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BOURBOKR
WHAT AFFECTS A BOURBONS TASTE?

We all love the taste of a bourbon. The more | Laste, the more I'm impressed by the complexities a bourbon can
offer. Even more impressive is the range of dilferent flavor notes in bourbon. How is this possible? Let's take a look
at how these differant flavors develop.

Even with large improvermnents in automation bourbon flavor 15 shill mare af an art than a science. This is why Master
Distillers spend a lot of bme taste testing different barrels (taugh jebl!]. The following is how each aspect of the
pourbon process affects the taste of the bourbon. The percentages may vary bul afler speaking with several Master
Distiliers and people in the industry, they all seem Lo agree on similar percentages
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50% 25% 10% 5% 10%

AGING MASH BILL DISTILLING YEAST DTHER

BEBING - This includes time and place. How long was the bourbaon aged? Where was it aged? That's geographic and
warehouse location. Bourbon aged in Kentucky age much different than bourbons in Texas. Bourbans aged in the
highest level of a warehouse age different than the same bourbon is the ground level of the warehouse. Read "Bour-
bam Aging Explained” for a more in-depth review of bourbon aging.

g
: MASH BILL - The grains used ta create a bourben greatly affect the taste. We all know it has to be at least 51% corn
but what abaut the sther %%, Did they use rye or wheat? How much barley did they use® Read “What 1s & Mash BIll*

for a more in-depth review of bourbon mash bills

alezhol rises and s condensed back 1o liguid ferm and cellected, The flavar is affected by different stills, Does the
distillery use a column still or pot s6ll¥ Do they distil the mash multiple times? Finally, at what proaf dees the white
dog come aff of the still? The higher the proof, the fewer flaver compounds are left

kl DISTILLATION - The distilling process is possible becauss aleohel boils at 173 degrees and water a1 217 degraes. The

Every distillery has a "proprietary” yeast strain that adds additional, different, flavars. Four Roses famously uses &
different yeast strains. Try finding two of their private picks that are the same mash bill but different yeast and tasting
them side-by-side. This exercise will help you understand the effects of yeast on taste.

OTHER - There are alot of littile things that can affect the sverall taste of a bourbon, Some examples would be barrel

YEAST - veast is single cell fungi. The beauty of yeast is they convert sugar to alcahol. Yeast is added 1o the mash bill
i that has been cooked with water to begin the fermentation process. There are hundreds (if not more} strains aof yeast
l entry prasl, fillering process, proaf

Homewark: [zsie two bouwrtons side-by-side from the same dishilery and mash bill. e Eagle Hare

7o Trace or Jim Beam Biack and Knob Creek,




