KENIUCKY WHISKY.
— et -
The Ditfcrent Yiethods of Dintilintion—

T'he Processes Described.
From the Lowisrille Commereial, Mareh 14.
The manutacture of whisky in Kentucky
ir & mort huportant branch of homestead indus-
try. Millions of dollars are wvested in the

working of our distilleries, and their product
has workl-wide reputation, The wethods by
which it 1s prodnced are known to but few per-
sons outside of a4 limited number of practienl
distillers, even dealers in the article being gen-
erally ignoerant of the different processes b

whieh it is mmade. There are g&ix modos of dlsti{-
lanon practiced in this State, and the result is
six clasges of whisky, known to the mitjated as
“ xour wash, pure copper,” ** sour mash, log and
‘-‘Ul'l'“'»" “* gweel biash, pure copper,”’ * a'l-eam
copper,” * Bourbon, stean,” and *‘mghwines.””
rour mash, pure copper, 18 made as follows : One
to two bushels of corn-meal is mashed in small
tubs, by hand, with slop, and without the use of
steamn. (Slop is the spent. beer frow the still.)
A sufliclent amonnt ot this slop, boiling-hot from
the still, 18 mxed with the fresh meal to heat
the same to proper temperature, Themash then
stands undisturbed from twenty-four to thirty-
8ix hours, according to the weather, no artificial
means of cooling being used for this period.
Wheu the mash bas covied to about 110 degrees a
very small guantity of rye-meal and malt is
added, afier wbich the same is diluted with
wiater to the proper temperature. Then, in the
different small tubs, or in one large one into
which the small .ones are discharged, the
mash is yeasted with yeast, or rather a
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reparate Aistitlations and wo saparate condensa-
tious iu eopper worms,

In maling Bourbon s«team whisky the mash is)
Prepared and yeasted as in steatn coppor houses,
In the dtstitintion the Amonrwan stillis used, in
which the beer is boiled by steam and tho vapor,
instead of passing diregtly to and through a
CONPEr WOTID, PDasées into s wooden doubler
which is a sufficient gunantity of lowwinea tu
cendenso tho vapor, sad the whisky parses from
the wouoden deubler fo the worm, Only ono
wormn s used, no singdmoga run nnd no coppor
stitl or doubler cmaployed., ‘This trade conntitutoy
the butk of Bourbon Coundy whisky. ITighwines
or raw whisky is mado by proowsely the sama
pioeess as Bourbon steam. T'he Amorican still
i3 used an both wiedes, and the only differ.
ence consigis in the suporior quality of grain

S unHe@ in makiug Bourbon steatsr, and in tho qual-

ity of rye, only one distillition wmd one couden-

smuall quantity of mash previourly mashed .

aud In a state of fermentation,

After

terspentation ceasee the heer js boiled in
# copper still over the tire, the vapor passing to
and through a copper worm and condensing into

what is known «8 singlings. The singlings are
doubled in a copperstill over the fire, and the
vapor again passes through a copper worm, con-
densing into whieky., The highwines, or high.
proof spirit, is reduced with the lowwines to the
strength at which it is barrcled. The yield b
}ms process is from two to two and a half gal‘i
OLls,

In making ” gour magh log-and-copper'” whis-
ky, the process differs from that described above
in the substitution of a wooden beer-still for the
copper, and the mtroduction of steam into the
beer, Most of the sour mash whisky 1u the State
e made on this plan.

sweet wash pure copper is made by mashing
as hefore deecribed, but with water, instead of
slop, ‘The mash stands only a few hours, when
1t 18 cooied down and yeasted, The distillation
15 the sa1ne 18 for sour masl,

In the manufacture of steam copper the mash
1= made in one tub by a rake driven by steaw.
I'te mash, having been mixed with water, is
tcalded by ateam 1ntroduced directly into the
mash-tub, From one-fourth to one-fifth of the
mash is rye-meal, with a proper guantity of malt.
Eweet hop-youst 18 geunerully used to start ter-
mentation, The beer 1s boiled in & wooden still
by steam thrown mto it. The vapor, just as in
the old-lashioned pure copper disiilleries, passcs
thvough a copper worm, and s condenscd into
snuycings,  The singlings are doubled in o copper
still over Lho tire, aml cho vapor passes throwgzh
dazcold Wtk Lnus winshy s thie teawit of ypwe

snlion take place, The hizshwines gre not re-
duced with water to a atrength near proot, s
thoe Bourbon steam I8, and is generally ldrawn ofr
into nuburnt batrels. The constres tion of
Bourbou ateam-houses i very similae, amd aither
grado of whisky can be alternately nrade in
either ciass of houser. Many distiileries opovatc
with slight varfations froms the methosa we hav:a
deseribed, but a8 the alightost deparsare trom
the regular process gives a differene eesalt. the
tendency i to adhero clowely to oxiablistind
prades,
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