
APRIL: 
Bourbon Bonanza 



But first… 



  The Whiskey Act (1791) & the Whiskey Rebellion 
  Western Pennsylvanian distillers refused to pay 
  Continental Army sent in by George Washington to 

suppress 
  Concessions made: 

  Land given in Western Virginia (now Kentucky) 
  60 acres of  land for settlement & growing corn 

Voila! corn-based whiskey 



  The French helped during the American 
revolution, which  led to towns & areas of  land 
named for French royal houses, cities, rulers, etc., 
e.g., Bourbon, Paris, Louisville, Versailles 

But who was the first person to make Bourbon? 



  Elijah Craig 
  Baptist minister who used charred oak barrels for 

transport to New Orleans 

  Settlers west of Allegheny Mountains 
(Appalachian range) were already distilling corn-
based spirits very early on. 
  Bourbon County was large and then divided into 

smaller counties 
  corn whiskey exported from area was stamped 

with “Old Bourbon” to note its origin 
  Popularity of  this style of  whiskey was then called 

“Old Bourbon” and capitalized upon 



  1964 congressional resolution states Bourbon 
whiskey is an “American native spirit” and should 
meet certain requirements 

  Not stipulate by law, but 99% of  Bourbons are 
made in Kentucky, yet none are made in Bourbon 
County. 

Stop the press. 
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  51% corn mash 

  aged at least 2 years 

  aged in new, oak barrels that have been charred 

  distilled under 160 proof  / 80% alcohol by volume 
  “breathing” process of  clear spirits in charred 

barrel gives Bourbon caramel color & sweetness 

  winter vs. summer & barrel rotation 

  “angel’s share” 



  Tennessee whiskey is identical to Bourbon, but in 
the final  production stages it is filtered through 
sugar-maple charcoal. 



  Single Batch 

  After Prohibition, Scots & Canadians already had 
stores of  whisk(e)y, but Bourbon distillers started 
from scratch. 
  This led to a rush to get something on the market, 

thus the ageing process was not held up & a 
substandard product was put out. 

  Bourbon had reputation of  low-end spirit. 
  People will pay for high-quality drinks… 
  Bourbon already “single,” not blended. 



  Single Barrel, “the cream of  the crop.” 
  Taken from one barrel 

  Each barrel a bit different (storage, temp, etc) 

  Master distiller tries barrel, if  it’s an unusually fine 
it’s controlled, watched and set aside longer. 

  Barrels taken from the warehouse one by one & 
bottled 

  Benefits: unique taste, unless from same barrel; 
none other has same flavor (e.g. Blanton’s = 1st on 
market; Elijah Craig) 



  Small Batch 
  Taken from one small group of  select barrels 

blended together. 

  Aged 6-9 years 

  Benefits: consistent taste 

  Basil Hayden’s & Knob Creek (high rye, both Jim 
Beam), Booker’s (unfiltered/Jim Beam), Woodford 
Reserve, Maker’s Mark (wheat) 

  Small Scale Batch 
  “micro brew” of  Bourbons 

  Benefits: uniformity of  product 




