Rum bottles must, by law, state their country of origin, and although each country is usually connected to a certain type of rum. Jamaican rum does not have to be full-bodied, and Puerto Rican rum is not necessarily light. Aňejo rum simply means “aged” rum; it usually has a tawny color and more mellow flavor.

Scotch

Without Scotch, the peaty whisky from the land of swirling kilts and bellowing bagpipes, there would be no Rusty Nail, no Godfather, and no Rob Roy, and the world would be a sadder place. The word Scotch defines a whisky and cannot be applied to just any old object or person hailing from Scotland (known as Scottish).

The art of distillation probably was introduced to Scotland by Irish monks who themselves learned the process from the Spaniards. They brought it to the west coast of Scotland when seeking to convert the then “heathen” Scot. It probably went a long way to convincing the Scots that Christianity was a fine religion.

In 1643 excise taxes were introduced to Scotland, and many distillers fled to the hills to escape the grasp of the tax man. These distilleries were often protected by the locas citizens and were still in widespread use up until the early 1800s, when another law was introduced prohibiting the use of any still with a capacity of less than 500 gallons. Using a little tact and diplomacy this time, the government managed to convince the illegal distillers that if their stills were legally recognized, then they could sell their product to a far larger audience.

The continuous still (also known as the Coffey or the patent still) was introduced in 1831, making the production of whisky much easier and far quicker. Competition between distilleries became rife, and Scotch was exported for the first time.

Prohibition played a large part in making Scotch popular in America. A certain Captain McCoy, a famous Prohibition-era smuggler, guaranteed that any Scotch bought from him was the real thing. That’s how the term “the real McCoy” entered our language.

Production

Blended Scotches have long been popular in America. “Single malt” Scotch gained much popularity in the late 1980s. In defining the production process involved in making Scotch, it is easier to describe each “category” separately starting with the “single malt”, the pure, unblended form.

Single Malt Scotch

Single malt Scotch is made entirely from malted barley, that is, barley that has been germinated to release fermentable sugars and then heated to stop the germination process. The malt is then milled and “mashed”, mixed with warm water in a “mashtun”, to complete the conversion of starches to fermentable sugars. The liquid is strained and becomes known as “wort.” Yeast is added to the wort, and the resulting fermentation yields alcohol. The fermented wort is distilled in pot stills to produce single malt Scotch. Finally it is poured into oak sherry or bourbon casks for aging.

It was not until the late nineteenth century that the Scots discovered that aging their single malts made a vast difference in the taste. Legally, single malt must be aged for at least three years, althrough it is rare that a distiller will offer it for sale under five years old. The popular standard is to give malt whisky 12 years of barrel aging, until it is mature and has soaked up the flavors from the casks. Many experts say that after 15 years the Scotch begins to take on the flavor of the wood rather than the sherry of bourbon. Wood flavors are not desirable. This group prefers single malts aged no more than 15 years. Others believe that some heartier distillation can withstand 18 to 25 years of aging without suffering any ill effects whatsoever.

The difference among single malt Scothces come from many variants within each distillery and its location. The deciding factors include:

· The water from which they are made.

· The peat, a tye of moss over which the water flow.

· The air surrounding the casks during maturation

· The shape of the pot still
· The casks in which they are aged.

Single malt Scotches are usually divided into four regions: Highlands, Lowlands, Islay and Cambeltown.

Blended Scotch

These Scotches use a proportion of several single malt Scotches that are blended with whisky distilled n continuos stills from unmalted barley or corn. The continuous still is more effective than the pot still, but the resulting liquor is correspondingly less flavorful.

Tequila

This unique briny liquor, made exclusively in Mexico from the agave plant, gives us the base for a Margarita, the Brave Bull, and, of course the Tequila Sunrise. It is a romantic, daring drink, which bears a distinctive dry taste that lends itself to producing a strain of cocktails peculiar to tequila. Tequila acquired a cult status in the 1950s, when the erroneous rumor that it contained mescaline coupled with its romantic rituals made it a favorite with “hip” Californians. The drink was then incorporated into the aforementioned popular cocktails, as well as many others, and the demand for tequila extended throughout the world.

For at least one thousand years before Spain invaded Mexico, the Aztecs were drinking pulque, a low-alcohol wine made from the mezcal plant; it is still consumed in Mexico today. Along came the Spaniards in the early part of the sixteenth century, bringing with them the art of distillation, and tequila was born. Pulque was used by the Aztecs in many rituals, and, indeed, tequila is well known as a drink of ritual, being consumed straight with salt and lime in a ceremony seen in bars throughout the world.

Tequila was first imported legally to the United States in the 1870s. It was further promoted by American soldiers defending Zapata’s raids during the Mexican Revlution in 1916. Prohibition also helped tequila gain popularity in the States. Since it was distilled legally in Mexico, tequila only had to be smuggled over the border to quench the thirst of deprived Americans.

Production

The base of a mature agave plant is steamed in order to extract the sap. The sap ferments for about 10 days , producing “mother pulque.” This is then added to fresh sap and allowed to ferment, producing pulque (wine). The pulque is then double-distilled in pot still, and the resultant vino mezcal can be exported immediately as a “white” liquor, or it may be aged in oak casks to produce an aňejo or aged product.

For tequila aficionados, let’s set the record straight on mezcal and tequila. Tequila is to mezcal what Cognac is to brandy; that is, tequila is a superior form of mezcal. Tequila is produced only in two designated regions of Mexico, one surrounding the town of Tequila, the other in the area of Tepatitlan. Mezcal is produced in numerous regions throughout Mexico.

White tequila is made only from  a blue-colored agave plant, specifically Agave tequilana weber, mezcal can be made from different varieties of agave. Production of tequila is governed by stringent quality standards that are not applied to mezcal. Ordinary tequila is considered “white” tequila.

Gold Tequila

There are no Mexican regulations governing the aging of this product, although most producers claim that it is aged in white oak casks for two to four years.

Tequila Aňejo

This “aged” tequila must be aged for a minimum of one year in white oak casks.

Vodka

Once referred to as a “necklace of negative,” vodka, the bas of the Screwdriver, Bloody Mary, and the Kamikaze, is immediately recognizable for its distinct lack of aroma, color, and taste. The word vodka comes from the diminutive of the Russian word vodka, meaning “water,” making it “little water.” Little water with a big kick.

Vodka is mentioned in twelfth-century Russian literature, but at that time the name was used to refer to any spirit, no matter what it was distilled from or how highly flavored it was. The spirit, as we know it, was probably concocted in fourteenth-century Russia. It didn’t come to America until the 1930s when the Smirnoff family arrived with their recipe and set up, once again, in the distillery business. The production of vodka in Russia was banned by the czar at the start of World War I, and, by the time it was once again legalized, the state had taken control of all industry.

There is a romantic Russian ritual of smashing glasses in the fireplace after consuming vodka to ensure that whatever toast has just been made will come true. A manager from the Russian Samovar Restaurant in New York City told me that a famous Russian poet was visiting Robert Kennedy and together they drank a toast to life with Russian vodka. Ethel Kennedy refused to let them smash the glasses, which were family heirlooms, but she brought, in their stead, some plastic glasses to break. The plastics merely bounced around the fireplace.

Production

Vodka can almost be made from whatever happens to be lying around; beets are used in Turkey, while Britain tends to favor molasses; though most vodka is produced from potatoes, corn, and wheat. It is distilled at a very high alcohol content and then filtered through vegetable charcoal. The better ones are filtered through activated chacoal or very fine quartz sand.

Whiskey

The word whiskey comes from the Gaelic word uisgebaugh, which means “water of life.” If you say uisgebaugh quickly (if you can say it at all), it comes out something like WYS-GER-BAW, which was shortened and Aglicized to “whiskey”. Whiskey is made from grain; the types and proportion of grains together with the different aging processes determine each whiskey’s style and flavor.

There are many different varieties of American whiskeys; wheat, sour mash, Tennessee, rye, corn, malt, rye malt, and bourgon. All of them fall under one or more of the headings straight, blended, or light whiskies. Bourbon and sour mash are described in the Bourbon chapter; the rest are defined here.

Whiskey and Whisky

Here’s another wonderful bar discussion; the e in “whiskey.” This e is used only in spelling the names of Irish and American whiskies.

Production

All whiskies undergo a similar basic distillation process:

Grain is ground into a product known as “grist” in a gristmill.

Water is added to the grist, and it is cooked to release starches.

Malt is added to convert the starches into sugar.

The grist is strained off, and the remaining liquid, “wort,” is fed with cultured yeast and allowed to ferment, which results in an alcoholic liquid known as beer.

This beer is then distilled in either a pot still or a continuous still – often called a Coffey still, patent still, or double-column still – to produce whiskey.

The whiskey is then watered down to around 100º proof (50 percent alcohol) and aged in a variety of types of barrels, determined by the type of whiskey being made.

Aperitifs

The word aperitif is actually derived from the Latin word aperire, which means “to open.” Appropriately, an aperitif is a drink that is used as an opening to a meal, and many drinks can fall into this category. If you choose to drink a quart of stout as a prelude to dinner, then a quart of stout becomes an aperitif (indeed, 12 onces of good stout makes for a quite superb opening to a meal). Generally speaking, however, aromatized wines and dry sherries are considered to be proper aperitifs. This chapter will deal just with aromatized wines. Wines can be divided into four categories: still, sparkling, fortified, and aromatized.

If you are one of the many people who just can’t abide the taste of coffee without some sugar or artificial sweetener in it, then you will understand perfectly how aromatized wines came into being. Sour wine was sweetened with honey or herbs by the ancient Greeks and Romans in order to make it more palatable. The practice of adding herbs to wine in order to preserve their medicinal qualities also played a great part in the creation of aromatized wines.

Aromatized Wines

Most aromatized wines are a variation on dry vermouth with a few distinctions:

· They are generally sweeter, containing more mistelle (in simple terms, brandy combined with grape juice).

· Red aromatized wines are usually made from a red base wine.

· Quinine is generally added in making aromatized wines.

Examples of popular aromatized wines includes: Campari, Dubonnet, Lillet, Cynar, St Raphael, Punt & Mes, Amer Picon, and Byrrh.

Vermouth

Vermouths are aromatized wines, but aromatized wines are not necessarily vermouths. The word vermouth comes from the German wermut, which literally means “wormwood.” Italy produced the first vermouth in the late eighteenth century; it was made from white wines infused with herbs to make a sweetish aromatized wine. In the early nineteenth century, a drier version of vermouth was produced in France and ever since, sweet vermouth is known as Italian vermouth and dry vermouth is known as French, even though both Italy and France produce both types of vermouths. Almost every wine-producing nation makes vermouth of both types, sweet and dry, or Italian and French.

The best dry vermouth is made by adding aged mistell to aged white wine. This mixture is then steeped with herbs, roots, flowers, spices, fruit peels, and probably a host of other ingredients. Each company guards their recipes jealously. This infused wine is then cut with basic wine and brandy is added to it.  The mixture is put into vats and chilled until the tartaric acid crystallizes. The vermouth is then drained off and bottled.

[image: image2.jpg]The Food & Beverage
Management Index





[image: image1.jpg][image: image2.jpg]