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[NPOATOTYIIO KEIMENO

Whisk(e)y

The word ‘whiskey’ derives from the Gaelic ‘uisque beatha’, meaning ‘water of life’ and whiskies
are distilled in countries around the world including Scotland, Ireland, USA, Canada, Australia and
Japan. The spelling varies between countries with the ‘e’ either included or omitted (though
‘whiskey’ is the spelling for whiskies in general). Each country traditionally produces a different
style using slightly different methods. However, all whiskies are made from grain. A beer-like liquid
called wash is fermented from the grain with the help of yeast and this is distilled to make a spirit.
After a period of ageing in a wooden cask, this becomes a whiskey, which is then almost always
blended with the contents of other casks to create the finished product. The many flavours found in
the different whiskies of the world are affected by the local water, type of grain, the way that grain
is processed, the method of distillation, the ageing process and, of course, blending. Other factors,

such as the yeast used, also play a part, but the key factors affecting flavour are explained below.

Water

Water is mixed with malted grain to make the beer from which the whiskey will be distilled. Most
whiskies are distilled to around 60-80% alc./vol. and then reduced to their bottling strength through
dilution. Water plays a key role in the whole process of whiskey making and forms such a high
percentage of the finished product that it would be surprising if it did not contribute something to
the flavour of the bottled whiskey. However, don't be fooled by marketeers' hype- a good proportion

of that water is often processed tap water rather than trickling from a glen.

Grain

The type of grain used- whether rye, barley or corn- affects the flavour of the finished whiskey. A
mix (mash bill) of different types of grain is commonly used to give the whiskey its desired
character. The way the grain is dried has an equally dramatic effect on the flavour. A lightly heated
or 'roasted' grain, when brewed, will produce a pale beer, while a heavily roasted grain with a
charred husk will produce a dark beer.

The flavour of the beer and so the whiskey can further be affected by the fuel used to produce the
heat which dries the grain. The peated flavour synonymous with Scotch whisky is a result of peat or

turf smoke passing through the grain. This imparts phenols which give the beer its smoky flavour.

Distillation



The type of still used, the number of distillations and the strength to which the spirit is distilled
during each distillation greatly affects the finished spirit. For instance, Scotch single malt whisky is
almost always double distilled (two pot still distillations), while Irish pot still whiskey tends to be
triple distilled so producing a lighter whiskey.

Ageing (maturation)

The spirit leaving the still is crystal clear and lacks many of the complex flavours associated with
whiskey. Much of the flavour and colour are imparted to the whiskey by ageing in oak casks (some
caramel is also be added to enhance/standardise the whisky's colour). The type of oak cask, the
length of ageing and even the temperature and humidity of the place where the casks are stored will
contribute to the character of the whiskey. For example, bourbon receives much of its characteristic
sweetness and flavour from ageing in new charred oak casks. Once used these casks may then be
shipped to the Irish or Scottish to age their whiskey. While U.S. law dictates that 'straight bourbon
whiskey' must be aged in new charred oak barrels, the thrifty Scots and Irish refill these used
American barrels at least three times, often then scrapping the insides, re-charring and using another

three times.

How new or 'active' the wood and the amount of flavour it imparts to the spirit will greatly affect
the character of the finished whiskey. The type of oak and size of cask will also influence the
flavour. Two different types of oak wood are typically used in whiskey maturation, American White
Oak (used for bourbon production) and European Oak (synonymous with sherry). These two
species of oak influence the spirit very differently with American oak imparting coconut and vanilla
while European oak tends to give flavours of rich dried fruit cake, currents and dates. The ageing
process is the make or break of any whiskey. More flavour is imparted by this process than any

other.

Blending

Even single-malt whiskies are blended from different barrels from the same distillery - although
some producers now also make 'single cask/barrel whiskies'. The flavour of a finished product is
created from a selection of different whiskies - and whiskies are sometimes aged again after

blending.

Bourbon



All bourbon is whiskey, but not all whiskey is bourbon. A strict set of standards from the
government regulates what's what. Let's learn more about what defines "America's native spirit" and
the difference between bourbon and whiskey below.

1. Made in United States of America (not Kentucky)

2. Product from a fermented mash of 51% corn at least.

3. Distilled at no more than 160 proof

4. Stored at no more than 125 proof in new, charred oak barrels.

5. Aged for minimum two years.

6. Free from additives.

Because of this all bourbon is whiskey, not all whiskey can be called bourbon.

AT LEAST 51% CORN

Imagine you’re enjoying a little corn on the cob. It’s sweet, right? That sweetness is what
makes bourbon “whiskey’s sweet spot.” And being made from at least 51% corn means all
bourbons will have a delightful sweetness that can’t be found in most barley- and rye-based

whiskeys.

MAXIMUM PROOF.

Each time any type of alcohol is distilled, it comes off the still at a higher proof. But the process
also removes anything that isn’t alcohol from the liquid, including flavor. This is why vodka is
essentially tasteless. Having a maximum proof means that bourbon maintains more of the flavors

from the mash bill that would be lost with further distilling.

NEW, CHARRED-OAK BARRELS

This style of barrel aging, as opposed to toasted barrels or used barrels, imparts a richer flavor and
deeper color. For example, Jim Beam is aged in new, level-4 char American White Oak barrels for a
smooth, mellow flavor with hints of vanilla and caramel. When we’re done with those barrels, some
other whiskeys, scotches, wines and even beers have been known to use them in hopes of

“borrowing” some of the deep and complex bourbon deliciousness trapped inside the wood.

AGED AT LEAST TWO YEARS
In general, the longer bourbon ages in charred-oak barrels, the more mellow it becomes. The law
says bourbon must be aged for at least two years, but time is only one variable that affects how

whiskey ages. For example, due to the extreme temperature differences between seasons, a whiskey



aged in Kentucky will mature much faster than one aged somewhere with a more temperate climate,
like Scotland. In fact, one might say that a couple years in Kentucky is equal to twice that long in

Scotland.

NO ADDITIVES
Many whiskey-makers will add flavoring or caramel coloring to their whiskeys. But, even if they
follow all of the other rules of bourbon, they can’t call their whiskey “bourbon.” The only thing that

can be added to bourbon is water (and that’s only to bring down the proof).

How is bourbon made

A whisky distiller must first determine the 'mash bill', essentially a recipe of different grains from
which the whiskey is to be made, literally meaning 'the bill of goods to cook'. In the case of bourbon
this must consist of a minimum of 51% corn (but is usually around the 70% mark) with the balance

made up by 'small grains', usually malted barley and either rye or wheat.

Rye is the grain that packs the punch: it's peppery, spicy in character, and I have heard its flavour in
a whiskey described as being like a tortilla chip back of your throat. Use more rye in the mash bill
and you will produce a heavier whiskey such as Old Grand-Dad; opt for more wheat (which
incidentally smells like a pampered baby when freshly ground) and you impart a sweetness that
results in a lighter bourbon such as Maker's Mark. Malted barley adds bolder characteristics and

aids the fermentation process.

The process begins with the grains (corn, rye, wheat, malted barley) being coarsely ground and
mixed with water. (Producers usually using a hammer mill, though Maker's Mark uses a roller mill).
This mixture is then heated so enabling Alpha Amylase enzymes naturally present in the grains to

hydrolyse (break down) starch in the grain into fermentable (simple) sugars.

Amylase is present in seeds containing starch and enable plants to convert its food reserve - starch.
Malted barley is a particularly good source of Amylase, hence its use is mash bills. Malted barley is
produced by encouraging the barley grain to germinate (sprout) under controlled conditions, before
drying it to obtain higher levels of the enzyme. Some distillers also add commercially prepared

enzymes to ensure an efficient conversion to fermetable sugars.



Corn is mixed with water and cooked first, the temperature is dropped and either rye or wheat
added. Lastly barley is added to the mix and cooked at the lowest temperature. Cooking is
sometimes under pressure and importantly paddles agitate the mix throughout. Americans are the
only whiskey makers to cook different grains together. Other whiskey makers around the world
making multi grain whiskey, such as blended Scotch whisky, blend the different spirits after

distillation.

Around 95 per cent of all bourbon is produced in Kentucky and the state's nine bourbon distilleries
lie within about 40 miles of each other, partly due to the limestone-rich waters in the area around
Louisville. The limestone aquifer that underlies Kentucky's Bluegrass region acts as a natural water
filter, removing iron salts and adding minerals, particularly magnesium and calcium. This unique,
sweet-tasting hard water is perfect for distilling, as the lack of iron and the presence of calcium

benefits the yeast during fermentation.

After cooking, whiskey producers in other parts of the world separate the sugary liquid, called wort,
from the solids in the mash and send only the wort to the fermentation tanks. In Bourbon, and
indeed all American whiskey production, the entire mash, solids included is pumped to a
fermentation vat where yeast is added, along with modern American whiskey's essential ingredient -
'sour mash'. This refers to what distillers call 'set-back' (or backset) being added to the mash. 'Set-
back' is the residue or spend mash that remains from the previous distillation. The term 'sour mash'

is a reference to the sour taste of this acidic ingredient.

One of the main challenges of fermentation is the need to control bacteria in the fermenter. Set-back
lowers the pH of the mash so preventing the growth of bacteria and giving the yeast a competitive

advantage. (Yeast also suffers from the low pH but not nearly as much as the bacteria).

Some American whiskey brands use the term 'sour mash' on their labels, perhaps suggesting that
this is a unique selling point. To the contrary, sour mash is now standard practice in pretty much all
bourbon production, to the extent that its absence has become a USP in certain top-shelf bottlings,
such as in Woodford Reserve's 1838 Sweet Mash Bourbon.

Unless a bourbon's label specially says 'sweet mash' you should assume it is made using sour mash.
Historically, sweet mash would have been used to make all bourbons but the practice of sour
mashing quickly took over when the benefits of set-back were discovered in around 1823 by Dr

James Christopher Crow, a Scottish distiller (who established what is now the Woodford Reserve



Distillery) in Kentucky. Prior to the use of sour mash, hops were often added to help sterilise the

mash.

The mash, a beer-like fermented slurry, is then distilled. Most bourbons are distilled twice, usually
once in a column still (beer still) which takes the strength up to approximately 50-60% abv and then
again in direct heated copper pot stills known as 'doublers' (or 'thumpers' if the still is steam heated
so emitting a thumping sound), which continue to remove fusil oils and impurities and also further
increases the strength to around 63-70% abv. (Few bourbons are triple distilled). Unusually for pot

stills, these doublers are often continually fed so operate semi-continuously.

After the second distillation the spirit produced is sometimes called 'white dog', and in recent years
some distillers have started to bottle and sell it as it is. A few refer to white dog as being 'unaged
whisky', which is both a misleading term and not permitted in Europe. Whisky is a term for an aged

spirit so it is not possible to have an unaged whisky. It's like calling dough 'unbaked bread'.

Perhaps the most important part of bourbon making is the barrel aging process. White dog must be
aged for at least two years in a new charred oak barrel before it can be called straight bourbon. A
general misconception is that bourbon must be aged in American white oak barrels. While bourbon
distillers almost always do use this excellent home-grown variety, no particular type of oak is
specified in the law and several distillers are experimenting with small numbers of French oak

casks.

American white oak grown in forests in colder regions such as northern Minnesota are preferred for
barrel making as climatic conditions cause the trees to grow more slowly so consequently have a

tighter grain.

The oak used to make the barrels is split and sawn into blanks that are stacked and left exposed to
the elements for at least six months. The weathering bleaches and washes out bitter tannins in the
oak and allows the development of vanillin. Steam and toasting over gentle flames helps shape the
staves and also converts some of the starches in the wood into sugars. Finally, regulations dictate
that the barrels must be charred and burning of the inside of the barrel caramelises these sugars.
This layer of charred oak adds vanillin and caramel flavours to the whiskey and also gives bourbon
its distinctive brown-amber colour. Distillers can choose the degree of charring from one (light

char) to four (deep char) depending on how they want the barrel to affect their bourbon.



Due to being hand-made, the size of each barrel varies slightly, but the standard size is 263 litres (or
53 gallons) capacity, standing 86cm (or 34 inches) high, with the 'heads' (top and bottom)
measuring 53cm (21 inches) in diameter. An empty whiskey barrel weighs about 45kg (100 Ibs);
when it's full, a weighty 225 kg (500 Ibs).

White dog must be diluted to 62.5% alc./vol. or below before barrel filling, using demineralised
water. It is commonly accepted that lower maturation strengths elicit better extraction of flavours
from the cask, but this results in more spirit to mature, a need for more barrels, more manpower to

move those barrels and more facilities in which to age them.

The sheds in which barrels are matured are known as rickhouses and these large buildings, which
can be built of masonry, wood or tin sheet-clad wood, are a distinctive feature of the Kentucky
landscape. Different distillers paint their warehouses various colours so as to affect the convection
of the sun's heat - black, brown, cream and red are popular hues. During the summer the sun's heat

will be retained in the barrels so that in winter the temperature will be warmer inside than out.

America's whiskey belt happens to sit in the part of the country known as Tornado Alley so
dispersing rickhouses over a large area also spreads the risk of tornado or fire damage. In addition,
barrels from the same year are dispersed among several different rickhouses: a fire or some other
sort of accident that wiped out a whole year's batch of whiskey would be an economic disaster and

this dispersal lessens the risk.

Temperature variations vastly affect maturation. When the wood expands with heat the whiskey
seeps into the wood; conversely when the temperature drops and the wood contracts the whiskey is
forced out of the wood. This action is referred to as a cycle. Mother Nature provides around four
cycles per year due to seasonal changes. Some distilleries artificially heat their rickhouses to
increase the number of cycles - some obtain around 11 cycles per year, giving the whiskey more

flavour and colour.

Rickhouses can be anything from a single storey to ten high, with barrels typically stacked three
high on each floor, resting on wooden racks, or 'ricks'. The temperatures within multi-storey
rickhouses can differ by as much as 35°C (95°F) between the top and the bottom floors, and the
differences in barrel position and the degree of charring of that barrel will greatly affect the flavour

of the finished bourbon. The top floors of the rickhouse are dry and hot and here the barrels lose the



most water, so gain a couple of per cent in alcohol strength. Conversely the bottom floors are cooler

and moist: here the barrels evaporate more alcohol than water so lose strength.

Sometimes you see bourbons bottled at 'barrel proof' with a strength exceeding the 62.5% alc./vol.
legal limit for barrelling bourbon. The reason is that although the whiskey may have gone into the
barrel at 62.5% alc./vol. it has gained strength due to water evaporation during the aging process.

Although the minimum bottling strength is 40% alc./vol. there is no maximum strength stipulated.

An analogy to help remember the effects of the different rickhouse floors references the spirit lost to
evaporation during aging, known as the 'angels share'. "The angels at the top of the rickhouse are
hot and dry so drink water from the barrels while those in the moist cool conditions at the bottom
drink alcohol to alleviate their rheumatism. The lucky angels in the middle drink a cocktail of water

and alcohol from the barrels."

Some distillers, most notably Maker's Mark, move barrels between different floors of their
rickhouses to help balance the effects of temperatures on different levels. Others blend from barrel
to barrel. While most rickhouses tend to be six to nine floors high to better make use of land, Four

Roses has low, single storey rickhouses for more even maturation profiles across its aging barrels.

Bourbon will typically be blended from around 150 casks. These will be drawn from various floors
of several different rickhouses, according to tastings of those casks and the master distiller's

experience. Each 150 barrel blend will fill around 3,000 cases.

Prior to bottling it is common to chill filter bourbon to remove long-chain protein molecules which
can precipitate out of the spirit. In other words they change from being dissolved in the liquid into
solids again. If these are not removed the bourbon could become hazy when stored at low
temperatures and/or diluted with water. The bourbon is chilled down to temperatures between -2°C
and as low as -12°C, causing the protein to precipitate and so allowing it to be filtered out using
particle filters. However, some claim that chill filtration strips out mouth-feel and flavour provided

by the fatty acids, so some premium bottlings proudly declare a lack of chill-filtration on their label.

Whiskies termed 'small batch' are currently in vogue. These tend to be bottled from barrels stored in
one particular section of the warehouse, or even from an individual barrel. As mentioned above, the
position of a barrel in the warehouse can greatly affect its maturity, as will the level of charring.

Some small batch bourbons will also be characterised by differing proportions of grain from the



standard mash bill. Whilst small producers may produce small-batch bottlings from less than a
dozen barrels, larger volume small-batch bourbons are usually made by taking selected barrels from

specific areas of the warehouse which are then blended together to achieve a taste that is consistent.

The 'small batch' category is still to be recognised in law and is a concept rather than a specific term
where legislation can be enforced. This is not helped by the fact that the many different bourbon
producers have not agreed, and probably never will, on a specific number of litres and barrels to

determine what constitutes 'small batch'.

'Single barrel' whiskies drawn from one barrel tend to have no age statement as the distiller will

have to keep sampling the contents to find when the spirit has reached the appropriate maturity.

Rickhouses are actually bonded - i.e. government-supervised - warehouses and the barrels must be
government stamped, and revenue must be paid twice yearly on each barrel. Regulations dictate that
only new oak barrels can be used to make bourbon. However, after use the barrels are not discarded:

instead they are sold on for aging other spirits, mainly Scotch whisky and rum.

META®PAYH

Whisk(e)y

H AéEn «whiskey» mpoépyetor amd 10 yoehkod «uisque beathay, mov onpaivel «vepd g (oney. H
andotaln Tov oviokt &ivor o SdKOGIo YVOOTH O TOAAEG Y®dpec o€ OAO0 TOV KOGLO,
cvumeptiappavopuévng g Zkotiog, g IpAavdiog, tov HITA, tov Kavadd, e Avetpoiiog kot g
lanmwviag. H opBoypapio ™c AéEng «whiskey» olapépel amd ydpo o€ yOPAL HE TO «e» va
nopoAeinetal Kdmoleg Popéc (wotdco, M AEEN «whiskey» ypnowpomoleiton yevikd yu OAa To
oviokt). Kd&be ydpa mapadociokd mapdyet S1apopeTikong TOTOVS OVIGKL YPTCLUOTOIDVTOS EAAPPDS
dtapopetikég peboddove. Qotdc0, OAa To OVICKL TOPAyovToL amd onuntplakd. Eva vypd, to omoio
elvar Topdpoto pe v pmdpa Kot ovopdaletal «washy, mapdyetor Kotd Tt SapKed TG SLodIKaciog
OOuwong amd duNTPloKd Kot poyld Kot 6T CLVEYEW OmOooTALETAL Yo Vo ONUIOVPYNOEL £V
andotaypa (spirit). Metd amd o mepiodo wpipavong o€ Eva EVAVO Bapéit, To VYPO avTO YiveTon
0VICKL, TO 0010 GTN GLVEYELD GYEDOV TAVTO AVOUUELYVOETAL LLE TO TEPIEXOUEVO AAAWMV PapertdV Yio
Vo ONUIOVPYNOEL TO TEAKO TTpoidv. H yevom tov kdbe ovickl Sapépel amd tOmo o€ TOMO KOOMG
emmpedletal amd TapayovieS 0TS TO VEPO, O TOTTOG TOV SNUNTPLIKADV, 0 TPOTOG eneEepyaciag Tovg,

N péBodoc amodotaéng, m Swdkacio wpipavong ko, euvowd, n ovaueEn (blending). Allot



TAPAYovVTEG, OTMG M Hoyld Tov ypnowonoteital, mailovv emiong éva polo, aAld ot Pacikol

ToPAyovTeG TOV EMNPEALOVY TN YeHON EENYOVVTAL TOPAKATO.

Nepo

To vepd avaperyvoetal pe fuvomomuévo ortapt yio vo, dnpovpyndet n umovpa and v omoia Oa
anootayfel 10 oviokl. Ta mepiocdtepa ovickt amoctdlovror oe mepimov 60-80% okkooAkog
Babuode Kot ot GLVEKEWD OPALDOVOVTOL Yo VO PTAGOVY oty embountn €viaor eugraioonc. To
vepd dadpapotilel Pacikd polo 6e OAOKANPT TN S1AOIKOGIO TAPOUYWYNG TOV OLIGKL Kol GLUPAAAEL
oe tétolo Pabud ot dnuovpyio Tov TEAMKOV TPOTOVTOG oL Ba. TPoKaAovoe EKTANEN ov Oev
«TPOGEPEPE» €0TM Kol KATL o6Tn yevorn tov. Qotdco, unv EeyeMéote omd Tn OlPNUIGTIKY
EKOTPOTEID TOV UAPKETIVYK - L0 YEVVOIOL TOCOTNTO OVTOV TOV VEPOD TPOEPYETOL GLYVE Amd TN
Bpvon (apov €xer vmootel emefepyacia) ki Oyt Amd TG TPEYOVUEVEG TNYEG TMOV KOWAAOMV TNG

ZKoTiog.

Anuntprokd

O thmog TV dMUNTPOKOV OV YpNoluonolEital- €ite oikodn, elte kpBapt eite KoAapumokt -
emnpedlel t yebon Tov TEAKOD TPoidvtoc. Tuvnbwg ypnowomoleitor éva peiypa (mash bill)
OLLPOPETIKOV TOHT®V ONUNTPLOUK®Y Yol VO, ODGEL 6TO OvioKl tov embountd yopaxtipo tov. O
TPOTOG MOV TPOypoTOTolEiTal M ddikacia TG ENpavons Tov omopwv £xel eEicov TEPAOTIN
enidpaocn o yevomn. ‘Evag Aydtepo «ymuévooy omdpog, kotd tn dbpkela g {dpmong, Oa
TOPOYAYEL Lol UITOPOL LUE OTTOAD YPOLUM, EVO VG KOAL YNUEVOG GTOPOG LE KAWOAGHEVO PAOLO Oa
TOPOYAYEL LoL LTOPO. LE OKOVPO ypopa. H yebon g umdpag Kot GUVETDS TOL OVIoKL Umopel va
EMMPEACTEL TEPAUTEP® OO TO KOVGLLO TTOL YPTCUOTOIEITOL Y10 TNV TOPAYWOYN TNG OEpUOTNTOC KATA
mv &npavon tov omdpov. H tupedong yevom, cuvovoun tov oKoTeElikov ovioki, eivat
AMOTELECUO TOV KATVOD TNG TOPPNG TOL SOTEPVE TOVG GTOPOLS. AVTO EAEVOEPMVEL PUIVOLEG TTOL

Olvouv 0N UIvpal TV KATVICTH TNG YEOOoN.

Amdotaén

O TOMOG TOL AMOGTAKTAPO TOL YPNCOTOLEITAL, 0 APOUOC TOV amooTAEE®V Kot 1) £€VTOGT GTNV
omoio anootdleTon To 0AK0OAOVY0 TOTO KaTA TN ddpkela kdbe amodcTalng ennpedlovv oe peydro
Babuod to tehkod spirit. o mapdderypo, to Scotch single malt whisky amootdleton oyeddv mhvto
000 opéc (oe auPvka dmAng amdctaing), evd to single pot still Irish whiskey amootaleton

oLVMBMC TPELS POPES, TAPAyoVTaG £TCL VA TTO EAAPPD OVICKL.

Qpipavon



To spirit petd v amdctoén sivor d1dpavo Kot otepeitol TOAAGDV amd Tig ohvheteg YeOGELS TOL
ouvdEovTal Pe TO oviokl. MeydAho HEPOG TNG YELOTG KO TOV YPOUATOS TPOGHIOETOL GTO OVIoKL pE
mv opipavon tov o Opvwva Papéha (umopel emiong va mpootebel kapapéia yuo NV
gvioyvon/ctabepomoinon tov ypdpatog Tov ovickl). O THTOG ToL dpHvov Paperioy, o ¥POVOS TG
opipavong, akopn kot n Beppoxpacio Kot 1 vypacio Tov yOpPov amobhkevVoNS TOV PapeAidy,
ovpPdAarovy otov yapaktnpa Tov ovicktl. [ mwapddetypa, to bourbon maipvel éva peydio puépog
™G YOPOKTNPIOTIKNG TOL YALKOTNTOG KoL YEVONG OO TNV OPIHOVeN ToOLv G oAokoaivovplo
KayoAcpéva opuva PBapéita. Ta Bapéia avtd pmopodv va ypnoyomombodv povo pio opd ki
énerta otédvovtol oty IpAavdia 1 oty ZK®TIO Yo Vo, TO ¥PNCLUOTONGOLV GTNV MPILAVOT| TOV
owwv tovg ovickt. Evd n vopobBeoia otig Hvouéveg Iolreieg opiler 6t1 to «straight bourbon
whiskey» mpémer va opudost oe kovovpla KoyoMopéva opOtve Papéia, Ol «TotykoOvnoec»
2xotoélor kot Iphavdol Eavaypnoloroodyv ta apepkovikd PBopéla TPEG POPEG TOLVAUYIGTOV.
‘Emerta, cvyvd «EOvouvy to €6mTEPIKO TOLG Kot To Eavakoyaiilovv yio va To ¥pPNCUYLOTO GOV

aKOpo GAAES TPELG POPES.

O YopoKTNPOG TOL TEMKOV OmOCTAYUATOS EMNPEAlETOL ONUAVTIIKE amd TO TOGO KOvoLPo 1
«evepyo» givar o EA0 Tov Paperod To omoio TPocdidel kol TNV avdAoyn yevor oto spirit. O TOTOG
Opuog kat 1o péyebog tov Papeilon emmpedlovv emiong T yevon. Avo dpopeTikol TOTOL ELAOL
Opudg YPNOYOTOOVVTOL GUVHOMG GTNV OPIUOVOT OVICKL: OQUEPIKOVIKT] AEVKN Opvg (Yoo v
mapoywyn bourbon) kot gupomaikny dpvg (Yo v mapaymyr sherry). Avtoi ot dvo tHmor dpvdg
€yovv TOAD S10POPETIKY| eMidpact oto amoctoyue. H apepucavikny dpug divel yeboelg kaphdog kot
Bavidog, eved 1 evpomaikn 0pug Teivel va divel yevoelg amoénpapévav epodteV, GPayKOGTAPLAOD
Kol yovpudowv. H odwdwacioo opipovong umopel eite vo o@EANCEL €lTe VO KOTOOTPEYEL

omolodnmote ovicktl. Kapio dAAN dadikacio dev ennpedlel TOGO TN YEHOT TOV OVIGKL OGO QLTY).

Avapeign (Blending)

Axoun ko ta single-malt whiskies givon amotélespa avapelEng amd d1apopeTikd Poapéiia amd To
{010 OMOGTOKTNPIO - OV KOl OPIGHEVOL TOPAy®YOl €lodyovv Topa kot to «single cask/barrel
whiskies». H yedon evog tehkod mpoidvtog dnuovpysitor amd pio Totkidio S10pOopPETIKOV OVioKL.

Ta oviokt pepikéc popég mpyalovy Eava petd amd v avdapeén (blending).

Bourbon
‘O)o Ta bourbon gival ovioki, adld dgv givar 6 o Ta ovickt bourbon. Mo avotnpn vopobesio
and v kuPépvnon kabopiler Tt givar Ti. Ag pdbovpe TEPIGGOTEPA TOPAKATO Y10 TO TMG opileTon

T0 «€BVIKO TOTO T™NC ANEPIKNCY Kot TN dtopopd peta&y bourbon ko oviokt. To bourbon:



l. [Mapayetar otic Hvopéveg [MoMteieg g Apepikng (ki oyt amopaitmta oto Kentucky).
1. Amotedeital and éva petypo ounpov (mash bill) to omoio, givon mpoidv {Opwong ot
mpoépyetor amd 51% korlopmdxt.

2. Amooctdleton og Arydtepo and 80% ABYV (160 proof).

3. Amobnkedetan og Myotepo amd 62,5% ABV (125 proof) oe kavovpla, kayalcpéva dpova
Bapéia.

4. Qpalet yio tovAdyiotov 2 xpovia.

5. Agv mepiéyel mpdcheta.

INa 6Aa ta Tapomdve, 6Aa To bourbon givat ovickt, aAAd 6yt 6Aa Ta ovickt bourbon.

ATIOTEAEITAI ATIO TOYAAXIXTON 51% KAAAMITOKI

dovraoteite 6t TpdTE YNTd KoAopmdkl. Eivar yAvkd, cwotd; Avti 1 yAukdmnta givol ovtr mov
Kavel to bourbon «tn yAvkid vota tov ovickwy. Kt agov ivai, Aomdv, etiaypévo and Tovidyiotov
51% xoloumdxt onuaiver 6tt 0Aa to bourbons Ba &yovv por gvydpiotn yALKOTNTO TOL dEV

GUVOAVTATOL 0T TEPLGGATEPO OVIoKL LE BAcT TO KP1Odpt Kal TN GikaAn.

AAKOOAIKOI BAGMOI

KéBe popd mov amootaletar omotodnmote 100G aAkoOA, OTaV «Pyaivel) amd TOV AMOGTAKTIP, £XEL
VYNAN TEPLEKTIKOTNTO GE OAAKOOA. Q0TOG0, 1 dladIKaGio aLTH aPalpEl EmioNg oTIONTOTE deV giva
aAKOOA amd To omdoTaypo, cvumeptlapfavopévng kot e yebone. It 'avtd n Potka eivon
ovolaoTikd dysvotn. To bourbon, €yovtag o pEYIOTN TEPIEKTIKOTNTO GE OAKOOAN, Stotnpel

mePLocdTEPES YELGELS oo To mash bill, o1 omoieg Ba ybvovrav pe v meportépm andoTasn.

KAINOYPIA KAYAAIEMENA APYINA BAPEAIA

H opipovon o Bapéiio avtod T0v €100VG, 68 avtifeon pe To «ymuévo» M To YPNCLLOTOUEVD
Bapéia, Tpoodidel po mo mAovola yevbon ko Pabvtepo ypopa. o mapddetypa, to Jim Beam
TOAMOVEL G€ KovoUpla BapéAio apeptKavikng AEVKNG dpvdc, pe emmédo KayaAiopatog char 4, yu
Qo amodn, peotn yebon pe voteg Pavilog kot Kapapérag. Otav mpaypoatonombel n opipavon tov
bourbon, ta Bapéia avtd cvvnBwg emavaypnolponobVTaL Yoo THYV Topay®yn GAA®V ovickl,
KPOGIOV oKOUN Kol UTOpOG HE TNV EATION Vo «OavelsTobv» Hepkn amd ™ Pobid kot ToAdTAokn

vooTid Tov bourbon mov PpickeTon maydevpévn péca oto EVAO.

QPIMAZEI T'TA TOYAAXIXTON 2 XPONIA
[evikotepa, 000 peyoAdTEPO YPOVIKO SdotTnua opudlel To bourbon o KoyoaAMcopéva opvva

Bapéia, 1660 mo peotd yivetar. H vopobesio opilel 6t 10 bourbon mpémet va £xel wpiudoet yio



TOVAYIOTOV VO YpdVLD, AL O XPOVOG ival OmAMG pio HeTaPANT mov ennpedlel Tov TPOTO e
Tov omoio 10 oviokt wpipdlel. [a mapdoetypa, Aoyw TV akpaiov dwpopdv Beppokpaciog petald
TOV EMOYMOV, &va oviokl Tov mpalel oto Kentucky 0o wpiudoet moAd wo ypryopa amd 0Tl KAmolo
oV ®Palel Kdmov pe mo e0KPOTO KA, OT®MG 1| ZKOTiO. LTV TPAYLATIKOTNTA, B0 propovsape

va ovpe 0Tt dvo ypodvia oto Kentucky iodvrar pe ta dumhdoia otn ZKkotio.

XQPIX [TPOXGETA

[ToArol mopaymyol mpocsBEéTovy GTO OVICKL TOVG OPOUOTIKEG OVGIEg 1| KOPAUELOYPp®UA. AL,
aKOUN Kol av akoAovBoHv OA0VG TOVG GALOLG Kavoveg Tov bourbon, dev umopohv vo amokaAodV To
oviokt Toug bourbon, kaBmg 10 pO6VO OV pTopEl va Tpootebel oe avTO givar vepd (Kot avtd pOvo

Y0l VO LELDGEL TNV TEPLEKTIKOTNTA TOL GE AAKOOL).

Hog mapdyetor To bourbon

O amooctaypatonoldg ovickl mpénel mpmto va kabopicel 1o «mash billy, éva peiypo ovcloctikd
OLOLPOPETIK®OV dMNUNTPLOK®V omd To 0moio, TPOKEITOL VO TOPUCKELOOGTEL TO oviokl. ATAoikd Oa
Aéyape OTL mpdkelTal ONAAON Yo T «AMotay TV dNuNTplok®v mov Ba ypnoworomBodv cto
«uoyelpepoy. Znv mepimtoon tov bourbon, mpémer vo amoteleiton amd tovAdyiotov 51%
KaAapmokt (aArd cvvnBmg kvpaivetar Yopw oto 70%) pe T vVIOAOUTO Vo amoTeLEiTOL OO GrTNPd

G€ «HKPOVS KOKKOVS», cuviBwg Puvoromuévo kpBapt Kot Gikain 1 ortdpt.

H cixaAn gival 0 omdpog e TOV To EVTOVO YOPOKTNP: EIVOL TUTEPATN, TIKAVTIKN KOt 1] YEOLON TNG
oe éva oviokt Qopiler avmv mov agnvovv ta nachos otov ovpavioko pog. Av 1o «mash billy
amoteAeitol amd mePocOTEPT GIKOAN TOTE TO amotédespa Oa eival éva mo Papd oviokl, OTMS TO
Old Grand-Dad. Av 6pwg anoteAeital and mepiocdtepo ortdpt (To omoio mopaddEmg dtav eivor
(PECKOOAEGHEVO, EYEL HIOL LOPOLOIGTIKN HLP®OILY) TOTE TPOGOHIdEL Lo YALKLTNTO OV £XEl ®G
OmOTEAEGHA EVOL EAOPPVTEPO YELGTIKA bourbon, dmwg to Maker's Mark. To Buvormompuévo kpBapt

TPocOETel To Eviova YapaKTNPIoTIKA Kot fondd ot dadikacio Copwong.

H Swdwocio Eexwvaer pe ta oumpd (kodopumdkl, oikoAn, oitdpt, Povomomuévo kpbapt) va
aléBovtal 6e yovipd Koppdrtio kol vo avaperyvoovior pe vepd. (Or mopoywyol ypnoyLomolovV
oLVNO®G GELPOULAO, OV Kal Yio TNV Tapaym®yn Tov Maker's Mark ypnoiponoteitor KOAVIPOUVAOG).
‘Enerta avtd 1o pelypo Beppaivetat étol dote 1o éviupo a-apvAidon va epeoviletol puotkd 6Tovg
KOKKOVG TPOKEWEVOL va Yivel vdpdivot (S1domact) Tov apdAov 610 oTtdpt o€ Lupmotua (amAd)

GAKY0PO.



H apvidon vrdpyel 6Toug 6TOPOLG TOL TEPLEYOVV GUVAO KOl EXITPEMEL GTA PLTA VO, LETATPETOVV
0 amdbspa TpoPng Tovg o avtd. To Puvomompévo kpBapt eivor o Wwitepo koA YN
OUVAGONG, GLVETMC Ypnowonoteiton oto «mash billy. To Puvomompévo kpBdpt mapdystar vod
ereyyoOpeveg cuVONKEG TPOKEUEVOL Vo PAOGTHGEL 0 6mOPOG KpBaploh mpwv yivel 1 ENPOvoTn Tov
wote va emtevyfovv vynAotepa enineda Tov evibov. OpIGUEVOL ATOCTOYUATOTO0l TPOGHETOVY
eniong mopackevacuéva Eviupo Tov gumopiov yioo vo €E0CQOAMOOVYV L0 OTOTEAECUOTIKY

petatpony) o€ CUUAOGILO CAKYOPO.

ApyiKd, TO KOAOUTOKL OVOUELYVOETOL UE VEPO KOl «uayelpevetay. Emetta, mpénel va méoetl 1
Oeppoxpacia yia va mpootebel oikodn 1 owwdpt. Téhog, mpootifetal 10 kpBdpL oto petypa Kot
«payelpedeToy ot younAdtepn svvatn Bepuoxpacio. To «payeipepoy yivetor pepikés @opég Lo
mieon, VO HeYOIAOl OVAOEVTHPES OVAKOTEVOVY TO pelypa Kob'0oAn ) dbpketa. Ot Apepikavoi givan
ol HOVOOIKOl Topay®Yol OVIGKL 7OV HOYEPELOLY JPOPETIKE €10 oumpdv pali. AAlot
OTOGTAYUATOTOW01 G O1APOPO HEPT GTOV KOGLO, TOL TAPAYOLV OVIGKL ard TOlKiAa cltnpd, Onwg

to blended Scotch whisky, avaperyvoovy ta d10popeTiKd spirits petd v andotaln.

[Tepimov 0 95 1015 €K0TO GAOV TOV bourbon mapdyetar oto Kentucky kot Ta evwéa amootoktipla
¢ moAteiog Bpiokovion oe mepimov 65 YIMOUETPa AmdGTACT) TO £vol Atd TO GAAO, €V PEPEL AOY®
TOL TAOVGCI0V G6¢ acPectoMbo vepoy otnv meployn YOopw amd 1o Louisville. To vrdyeia voata
mhovown oe acfectorbo oty meployn Bluegrass tov Kentucky Agitovpyodv w¢ @uokd ¢iltpo
VEPOU, APAPOVTOS GANTO GONPOL Kot TPOcsHETOVTag avopyava dAaTo, WO1iTEPO HOYVIGLO Kot
aoPBéotio. Avtd 10 HOVAdKO, YAVKO, VYNNG okAnpdtTTag vepd elval Wavikd yuo TV amdctaén,

KaBmg M EAAElYT O1ONPOL Ko M Tpovcio. acPecTiov MEEAOVY TN MOyl KATA TN OLOPKEWL TNG

Chpwonge.

Metd 1o «payeipepoy, ot mapaywyol ovickt oe GAlo pépn tov KOcHoL daympilovv to Caapovyo
avtd VYpO, To omoio ovoudletal YAevkog (wort), amd To oTEPEN KATAAOUTO, TOV pelypatog (mash)
Kot otéAvouy pdvo 1o YAehkog otig defapevég Omong. Avtifeta, oto bourbon, kot pdAicto oe 6An
TNV TOPAY®OYY] OUEPIKOVIKOD OVIGKL, OAOKANPO TO HEIYHO, GUUTEPIAAUPOVOUEVOV TOV GTEPEDV
KataAowmmy, ovtieiton oe pa oelapevn opwong omov mpootifetar poywd, poli pe to Pocikd
GLOTATIKO TOV GUYYPOVOL CUEPIKAVIKOD oVioKL - To 6&vo inua (sour mash). Ot amootaypotonolol
avaeépovtol oe avtod mg «set-back» (1 «backset»). O dpog «set-back» avagpépetor oto vroAeippota
NG TPONYOLUEVNG OmdoTAENG, VD 0 Opog «sour mashy avaeépetal onv 6&vn yebon awtod Tov

CLOTATIKOV.



Mio ond T Poaocikés dvokoAieg g {opmong eivar n oavaykn eiéyyov tov Paxtnpiov ctov
Oopompa. H teyvikn tov «set-back» peidvel to pH tov mash, gumodilovrog €161 v avantuén
Baxtpiov kot fondovrog ) dpdon g payids. (H payid eriong éxet younid pH aArd 6yt 660 ta
Baktnpa).

Optopéva brand apepikavikod ovicKt YpNOLUOTOI0HY TOV OPO TOL «sour mashy otV TKETA TOVG,
VTOONA®VOVTOG {6mG PE avTdV TOV TPOTO OTL Elval Povadikd oty ayopd. Avtifeta, to sour mash
elvar mAéov cuvnOng eV o€ OAN GYedOV TNV Tapaywyn bourbon, e Babud mov 1 amovcia Tov
éxet yiver USP! oe opiopéva oviokt kopveaiov mtoincewnv, 6mwg 1o Woodford Reserve's 1838
Sweet Mash Bourbon. Extog av n etikéta tov bourbon avaypdeel cvykekpiuévo «sweet mashy,
dlapopeTikd Oa mpémetl va vwoBEcovpe 0Tt Exel mapaybel pe sour mash. Iotopikd, To sweet mash Ha
XPNOOTOLOVTAV Yo Vo PTIaEEL OAa T bourbons, oAAd TeAKd To sour mash emkpdnoe o6tav to
0péAN TG TEYVIKNG «set-back» avoakaAveOnkav yOopw oto 1823 and tov Ap. James Christopher
Crow, évav omootayuatonold otn Xkotio (o omoiog idpvoe to onuepwwd Woodford Reserve
Distillery) oto Kentucky. IIptv amd ) ypnon tov sour mash, mpootibetav cuyvd Avkickog yio

peiwon tov pH tov petypatoc.

X ovvéyeo to mash, dniaon évag (vpmpévog moATog umbdpag, amootaletat. Ta mepiocoOTEPQ
bourbon amoctdlovtol dVo Popés, cuVNB®E Lo POPA GE ATOCTAKTIPO GLUVEXOVG amdotalng (beer
still) o omoiog diver wa évtaon oto mpoidv péxpt mepimov 50-60% ABV kot 6t cvvéyswo yio
deutepn Qopd og ydAKvo aupuka acvveyovg andotalng yvmotd wg «doubler»y (1 «thumper» av
Oeppaivetor pe atpd, eKTEUTOVTOS £T01 Evav TAAAOUEVO NYO), 0 0moiog cuveyilel va AmoUaKPOVEL
ta Copéhana kot TG EEveg VAES Kot emiong avédvel mepontépm v €viaon o€ nepinov 63-70% ABV.
(Kémow bourbon amoctdlovtar tpelg @opés). Av kol omdvio ywo. dppvkec, ot doublers cuyvd

TPOPOSOTOVVTOL YWPIG SLOKOTN, AEITOVPYADVTOG ETCL OG NUIGVVEYELS OTOGTUKTPES.

Metd ) 0ebtepn amdcTaén 10 mopayOuevo spirit ovopdaleton pepikég @opéc «white dog» kot ta
terevTOio YPOVIOL OPIGUEVOL OTOGTAYLLATOTTOLO01 £XOVV aPYICEL VO TO EUPLOADVOLV KOl VO TO TOAOVV
omwg eivat. Kémotor avapépovtatl oto white dog g oviokt mov dev €yl wpipudoet (unaged whisky),
7O 0TOo10 €iva TOPATAAVNTIKOG OPOC Kot 1 xpNon tov dev emtpénetal oty Evponn. O dpog ovickl
YPNOLOTOLEITOL Y10 EVOL TOAOMMUEVO Spirit, omoTe dgv lval duvatd va £xovue éva unaged whisky.

Eivat cav va amoxadodpe ) {oun «dynto youi».

‘Towg 10 MO oNUOVTIKO PEPOC TG Tapay®yYNG bourbon givar 1 dadikacio wpipavong oto Bapéit. To

white dog mpémel vo opdoetl yio ToOLAdY1IGTOV dV0 XPOVIOL GE KOVOLPLOL OPOIVOL KOWOAMGUEVQ



Bapéia, Tpotod ovopaotel «straight bourbony. Mia yevikn mapavonon eivar 0t to bourbon mpémet
vo. opyacel e Papéha apeptkavikng Aevkng opvoc. Tlapd 1o yeyovog 4Tl 01 amocToyHOTOTO101
bourbon cyed0V TAVTOTE YPNGILOTOIOVV LTV TNV EEPETIKN EYXDPLA TOKIAla, dev opileTtor amd
T0 VOUO GLYKEKPEVOG TOUTOG OpLOG Kot apkeTol amootaypotonotol mepopatifovior pe Papéiia

YOAMKNG OpvoC.

H apepikavikn Aevkn dpug mov kaAAepyeitol e 04om o€ TEPLOYES UE YuxpOTEPO KA, OTTMC 1
Bopeta. Mivecodta, mpotipdror yuoo TNy mapoywyn Popeldv KobdG ot KAMUOTOAOYIKES GUVONKES

KAVOLV Ta OEVTPOL VO OVOTTTUGGOVTOL TTLO OPY(, KOl GUVETMG £XOVV TTO GOLYTO KapTo.

H dpvg mov ypnowomoteital yio v Kotaokevn tov Poapelodv koOPetor kot tepoyiletonr o€
aKaTEPYNoTE Koppdtia mov otolfalovtol kot agrnvovtal ektedeyéva otov nio, otn Bpoyn Kot Tov
aépa yuo. TovAdytotov €61 pnves. Ot kouptkés ouvinkes @Beipovv Tic miKpEg Taviveg otn Opv,
emrpémovtag v avartuén Pavidivng. O atpdg Kot 1o Yoo mive ornd oryaves eAoyeg Bonbovv
o711 SLUOPP®GT TOV EVAOV, LETATPEMOVTOG EMIONG OPIGUEVE 0td Ta APLAG TOL 6e Gakyapa. TENOG,
n vopobBecio vmayopevel Ot o Popéha mpémel var koyorilovtar, KaOMOG TO KOWAAMGUO TOV
€0MTEPIKOD TOV PBapeAol KOPAUEADVEL OVTA TO. GAKYOPL. AVTO TO CTPOUO KOYOMSUEVIG OpVOG
npocOétel yevoelg Pavidiving kot kapapéAag oto oviokt kai emiong diver oto bourbon 710
YOPOKTNPLOTIKO KEXPUTOPEVIO ypdpa tov. Ot amootayuatomoloi €yovv T dvvatdTNTO Vo
emAégovv 10 eminedo KayworMopatog tov Paperion, to omoio kvpaivetor ond 1o emutédo 1 char
(eha@py kKayaMoua) £mg 1o eninedo 4 (Babl kaydiicpa) avaroya pe 10 ToOg 0EAovY 10 Papéit va

ennpedoet o bourbon.

Xapn oto 6t gtvan yepomointo, 10 péyebog kébe Paperio moKiAdel ELAPPOS, 0ALGL TO GUVNOE
péyebog etvar ta 263 Atpa yopntikdomta (53 yadovia), 86 ekatootd (34 tvroeg) Hyog, 53 ekatootd
(21 ivtoeg) dduetpog (mdrog ko «kamakwy). ‘Eva ddeo Papéi Quyiler mepimov 45 whd (100

MBpeg), evad Otav elvar yepdto €xel fapog 225 kidd (500 APpeg).

To white dog mpénet va aparwbel otovg 62,5% alc./vol. 1 kot Atydtepo, mpv yepioel to Papét,
YPNOUOTOIDVTOS OmoVIoUEVO vEPD. T'evikd, ta younidtepa eminedo @pipavong SEVKOAVVOLY TNV
eEaymyn TV YeLoe®V Omd TO PapEALl, OALL AVTO £YEL MG ATOTEAEGIO TNV OPILOVOT UEYAAVTEPOV
HEPOLS TOV spirit, TNV avdykn Yo TeptocoOTEPO Papéiia, TEPIOGOHTEPO AVOPOTIVO SLVALIKO YL TN

LETAKIVION aVTOV TV PapeMOV Kol TEPICCOTEPES EYKATAGTAGELS Y10, TV OPILOVOT TOVG,.



Ot amoBnkeg mov wpudlovv o Papéhia sivar yvootéc g «rickhousesy. [Ipdkettar yio peydio
KTipw, To omoio. UmOpPOVV Vo KOTOOKELAGTOLV omd ToOPA, EOVAO0 M Aapoapivo Kt egivor
yopaxTnpLotikd tov Tomiov tov Kentucky. Atdpopor amostaypatonoloi Baeouvv 1§ amobnkeg Toug
ce OlPopa YPOUOTO, £TCGL OCTE v €MNPEALovVY TNV TOGOTNTO TG BEPUOTNTAS TOL NALOVL TTOV
amoppopdrtol. Ot o GuyVvEG amoyp®OCELS eival To Lavpo, To KagE, To pumel Kot o kKokKivo. Katd
oldpkelo Tov KaAokoplod 1 BepudTnTa TOV MOV Otatnpeital ota Papéiia, £TGL MGTE TOV YEUDOVA

n Bepuoxpacio va eitvor VYNAOTEPN 0T0 E0OTEPIKS OT'OTL 6TO EEWTEPIKO.

H {ovn mapoaywyng ovickt otnv Apepikn toyaivel va BpioKeTol 6TO TUNHO TNG YOPOG YVOOTO MG
Tornado Alley, yeyovog mov avédvetl Tov Kivouvo avepootpOiiov 1 moupkaytdc. ‘Etot, ot amobnkeg
elvol S100KOPTIGHEVEG GTO €0POG LaG HeYaANg meployns. EmumAéov, ta Papéha tov 10100 £€T0Vg
elvan popacpéva o ddpopa rickhouses yio tov €€1g AOY0: av pio TupKayld 1] OTOLONTOTE AALO
atoynue eaedvile por oAOKANPM TopTida ovickl, ovTd B0 OTOTEAOVGE OIKOVOUIKY KOTOGTPOOT).

2VVEN®S, VT 1 O106ToPE TV PAPEAIDV LEIOVEL TOV KIVOLVO.

Ot dwkvpdvoelg g Beppoxpaciog emnpedlovv onuavtikd v opipoven. Otav 10 EVAO
doykmvetal AOym ¢ Beppottog, To oviokt swoywpel oe owtd. Avtifeta O6tav 1 Beppokpacio
TEQPTEL KOl T0 VA0 oLoTEAAETOL TO OvioKl wBsitar €€ amd avtd. Avtiy M evépyela ovopdaletol
KOKA0G. H Mntépa ®vom mapéyel mepimov 1€606€p1G KUKAOVS ETNGIMG AOY® ETOYLOKDY OAAAYDV.
Optopéva amootaktipla Beppaivouv texvntd T1g amodnKes Toug Yo va avéENcovy Tov aptiud tomv
KOKAwV - pepikol metvyaivouv yopm otovg 11 kdkhovg emoimg, divovtag €161 610 Ooviokt

EPLGGOTEPN YEVON KO YPDLLOL.

To rickhouses upmopel va amotelobvion amd évav € O€ka opoOPOvLS, He Ta Papéito va
tomofetovvTal o TPEIS 0pllovTiEg GEPES oe khBe OpoPo, Tavew ce EAva pdoa (ricks 1 racks)?. H
Beppoxpacia tov mtolvopoewv rickhouses pmopet va dapépet katd 35 © C (95 ° F) peta&d tov
TPAOTOV Kot ToL TeEAevTaiov opdpov. Ot dupopés otn Béon Tov Papeiod KoOMOS KL TO eminedo
KayoAicpatog Tov Papeitod ennpedlovy oMUAVTIKA TN YELGT TOV TEMKOV Tpoidvtog. Ot tehevtaiot
opoot tov rickhouse givar Enpoti kot kowtol Kot €6d ta Papéiia ydvovy To HEYOADTEPO UEPOG TOV
vepoL TOVG, KePOILovTag £TG1L LEYOADTEPT TEPLEKTIKOTNTO GE OAKOOA. AvtifeTa Ol Tp®TOL OPOPOL
glvon mo dpocepoi kot vypoi. Edm eéatpileton meptocdtepo aAKoOA amd 0Tt vepd amd to Papéita, Ki

€161 T0 TEMKO TTPOidV YAVEL OC TPOS TNV TEPLEKTIKOTNTA TOV GE OAAKOOA.

Mepucéc popéc ta bourbons gpplraldvovtor g «barrel proof» pe mepiektikoOnTa Tov EEmepvd 10

62,5% alc./vol. o omofo &ivar to vopo 6po g gupidiwong tov bourbon. O Adyog elvar 6Tt



TapOLo OV TO oviokl péoa oto Papéit pumopel va €xel ptdoel oto 62,5% alc./vol. &xel peyaldtepn
TEPLEKTIKOTNTO GE OAKOOA AOY® NG €EATHIONG TOV VEPOV TOV KOTA TN O1dpKELD TNG S1OdIKAGTOG TNG

opipavong. Av kot n ehdytot éviaon epeidimong eivar 40% alc./vol. dev mpofrénetar péyom.

"Evag 6pog mov pog Bonda va Bopdpacte tig emdpaoelg tov didpopwv opdpwv gvog rickhouse oto
spirit etvat To «uepidlo tov ayyélwv» («angels sharey), to omoio avoa@épeTar oTNV am®AEW EVOG
UEPOVG TOV amooTaypaTog eEontiog TG EEATUIONG TOL KaTd TN O1dpKkela TS opipavons. «Ot dyyedot
GTOVG TEAELTAIOVG 0pdPOVG Tov rickhouse gival dwyacpévorl kot {estaivoviotl ToAD, €161 Tivouv TO
vepd amd Ta Papéiio VA EKEIVOL GTOVG TPMTOVS 0POPOLG AOY® TNG VYPUGIOG TOV EMKPOTEL EKEL
VoLV TO OAKOOA TPOKEUEVOL VO OVOKOV(PIGOVYV TOVUG PELHATICHOVS TOVG. Ot dyyelol GTOvG
pecaiovg opoé@ovg elvar tuyepol, Kabmg mivovv €vo «KOKTEW»Y omd vepOd Kol OAKOOA omd Ta

Bapéitoy.

Opiopévol amootaypatonoloi, kvpimg o Maker's Mark, petapépovv ta Popéiia petald twv
dpopwv opdemv tewv rickhouses yia va fondncovv oty e£lc0ppOMNON TOV EMOPAGEMY TNG
Beppokpaciag oe dapopeTikd enimeda. AALot avapelyvhovv 1o mepleydpevo evog Papeitod pe va
dAro. Ilapd to yeyovog 0Tt ta mepiocdtepa rickhouses teivouv va Exouvv €61 £m¢ evvéa opOPOVE Yia
KaAVTEPT eokovounon yopov, to Four Roses £xel yaunAd rickhouses gvog opdpov mpokepévov

Vo TETVYEL LEYOADTEPQ EMIMED PILOVONG o€ O Ta fopEAtaL.

To bourbon cvvibwg sivor mpoidv avaueiEng 150 mepimov Poapeidv. Avtd mpoépyovtal amd
Ol0POoPeTIKOVS 0pOPOVG dlapopeTiK®V rickhouses, avdAoya e T yevomn Tov Kabe Papeitod Kot Tnv
eumepio tov Master Distiller. Kéfe peiypo amo ta 150 avtd Bapéia avtiotoryet og mepimov 3.000

pmovkdAo.

[Ipwv amd v euprdrmon eivor ocdvnbeg 10 bourbon va ydyetar Kou vo GIATPAPETOL Yoo V.
apopefodv Ta poOploL TPOTEIVIIG HOKPAS OALGId0G oL UmopohV Vo, TPOKAAEGOLY BOAMUIO OTO
amoctoype. Ev oliyolg petatpémovtar and vypd oe oteped avd. Edv avtd dev agoaipeBovv, 10
bourbon pmopel va etvar BoAd dtav puAdoocetal o YaunAEg Beprokpaciec 1 Kt OTaV apaIDOVETOL LLE
vepo. To bourbon yoyetonw oe Beppoxpacieg peta&y -2°C ko -12°C, mpokaimvrog éva inua
TPOTEIVNG Kol EMTPETOVIONG CLVETMG VO PIATPOPICTEL YPNOLOTOIOVTAS PIATPO COUATIOIWV.
Qo1660, Kamoot 1yvpilovtat 4Tt To YuxpO GIATPAPIGHO AALOIDVEL TV VPT] TOV £YEL TO OVICKL GTO
GTOUO KO TN YEVOT) TOL TPOSPEPOLV T ATOPE 0EEN, £TGL OpIoUEVO premium PTovKAAL) SNADVOVY
VIEPNQOVO TNV ETIKETAL TOLG OTL TO OLIOKL TOVG Ogv €xel mepdoel TV ddikacio. Yyuypov

QU tpapiopoToc.



Ta ovickt wov @épovv v ovopaocio «small batch» elvar ot poda tov televtaio kopd. Avta
ouvnBwg eppladdvovior and Poapéiia mov givor amodnKevpéva 6e €va GLUYKEKPILEVO TUNUO TNG
amofnKkng N oakoun kot amd €va povadlkod Papéi. Onwg avagépbnke mopamdvem, 1 Béon evidg
Bapehov oty amobnkmn, O6mwg Kol TO EMIMESO TOL KOWOAMGUOTOG UTOPOLV VO EMNPEACOVV
ONUOVTIKA TNV opitoven Tov arootdypotos. Opiopéva bourbons mov mpoépyovion amd small batch
yopaxtnpilovtor emiong omd OPOPETIKES OVOAOYIEC OUTNPAOV OO OVTEG TOL TEPLEYEL £val
cvvnBiopévo mash bill. Av ki o1 pukpoti mapaywyol propovv va mapdyovv «small batch» pumovkdiio
amd Aydtepa and dmdeka Papéia, ot peyardtepor mapaywyoi «small batch bourbon» cuvnbmg
mopdyovy 10 andotayud Toug and emieypuéva Bapéia Tov Bpickovial 6€ GLYKEKPIUEVA onueia TG
amofnKkne, To omoiat 6T GUVEXELN avapelyvhovTol PETOED Tovg Yoo v emtevydel por otabepn

yevon.

H xamnyopia «small batch» dev €xel avayvopiotel akdpa amd to vOHO Kot gival TepIocOTEPO [
10€0 mopd Evag GVYKEKPLUEVOG OpOC, OOV 1 vopobesia pumopel va epapuootel. Avtd ogeileTon 610
YEYOVOG OTL TOAAOL Tapaymyol bourbon dev éxovv cupEmNGEL, Kot 00Te Tpdkettal LdAov, G Eva
GLYKEKPLUEVO aplBud Atpov kot BapeMdv mpokelpévov va kabopicovv Tt akpiPdg cuvieTd Tov

opo «small batchy.

Ta «single barrel» ovickt mov mpoépyovrar and &va Papéit cuvnBmg dev avaypdpovy TV NAwio
TOVG, KAOMG 0 ATOCTUYUATOTOIOG TPEMEL VAL SOKIUALEL GUVEXDG TO TEPLEYOLEVO Y10 VOl OUTIGTOCEL

TOTE T0 AAKOOA £xEl PTAcEL 6TV eMBLuNT Wpipavon.

Ta rickhouses givar otV mpaypatTikKOTNTO TEAWVEWKES amobnkes- dnAadr| ehéyyovtal amd TO
kpatoc. Ta Papéiio mpémel va GEPOLV KPATIKY] oOPAyido KOl TO OTOITOVLUEVO TOGA TPEMEL VO,
Katafdrrovior oVo @opég to Ypdvo Yo kdBe Papéi. H vopobesio vmayopever 6tL v v
mopaym®yn bourbon umopodv va ypnoyomombovv povo Kavovpla dpvva Papéita. Qotdco, HETA
™ XPNoN TOVG T PoapéAlo Oev ayxpnoTELOVTIAL OVTIOETMG TOAOVVTOL Yo TNV OPIHOVET GAA®V

OTOGTAYUAT®V, KUPIMG CKOTGECIKOL OLIGKL KOl POVLLL.

¥tM: USP (Unique Selling Proposition) givat ovtd mov d10popomotet v emtyeipnon kol propet
VO TO YPNOLUOTOMGEL O WIOKTNTNG- EMYEPNUOTIOS Yoo Vo Egympioel amd Tov aviayovicpd. Mg
dAlo Adyw to USP onuoivel to opéAn mov Udvo Hio CUYKEKPLUEVT EMYEIPNON TAPEXEL GTOVG
TEMATEG TNG OE GYECT UE TOV AVIUYMVICUO.

2Z¥aM: E&ob kot 1 AéEn rickhouse 1} adAidg rackhouse.



2XOAIAXMOX

To mpog petdppaon keipevo ovopdletor « Whisk(e)y» kot amotedel chvBeon Tpidv d10pOpETIKAOV
GpBpwv, TOL APOPOVV TO OAKOOAOVYO TOTH TOL ovickl. Ta VO amd CVTA TPOEPYOVTIOL GO THV

totoceAidn https://www.diffordsguide.com/, 1 omoia amevBHveTON GE EMAYYEAUATIEG GTOV YDPO TOV

umap, kol to Tpito dpbpo mpoépyetor amd TV emionun ceiida Tov Jim Beam Straight Kentucky
Bourbon Whiskey (https://www.jimbeam.com/behind-the-bourbon/bourbon-vs-whiskey). ®@¢patikn
TOV KEWEVOL OmoTEAEL TO OLIOKL KO 1 TOPAY®OYN TOL YevikdTeEPa, £0TIAlovVTag OUmG oE €val
GLYKEKPIUEVO €100VG ovioKt, avtd Tov bourbon. To €ld0g Tov KEWEVOL gfvart TEXVIKO Kol apopd TOV

KAGOO TNG TOPUY®YNG ATOCTAYUAT®V.

H Aetovpyia tov kewévov elvar ava@opiky], kKabBmg meEPEXEL AVAPOPEG GE PALVOUEVO KoL
aVTIKEILEVA TOV TPAYUATIKOD KOGUOV (TO oviokl kot 1 dwdkasio Tapaywyng tov), (Nord,1997:
98). IMapoinmteg TOL KEWEVOL TTNYY| €IvVOL TO OVOYVOOTIKO KOO Tov Oofalel ta cuyKekpluéva
apBpa 610 Adiktvo. Ot GLYKEKPUEVES 10TOCEAIDEG ameVBVVOVTAL KUPIMG GE EMAYYEAUATIEG GTO
ADPO TOL UTOP KO TOPAYDYOLS OAKOOAOVY®V TOTMV. ZVUUTEPOUIVOVLE, AOTOV, OTL TPOKELTAL Y10,
€E10€1IKEVIEVO OVAYVOOTIKO KOWO OGOV agopd ta mopardave Bépata. Xpodvog mpoOGANYNG tov
KEWEVOL TTNYT| EIvol OTOONTOTE GTIYUN UITopEl va avayvewotel To 1010 oto Atadiktvo. To péso tov

KEWEVOL TTyN etvan o dpOpo.

H doun mov akoAovBei to keipevo mnyn eivon n tomikn doun evog dpBpov. TeprhapPdver Tov titho
(«Whisk(e)y»), évav mpoéAOYO ava@opikd HE TNV TPOEAELOT) TOV OVIOKL KOl OTI GLVEXELN
napovstalovtol to empépovg Bépata, mov avoivoviol 6to apbpo (n dwdikacio TopPAy®YNS TOV
OVLIOKL YEVIKA, Kl £€TELTO Ol KOVOVIGHOL TTOL OEMOLV TNV TOPAY®YY| €VOG GLYKEKPUEVOD E€100VG
ovioki, Tov bourbon, kor 1 dwwdikasio wapaywyng tov). Ocov aPopd T0 VYOG TOL KEWWEVOL TTNYY|
glvol emomuovikd, kabmg yivetal ypnom oporoyiog («mash billy, «Distillation», «two pot still
distillations», «oak cask», «straight bourbon whiskey», «European Oak», «Blendingy, «single cask/
barrel whiskies», «hammer mill», «Amylase», «starch», «enzyme», «fermentation»), ®wotdc0
VILAPYOoLV oToLKElD TPOPOPIKOD AOYOV OTtg M xpnon o' kai ' mpocdmov 1| Tpootatikng («don't be
fooled», «Let's learn more», «Imagine you’re enjoying a little corny», «It’s sweet, right?», «I have
heard its flavour», «Use more rye in the mash bill and you will produce a heavier whiskey», «packs
the punchy, «It's like calling dough 'unbaked bread»), exAdikebuevng yYAwocog Kt £vtovn yprion

petapopav («America's native spirity, «whiskey’s sweet spot», «with hints of vanilla and caramel»,


https://www.diffordsguide.com/
https://www.jimbeam.com/behind-the-bourbon/bourbon-vs-whiskey

«in hopes of “borrowing”», «the deep and complex bourbon deliciousness trapped inside the

wood», «described as being like a tortilla chip back of your throat», «gentle flames»).

2Oppove. PEe TIG UETAPPOCTIKEG odnyieg mov €yovv dobel, 10 Keievo otdY0og TPOKELTOL VO

dnpocievbel omv avtioToym EMMMVIKY 10TOGEAID OV Difford's Guide

(https://www.diffordsguide.com/el-gr). Aedopévov 611 10 avoyvemoTikd kowd eEakorovBel va gival
E0IKEVIEVO 6TO OEH0 TOV OMOCTAYUATOV Kol TNG TOPOY®YNS TOVG M KEWWEVIKN AETOVPYiOt TOL
KEWEVOL 6TOY0G 0V aALALeL. O xpOvog TPOGANYNS TOV PETAPPAGLOTOS TAPAUEVEL O 1010G. To VPog

KoL 1 YA®GGO 3€V S10pOPOTOLOVVTOL 1O1AHTEPAL.

SVVENMC, £YOVUE VO, KAVOVLUE LE 0L OLLOTOAEITOVPYIKT EPYOAEIONKY] LETAPPACT], OTNPDOVTOS GTO
UETAPPAGLLO TOV TANPOPOPLOKS YOPAKTIPO TOV KEWWEVOL TNyN. XOpeova pe ) Nord (1997: 119),
LT N TEPITTOON OVTICTOLEL OTNV EMKOWMOVIOKY UETAPPACY], OTOL Ol OVOYVOOTEG OEV
avtilapBdvovrol 1 adla@opovy yio To YEYOVOS OTL TO OVAYVOOUO amOoTEAEl peTdepaot. XT10)0g,
AOumoV, TOL UETOPPAGLOTOS €ivol M EMITEVEN TOV AETOVPYLOV TOVL KEWWEVOL TNYN OTOV OEKTI,

€0TIALOVTOG OTIG AEITOVPYIKES LOVAOEG TOV KEWEVOL TTNYT.

Ao 1N UETOPPOCTIKA Ol001KOGI0  TPOKOTTOUY  KAmow  peTa@pacTikd  mpoPAnuata. H
KaTNyoplomoinomn tov mpofAnUdtov avtdv o yivel COUPOVE PE TO HETAPPACTIKO HOVTEAO TNG
Nord (1997: 145). Eekivdvtag ond To TPOYUATOAOYIKG TPOPANUOTE, TOL aPOPOVV TOVG
eEOKeEVIKOVG TTopdyovTes (KEWWEVIKT Aettovpyia, Ypdvog, attio, LEGO, TAPUANTTES), KATOAYOVUE
OTL 0T GUYKEKPUEVT] LETAPPACTIKY O1OOIKAGIO OEV TPOKVTTOLV GUOVTIKA TPOPANLATO GE QVTHV
Vv Katnyopia, Kabmg GOUE®VA LE TIG LETAPPACTIKEG 00N YiEG TOL £YovV d00El, YiveTtal capég OTL N
KEWEVIKT] Agttovpyia, T0 HEGO KL 0 ¥pdvog dtnpovvial, OTwe Kol To YvmoTikd vndfabpo tov

OEKTMV TOV HETAPPACUATOS Elval 1010 HE OVTO TOV JEKTOV TOV KEWWEVOL TTNYN.

Yvveyilovtag oto TOMTIGHUKEA TPOPALATA, TO OTTOL0 ATOPPEOLY Od TIG VOPUES KO TI GVUPACELS
OV JETOLVV T AEKTIKT] CLUTEPIPOPA TV dVO eumiekdpevav tolticpuav (Nord, 1997: 149), oto ev
AOY® HETAPPACHO TOPATPOVVTOL OPKETA UETAPPACTIKE TPOPANLATO TOV UTOPOVV va. eviayHovv
6e auTV TNV Katnyopia. Xto mAaiclo twv ocvuPdoewv, o pmopodoav vo cvumeptAn@bovv
muato Tov aPopovV TI LOVAdEG HETpnongs. o Tapddetypa, 6To KeIPeVO TNy 1 TEPLEKTIKOTNTA
oV aAkoOA petpiétan o€ proof («Distilled at no more than 160 proof»), n omoia eivar po povado
pETPNONG 0AKOOA YvoT oty AyyAia yio 16toptkods Adyoug (tov 160 awmva emPdrriotav edpog
GTO AAKOOAOVYO TTOTA TTOL TEPLELYOV LEYOADTEPT TEPIEKTIKOTNTA GE AAKOOA, Ta. 0moia ovopdlovtay

«spirit prooth). H cvykekpiuévn povada HETPNONG TS TEPLEKTOTNTOS GE OAKOOAN dgV viIoBeTelTON


https://www.diffordsguide.com/el-gr

010 Keipevo otoyo yuwri dev Ba yivotav katovont) and 10 eAAnvikd kowod. ‘Etot, otn 6éom g
ypNoonroleiton n povada LETPNoNG meplekTikdOT TG o€ aAKoOA ABV (alcohol by volume), n omoia

petpiéton o€ mocootd (%) Kt etvan yvwotr| oebvac.

[Mopapévovtag oty 1d1a katnyopia, Eva akdua TpdfAnua wov evromileton eivar kdmolor dpot Tov
av TPOCTAONCOVHE VO TOVS UETAPPACOVUE 1| OKOUO KOl VO TOVG UETOPEPOVIE OTOVGIOVS GTO
Kkelpevo otdyo, avtol oev Ba yivoviay aviiAnmtol AGY® TOL SPOPETIKOD TOATIGUIKOV VTOadpov
TV mopoinnTov. o mapddetypa, o 6pog «tortilla chip» eivar kdtt mov dev Ba avtilapfdavotav
angvbeiog To EAANVIKS kowo. Etot, kpivetat KataAAnAdTepn 1 LETAPPACT] TOV GLUYKEKPLUEVOL OPOL
g «nachosy», TapOLo mov dev mpdKeLTaL Yoo EAANVIKN AEEN, OAAG Y10 1OTTAVIKY], €fvol KATL TOL €ivon

VPEWMS YVOGTO 6TO EMNVIKO KOO Kl TOTEAEL «GLUVAOVLLLO» TOV Opov «tortilla chipy.

Q¢ yvooTov, KATL Tov Sapépel and ToMTICUO 0€ TOMTICUO glvar 1 avTIANYT TOV YPOUATOV. XTO
Kelpevo myn yiveton ava@opd 6to ypope tov bourbon, to omoio meptypdpetor mg «brown-ambery,
t0 omoio pmopel va amodobel Katd AEEN m¢g «kaoTavomoptokaiiy. O 6pog «ambery mepPypaPel o
VoYY amOYPMCN TOL TOPTOKAAL, 1 OTOI0L GE GLVOLAGHO LE TO KOGTOVO YPOLUNL GTNV EAANVIKN
YAdooa Oa propovoe va amododel MG «KEXPYUTAPT/KEYPIUTAPEVIO YPDOLUMY, TEPLYPAPOVTOS AKPPDS
TO YOPOKTNPLOTIKO Ypdpe Tov bourbon. AAAo éva Tapdderypo Tov a@opd TV avtiinyn tov Kabe
TOMTIGUOD Y10 TO YPOUOTA Elval 0 OPOG «creamy oV GUVAVTIAUE 6TO KEIPEVO TNYY|. Agdouévou 0Tl
GTO GLYKEIUEVO YPNOUYOTOLEITAL Y100 VO TTEPLYPAYEL TO YPOUO €VOG TOTYOV, MG KATUAANAGTEPT
petdppacn kpivetar o 0pog «umel». O 0pog «creamy» Oa PTopPoHGE Vo LETOPPAUCTEL KL MG KKPEL
OAAG OEOOUEVOL OTL TPOKELTOL Y10 VO KEILEVO TO AVAYVAOGTIKO KOO TOV 0moiov &ival maporymyol
OAKOOAOVYMV TOTMV KOl EMOYYOALOATIEG TOV UTOP OMOTEAOVUEVO GE HEYAAO TOGOGTO OO ALVIPIKO
TAnBuopd, AOY® TG OLGKOAMOAG TOL AVTPIKOD KOOV va, avTIAAUBAvETOL HEYOIAD EDPOG OMOYPDCEMV
KataAnEope oV amddocn Tov Opov MG «UTEdy, amdypwon dNAAdY| Tov gival o SLAOESOUEVT] GTO

€VPL KOO OALA Kot TOPAAANAL GXEOOGV TOVOLLOLOTVTN LE TV ATOYPWOGCT] TOV KKPEL.

Oocov apopd TG GLUPACELS, TOAD CNUOVTIKEG KPIVOVTOL Ol YEVIKES VOOAOYIKES cvuPdoelc. AkOun
KOl O TEPWMTMGEIS TOV VIAPYOLV TAPOUOLEG OlobEoIueg OOUEC OTLG OVO YADGCOEG, GLYVA
OOTIGTAOVETOL OTL OLPEPOVY GTN YPNOT TOVS, AOY® ATOKAMONG TV GVUPdcemY OGOV 0popd TO TL
Bewpeiton ocwotd Veog (Nord, 1997: 129). T'e mapddetyua, 1660 oty oyyMkn 660 Kot 6TV
EMMMVIKY] YADGGO VIThpYovV TaNTIKES HETOYXES. L0TOGO 1 GLYVOTNTA TOV TAONTIKOV LETOYDV GTNV
ayyAKn YAdood eivat o peyain. Avtifeta oty eAAnvikn YAOooo gival o dtadedopévn 1 ypnon
TOV avaeopik®Vv tpotdoewv. [Tapatnpodue, Aowtdv, 6To Keipevo myn ) cvyvn xpNon rtadntikov

UETOYDV, OTMG TO «used» Tov avapEPETAL 0 APKETH onpeia Tov KeEVov. QoT1060, av KL veioTaTol



N amdO0GT TOL GLYKEKPIUEVOL OPOV MG «YPNOULOTOUUEVOSH N «YPTCILOTOLOVUEVOCH Evat KATL
mov 0ev cuvnBiletar oty eEAAnviKn YAwooa. Ta mapdderypa, oty epdon «the type of grain used»
N UETAPPAOT O «O TOTOG TWV YPNCULOTOLOVUEVAOV INUNTPLOK®OVY Bo EEVILE 0TO EAANVIKO KOWO.
[Movtd ko emiéyetor (Oxt mAvta) 1 UETAPPOCT TOV TOONTIKOV UETOYDV OTO EAAMNVIKE ¢
AVOPOPIKES TPOTAGELS, ONANSN «O THTOC TOV ONUNTPLOUKADV TOV YPTCLULOTOLEITA. ZTO KEILEVO TNYN
VILAPYOLV TOAAG TETO TTapadetypata Onmg «agedy», «prepared», «bottled», «stored», «diluted», ta

omoio 6T0 KEIPEVO 6TOYO0 amodidovVTal HEGH AVAPOPIKMY TPOTAGEMV.

Kdatt avaroyo coppaivel Kot og TEPITTAOGELG TOPAOEONC EMYEPNUATOV, OITIOV, YEYOVOT®V KTA. TO.
oot amaplfpodvral. XtV TPOKEWWEVN, OTO KEIPHEVO TNyn omaplBpodviol ot KovVOvVIGHol Tov
kaBiotoHv £va oviokt bourbon. Zmv ayyAikr YA®ooa eival cmGTO VPOAOYIKA VAL YPNGILOTOI0VVTOL
Kol 6€ UtV TNV mepintmon madntikég petoyéc. o mapadetypo «1. Made in United States of
Americay, «3. Distilled at no more than 160 proof..», «4. Stored at no more than..», «5. Aged for
minimum two years». ZTnv eéAANVIKY YADOGGa dgv B NTaV 6GTO VEOAOYIKA VO SOTVTMOGOVLE TNV
e€ng mpotaon: «Ilapayopevo otic Hvouéveg IMolreleg g Apepikney. Avtifeta, cuvndileton og
TETOLEG MEPUTTMGELS VO YPNOCIUOTOLEITOL TO PUO GE OPICTIKY] EVECTMOTO  («TOPAyETALY,

«OmooTALETO, «OTOONKEVETAL, KOPLULALE).

‘Eva axopo tpopAnua mov pmopei vo evtoybel otnv xotnyopio. T@V TOMTICUIKOV TPOPANUATOV
elvar ot tithot kot ot emkeporidec (Nord, 1997: 150). O tithog tov kewwévov mnyn eivol
«Whisk(e)y». Mg v tomofétnon tov ypappatog «e» o€ mopévieon o moumog BELEL va SnAdceL OTL
N ovykekpévn AéEn €xel ovo tomovg («whisky» xar «whiskey») avdioya pe v mpoéievon g.
o Tov A0y0 avtd 010 KeEIUEVO OTOXO EMIAEYOVUE VO OOVEIGTOVUE TOV GUYKEKPIUEVO TUTO,
LETAPEPOVTOS TOV OVTOVGLO, OLPOPETIKA Oev B NTav €kt 1 0mdS00T TOL VONUATOS TOV
pocdidel 0 moumog otov  Opo. QoTOGO, OTO  VAOAOUTO  UETAPPOUCHO  EMAEYOLUE VL
YPNOOTOMGOLVLE TOV OPO KOVICKD), TO 0010 AOTEAEL OAVELO TPOGAPUOCUEVO GTIC LOPPOAOYIKES
KOl QOVOAOYIKEC OOUES TNG YADCGOS aPeTNPiaG, Yoo TO AOYO OTL €ivol apKETA O100E00UEVO GTO
EMMVIKO KOO oAl Kot yio vo punv épBovpe avtipétonotl pe 1o dtAAnpo motov and tovg 600

ayYAIKOOS OPOLG VO YPT|CULOTOU|COVLLE.

Metappaotikd TpofAnuate pmopobv eniong va TpoKHYoLV omd SOUIKES O10PopES 6To AeEIAGYL0 N
ot obvvtaén (Nord, 1997: 150). To mpofAnpate ovtd aviKovy STV Kotnpopio TV YAOCGIKOV
UETAPPACTIK®OV TpofAnpdtov. Eva tétolo mpofinua eitvot 1 HETAPPOCT) TOV LETAPOPADV 1) KATOIWV
TOYIOUEVOV EKPPAGEMVY, Ol 0TToieg GALOTE UTOPOVV VO LETAPPOACTOOV KOTA AEEN, KL GALOTE givor

amopaitnto va Tpoc@Hyovpe oty néEBodo ¢ mposapuoyns (Elham Rajab Dorri, 2018) pe okond



NV €PEVOT OvVTioTOYNG EKEPACTG 0T YA®ooa apetnpia. o mapddetypa, n tpdtacn «in hopes of
“borrowing” some of the deep and complex bourbon deliciousness trapped inside the wood» Ppifet
petapopwv. Qotdco, OAeG ol AEEEIC MOV OTNV TPOKEIWEVN YPNOCLULOTOIOVVTOL UETOPOPIKEL
(«borrowingy», «deep», «complex», «trapped»), pmopovv va amodofodv katd AEEN ot YAOOOW
agetnpiog yopic va aAAACeL TO VO TTOL £X0VV GTO KEIEVO 0TOY0. LTO Kelpevo Ty eviomilovtan
Kl GAA0. TETOWL TOpOdEiypoto HETOQOPIKNG xpNong Tov Aééewv, ol omoieg umopodv va
petappactodv katd AEEN Omwg «lighter whiskey», «the character of the finished whiskey,
«America's native spirity, «delightful sweetness», «richer flavor», «smooth, mellow flavory, «it's
peppery, spicy in character», «heavier whiskey», «America's whiskey belty. Qot6c0, O0m®G
avapEpOnke mopomdve vITdpYoLV AEEEIC TOV YPNGLUOTOLOVVTAL LETAPOPIKE 1) EKPPACELS, Ol OTTOIES
dev umopoHv va amodoBovv katd AEEN YTl gite dev voiotavtol gite dev TaPldlovv 6TO VYOG TOV
KEWEVODL 1) 6TO cLYKeievo yevikotepa. [a mapaderypa n ppdon «whiskey’s sweet spot» katd AEEN
KOl KUPLOAEKTIKG Bl Pmopovoe va, amodobel mg «Tto YAVKO onpeio Tov ovioky, aALL KATL TETO0 dev
taplalel vporoyikd. IIpokelévon vor SLOTNPNGOVUE TOV HETAPOPIKO YOPAKTIPO TNG PPACTS, TOL
vao topldlel moapdAAnia kol 6To cvykeipevo emAééape v €€NG amddoon: «yAvKid vOTa TOL
oviockwy. Kdtt avdioyo mapatnpeitor kot otnv moyiwpévn ékepaocr «back of your throat», mov
cuvavtdpe oto keipevo myn. H xuprolektikn g omddoon g «micw 610 AAO» 1| «GTO oM
LEPOG TOV A0V OEV YPNOCLUOTOLEITOL GTNV EAMNVIKT YAMOOO Kot B0 aToTEALOVGE HETAPPACTIKO
AaBog. 'Etot, mpotipdtor  amddoon g pe ™ ¥pNom TG AEENG «OVPAVICKOS» TV GLVOLALETOL
ocuyvotepa pe v AEEN «yevony. Eva akopa mapddetypo amotelel 1 petopopd «gentle flamesy.
2y eEMANVIK YAOOOoO OgV £QIOTAVTIOL «EVYEVIKEG QAOYECY), OAAL «OlIyaVEG PAOYECH. XULVETWMG,

KpiveTol avth 1 ardA00T TOL OPOV MG KATAAANAITEPN Y10 TO KEIUEVO GTOYO.

[Mopapévovtag oto AeEloyio, givarl avaykn va avagepBovue oe éva akdpo mapaderypa mov ypniet
oyoMacpob oto keipevo myn. H gpdon «trickling from a glen» petappacpévn kotd AEEN dev Ba
taiplale o1o VEog Tov keévov. Tlpotipdrol, £tot, pia mo eAehOepn HETAPPOUCT O KTPEYOVUEVES
mYEG TOV KOWMAdwV g Zkwtiagy. H A&En «glen» meptypdpet pua 6tevi] KOS TOV GLUVOVTATOL
o€ meployég Ommg M Xxkotia 1 n IpAavdio. v mpokeévn tepintwon, ¥PNCLOTOMGALE TNV YOPL
™G ZKOTIOG, YoPIG Vo YIveTal ava@opd 6€ ALTAV GTO KEILEVO TNYY|, Y10, VO TOVIGOLLE TNV VIEPPOAN
OV TPOGOIOEL O TOUTOC GTN PPAGCT, 1| OO0 XPNGYLOTOLEITAL EWPOVIKA, KAODG Kot Yo To Adyo OTL 1
Yxotio enuiletar yio v mapaymyr oviokt. Ocov apopd tov 0po «trickling» Oa pmopovoe va
amodobel ¢ «tpeyovpevo (vepd)». QotdG0, Yo TOLG AOYOVG OV OVOPEPOUE KOl TOPUTAVED
TPOTILATOL | PPACT «TpeYoVUEVES TNYEGH. 'ETot, emtuyydvetat to emiBountd Veog, 1 vepPorr Kot
N epovio. 0ALL Kot TauTOYpove SYNUATICETOL 1) KOV TOV TPEYOVUEVAOV TNYADV OTIG KOIAAOES TNG

YKOTi0g 6TO PLOAG TOV JEKTT.



210 onpueio «the bill of goods to cook» epyduacte avipétonotl pe Eva mpdPAnUa Torlvonpiog Tov
opov «bill», o omoioc £&yer moAlomAEC onuacieg (AOYOPLOIGUOS, YOPTOVOLUGHO, KOTOYPOpN,
Katdloyog, AMota, agica, papeog, Tpoypape K.4.). Amd 10 cuyKeipevo yivetal avTiiAnmtd 4t o
KOTAAANAOG OpOG TNV TPOKELUEV TEPITT®OT €ivat 0 dpog «Aiotaw. KataAnyovue, cuvenmg, otnv
amdd0oN NG TAPATAVE QPACNS MG «N Alota TV dNUNTplakdv mov Ba ypnoorombovy cto
payeipepoy. H AEEN «goods» avagépetal ot AEEN «ONUNTPLOKA», TOV YPNOLUOTOIEITOL GTNV
TPONYOVUEV] TPOTOCT] KOt YU'owtd TPOTIHATOL 1 YPNoN OLTOD TOL Opov avti Yo «ayafdy 1,
«mpoidvTon mov givor n petdppacn tov. H mapoandve petdopacn g epdong eEumnpetet 10 VQOg
Kol T Agttovpyia Tov keyévov. O moumog mpoomabel va eEnynoetl 66o mo amAd yiveton Tov Opo
«mash bill», va mAnpopopncel dNAaodn Tov dEKTN Yia TOV OPO AVTO, Kol OEOOUEVIC TNG 0TI ONG
TOV VEOLG KOl TNG AEITOVPYIOG TOV KEWEVOL TTNYN, TOV 1010 GKOTO TPOSTAHOVLE VO EMTOYOVUE KL

gUelg og peTappaoTES.

[Tépav amd TIg UETOPOPEG M TIG TAYIOUEVEG EKQPPACELS UTOPOLV VO TPOKLYOLV Kl GAAQ
LETAPPACTIKA TpoPANLaTO TOL amoppéovy omd to Ae&ihdyro. [a mapddetypa, n epdor «top-shelf
bottlings», av kot dev amotelel PETOPOPE, av Ol OpOl TNG HETAPPUCSTOVV AEEN mpog AEEN, TO
amotédecpa o £dve amA®G po WEA Yo To vVONUa TG Opaong Ywpic vo To amodidel TANp®S Kot
avtd Bo LToPovGE VoL 00MYNGEL TOV TAPAANTTN G€ Tapovonon. [Mavtd, pa opdn anddoon g Oa
NTaV «OVIoKL KOPLPAIOV TOANGEMVY, YEYGVOS TTOL YiveTol avTIANTTd amd To cuykeipevo. Avdioyo
UETAPPACTIKO TPOPANUa Topatnpeitor otn epdon «stacked three highy», 1 omoio mdAL, av Kot dev
amoterel 1OIOTIGHO, av peTaPpaoTtel AEEN Tpog AEEN dev Pyalel amolvTmg kavéva vonuo. Amd 1o
ovykeipevo, kotaAaBaivovpe 6Tt 6TOY0G TOL TOUTOV vl VO TEPLYPAWYEL LEGH ALTNG TNG PPACNG
ToV TpOTO LE TOV 0moi0 ToToBETOVVTAL TO PapEA PILLOVENS TOL OVICKL OTIC ATOONKES. ZVVETMG,
N HETAPPOCT) TOV KPIVETOL KATUAANAOTEPY] TPAYLATOTOLEITOL LEG® OAOKANPNG TPOTACTG: «LUE TO

Bapéia va Tomobetovvtol og Tpelg oplOVTIEG GEIPESH.

Ocov agopd TiG d10POPETIKEG OOUEG GTN GUVTOLT, TOPATPOVUE OTL TPOYUATOTOLOVVTOL KATOEG
aAAOYEG, Ol OTOleg EMPEPOLY JPOPES GTO VPOG UETAED TPMTOTVIIOV KOl UETOUPPACUATOS. %€
oplopéva onueia eivot amapoitnTo KATOES HEYAAEG TEPLODOL VO KOTAGOVVY GE UIKPOTEPEG DOTE VO
yiver mo katovontd 1o vomud tovc. o mapdderypo n mepiodog «A whisky distiller must first
determine the 'mash bill', essentially a recipe of different grains from which the whiskey is to be
made, literally meaning 'the bill of goods to cook'» oto keipevo otdéyo Ba petatpanei oe dvo
TEPLOOOVG WG £ENG: «O AmOGTAYUATOTOL0C 0VicKY TPémel TpmTa va. kaopicel to «mash billy, éva

UEIYHO OVCIOOTIKA OLOPOPETIKMY SNUNTPLOKOV OO TO OOl TPOKEITOL VO, TOPUCKELOOTEL TO



oviokl. Amloikd Bo Aéyope OTL mPoOKeETo ONAAON Yo TN «AMoTo» TOV dNUNTPOK®V TTov Oa
ypnoworomBovy oto «uayeipepay. Qotdco, unopel va copPel kol 1o avtifero, n Evoon omiadn
000 TEPLOd®V, OGS Y10 TAPAdELYHa oTNV €ENG TepinTtwon: «' Set-back' is the residue or spend mash
that remains from the previous distillation. The term 'sour mash' is a reference to the sour taste of
this acidic ingredient». Xto keipevo otdyo ot 000 avtég mEPLOSOL evdvovTal, KaOOS egivat
amopaitntn 1 wpocsOnikn g AEENG «Opocy, Yoo va emeénynbel to «set-back». H AéEn «Opocy
YPNOYOTOIEITOL GTO TPOTOTLTO GTN OEVTEPT TEPI0A0, OMATE AMOTEAEL GUVOETIKO deIKTN TV VO
TPOTAGEWV UETATPENOVTOG TG £TOL GE Uia, PE TNV TPOcHNKN ToL GVVIESHOV «evdy («O dpog «set-
back» avagépetor ota vmoAsippato TG TPONYoOUEVNG OmdoTAENG, €V O OPOg «sour mashy

avaQEPETOL TNV 05V YEUGT ALTOD TOV GLGTATIKOVY).

[Mopatnpeitor 0TL 610 Kelpevo Ty yivetal EKTETAUEVN XPNOT OPOAOYING OV APOPE OLOKANPN TN
Sdikacio mopaymyng Tov oviokl, KaO®dg kat 1 xpnon AEEEmv oL cLVOELOVTOL GTEVA HE OVTO
(«distillation», «blending», «ageingy», «yeast», «malted grain», «bottling strengthy, «dilution»,
«mash bill», «beer», «peat», «pot stilly, «charred oak casks», «single-malt whisky», «single
cask/barrel whiskey», «malted barley», «fermentation», «starch», «fermetable sugars», «enzymey,
«spirity, «worty, «set-back», «unaged whisky», «white dog», «tannin», «char», «barrely, «cask»,
«rickhousey, «maturationy, «barrel proof», «angels share», «master distillery», «chill filter», «small
batch»). H oporoyia elvat éva mpdPAnua, Tov otV TPOKEUEVT) TEPITTMOCT AVTILETOTIGTNKE KUPIMG
HEG® TOPAAMA®VY KEWEVOVY, KOOMG 1 LETAPPAOT N ENEENYNON TOV TAPOTAV® givol SVCKOAO va
Bpebovv og Kkdmoto amdo 1 akdpo Kt €101kd Ae&ikd. QoTO00, KATO GUYKEKPIUEVE LUETAPPUCTIKA
wpofAquata Tov apopovv TV oporoyia eival avdykn va emonuoaviovv. o apketovg dpovg dev
VILAPYEL M EAANVIKY] TOLG UETAPPOCN. AESOUEVOVL TOV YVMOOTIKOD EMMTEOOV TOV AVAYVOGTIKOV
KOOV (TPOKELTAL Y10l EMOYYEALATIEG, OTMG AVOPEPOLUE KOl TOPATAV®), TPOTNIONKE N avToHG1O
UETAPOPA TOV OP®V GTO OYYAIKA LE KATOolo enenynom Tovg o€ opiopéves mepmtmoels (K Eva vypd
t0 omoio &ivor mopdporo pe Vv pmopa kot ovopdleton «wash», «Eva pelypa (mash bill)
OLOLPOPETIK®V TOTTOV OMuNTplaKk®vy, «Scotch single malt whisky», «straight bourbon whiskey»,
«master distiller», «small batchy, «rickhouse», «barrel proof», «white dog»). Qotdc0, Yo Kdmolovg
OPOLG VITAPYEL EAMNVIKY HETAPPOCT, N omoilo Op®G Oev eivar dtaitepa dtodedOUEVN HeTAED TV
EMOYYEALLOTIOV TOV YMPOVL. XE OLTNV TNV TEPITTMOT, GTO KEIPUEVO GTOYO YIVETOL avAPOPA TNG
EMNVIKNG HETAQPAONS TOV Opov, Yl AGYovg eEummpénong Tng AEITovpyiag Tov KEWEVOL
(Owtnpeiton M avagopik] Agttovpyio, OTOC AVOEEPAUE TOPATAV®), OAAL G€ TEPIMTOON
EMOVOANYNG TOV GTO KEIUEVO TPOTIUATAL O AYYAIKOG OPOC, OTWS GTO TOPUKAT® TOPASELYLOTO: «TO
0&wo {nua (sour mash)», «oviockt wov dev €xel wpydoel (unaged whisky)y», «spirit (amdcTOyHO 1)

aAko0AOVY0 TOTO)», «brand». Xe kdmolovg amd tovg Opovg Tifeton (RTmua moAvonuiog. o



mapadetypa n AEEN «yeasty pmopel vo onpaivel kot «Copm» Kol «poyld», 0potl Tov apOopovV Kot Ot
000 10 ovioKL KOl TNV TAPASKELN TOL. ATO TO GLYKEINEVO OUMC YiveTol avTiAnTTd («preventing the
growth of bacteria and giving the yeast a competitive advantage») 6t 0 kotdAANA0G Opog €ivar o
dgutepog. Katt avdioyo ocvpPaivel kot pe tov 0po «spirity, 0 Omoiog KLPLOAEKTIKO OMUOivel
«IVELLO OAAG OTOV YPTCILOTOLEITOL GE TETO0V €I100VC Kelpleva onuaivel Emiong Kot amdoTaya 1

0AKOOAOVYO TTOTO.

Xoppova pe v Nord (1997: 161), dedopévng tng TOALTAOKOTEPNG GULVIOKTIKNG OOUNG TV
TPOTACEWV OGS YADOOOHG OTMG TO EAANVIKE, TPOTILOLVTOL GAPELG EVOEIKTES OpYyAvmoNg. XTO
KEIHEVO OTOYOC €yvav OpKETEG MPOGHNKES EVOEIKTMOV OPYAVMONG, Ol OTOi0L OEV LANPYOV GTO
keipevo myn («Kt agod eivar, Aoimdv, priaypévo amd tovAdyotov 51% xoloundkwy, «Emeita
TpEneL va TEGEL 1) Beprokpacion, «aAAd tedikd To sour mash emkpdtnoe», «to mash, dnladn évog

Cup®UEVOG TOATOG UITOPOIS»).
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	Imagine you’re enjoying a little corn on the cob. It’s sweet, right? That sweetness is what makes bourbon “whiskey’s sweet spot.” And being made from at least 51% corn means all bourbons will have a delightful sweetness that can’t be found in most barley- and rye-based whiskeys.

