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T went to git back

To the oldtime nilis,
Wher the corn juice runs

Frum the old distille,
I went to get back=-

vess the good Lord knows,
I want to git hack

Whar the hluegress grows,

Rack in 0ld Fentucky

- Jares Tandy Tllis
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£ si( he ke, = ht efter in
the =2lcohol thus Iformed ~ust hzve bheen sought

s time of many Giscomforts and famrine. At any rate, we

~ - .' . 0 . ‘.!‘ : To
find wine and teer mentioned in our esrliest historical

. s .. . . o S
records, and the divine origin of =lcohol was celebrea

ted for thouszncs of years among civilized and primitive

peonles., Qsiris the Eevptian god of the vnderworld
PEVEYSES = =2 &0 b
ané judge of the deac was 21lso god of alccholic bhever-

ages. The Greek god of crems and wine was D1onysus,

m
i

%f and hie Roman counterpart wes Bacchus. The ancient
Findu goé of =211 arte and drinking wss Varuvna.

The ninth chavter of Genesis calmly states that
Togh, after the flood, bécame a2 husheondran and planted
e vinevarcd; and in the next verse "drank of the wine

~

and wes érunken This seems to indicate thet the art

of wine making wsas knovn hafore the Flood.

Probebly the mirscle of fermentation was first
observed vhen primitive mwan developed enough foresight
to see the advantage of collecting and storing food in
times of'abundance to cerry him through lean periocs.
The vild veasts =0 zbundsnt in the zir would vrezk

hevoc vith ezuny slored fruits. The subtle change brought
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about ana its effects on the human body would indee

have been enough to czuse an ignorant =znd superstitious

peovle to consider it & mirecle,

At =zny rate we do know thet almost every possible
plent source of sugar and starch has been used sometime
or other in the world to provice slcoholic beverages -
fruits, berries, roots, =nd stems.

e ure of fermented drinks hsd apparently been

vesrs bhefore some observant

h

going on for thousandés O
man discovered thet the very 1life of the wine could be
separated from the tody of the liguid by distill=ztion.

The time znd location of this éiscovery too is obscure,
elthough it oprobsbly occurred in one of the ancient Tear
Testern civilizations. Soms euthorities state that it

waes known snd practiced in China hunéreds of years before
Christ. Arrseck, distilled from palm sap, has been known
since 800 P.C. in India. Since much evidence points to
the foct that cistillation was introduced into Turope by
Arabian physiciens, some people believe that Arabia was
the country of its”origin. However, the ancient FEgyptisns
were interested in elchery since before the time of Christ,
and the Arshians probably le=zrned the process from them.

The process of distillation is so simple thet more than

one discovery could have occurred. The early Celts and

—_
AN ]
N




. s 5 2 AT < 313 e
Trish certeinly Inew oI it, and St. Fatrick, who died

in 461 A.D. 1s suprosed to heve tsught the Irish dis-

tilling.

In the ¥ew orld the Aztece znd tribes of the south-
western U. S. seem to hsve known about distillstion in
All Indisn tribves had fermented

Pre-Columbian times.-
drinks ané used maple syrup; ma 1fed end ferwented corn,
acorns, chestnuts, and chinguepins &s sources of sterch.
Colurbus' son, writing in 1571, stated that his fether
hed reported an Indian ¢rink meéde from maguey, which was
boiléd with water and sﬁices. Fermented maguey makes
pulgue, which mekes meeeel if distilled. Therefore,
Columbus ray heve tasted mescal.

It is aiite possible, therefore, thst distilled
Leverages were discovered indevendently in the 01d and
New Worlds, or even in several regions within the Cld
World. But it aprears that an Fgyptian origin could
explain all appearances of the process in the 0l¢ World.

As to distillation in general, the early Greeks
certainly knew of distillation of sez water, and extrazct-
ed turpentine and cedar oil for vse as drugs. Dibscorides
separated mercury from cinnabar in a crude still. Put to

g2y thzt the arrack of India previously rentioned was

actuzlly distilled is pure conjecture. The

2|

Palernian
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wine of the Romans, described #s inflarmeble, might have

been Gistilled, since = content of 257 alcohol is necess-

‘ary for burning, +ut the sdded crugs and stices may have

peen inflemmable, At any rate, 1o wors of wine distilia-

tion came cown from the Romans.

A Scotsman, Neil Gunn, in hie hook, Whisky and Scot-
lznd, advences the theory that the early Celts learned
of the distillation of spirits before Christ, and even
tsught the Arabianc. Te even mentions that St. Patrick,
supnosed to have tsught the Irish distillation, was born
in Scotland, near Dumbarton on the Clyce.

The first rezl evidence of any knowledge of separa-
tion of 2lcohol ie found in the writings of Iaster Saler-
nus, vho died in 1167, and the first book on distilletion
wae vritten by one Arnold de Villanova, wvho died in 1311.
This wee one of the esrliest printed books, nublished in
Venice in 1478,

From this evidence,lwe czn safely assume that dis-
tilletion of spirits was known 1in Turope during the 14th
century. The early practitioners of distilletion were
the alchemists, who were highly respected scientists in
their time. 1In their sesrches for a method of trans-

ruting base metal into gold and a universal remedy for

all ;,.S 3 . . .
all cdiseases, their " philosovhical furnaces’ a term they
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applied to their eslembics and water bhaths, were a source
D 3

of many veirc znd varied products. It is not surprising

{

that they thought spirits the sure cure of 211 cdigeases,

or thet most of their medicinal prepsrations contained

slcorol. Aqua vitee, veter of 1if§, wh;ch wrs the first

name given to alcohol, reflects the importeant position

-

the substance held.

Tany of the esrly vorks on alchemy contzined refer-
ences to the nroper method of prepzring spirits, always
wrapped in rystic terrinology and ruch hokus-pokus,
williem Y - Worth, 2 medieval alchemicst, described dis=
tillztion as follows:

"Dictillation imports no more than a dropring down
by little and little; but the use-znd end thereof, is in
the first place to Extrzct the Spirituslity from kodies,
when rmacerated or opened by Fermentation, so that we may
truly say this srt is for chenging of gross and thick
bodies into e thin and Spiritual Wature, by which action
the pure Effluria are ceparated from the more terrene,
Faetid, znd impure Faeces; and that only by the help of
heat; they being thereby resolved into a Vapour, zare
ele veted to the Felm, vhere they sre in part condensed
by the cold, which is fully accomplished, as they run

out of the Peck into the Worm, through the Fefrigerating
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Tub, and so recome clee: and lucicdl

t

[N

Arbrose Cooper, writing in the 1700's, ezprecsced
more simplys

"pistilletion is the art of sepsratim , or drawing
off the spirituous, aqueous, end oleaginous Parte of a
mixt Fody from the grosser, snd more terrestrisl Farts,
by means of Fire, =zné condensing them again by ColGeeas

Bv the distillation of Spirite is to be understood the
'

stances, by meszns of a previous Fermentation, end = sub-

sequent Treatment of the fermented Liquoer by the Alerbick,

or Pot Still, with the proper Worm znd Refrigeratory.”

)

¥

presC use of distilled spirits

[0}

In spite of the wide
in Furope as & medicine, it did not hecome popular =g a
beverage until the sixteenth century because of the
mystery and expencse surrounding recovery Qf the esrence,
SThe alchemiste apmnarently knsw & gool thing when they
gaw it,

The Aqua Vitsze obtzined by a seven-iold rectification
‘was "considered very valusble redicine in the cure of
~epilepey, cCisesses procéeding from frigidity, wounds and
~punctures of the nerves, syncope, gengrene and putrescence?

For colic was Tccommrended a mixiure of sniseed, curmin,



cinnemon, mace, cloves, nutmegs, galangal, Calsmus Aroma-
ticus, oranse rind, and bayherries, macerated, steeved
in Talage vine for forty-eight fours, and distilled

nThis water hteing drahk to the quantity of an ounce or
two at & time doth esse the gripings of the %elly and

stomech very ruch®

John French's The Art of Distillation, published in
1667, £ives this recipe for Aqua Vitae:

er

P(J

"Take of whet wine you please, put it into a cop:
etill, two perts of three bheing empty, Gistill it with a
vorm, until no more epirit comes off, then thisAspirit
will serve for the making of sy spirits out of vegetables;
"uz‘if'thou wouldest heve it strongei, distill it =gein,
&nd half will rersin behind »e zn insinid flegm: but if
thou wouldest heve it yet stronger, distill it again, for
every distill:tion will lesve behind one moity of flegm

r thereatout; so chalt thou have a most pure and strong
;plrl te of Wine."

Long teiore Furonezns bezen to use bevaragc epirits,

Scotch and I rish were rmalting r,ZLchoZLcuc distillates

+ VWhen the Pritish under Fenry II marched into

cholic heverages., Irish usguebaugh, from

‘erived, is sctuslly = cordisl,

i



The fo110Wlng is =n o0ld forruls For usquebaugh:
irke a gellon of GW“l Acue vitse, put it into a

class vessels put thereto 2 quart of cansry seck, two

pounds of Reisins of the Sun stonec, but not washed,

a
ounces cf Dates stoned, and the white cking thereof

nullea out, two ounces of 01nnamun groscsely Vru1aed,

four €000 nutmegs bruised, once cunce of e

Ticorish sliced and hruised; stop the vessels

close, #nd let them infuse in = cold nlece six or eight

days, then let the liguor run through 2 hag called enica

n

‘Hipoocratis made of white cotton.”

-

Thisg remerkable mixture, distillec, produced &

e

medicine whieh "cureth the infirmities of the lungs,

warmeth the Stomack, and caueeth.Expectoration.” The

cotton bag, trroughvhich the liguor was I, contzined
caffron, & very ponulsr ingrecient of usquebzugh.,
The resl Irish vhiskey was called votheen, and was

nothing more then the raw vhite spirits fresh from the

pot stills. The "vhite lightning" of our Southern moun-

toineers is essentially the sswme, and the secring acids

“and fusel oils rade it =& formidesble drink. Trigh soldiers

as early es 13250 were given notheen beiore battle, and
their ailments were certsinly nothing more than rental

~anguish.

On the Turonean continent itself, the transition
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fro~ redicine fo 1Aavaramn wee egsily zccomlishec, It
jen't Trrd O iregine thst the many cure-allse of the a-
cheriste contsining spirits ceused weny en enidemic of

colic, snc much cerand for sweot=1nToruclng wedlcines,

when the petients found = form 1ot too reminiscent of

mhe heverage indusiry come

nhorse heir or snske cil.

into ite ovn after ite divorce from =lchenry.

Tittle is sctuslly ¥novn ebout esrly ¢istill=d
%gverages in Furore except fror tex records. In 17th
’ucentury Tnelsndé the Ualufékture of whickev wag encourag-=
éa.by e discriminatorf t2% on walt lig ors, but during
the Cromwelllan rehellion = tax of & mence DET gallon
wae placed on all éistilled epirits wade in Fngland and
n le Tarlier tnwn this, in 1556, the FPritish Goveri-
ment immosed the death penalty for 211 distillet on in
Irelsnd, except by the nohility. This founded the first
widesw ecc moonshining, ie eti?l roing on. After
fhe Restoration, the 8 mence tax was reduced to 4 end
Ceventuslly Ch-rles IT reduced 1t to 2 vence. From that
tire to the preesent, *the tax hes iﬁcreased cteacdily,
with only = few fipctustions. TRy 1730, the tex laws
hzd become so complicated that the whickev incdustry al-
rost disappresred znd Ferliawent comrletely revised its

reguletions,

In snite of many obstacles, the infent vhieskey
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jncus try generslly flouriched heccuse of the rresz® podu=-
v of its product. In 1624, fewer “han € rmillion

Crect Fritain consumed 900,000 éallons of

jrits. In 1?43,.6,200,000 recple consumed 5 million

s1lons of epirits - almost 1 rellon per pPEerson. During

the same period, i1legel menufacturm of whiskey amounted
to 3 or 4 times thet amount. TRetween 1811 =nd 1813,

nezrly 20,000 Mgtille" were destirored in Great Fritain.

Wy young snd horcy distillers 1eft Britein in déisgust
and came fo meyice, vpere they helne *O ectahlicsh the
industry ~nd lzter had tax troubles 511 over agein,

In colonisl Americe, from the time of the ecrliest

cettlers, fermented drinke of sll kinds were notular,

.ple sugseT, pum-king, persnips,

[a8]

incluécing those made from m

fruits, snd nuts., Grape, currant snd elderverry wine,

K}

peachy end perry from ne ches znd pears, &nd heer from

persiimons znd sassafrze fouad wide vese. Tut early in

o

the 18th century the coloni=s switched more and wore 1o

distilled drinks, especislly Tum, nrohebly hecezuse they
were more effective sgeinst the rigorous Americen climete,

It ie amez ng thet the early history of distillation

in trie country wes so poorly doc-unented, The first rum,
the first rye vhaickey, 2nd even the first Tourbon hislkey

cf Fentucky ic in =z fuzz of douht. We do Ynow thet the

'y
fYva S ol s . .
Siret gpirits m e from gr=in in the Tnited gtstes woe
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the dgirection oi one wilhelm Fendricksen. ¥ieft also

establishec the first liquor tax in this country - two

guilders on esch helf rat of bheer.
| The impact of rTum on esrly Amcricel nistory 1is

staggering. It ocrently affected the econoric and sccial

structure, &nd had no small part in the Revolution. Rum

had veen m=de in Tarbhados as early as 1650, using the
sbuncent sugar cane aAs source material, Rum 1is
in the recorde of the Genersal Court of lassgchusetts for

Yay, 1657, Test Indisn planters msde & high quality rum

vhich sold at 2 premium price in the colonies, hut a

much more profitabhle tre grew up from
cruGe molzsceg to the distilleries that sprang into
existence in New England. The famous thre@-cornerea

trade came into heing: New Fngland chips picked up the
crude molasses in the Vest Indies, carried it to colonial
ports, picked up rum producad in the American distilleries
and shipped it to Africa to trsde for prime =laves which
were teken to the West Indies and exchanged for molaaseé.

Ironically enough, these slaves worked in the sugar cane

Plantations producing molass=e to buy more slaves. The
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;profits of the ew FTngland distillers =nd shipovners

: were ENnOoTmMous.,.

"Demon Rur" became tremendcously vponular in the

colonies., Twelve million gallons a Feer went into

ar, eggs, srices and rum and

fe]

f1ip (mede with beef, su
‘hezted with a red-hot logg:rLeaa),btoddy, puinch and
‘hot buttered rum. In 1750, at the height of the rum
trode, Yassachusetts had 83 distilleries, and Newport,
"Rhode Islznd, 2lone had 30. 900 vessels trsded in rum
out of Poston. In 1783, 7,194,500 gzallons of molasses
were imported into the Tnited States. Ifost New Englanders

went to their graves, "full of yesars, honor, simplicity,

and rum.”

Rut all things come to =n end. Tother Fngland

observed the booming vrosperity of the colonies snd saw
~a beautiful source of new revenue. In 1733. Farliament
passed the first Molasses Act, putting a prohibitive tax
on cheap French and Dutch rum and molasses. Only expen-
:sive Pritish West Indian rum and molasses could be im-
Lparted duty-free. COther products were taxed a2t the rate
of 9 pence per gellon of rum and sixpence rer gallon of
"moh;sses. This act could have ruined the trade of the
New England colonies, but was not enforced, =znd the

merchente ignored it. In 1763, Parliament passed the
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sugar Act, which reduced duties but put teeth in the en-

Revenue cutters were installed in

'

forcemen‘t messures

American ports, ck arance was yuired of ships trading

-

in the West Indies, 2nd Writs of Assi istance rermitted

gearch of ships and *arehouses. IF cland's desire was

to gain e fair revenue from a profitable business Wi thout

any attemnt to antzgonize the colcnists, she made a serious

plunder. H. Fred Willkie hse an unusual slant on this

matter:

"The outraged protests againg:interfefence with
private Enterprise were the firest vnified opvosition to
absentee rule in America. Out of them grew the organized
ideflance of +h9 later Stomp Act and the Qyﬁnshend Acts
that led to the TRevolution. Wany of the most highly
resveéted citizens, who bhecame leaders in the Revolution,
were acsocisted with rum-smuggling, notably John Iancoek,
Sanuel Adsrs and Peter Taneuil....Paul Revere's fanous
ride begesn as e warning to Fancock and Adams, vhose revo-

lutionary ideas as well as *heir successful rum-running

m

had not endeszred them to the Fritish., On his way, he was
bursued by two Pritish troopers and he took refuge in

the home of Issac Fall, Captain of the Vedford lMinute ¥en,

- Who owned a2 rum distillery. After a few stirrup cups of

0ld Medford rum which 'would have wade a2 rabbit bite a

(13)



pulldog', he went on with his ricde eand thif time spread

the alsrm through the entire countryside.

The palmy days of the Tew Tngland Rum industry de--
clined after abolition of African slave trading in 1808.
The populsrity of rum diminished, even though it remain-
ed very cheap (25 to 50 cante 2 gallon until 1800), =znd
vhiskey consumption inereased. Sincé rum was not a true
native drink beczuse of the necessity of importing
molasses, whiskey made from grein surpluses was cestined
to become the national beverage spirits. ©So it was only
naturazl that with a decline in demend for rum, New Eng-
1and with no grain surplus must lose its inportznce. es
g distilling center. By 1388, the Z2 rum distilleries
‘operating in Boston‘in 1798 had shrurk to 3. O0f course,
The Revolution's effect on trade with the West Indies
helped put the skids under the industry.

However, & big factor in decline of rum's popu-
iarity was the grest westward migration after the
Revolution. The sturdy Fuglish, Irish, and Scotch
immigrants carried with them the tradition of making
v iskey from grein magh, and the Germans who settled
in Pennsylvanie and ¥aryland had known the value of
rve vhiskey for centuries., Throughout the interior
distillers turned to grain as a source of slcohol be-

Cause the molasses for rum was imposd ble to move over-

Rye soon becsme 2 bumper crop in Pennsylvania

(14)



and varvland, anc farther south ana West corn was sbune-
gent. Thus the spirits industry pettern was get long
pefore a1y frzmwork of custom appeared.

It is & comwon legend thet George Wasnington began
the production of rye whisgkey in America at Mount Vernon.
cne of hieg managers was a Scotsman named James Andersor,
._ﬁho was familizr with whiskey making. Washington per=
mitted him to gwr rye for whigkey on one oF nis poorer
farrs, and the ¥ount Vernon distille ry soon had an ex-
celleﬁt reputation for good whiskey. Woodward stetes
fhat in 1798 ¥Wachington's net profit wes 83 pouncs, with
k155 gallong of vhiekey €till on hand. Anderson'later
moved to ¥aryland and established the rye wniskey indus-
try thers,

The -growing pzins of the brand new republic became
imrediately evidence uvpon the close of the Revolution.
As happens after 211 wars, thousands of little men who

éd been bogged down in boredom and trivia felt the urge
to do something different, The broadening of ocutlook
0of the farmer-soldiers and *their unwillingness to return
to o0ld routines provided exactly the required impetus
for an expansion of the colonies., With the coilapse of

of the Continentsl currency in 1780, =znd shortage of

hard money, city life was too uncertzin and peonle

(15)



traveled into the western territories where they could

provice for themselves ty their own efforts.

The people who settled in western Tennsylvanie and
the southern highiands found theméelves faeced with a
- very aifficult trensportation rroblem. The great Appal-
achain Mountain chzin vhich had been so long & berrier
"to westward migration very effectively cut them off from

the coastal cities. Roads were almust non-existent, and

H-

the great Ohio-¥iesissipri River network wes soon effec-

S

'

tively blocked asan outlet for goode by the Spanish, who
were in dissgreement with the new Eepublic,‘ The only
mode of movement of goods was by pack horse, a notorious-
1y inefficient and slow process,

One can eacily imzgine the frustrated rage of the

cettlers, having found themselves in a region of great

soil fertility with crop surpluses on their hands and no

way to benefit hy their wealth., There are mahy accounts

by early Kentucky vioneers that show awe at the richness

of the‘land. The Fluegrass Region of ¥entucky was especially
bountiful. It was covered by unbroken canebraskes, mighty -
forests, and gbundant gsme. The substratum was the so-

called blue lirestone of lower Silurian or Cambrian

formation, and furnished many essential minerals for

Vigorous plant growth. As a consequence, central ¥Kentucky
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was rapidly settled aftgr the Bevolution, lergely by
peorle of Scotch .and Irish descent who came OVer the
Cﬁmberlﬁnd mountaing, through Curberland Gap by way
of the Wilderness Road from Virginia and North Carolina.
The early Kentucky pioneers guite naturally turned
to growing corn as their prineival crop, €ince wheat
required wany more implements and more cultivation.. A
corn crop needed only the roughest clearing of the wil-
gerness, and satisfied all needs es 2 cerezl. As & con-
‘gequence hundreds of emall water powered grist mills
7sprang up and the millers did a flourishing business
with the wilderness férmers grindéing 'heir corn into
‘celicious vellow cornmesl. The corn had little other
then dorestic vse value, since the leck of roads and
the closed Mississiprmi waterway prevented its shipment

over the mountains to the east or expart from New

Orleans, Thomzs D. Clerk in his The Fentucky states
“that in the period 1775-1792 Kentucky corn and small
grain fields produced huge arantities of excellent
grain, but there wes no market for the raw products, and
the demznd for bread was ead ly supnlied.

This condition soon led to a grest surplus of corn
&nd corn meal in the hands of the millers end left the
fermers with full cribs and fields of corn shiicks.

Kentucky was not unique in this respect; Pennsyl;
Vanie especially wzss troubhled with the same problem;
although its chief surplus wae TVe,

The solution was astourndingly girple - convert
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tne excese grain into whickey. The neonple were
femiliaYr with the technigue by heritage, and corn or
;ye in tne rorm of vhiskey had many advantsges., Tt

wae ead 1y divisible, improved with =ge, end quickly
peczme the staﬁdaré redium of exchenge in a land vhere
‘hard money vasg SCeTCe. If 2 fsrmer converted corn into
k whiskey, e horee, vhick could carry only 4 bucghkels in
:solid form, coula carry 24 bushels in liquid form.
ACorn was vorth =zhout £.50 per bushel, ané whiskey -

$1.. - 2 per grllon. Ons bushel of corn would produce

™

3-5 gellons of whiskey. Thus the ¥Yentucky whiskey
5u§iness began. Pennsylvenie rye Whiskéy had &

roughly parsllel develovmeunt, but will not be consider=-
éd further in this paper.

¥o one knows vho nrade the first whickey in Fen-
tucky, or even where it was rade. Harrodsburg, in
Eercer County, the first ?erfanent settlement in ¥en-
tucky (1774) feels that its first settlers would have
done some distilliﬁg, but there asre no records., Nelson,
ﬁcott, ¥ason, Fourbon, Jefferson, and Logen countiss

meke similar claime. ZEarly Fentucky listorisns usually

€ive Evan Willisme of Louisville, in Jefferson County,

The Stste of Fentucky, & Filson Club publication of 1892,

(18)

credit for md ing the firet vhiekey in Fentucky in 1783.In



we find this account:

"InA1785, Evan Williame erected a small distillery
oh tne river (Chio) 2t the foot of Fifth Street, in Louis-
wille. Fere he distilled whisky from corn, =nd the
gwellers fmong the ponds =t the fells thought his rroduct
od medicine for chills and;fever, though = veryrbad
whisky.. Willisme, as a mamfacturer of whisky, claimed

tne right to-sell hie nroduct without license, but in

offenee".

This =zccount slso makes him the firset bootlegger

Bourbon county clsims thst Jacob Speears and(Capt.
Jobn Hemilton made the first whiskey in Fentucky, but
:1lins, the Fentucky historian has this to sar:

"The first distillery in Fourbon County was near
here the renufactory of W. 1. Thomas stood in 1869,

ana was erected abouﬁ 1720 by Jecob Spe:rs, and others,
rom Tennsylvenia,..., Others claim that Capt. John
amilton who ran away from Fennsylvania on account of
his perticipation in the "vhisky insurrection" distilled
n this region before Specrs."

That makes Snesrs too late, and Hamilton later still,

ince the vhiskey rebellion wes several yeers later (1794),

(19)



Actually, knowledge of the first distillery pro-

a1 cing vhiskey in Kentucky is not of varsarount irnor-

tance, since Tourbon in the sirict sense is more than

just whiskey made in Fentucky. Tourbon is the result

of a particuler technique which most authorities now

agree West originated by the Reverend Elijah Craig, a

Raptist rinister of Georgetown, in Scott County. XHe
made the first "genuine, old-fashioned, hand-rade, sour-

‘mash Pourbon" from & mash containing at least fifty per-

>

cent corn. Colline flatly states thet "the first Pourhon
whisky was mede in 1789, =t fteorgetown, at the fulling
mill 2t Roysl Spring." This mill weas operated by the
:Rev. Flijah Creig. Regarding this rather startling

;business of the Fev. Craig, Williasm H. Perrin vrote in

‘his Fistorv of FTourbon, Scott, Herrison, znd Microlsas

Counties, Fentucky that it was a time "when it was con-

'sidered as honorable o business as any other manufactur-
ing enterprise a man could engege in. 4Evgn preachers

I did not deem it derogatory to their high calling to lend
| their ¢ountenamce to'its ranufscture, engege in it them-
iselvss, cr drink a little of it occasionsily 'for the

‘stomech's sake' ", Craig ie also credited with the acci-
dental discovery of the use of ckharred bvarrele to mellow

Jt; 4 e S s '
he biting rew spirite, chenge it to a golden color, and

Temc : . ,
emcove foreign constituents in the aging process.
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The neme Pourbon vhiskey is derived from Fourbon
county, Eentucky, and the fact that Rev. mlijah Craig
pade the first Fourbon vhiskey in Scott County is not -
incompatible with that explansticn, Ientucky territory
wee once a part of Tincastle County, Virginia and was
1zter named, Fentucky County. In 1780 the Genersl
Assently of Virginia divided Fentucky County into
Fayeite, Jefferson, and Lincoln Counties. In 1785
Eoﬁrbdn County was split off from Fayette County, and
at thzt time comprised abhout twenty of the pressent
counties of Kentucky. At the time Elijah Creaig made
the first Rourbon whiskey Scott County was & part of
Eéurbon County. |

The new Rourbon ticsk=y soon beczme famous all over

s so superior to the old corn "likker"

a0

the country, and w
that Elijsh Craig's process, with minor variations, was
widely used. At first all corn whiskey sent bzck to the
Eést was celled Fentucky TPourbon by vealers to distinguish
it from Fennsylvania Rye, and was not at 211 uniform in
quality. It wes not until after the Civil War that brand
nzmes were given to various whiskeys, and really ¢istinc-
tive prqducts began to apresr. Up until then whiskey was
Whiskey, znd no one lost sl=ep over fusel o0il or acid
content,

By 1787 numcrous emall "coprner fired stills" were

in operation in the Rluegrass region, =nd the millers
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~and farwers vho were engaged in distilling were enjoy-
ing prosperity. Put a little da:k cloud, familiar to
a1l dis%iik?rs, apreared in 170C, wien Alexanaer
Hamilton, the arbitious first Secretary of the Trecsury,
presented & plan to Congress to wipe cut the debts of
the American Confederation by payment of their face
gzlue. Throughout the Western Territories feeling ran
high over this proposel, since the tax burden of the
peovle was very light, and the freedom-loving settlers
felt very little obligestion to the Federal Goverrment.
Hsmilton turned Congress urside down with 2 second
proposzl to have the Federal Government assume =11 state
obligestions, no matter how "they were incurred", which
emounted to 21 million dollsrs more. Congress balked,
Hemilton znd his Federalists bzlked, and Congress gave
“in,
When Familton precented his tex scheme to finance
this towering‘debt, the 1little cloud became = thunder-
.storm, end the prosperous end heppy deys of distilling

came to a screecking bhzlt. The tsx bill conteined a
separzte enactrent (An Act Repezling After the Last

Day Of June XNext, the Duties Thereinfo Forelaid Upon
Distilled Spirits Imported Trom Abrozd, and Laying Others

in their Stead: and also Uvon Spirits Distilled within

the United States, 2nd for Approprizting the Same.
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Aporoved March 2, 1791.) for an internal tax on whiskey,
and the lid blew off in the West.

vhile the Fentucky Gistillers were very violeuntly
,op?osed to this tax, and sone even refused to enter their
etills as required by law, trhocse of western Fennsylvania
actively cormbated the law, fahy had come to the United
sta es to geﬁ away from just»such peremptory excise taxes.
puring the next three vears the distillérs more or less
cuccessfully evaded the law, Tax collectors were tarred
and feathered and their horses' ears cropped. Distillers
gho paid their taxes were conzidered trsitors, and receiv-
ed threstening notices. The people could not understand
why distillers chould be taxed and the millers, who used
the szme grein, were not.

Py 1794, conditions hsd become so bad in Pennsylvania

that President Washington sent 15,000 militiamen from the
nearby states under Genersl Henry Lee to put down the in-
surrection. Washington himself went as far es Carlisle,
and Yamilton went 211 the way. 3By the time the troops
arrived. the rehellion hacd collapsed; ¥ogt of those in-
- volved fled the state , and the rest geve themselves up.
- Lee's huge arny {larger than any Washington ever cormmand-
éd.at any one time ageinst the British) rounded up 117
alleged insurrectioniets, took them to TPhiladelrhia where

they were tried zné all but two released.

H

nhese two were
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condemned to death, but President Wa cshington pardoned
them. The cost of thie show of Teder~1 anthority was
one and & helf million dollars, hut it saved the vres-
tige of th@ Tederel Government, and Kentucky geined
peny experienced distillers. Some of the militismen
istayed in Pennsylvania, and 2ll had wmoney 1o spend free-
1y - no doubt rmuch vent into the hends of the illicit
still operators.

The truly ridiculous vnert of the "whiskey Rebellion"
to presecnt d“v Gistillers is thset the horrid tax was only

ceven cents z gellon of producticn and 54 cents s gallon

of still capacity. Preseat day tax per gallon of produc=-

-

tion is nine dollars.

¥eamwhile the Fentucky distillers fumed and fretted
over the new tazx, but showed more restraint. Some evaded
the law from the heginning but most mede an horest effort
to meet their obligations. To add insult to injury the
law required thet the tex be maid in cash, which was in
very chort supnly in Kentucky at that time.

Col. Thomas Marshsll was apvointed inspector o f
revenue for the Xentucky district and arrived in Kentucky
to cerry out his duties in th= spring of 1792, He had the

followine notice printed in the Kentucky Gazette of Lex-

ington, Xentucky:

HOT ICT
TO TH% DISTILIFRS OF SPIRITS IN THE
DISTRICT OF ERNTUCKY

the count Co% mJohn Finnie is Collector of revesnue for

o unty of Woodford and the Torns and Villages within
N € same, MNr., Thomas C=rnezl for the counties of Fayette,
Ourbon, =nd Vason, and the tovns and villages in the same.
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capt. Rodes Thorpson and Mr. William.Vawters fo? the
counties of lercer, Lincoln, fnq.yaéleon, apd the towns
znd villzges in the seme, Ir., Williem Sulliven for the
counties of Jefferson and Nelson, and the towns and
villages in the seme. The ahove CGentlemen are possesced
of the act of Congress for laying the excise on 3tills
end Distilled Spirits, and if applied to, will give the
distillersfany informetion relat1v§'th§reto mhlch Fhey
may wish to receive. Some of the distillers 1 am inform-
ed, pretend to say they ere tagght‘?o ?gllgye*Lhat the
excise is not to be collected in this district, From
whence they derive their information I Cannot conceive;
But do hereby inform them that the Cpllector§1W1ll short-
1y be with them in order to collect it, and that @hgse
who are not provided with money, or show = disposition

to oppose the execution of the law will he vroceeded a-
gainst =28 thet law directs,

T. LIARSHALL,
Insnpector.,

The Bluegrass distill%rs responded with a meeting
ip Lexington in Vay, 1792, which discussed the tai and
draited 2 recolution to seﬁd to'Congress reaffirming the
‘desper=te economic condition of the Gistillers in the
ﬁest end calling attentidn to the inequality of the

whisky tax. The resolution ended with an urge for repeal,

but it fell on deaf ears.

The desverate economic condition wecs quite real csince
Kentucky had no exports, with lNew Orieans port closed, aﬁdr
the wealth lsv in 12nd =nd goods not convertible into cash.
As 2 result nmany distillers gave up and quit the business.
The éovernment tax colla ctors were very patient, but
by the micdle of 1793, with few taxes collected, they des-
- Paired of colleciing»the‘amounts due, and called on Presi-

dent oo d . . .
t Weshington for help. Washington issued = procle mation
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on 15th Septerber, 2nd it wse published in The Kentucky

Gazette in Eovember.
- ‘
A PROCLAMATICN

Whereas certain violent and unwerrantable pro-
ceedings have lsately taken pl:ce tgndin% topobstzgc? the
overetion of the laws of thg vnlteq Spaues for ralsl?g
a revenue upon distilled splr}ts within t@e_same, ?ﬂ@Ct"
ed pursuant to exnress cuthcrity uelega:eq 1q“the Cone
stitution of the Tnited Statesg; vhich proceedings are v
subversive of good order, contrary to the duty @ha; every
citizen owes to his country and to the laws, and of s
neture dangerous to the very being of the government:

And vhereas such proceedings are the rore un-
warrantable by reason of the moderation which has been
“heretofore shown on the pert of the government, and of

the disposition which has been manifested by the legis-
lzture tho alone have authority to suspend the operation
of the lavs) to obviate causes of objection, and to
render the laws as scceptable as vosidible: And wheress
~it is the particulsr duty of the Executive "to take care
thzt the laws be faithfully executed"; and not only that
duty, but the vermanent intereste and havminess of the
people require, that everylegal and necesszry step should
te pursued, es well as to prevent such violent and un-
werrantable vproceedings, 28 to bring to justice the in-
fractors of the laws and secure obedience hereto. . :
_ Now therefore I, GECRGE WASTINGTON, President
of the United States, do by these patents most earnestly
admonish and exhort 21l persons whom it may concern, to
‘refrain end desist from 21l unlawful combinctions and
proceedings whatsoever having for object or tendine to
obstruct the operation of the laws aforesaid; inasmuch as
ell lawful ways and resns will be gtrictly put in execu-
tion for bringing to jusiice the infractors thereof and
Securing obedience thereto. - '
- And I do moreover charge and reguire sll Courts,
‘Magistrates, =nd Cfficers whom it mey concern, according
to the duties of their several offices, to exert the
‘powers in them resnectively vested by law for the ruropose
-aforesaid, hereby also enjoining and recguiring all persons
Whomsoever, as they tender the welfazre of their country,
the just znd due euthority of government and the preserva-
~tlon of the public pesce, to be aiding and assisting there-
1n according to law. ‘ : : :
In Testimony whereof T have caused ‘he sesl of

(26)



the United States to be affixed to these presents, znd
igned the ssme with my hand. S ‘ ‘

Bl Done this fifteenth day of September, in the

vear of our Tiord one thousand seven hupdred and ninety-

two, and of the indemendence of the United States the

seventh.

C. WASHINGTON

=] t
By the Presiden . Jeffersqn

In the summer -of 1723, snother reeting of Kentucky

‘distillers wae bheld and the following resolution aftopted:

At o meeting of sundry inhabitante of the State of
Kentucky, in Lexington the 8th of July, 17935 to wit:

' Richzrd Steele, Robert Sanders, John Hambleton,
Daniel Barbee, William Trotter, Joseph Rogers, Thomas A.
Thomson, and FPeter Parnett; having taken into considera-
tion the excise lew, =nd the circumstances of our couatry,
sre of ovpinion, that collecting texes under the excise
law in specie only, will be oppressive to the people of
thie countrv. in our present situation, ¢ we cannot carry
our produce to rarket through the cheannel of the Kigsissippi
Therefore we zre of opinion, it is not improper to address,
first the people cf Fentucky; second, the legislature of
this state, end thirdly, the Congress of the T'nited States.

Friends =nd Countrymen. :

Ve heve taken into considerztion the excise lavw pass-
ed by Congress, =znd are of opinion it is injust, becszuse
our nveigation is kept (by the Spanisards) which is our
natural and constitutional right; while the other states
in the unicn have their ports open and can sell their pro-
duce for specie; znd as allegiance and rrotection sre
Teciproczal, the United States ought to see that we zre
€qually protected in our trsdz before we are 0 be ex-
€cted to pay equal taxes under the excice law in specie
nly. If we pzy seven cents per gallon in Kentucky, when
ur navigation is stopped, it will be much rore burdensome
0 us then it would be if cur nsvigation was open.,

If this be truve, then it will follow of course, that
he excise law is much more opprescsive to the reople of -
Kentucky than to those of the other stetes. It is the busi-

€8s of the legislrture to find out weys and means to have
ustice down to zll rarts of the community., If we were



21lowed to pay our tsves uncer the excisg law in produce
2t a recsonatle price, it would be more just, though not
fully so; and if this wes fully reace known to the dis-
tillers refore they were regrired tp pa?, they might
reke choice, either to pursue oOr quit the business.

We hove you will join us 1n our vetitions to,ﬁhe
jegisl=ture of this state, =znd =also to Congresig gn@ﬂal-
though we are informed our former petition or Hemuflml
to Congress concerning this buglnegs was leid on the
tzble and neglected; yet we think it is probeble they
rey hesr and redress our grievances, ii We could bring
them to see our situation ag it really 1s. That we =re
o5 = barrier to prrt of the other states egainst the
aavages, sustzining such demeges as we Go by thelr rur-
dering end plundering our people to a very great amount
every year -- Qur trade being stopped, our country but

very little improved, znd of cow se we cannot heve cider
and beer zs substitutec for siirits distilled, 285 the
people heve in the old country. It is to be hoped they
will hear snd redress our grievances.

Richsrd Steele, Ch.

he

Fentucky survived the troublous eerly days of t
excise law without any open rehellion, and as time wore
on gradually bvecame resigned to the inevitability of
taxes. However, the éending cf troops into Pennsylveania
upset the citizens of Tentucky snd many rrecicted an
invesion at any time by Federsl armies.

Tex evesion becore more and more common, each modi-
fication of the law serving only to czuse more distillers
to hecome disgusted with it. Although meuy cages of will-
ful snd negligent =avoidance of peyment were reparted, it
wes not until 1798 thet the Federal Courts seriously began
to prosecute the offenders. The large nurber of indict-

ments reguired seversl yesrs to be heard.

1

[av]

@

5 rervealed in 1800,

Faiilton's ctormy excise tox w
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during Jefferson's administrstion, and with the exception
of a wartime tzx on whiskey curing the War of 1812, the
gistilling indusiry wos not texed until 18€2., During
this periocd distilleries boomed in Tentucky ané it he-
czme the gresztest whiskev-producing State in The_nation.
Ty 1810, meny parts of Fentucky had cCistilleries, and

vy 1825, Lexington, Farrodsburg, Lawrenceburg, Frenkfort,
rardstown, end Louieville Lad from one to ten plantes each.
Iﬁ 1810, according to Federsl records, ‘esgachusgetts had
60 ctille, procducing over 3 million gellons of rum;

Fenneylvenia had 3894 stills nroducing OVET 6+ million

b

gellone of vhiskey; Indiana had 28 stille, producing 22,000
gallonsoif vwhisker; and ¥entucky 2,000 stills producing well
over £ million gallons of whickey

In 1819, New Orleans received orer 200,000 gallonus
of vhiskey ver month from Kentucky. Py the time it arrived
there zfter the long trip down the Ohio and Vississippi
rivers, the jouncing in the hot sun had sged it.

As the young Fourbon industry}grew, certain nares
began to be associzted with guality »roducts. Jarmes Crow's
distillery on Glenn's Creek in Frenklin County broduced
the world femous Jim Crow Ehiskey. Cscar Tepper laster
beczme his pmrtner. W, and J. Taylor's 0lc¢ Fire Copper
Whiskey wae wuch in demand. Such names =as

ent, Wathen,

and Feam emerged in connection vwith zood Pourbon. Afte

the Civil Wer meny distilleries changed hende, end names

T




1ike Provn, Thommson, snd Rernheim beceme famous.

The hicstory of American ¢istilling frow the time
of the Ciwvil War until Prokribhition is not nice to read.
Corruption, diskonesty, monopoliss, #nd wholesale moon-
¢h ining ceered to he the rule.

A Vhriskey Ring during CGrants adwinistration con-
spired to defraud the zovermment of taxes, and Grant's
private_secretary’wes invol#ed with the cdichonest dis-
tillers., Grent nimself did not escane the taint of
corruption, 2nd he wee =z2ccused of shering in the arofits.

Speculation teceme a big rert o
distillere selling warehouse receiptsAto thre sneculators
who bottled the whiskey =g they pleecsed. Grest monovolies
gobbled up the small, independent distilleries, and them-
selves bec:me involved in & bitter war toward the end of
ths century. Two major groups emerged, & group of Fentucky
distillers who tried to make straight vwhiskeye the only
stendsrd, =znd denounced whiskey made in eny other wey than

by the trasditionsl pot-still methods ag lacking in char=cter.

The oiher group wae for *he more uniform, more easily con-

-

hiskeyve blendec with =2lcohol

trolled mroduct of strezight

<

mede in patent stills.
In 1909, en Internsl Revernue order perritting only
1

cbeled whigkey, 211 others to be

streight whiskeyes to be
Thiskey wes defined es

cz=1lled imitetion, was reversed,
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any volestile liguor Gdietilled from grain, and
of ide‘,ltv neged upon current rmenufacturing processes
for the different tyres of vhiskey were established,
Pess:ge of the Pure Food and Drug Act of 1208 with

lster T=ft ruling did ruch to remove unces ireble nrac-
tices in the whiskev industry. Unlsbeleo barrel whiiskey
begen to Gissppesr snd distinctive labels appeared,
giving nrocesses and rmateriale as requirea by law. This

made sGvertising posgible, with no holae borred. By 1920,

3

the teginning of Frohibition, blendea vhiskeys made up
slmost 70% of the whiskey merket.

Prohibition, in part the fruits of years of shady
dealings by the distillers, all but wiped them out, Its
evile and benefits are not =z part of this discussi on,
and no doubt will be heatedly fought over for yesmwrs to
come ,

At sny rate, with revenl of the Tighteenth Amendment
in 1932, a different esnd somewhat chastened group of disg=-
tillers cautiously emerged to rebuild, In Fentucky, a
small ca e of old-time Fourhon cistil® rs went to work
with treir trsditional methods of meking vhiskey., These
distilleries vere mostly family concerns, which still used

eir jealously guarded secrets handed down from generation

th
to generation to mzke an unhuryied, superd, old-fashionad
whiskey. They c¢idn't heve = cheance.

A smsll number of lzrge corporations with vast capital
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and a very good pnropagends mechine gowblsed up the small

independent distilleries one by one or made contrascts

for their vroduct, Today the number of indenendent

~

distilleries is sstoundinely small., Fentucky, supnply-

ing almost half the country's whiskey, nas ouiy €0 dig=

tilleries, 1400 fewer than in 1810.
Xentucky Pourbon, considered by meny to be the

fineet nroduct of the distillers art, no longer enjoys

its former populsrity. Teceuse of the great expence

involved in its =2ging nrocess, it cannot compete in

{

o]

price with the chesper blended vhigkies, #nd the grent
advertising cempzigns concucted in behalf of blended
wiiskeys have had their effect on the public's tastes,
Since bottled-in-bond bourbon rust age in bonﬁed govern-
ment warehouses for =t least four yesrs, los=s of produc-
tion during the lest wor will make true ﬁourhon scarce
for several yvears to come.

The type of corn vwhiskey first made by the Rev.
Flijah Craig that came to be known as Fourbon ie escen-
tizlly the szme as that produced for centuries in Scoi-
land end Ireland, =nd the process ig ¢till in use today
in the smaller distilleries. Grain, generslly eighty
pounds corn to ten pounds of rye, was grmund in z huhr-
mill. The meal was then scalded in tubs and stirred

with paddles. Sometimes, especially if wat Ler was not

plentiful, hot, spent "beer" from a vprevious distillation
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wes used in place of water, and the hot "mash" was left
overnight to hegin & elightly sour ferrentation, Ten
pounds of melt, made by grinding germinated corn or
barley - the germinstion hzving been‘halied by heat -

soon as the

1)
n

was adueé to the cooled cooked grainm, and

t had converted the stsrch into suger, yveast was added.

o
x.....l

¥

The mixture wzs then allow 4 to germent from 72 to 96 hours,
depending on the temperature. Then the "beer" was poured
into a single-chambered, kettle-like coprer still =nd boiled
over & hardwoo¢ fire. The product was redistilled, and was
known as "Double Distilled Fire Copper Sour l'ash Bourbon".
Good Kentucky Tourbon wasg never trezted after the redistilla-

tion to raise ite proof or remove the acids znd fusel oils.

Sometimes it wae placed in cherred oak barrels to "age",

m

ince distillers hed found that this removed some of its
sharpness, mellowed it, znd gave it a golden color. Usually,
however, it wes so0ld ag "white lightning” or colored with
carearel.

In the early deys, the chief by-product of the distiller-
ies wes hogs, which were fed on the spent beer or "slop",

A still oroducing 35 proof gellons 2 dav could maintain 300

1088, but they had to bhe fed with cere. Young pigs could
not

m

tand strong slop, =nd oregnant sows would lose their

litters as a result of ¢rinking it,

There were meny little techniques in use by the early
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distillers thet sre quite interesting. The corn was
usuzlly ground as fine &s possible but the rye wes
usually only broken. The water oT "slop" wes added
to the ground grain scalolng hot, roughly 145 degrees.
Yo thermometers were used. This served to gelatinize
" the starch and rede its conversion to sugsr possible,

Preparing the malt was an important etep znd Wicheael

Krafft, in his Americen Distiller, published in 1804,

gives this recipe:

"Steev newly threshed barleyrin a stone trough
for three days. Then lav it in heaps to let the water
érain, turning it well with a shovel. 1In the "coming
hean" let it lie for forty hours, watching it and turn-
ing it over after roots are put forth. Frequent turning
"~ over cools, dries =nd dezdens the grain. Then put it in
& high heap until it grows hot, perfecting its sweetnese.
Finally ley it cver = Kiln with a hair clothAor wire
under it, drving it over = slow fire.,"

Since each bstch seldom exceeded a few bushels of
grzin, and no cooling facilities were available, the cooked
grain weas generslly sllowsd to cool QVernight to & tempera-
ture between "blood warm and scslding hot", before the
malt was added., After conversion was complete, the mash
was usually "bsck-yeasted" by =adding some of a mesh mixture

thet had been fermenting for several days and was ready to
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be distilled.

Some distillers m-de zn ¢ffort to remove some of the

undesirzshle essentisl oils =nd acide by filtering the

o,
-
o
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- final product through chercoal and san
ashies or quick lime in the still.

Without the use of sny controls or instruments, it
is not unusual that there w s = grest veriation in the
Bourbon produced. In fact, any uniformity of rroduct at
all is amazing.

Developmente come in time, snd with the genersl use
of hyvdrometers, seccharmeters, thermometers, and scienti-
fically Cesigned fermenters the umcertsinty as to the
final outcome diminiched.

’ Smell distilleries today cook the milled grain at

atmospheric pressure vith steam (some cookers use live

(

stezm piped through the wesh); and the cooking schedule
ie very cdefinite, ;ising to 212 degrees Fahrenheit gradu-
ally and held et that temverature for a certain period.
Cocling wster iz piped through the vessels to lower the
temperature to 1415 degrees which is the malting terpera-
ture. Ground melt and warm water at 145 degrees is then

added snd the mixture =lloved to stend until convercion

is complete. A controlled amount of spent beer is often
added to the cooking water to increase the =zcidity of the

mesh, giving more contamination control, =nd rlso to re-

duce the viscosity of the cocked mesh.
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The yeast is cerefully pampered, great care being
taken to keep the cultures pure. After the mash has

been converted it ie pumped into the ferrenters or "mash
tubs" ancé the yeast added. )

Czreful checks sre made on suger content ("balling™),
acid concéntration, and acid content throughout mashing
snd fermenting.

The most modern plants todey use continuous pressure
cookers in mashing inestead of tatch atmospheric cooking,
and the rash ie continuously cooled by flachlng in a
vacuum and continuously coavsrted by constsznt addition
of 3 nalt andéd water slurry.

The firet step in dis=tillstion is the separation of

thc volatile constituents of the fermented mzsh - ethyl

alcohol, esters, aldehydss, acids, end fusel o0il and some

water - from the grain solid. This ig done in what is

called the beer still and the crude distillate is callead
"first shots" or "hi-wine" =znd has & very objectionable
flavor and odor. Iost of this is due to thermal decompo=-
sition of wyezst and grein during distillation znd vacuum
stills ere coming into use which eliminate this., An alter-
nate method is removal by =sctivated charcozl.

The redistillation of the first shots wroduces the
epirits from which the Pourbon is nroduced - along with

certain objectionable by=- ““occh;, most of which 2re re-

moveC by aging. Fusel oil, composed largely of two imo-
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aryl slcohols, ie the most undesira®le contaminant.

The tax obligestion occure &g S00N &% the spirite
come into being, but the Whiskey ray be stored under bond
wment rade on withérewzl, It is entered into bond
at 100 proof (50% slcokhol) and storage 1s 1n new charred
osk barrels, where it is allowed to mature, usually from
four to eight years,.

Alcoholic spirite made from grain may he produced in
eny climate and by wany different methods,. In snpite of
this, the riost famous heversge whiskeys of the world hav
only bveen mrnufactured in guite limited territories, Iany
unususl reasons heve bheen given to explain the excellence
of Eentucky Pourbon. The "character and association of
Fentucky yeast germs" has been given crecdit. but many

people think it is due to Fentucky's limestone water.

ost early distillers beileved this, and it may have

}-
Fh
V]

some hasi n fzct, Col. ®. E. Teylor, Jr. in en essay
on distilling in Fentucky =states:
"I do not believe that one can exegrerate the vitsl

importence of a promrr water in the menuvfacture of the

h
H

finest grades

!

skeyv, snd I am convinced that novhere
T

ok
in the world can one find superior water for this nurnose

thet in certain geologicsl arcas within the stste of Fen-

tucky". And further:
"All the auvthentic geologicel dste show that the

whiskies having the greatest revutation in the vorld,
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vherever introduced, have been those nroduced from water
percolsting through the strate of hird's-eye limestione”,

As evidence of the irrortence of water in the oro-
duction of Eourbon whiskey, Cecl. Taylor gives the case
cf & distiller wno moved away from Fentucky:

"Shields, one of the primitive Kentucky cistillers,
whose fame heé expanded with his superior brand of Bourbon
mgnufactured from the waters of the springs on Glen's
Creek, transferred his plant to the locality of the rich
~corn fields of Illinois, eypecting from the distillation
of chezp corn to obtain a fortune. He came back disappoint-
eG. Illinois water refused to develon the fine vhickey
he had made in the Fluegresss.!

In the face of the history of Pourbon recounted in
this paper, it appesrs more likely thst Fourbon simply
evolved as 2 result of lack of trensportation; and zided
by custom, tradition, =nd = recklog of know-how, the
initiel =dventere of the esrly distillers was never over-
come by distillers of other regions. Later, vhen the
corn bélt states begnn to nroduce such vast emounte of
corn, the fremework was too well set to move the entire
industry. ZPeonle were accuetomed to Fourbon's being made
in Fentucky, lsbor skilled in the remufsacture of whigkey

Tes Sy N e . .
wag plentiful, and capital investments in rlante and

machinery were quite love ; ; '
] > 1 TEe. Anc so today, we find an olg

(38)




industry remsining -t its point of origin, even lhiough
ite rew m:terizls, the grain, must be "imnorted" from
the corn belt, adcing zn aprreciable amount to the cost
of production.

Tourbhon hee come of age, and todasy is & fer cry
from the eariy "Torantule Juice" of the rivermen, the
fiery white cure for all ailments. In the worde of
Colonel Taylor, "The time h=zs come Vhen the wan who
orders Scotch or Irish servec him, vhen it ie possible
for him to zecure one of Fentucky's genuine high grade
Ecurbons bottled in bmg nresents hirmself 2s an amusing

spectacle to the vhiskey connoisseur.”

(39)
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