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	SWEET MASH The method whereby only fresh yeast is used for fermentation.
SOUR MASH A technique of fermentation that uses part of the previous distillation in the new batch of fermenting mash. This method adds consistency from one batch to the next.
KENTUCKY BOURBON A designation that can only be assigned to bourbons which are distilled and warehoused for at least one year in Kentucky.
RYE WHISKEY Whiskey made from a mash of at least 51 percent rye.
TENNESSEE WHISKEY Similar to sour mash bourbon, Tennessee whiskey includes an extra step in the production process-the distilled spirit is filtered through maple charcoal in large, wooden vats before aging in order to remove impurities.
SMALL BATCH A premium line of limited production, blended for consistency from a limited number of barrels.
SINGLE BARREL A premium bottling in which all of the whiskey comes from the same barrel.
BOTTLED BOND Distillers can withhold paying the excise tax until the product is shipped to retailers. Only straight whiskey can be bottled in bond and must be aged in "bonded" warehouses for at least four years and bottled at 100 proof.
SINGLE Whisky was made in only one distillery (i.e., it has not been blended with whisky made elsewhere). Single-malt whiskies are formed, more than any other spirit, by their environment.
MALT Refers to the malted barley from which the whisky is produced.
SCOTCH On the label indicates the whisky was distilled and aged in Scotland.
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	Whisky is produced via a five-step method:
MALTING The malting process begins by soaking barley in water until the grain begins to sprout. This germination process is then arrested by removing the barley and drying the grain over a heat fueled by peat. The resulting product ismalted barley, known to the distiller as 'malt'.
MASHING To complete the conversion of starch into sugars, the malt is mixed with warm water. The liquid drained from this mix is wort.
Fermentation The sugars in the wort are then converted into alcohol via a fermentation process which takes place, with the addition of yeast, in a fermentation vessel.
DISTILLATION The most important part of the process. Fermented wort is boiled in a pot-still where the spirit is separated from the water as a vapor and collected as it condenses back to alcohol.
MATURATION The spirit is then matured in oak barrels. The legal minimum is three years, but distilleries usually allow the whisky to mature much longer.
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	COLOR Examine the depth of amber against uncolored light. Do the tones resemble walnut, mahogany, amber, copper, bronze?
CLARITY Swirl the whiskey and let it settle. Is it crystalline, bright, or opaque?
NOSE Add water and mix well. Inhale deeply. You may detect a wide variety of aromas, such as clover, vanilla, honey, oranges.
PALATE To judge body, take a sip and leisurely roll it around in your mouth. How does it feel on your tongue? Is it silky, assertive, spicy, delicate? Take anther sip and judge the flavor. Is it strong, woody, mellow, well-balanced?
FINISH What sensations linger after you sip the whiskey? Is it harsh, smooth, dry, sweet, spicy?
TASTING VOCABULARY Here are some words commonly used to describe flavors and aromas that can be found in bourbons; banana, clover, lemon, peach, blackcurrant, earth, maple syrup, plum, burnt sugar, grain, mint, smoldering wood, caramel, grass, new-mown hay, vanilla, cereal, hazelnut, nutmeg, violet, cherry, honey, oak, walnut, cinnamon, leather, orange zest, woody.

	TASTINGS
Hosting a whiskey tasting can be a fun and enlightening way to while away a couple of hours with a few good friends. The tasting might be a simple get-together or a prelude to a menu prepared with bourbon as an ingredient in everything from appetizers to dessert.
"Much of tasting is dependent on sense memories," the Regans note, "especially the sense of smell-and everyone's experiences and sensory organs are different. So though it's worth trying to identify specific flavors and aromas when tasting bourbons, don't be chagrined if your experience is different from someone else's."
When tasting bourbons, try to identify a feeling, sensation or memory. What does it bring to mind? Does it conjure up a place, occasion or experience-Grandma's attic, a professor's pipe, a long-ago camping trip, a friend's leather jacket?
Here are some tips to go by.
To maximize the experience, offer at least three but no more than six bourbons.
Choose a focus, such as; compare premium bourbons; conduct a blind test to challenge prejudices and brand name loyalties; select different varieties to experience the great contrasts (e.g. a collection from a single distiller or include a few related varieties of American whiskey, such as a wheated bourbon, a straight rye whiskey and a Tennessee whiskey).
Structure the tasting. Give your guests a sense of what to look for. Give them evaluation criteria or gently prod with questions. After they have tried their own descriptors, refer to a guidebook for a professional's insights.
Equipment and Set-up
Glasses-sherry copita are ideal to best admire the natural color, retain the aroma and fully savor the elegant maturity. They cup nicely into the hand, so you can bring the bourbon to body temperature.
White table covering or placemat-allows the best background for viewing the color of the whiskey.
Water-set out a glass of chilled water for each taster to sip between tastes and cleanse the palate.
Nibbles-plain white bread or crusty crackers, also to cleanse the palate between tastings.
Paper and pens-for each taster to record notes during the tasting. Serve the bourbons neat; ice anesthetizes the palate.


	FYI
FACTFILE AMERICAN WHISKEY
The term American whiskey embraces general whiskies produced in the United States, and two major subgroups: bourbon and Tennessee whiskey. To label a whiskey as BOURBON requires the producer to stick to a set of regulations, which include the following: the whiskey must he made in the United States. Between 51 and 79% maize must be used in the fermented grain mash; it must be matured in new American white oak barrels which have been heavily charred on the inside; it must be aged for at least two years, though most bourbon is, in fact, aged for at least four.
Bourbon doesn't have to be made in Kentucky, but most is.
TENNESSEE WHISKEY is made in a similar way to sour mash bourbon, but an extra step filtering it through maple charcoal in large wooden vats before being transferred to cask, gives it a distinctive character.
One of the most important elements in the whiskey-making process is cask ageing. The action of the new oak sucks the bourbon backwards and forwards through the charred part of the inner cask as the temperature fluctuates with the seasons, a process which removes impurities and adds an amber colour and vanilla and caramel flavour to the spirit.
Depending on which part of the warehouse is used for storing a cask, how warm that particular area is, and how much the temperature varies there, the content of each cask develops a unique flavour of its own. Other variables include the exact source of the wood and its porous character. It is this unique quality of each cask that distillers have seized on to create the speciality sector.


	





