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In many ways, this new book has been ten years in the making.


A decade ago, when our debut book, Distilled, was first published (now printed in multiple languages) an incredible landscape was emerging in the world of craft spirits – as was an entirely new kind of producer. For the first time, smaller spirits brands were being treated as equals to the long-established big names, both behind the bar and on the shelves of retailers the world over. The keenest minds in the drinks industry were thirsty for unusual, small batch and often obscure bottles which pushed the envelope of genres and traditional spirits categories, and challenged perceptions of flavour.


The same enthusiasm began to seep into the minds of you, the consumer. You began to seek out new, independent craft operations, searching not only for a more diverse flavour profile but for the fascinating stories behind the spirit in the bottle. What motivated these makers to push the boundaries of traditional production techniques? What inspired them to define the foundations of a new global craft spirits movement?


We were smitten too and Distilled was our way to pay homage to the craft spirits producers who we respected the most. From absinthe to whisky and everything in between, we tried to seek out the unusual, the uncanny and the incomparable. From spending time in Gascony with an artisanal Armagnac maker, who cooked us dinner in the fire of the portable still he tows behind his tractor, to the now legendary mezcal producer, who regaled us with hair-raising stories of smuggling drums of illegal booze over the Mexican border into the USA, Distilled marked a poignant awakening for us and changed our lives as both drinks writers and spirits enthusiasts.
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Ten years later, we’re as enthusiastic as ever. However, the global scene has expanded beyond all comprehension and today’s drinker is far more knowledgeable and discerning with the things they enjoy drinking.


In Fine Spirits is, in many ways, the sequel to Distilled. Our appreciation of all things craft remains undimmed but this time we also wanted to express our fondness for the bigger, more well-known historical brands. We’ve looked at the process of making spirits around the world in more detail, and included a simple yet effective way to appraise the range of unique and highly diverse flavours. There’s also a collection of interviews with spirits makers of every style, getting under the skin of what makes them tick.


So settle back, put a record on and pour yourself something classy, as you join us in discovering the finest spirits in the world.


Cheers, Joel & Neil
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Over the following pages you’ll find a comprehensive global view of different spirits separated into their umbrella categories. Brandy (including a dedicated section on those from France, such as Cognac, Armagnac and Calvados) rum, gin, whisky from all over the world and agave-based spirits are given a brief introduction which explains the fundamentals of each spirit. We then explore their history, culture, production styles, offer up our favourite cocktail to try for each one and, in the ‘Meet the Maker’ sections, introduce you to some of the most important producers and founders in the world. Finally, we’ve curated a list of ‘Ten to Try’ in every category, which shines a light on a few highly unusual spirits, as well as some true classics. In each one, you’ll also find a ‘Best in Glass’: a spirit which we deem to be at the pinnacle of excellence in every way and an essential brand to seek out for your collection.


But first! A section on deciphering flavours and aromas, so you can get the most from sampling spirits. We’ve tried to make the experience as universal as possible by creating a Flavour Descriptor framework. Each spirit category can be measured almost equally against each other by using 14 distinct building blocks to represent the suggested flavours and aromas you’re likely to find.









TASTING NOTES



Discovering the Flavours & Aromas in Spirits


Given the incredibly diverse nature of global spirits, the raw materials from which they are distilled and the art of maturation – which in many cases, brings additional complexity and richness to the spirit – our noses and palates are confronted with an almighty challenge when identifying flavour and aroma. Even the world’s greatest experts in spirits assessment face a similar dilemma when creating a lexicon to describe what’s in the glass in front of them.


Any scientists reading this will be familiar with the chemical compounds which make up flavour and aroma: a complex combination of esters, alcohols, fatty acids, carbonyls, sulphur compounds, terpenoids, volatile phenols and heterocyclic compounds. However, this formidable-yet-essential group doesn’t exactly trip off the tongue in everyday conversation with a friend or local bartender. Some simplification is most definitely needed.


Each spirit category has its own unique ‘signature notes’ which usually demonstrate to the drinker its origin, key raw materials and, in some cases, the type of wood it has been matured in. Spread this across more than a dozen different categories, however, and the outcome would lead to endless descriptive possibilities. Some tasters like to use colours to help describe what they’re tasting (a process called synaesthesia). This might not apply to everyone but we find it helps to give a sense of direction to certain groups of flavours and aromas.


When it comes to the spirits in this book, we have tried to establish some key building blocks of both flavour and aroma which can be applied universally: a sort of spirits architectural plan if you like, helping you to decipher, decode – and ultimately categorize – what you’re drinking into 14 distinct groups.


Of course, this list is not exhaustive, and indeed some spirits may fit into multiple categories. Besides which, the art of nosing and tasting spirits is a massively subjective and personal experience. Still, the following groups will hopefully broaden your own tasting note vocabulary and help the creative process when you’re trying to describe the tantalizing host of aromas and flavours in your glass.
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THE HISTORY OF
DISTILLING
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Producing a spirit is pure alchemy: the magical moment when water and alcohol are separated through heat. So who came up with this wonderful witchcraft? Good question. The history of distillation has been written by everyone from scientists to monks, doctors to traders, from every part of the world and at every moment in history. As such, there is no defined, authorized true biography of the process.
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Distillation was very much a rural practice of necessity.








We do know distillation has roots as far back as the Bronze Age – probably in the Far East or Egypt – when the skills were used for medicine and perfume. But the idea of distilled spirit for consumption probably hit its stride in Europe around the 12th century. Wines were often distilled in an attempt to preserve them for long journeys, and as a result the first brandies became more readily available.


With the Black Death extending its velvet cloak of doom across Europe in the 14th century, many physicians turned to distilled spirits as a way to ward off the disease: the phrases eau-de-vie and uisge beatha – ‘water of life’ – were coined, and cereals, fruits and starchy vegetables began to form the basis of a spirit’s recipe.


From the distillation of whisky in Ireland (alongside poitín – a raw, unaged, often potato-based spirit), gin in Holland, vodkas in both Poland and Russia, and schnapps in Germany, many other distinctly flavoured spirits followed, each relying as much on the personality of the producer as the availability of the base ingredient.


These early potable spirits, as well as medicine and perfumes, were predominantly made in pot stills which varied in size, shape and substance – from clay in Mexico, wooden in the Caribbean, to copper in Scotland.
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The Coffey or ‘Patent Still’ changed the landscape of distillation.





But pot still distillation could only produce a limited amount of alcohol, often with wild variations between batches. The great shift comes in 1830, with the filing in Great Britain of Patent Number #5974 by a tenacious Irishman called Aeneas Coffey. His column still design enabled production at a faster and more consistent rate, giving rise to large distilleries around the world, as well as a completely neutral style of spirit.


Consider the column still as a motor car compared to a horse and cart. Whereas a rustic, more ‘craft’, made-inbatches approach was (and is) still very much at the heart of the production of spirits such as malt whisky, Tequila and brandy, the column still was continuous, churning out spirits in almost endless quantities.


Such was the revolution caused by Coffey’s column still that in Scotland its use was challenged. Pot still whisky producers believed this tool did not create spirits in the same, well, spirit as the copper pots, and a Royal Commission to define ‘what is whisky?’ was commissioned in 1909 (see …Scotland). Coffey’s still won the argument, and his invention continues to be used across the world for nearly every type of spirit.


Today, science has pushed the envelope further, with new techniques such as vacuum distillation (see Styles of Still) leading to ever more precise spirit profiles. With such advances, the future of distillation looks intoxicating indeed.






THAT’S THE SPIRIT



THE PROCESS OF MAKING DISTILLED DRINKS


Before we go any further, a rather important definition.


Just what do we mean by
SPIRIT?


A spirit is a distilled beverage with a significant level of alcohol, usually 25% alcohol by volume (ABV) or above. It is the product of a base ingredient, or ingredients, fermented to a low ABV (around 7–12%) which then has some of the water removed through distillation to increase the ABV or proof.


Some spirits are bottled straight from the still (often with dilution); others go on to be matured in wood or other vessels.


Fermentation


This part of the process is the same as in beer-brewing or winemaking. The base product – grapes or grain, potatoes or plums; anything, really, that contains sugar or starch – is mixed with water and then with yeast, which breaks down the sugars into carbon dioxide and alcohol. In some circumstances the mixture is filtered before the yeast is added (Scotch whisky) and in others not (bourbon whiskey).


Typically, this will elicit a liquor of around 7–12% ABV, depending on both the length of fermentation, the activity of the yeast and the type of sugar in the base product: for example, sucrose, fructose or maltose.


The process of ‘malting’ is required with some cereals to help break down complex starch into simple, shorter chain sugars, and typically happens with barley. The barley is harvested and then tricked into germination – so it sprouts and grows – through a mixture of warmth and moisture. In doing so, it needs to release energy and thus breaks down the grain’s inherent starches into sugars. Additional heat is then added to stop the process – heat that can sometimes come from burning peat, lending a distinct flavour to the final product (see Cereals and Whisky Styles) – and capture the now sugar-heavy ‘malted barley’. These sugars are much easier for yeast to digest, and malted barley can be used as the whole ingredient (single malt whisky, for example) or as an additive to help kick start fermentation (in bourbon whiskey, for example). Some distilleries will activate the fermentation using a portion of the leftovers from the first stage of distilling. In bourbon production, this is known as ‘sour mashing’.


Distillation


To bring this low ABV liquor up to spirit-strength requires the removal of water. Water boils (and thus turns into a gas) at 100°C (212°F) but alcohol has a lower boiling point, at just 78°C (172.4°F). A distiller takes the low ABV beverage resulting from fermentation and heats it to around 90°C (194°F). The alcohol turns into a vapour (evaporates) with the water staying as a liquid.


The next part of the distillation process involves capturing the evaporated alcohol and turning it back into a liquid. This is done using a condenser: traditionally a long pipe immersed in cold water. This was once done with curled copper pipes, called ‘worm tubs’ or ‘serpents’; these have been replaced by more modern versions called ‘shell and tube’ where a number of pipes are encased in a cold water jacket, quickly turning vapour back into liquid as it arrives in the condenser. It is then stored separately in a spirit receiver, away from the remaining water and partial solids.


In pot stills (see The History of Distilling) the initial distillate will be somewhere around 20% ABV. Distil this distillate a second time and you can achieve a higher ABV of around 75%. Do it again, and you end up with an even higher, more purified spirit.


Distillers look to collect the most flavoursome part of a spirit run (often known as the ‘heart’) and separate out the unpleasant chemicals created by the process: congeners, methanol and other otherwise harmful elements. These are often known as the ‘heads’ and ‘tails’ of a spirit run.


If you were to make the liquid work really hard, through a series of very small distillations, you can end up with a very pure spirit of up to 98% ABV.
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Traditional wooden washbacks for fermentation.
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Pot and column stills in use at Durham Distillery, North Carolina.









STYLES OF
STILL
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Pot Stills


Pot stills are the original means of distillation: essentially, copper kettles that funnel into a tight neck at the top, allowing for the alcohol vapours to be condensed and carried away to a spirit receiver. Copper is often the preferred material for two reasons: firstly, it is a malleable metal, which can be shaped into elaborate structures to aid distillation (most stills across Scotland are unique in style and, subsequently, spirit character) and secondly, it has active properties which help remove some of the heavier unwanted compounds and impurities.


In the early days, these items would have been small and portable, often used by farmers as an alternative use for produce. Now, pot stills are mostly static and used on a large scale globally – just one of the stills at the Midleton distillery in County Cork, Ireland, boasts a capacity of 80,000 litres…a little tricky to drag around on the back of a tractor.


Despite the large capacity of some pot stills and the distilleries which use them, they’re considered a more artisanal method of distilling. This is partly due to their traditional nature and partly because distilleries that use pot stills produce their spirit in distinct batches. But the main reason they are considered ‘artisanal’ is in comparison to their industrial younger sibling, the column still.
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A traditional copper ‘alembic’ still.





Column Stills


Developed during the Industrial Revolution and often known as the Coffey still the column still (also known as the patent still and the continuous still) allows for huge volumes of alcohol to be manufactured from any base brew.


In short, these stills are designed to replicate heating and condensing of spirit a huge number of times in succession, eliminating the need for batches and creating a fast and continuous flow of alcohol. Distilleries with column stills dwarf their pot still relations in output. For example, the Cameronbridge Distillery in Scotland uses column stills to produce 100 million litres of grain whisky for some of the world’s most well-known blends, and 40 million litres of alcohol destined for several best-selling vodka and gin brands.


Telling the difference between a pot still and a column still is easy: a copper pot still is like a small cottage in contrast to the immense skyscrapers of column stills, which are often so big that that they need to be situated on the outside of their production facilities, like a rocket ready to shoot into space at any moment.


Another key technique for distilling is cold or vacuum distillation. Rather than heat, pressure can be used to elicit an alcoholic vapour from the alcohol-water mix left after fermentation. The idea is that where the extreme heat of traditional distillation may damage the flavour compounds of the spirit, this ultra-modern style of distilling leaves all those delicate botanicals intact. It’s particularly popular with smaller craft operations and can even be seen in a few hip bars.


In addition, retorts, doublers and thumpers are sometimes used: small chambers seen mostly in bourbon or rum production that create an additional ‘super charger’ condenser link in the chain, cleaning up the spirit even further.




[image: illustration]


A more modern column still with windows to view the copper plates inside.









MATURATION
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Maturing is fundamental to the production of some spirits. Whisky, rum and Cognac are aged, often for decades, in predominantly oak casks to impart flavour and colour. Some Scotch whisky makers believe that as much as 70 per cent of the flavour and aroma of their product comes from the cask. In bourbon, where new oak casks are used, this impact is even greater.


How does maturation work? Let’s look at whisky. Scotch and bourbon can only legally be matured in oak, which is a particularly porous wood, containing small veins. When it is filled with any substance, it soaks it up and retains a portion hidden in the wood.


For bourbon, only brand-new oak barrels are used. The oak inside is toasted or charred before being filled with high strength spirit, to allow phenolic substances (such as tannins and lignins) to be released.


Scotch and Irish whisk(e)y are matured in second hand casks, usually old bourbon or sherry casks. Occasionally casks that have previously held port, rum and red wine are used. Japanese Mizunara (a specific strain of oak, which grows in Asia) is also popular for certain high-end whiskies.


[image: illustration]





Know Your Wood: Different Sized Casks


[image: illustration]


When these casks are filled with high strength spirit, the liquid pulls flavour and colour from the oak: in the case of bourbon, that means heavy tannins and lignins from new oak. Scotch and Irish whisk(e)y get less oak influence and more of the flavours from the former occupant of the cask (port, sherry, bourbon). Each time a cask is used, it will impart less and less flavour to the spirit inside. Think of the cask like a tea bag or coffee grounds – each time you use it, the drink becomes weaker and weaker.


Oak also breathes, expanding and contracting with the temperature of the environment in which it is stored. This means that there is natural loss through evaporation, mostly of alcohol (although in some warmer, humid environments, water can be lost over alcohol). This loss is known as the ‘angels’ share’. Over the course of 21 years, an average cask of maturing single malt Scotch will have lost a third of its contents. When distilling rum in warmer, tropical environments such as Barbados, the losses can run to as much as 12 per cent per year.


Another element to consider in the maturation process is the size of the casks used. The smaller the cask, the greater the surface area to spirit ratio and the faster and more intense the maturation will be. With wood maturation it is all about balance: too long in active casks and you’ll get an astringent, bitter and undrinkable spirit; too short in active casks, and you might not even notice the influence of the cask. For some drinks, such as Cognac, you want to taste the grape spirit as the core, with minimal cask. In bourbon, spiced notes and vanillin from the oak complement the distinct flavours of the grains used in the spirit. This element of distilling and maturation, choosing which casks to use, looking after them, and ensuring they are used wisely, is known as ‘wood management’.
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SOME KEY WORDS
DISTILLERS
Can’t Live Without
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The art of distillation produces incredibly diverse results all over the world, despite the fundamental science behind the process being the same. Every distiller will have their trade secrets to creating a distinct recipe, but there’s also a lexicon of words and phrases which are important across the whole industry. Here are some of the most important ones.


Alcohol:


Pretty straightforward, this. Without alcohol, we wouldn’t have a distilled spirit as we know it.


ABV:


Alcohol By Volume. An accurate measure of the amount of alcohol in your glass.


Condenser:


A vital piece of equipment that turns hot spirit vapour back into a clear liquid after it has been distilled. Usually seen partnered with a still.


Consistency:


A term that can be taken two ways. Most distillers try to attain a consistent flavour profile in their bottlings, whereas others celebrate the inconsistency in flavour that comes from small batch releases, where the nuances change from batch to batch.


Cut point:


The key moment when a distiller must begin to collect the desirable, flavoursome ‘heart’ of their spirit run.


Distillate:


The liquid gold that every distiller lives and breathes for. It comes in thousands of styles, each one with its own spirited DNA – a personal statement from its maker.


Duty:


A necessary evil. Every spirit will be taxed by the authorities and this tax is known as Duty.


Esters:


The building blocks of a spirit’s flavour come from the array of chemical compounds produced during distillation. Esters provide the fruity, fragrant notes in a range of spirits – from whisky to brandy.


Ethanol:


This is the type of alcohol that can be consumed. Ethanol is the core of every spirit and the hero in the story.


Fermentation:


The all-important chemical reaction where yeast begins to consume the natural sugars in the mash of grain, molasses or wine, turning them into alcohol, which is then distilled.


Fusel oils:


The rather unpleasant alcohols that in large concentration can be harmful to the human body. In small amounts, they’re likely to give you a hangover. The distiller’s art is to discard these when they occur near to the end of a spirit run (see ‘cut point’).


Heads:


In a pot still set up, the ‘heads’ (or foreshots) are what first run from the still. They contain volatile alcohol compounds and the distiller separates them out from the quality ‘heart’ of the spirit run to be redistilled again.


License:


Look at the label on most whisky bottles and you’ll see the word ‘Established’, followed by a date. Then change ‘Established’ for ‘Got Caught’. Every legal distillery needs a license to distil.


Methanol:


Distillers really don’t want much of this kind of alcohol in their spirit and aim to remove it during the process of making cut points. In large quantities, it will make you go blind or, at its very worst, prove fatal.


Proof:


A measure of the alcohol level in a spirit. The term relates back to when distillers would ‘prove’ the strength of their spirit by mixing it with gunpowder. If it still ignited, it passed the test. Today, it is simply double the ABV: a bottle of 80 proof vodka is 40% ABV, for example.


Reflux:


When a spirit is bubbling away in a still, the heavier, less desirable compounds have trouble making their way up the insides and fall back down. In essence, reflux adds to the purification of a spirit.


Still:


The centrepiece of every distillery. Pot stills made from copper are used around the world for whisky, brandy, Tequila and numerous other spirits. The column still (taller, more efficient pieces of equipment) allow the distiller to make much greater quantities of sprit in a shorter space of time and are used heavily in the production of vodka, grain whisky and rum. (See The History of Distilling for more.)


Tails:


The last section of a spirit run which contains heavier, undesirable compounds. Separated out by the distiller and mixed with the heads, to be re-distilled again, in an effort to extract all the usable flavours from the spirit.


Temperature:


Get this wrong and your distillation won’t happen: ergo, reason enough for distillers to get a very good thermometer.


Yeast:


Part of the Holy Trinity of fermentation, along with water and a base starch ingredient (grapes, grain, potatoes). Together, they form the heart of a spirit.


Yield:


Something all distillers have to consider: how to maximize the potential amount of alcohol they can produce from the raw materials they have. For example, a Tequila distiller will get just one litre of quality spirit from seven kilos of blue agave, the plant used in the spirit’s production.
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Gin is a gloriously free spirit. With a complex botanical heart, it has been an essential for the adventurous and the sophisticated for centuries. It has conquered continents, provoked a near ruinous period of British history and, in more recent times, reclaimed favour with an entirely new generation of drinker.


Today, gin is a global phenomenon, distilled and enjoyed in more than 70 countries with the Martini, Negroni and gin and tonic among the most well-known cocktails on the planet. Gin’s newfound ‘craft scene’ has become the centre of huge experimentation too, with an explosion of locally grown botanicals, cask-ageing and flavours all pushing the boundaries of the spirit to new horizons.


But before we explore too far, let’s first establish…










…WHAT IS GIN?


Gin is essentially a clear, neutral base spirit of no less than 96% ABV, either redistilled, compounded or flavour-enhanced with herbs, spices, citrus peels and other natural ingredients which can be fresh, dried or preextracted essential oils. This is then bottled at a minimum of 37.5% ABV under European Union regulations but can vary in strength when it is sold around the globe. In the US, the regulations are slightly different, with the base spirit a lower proof of 95% ABV. That single per cent difference actually adds flavour and aroma character to the resulting gin.


The single most important thing about gin, in our humble opinion, is that at its very heart must lie the juniper berry: the intensely herbal, pine-laden botanical (see Juniper for a more detailed description of this wondrous berry).









LONDON DRY



A City’s Stamp of Approval?


It’s at this point that the term ‘London Dry’ becomes important to understand. You’ll have no doubt seen this stamped on the label of many fabulous traditional brands such as Beefeater and Tanqueray and perhaps wondered if this gives an indication as to where the gin is made.


London Dry is a bit of a misleading descriptor. In fact, London Dry gin can be made anywhere in the world, as long as it is made in the right way. All the botanicals are first steeped in alcohol so that the flavour compounds leech out. The alcohol is then redistilled, usually in a copper pot still, where the heady, botanical-heavy vapours are condensed back into the spirit. The distillate must be no lower than 70% ABV, with nothing added afterwards other than water – to dilute it to bottle strength – or additional neutral spirit to make that particular batch go further.


Some distillers like to place all their botanicals (see Enjoying Gin) straight into the base of the still, to help extract as much flavour as possible. Others, such as Bombay Sapphire, prefer to use what’s called vapour infusion – especially for the more delicate botanicals, which would otherwise be cooked if boiled directly in alcohol. This process sees the botanicals placed in a copper basket riddled with holes, which fits into the neck of the still, to allow the alcohol vapour to pass through, extracting the flavours and aromas as it does.

OEBPS/images/f0002-01.jpg





OEBPS/images/f0025-01.jpg
e
GIN
:

botanical
bonanza






OEBPS/images/f0023-01.jpg
TWO

Ezxploring the
WORLD OF SPIRITS

You've passed your technical know-how with
Slying colours - cheers to that! Now we can dive
into the result of all that vapourising and
maturing. This section of the book will examine
the contrasting styles of spirits from all over the
world, looking at the extraordinary diversity of
character, cultures and people involved in the
process. Yow'll find everything from absinthe to
whisky, plus somewildcard spirits even a
seasoned barfly might not recognize.






OEBPS/images/f0008-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/f0012-01.jpg





OEBPS/images/f0016-01.jpg





OEBPS/images/f0009-01.png
HOW
THIS BOOK
WORKS

W





OEBPS/images/f0018-01.jpg
Y

“_7

8
L0





OEBPS/images/f0012-02.png





OEBPS/images/f0026-01.jpg
CITRUS

FLORAL

GREEN FRUIT






OEBPS/xhtml/nav.xhtml




Contents





		Title



		Contents



		Part One: In Fine Spirits – An Introduction



		How This Book Works



		The History of Distilling



		Styles of Still



		Maturation



		Some Key Words Distillers Can’t Live Without









		Part Two: Exploring the World of Spirits



		Gin



		Rum



		Tequila & the Agave Family



		Whisky



		French Brandy



		World Brandy



		Vodka



		Other World Spirits



		No-Lo









		Acknowledgements



		Copyright













Guide





		Cover















		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		25



		24



		26



		27



		28



		29



		30



		31



		32



		33



		35



		34



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		67



		66



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		93



		92



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		125



		124



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		139



		138



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		151



		150



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		173



		172



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		189



		188



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		209



		208



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224





    

   



OEBPS/images/f0024-01.jpg










OEBPS/images/f0007-01.jpg






OEBPS/images/cover.jpg
In fine
SPIRI'TS
H—\f-J

A

complete

guide to
distilled

drinks






OEBPS/images/title.jpg
In fine
SPIRITS
H-\,-—J

A
complete
guide to
distilled
drinks

nnnnnnnn
zzzzzzz







OEBPS/images/f0005-01.jpg
PART

ONE

In Fine Spirits
AN INTRODUCTION

A very warm welcome to you,
fellow spirits enthusiasts
and curious quaffers, as well as
to those entering the world
of spirits for the first time.
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TURNTO
INDIVIDUAL
CHAPTERS FOR
EACH SPIRIT'S
PRINCIPAL

FLAVOUR GREEN FRUIT RED FRUIT
GROUPS. - N - .
- Freshlysliced apples, white wine, Raspberries, strawberries,
ripe pears, gooseberries, kiwi blucherries, plums, jam
c
Fresh mint, thyme, rosemary, Cinnamon, cloves, dried figs, Lemon zest, limes, orange juice,
cutgrass, pine needles Depper, ginger grapefiuit
VEGETAL CEREAL
Cooked carrots, tomatoleaves, Maltextract, porridge oats, Polished furniture, freshly sawn
compost, root vegetables sweetcorn,straw, fresh bread oak, forest aromas, dried leaves
MINERAL
Salt, warm sand, chalk, ‘Toast, medicinal aromas, Butter, candle wax, suntan lotion
stonefloors, seashells barbecued meat, log fires olive il fresh cream
FLORAL NUTTY SWEETNESS

Perfume, freshlycutanddried  Chopped walnuts, almonds, sherry,  Caramel, milk chocolate, vanilla,
flowers, rosé wine, elderflower, fresh leather, coffee, candy floss, honey
Tighiendler dark chocolate, red wine





