
sweet and full-flavored

originated in Kentucky

B O U R B O N 
&

W H I S K E Y



T h e  m o s t  i m p o r t a n t  a r e :

• M u s t  c o n t a i n  a t  l e a s t  5 1 %  c o r n .
• M u s t  h a v e  a t  l e a s t  4 0 %  a l c o h o l  b y  v o l u m e .
• M u s t  b e  a g e d  i n  n e w  c h a r r e d  o a k  b a r r e l s ,  w h i c h  g i v e  i t  i t s  c h a r a c t e r i s t i c  
c o l o r  a n d  f l a v o r .
• M u s t  b e  p r o d u c e d  i n  t h e  t e r r i t o r y  o f  t h e  U S A .
• F o r  t h e  E u r o p e a n  U n i o n ,  t h e  r u l e  i s  s i m p l e :  o n l y  w h i s k e y  m a d e  i n  t h e  U S A  c a n  
b e  c a l l e d  b o u r b o n . 

History

BourbonBourbon is an American alcoholic beverage made primarily from 
corn. It is known for its characteristic taste, often described as sweet and 
full-bodied. The history of bourbon is closely linked to the cultural 
heritage of the United States, especially the region of Kentucky, where 
this drink originated.

O r i g i n  o f  B o u r b o u :

A l t h o u g h  t h e  e x a c t  o r i g i n s  o f  b o u r b o n  a r e  n o t  c o m p l e t e l y  c l e a r ,  m o s t  h i s t o r i a n s  
a g r e e  t h a t  i t  f i r s t  a p p e a r e d  i n  t h e  1 7 7 0 s ,  d u r i n g  t h e  t i m e  o f  t h e  A m e r i c a n  
c o l o n i e s .  T h e  n a m e  b o u r b o n  c o m e s  f r o m  B o u r b o n  C o u n t y ,  K e n t u c k y ,  w h i c h  w a s  
n a m e d  a f t e r  t h e  F r e n c h  r o y a l  f a m i l y ,  t h e  H o u s e  o f  B o u r b o n .  I t  w a s  i n  t h i s  
r e g i o n  t h a t  d i s t i l l e r s  b e g a n  f o c u s i n g  o n  p r o d u c i n g  w h i s k e y  —  a  s p i r i t  t h a t  
w o u l d  e v e n t u a l l y  b e c o m e  f a m o u s  a r o u n d  t h e  w o r l d .

M e a n i n g  o f  K e n t u c k y :

W h i l e  b o u r b o n  i s  n o t  e x c l u s i v e l y  p r o d u c e d  i n  K e n t u c k y ,  t h e  s t a t e  h a s  b e c o m e  
s y n o n y m o u s  w i t h  i t  t h a n k s  t o  i d e a l  p r o d u c t i o n  c o n d i t i o n s .  K e n t u c k y  h a s  e x c e l l e n t  
w a t e r  s o u r c e s  a n d  c l i m a t e ,  w h i c h  a r e  h i g h l y  f a v o r a b l e  f o r  d i s t i l l a t i o n .  T h e  s o i l ,  
r i c h  i n  m i n e r a l s ,  a l s o  p l a y s  a n  i m p o r t a n t  r o l e  a s  i t  p o s i t i v e l y  i n f l u e n c e s  t h e  f l a v o r  
o f  th e  fi n a l  pr o d u c t .

O f f i c i a l  d e f i n i t i o n  o f  b o u r b o n :
In 1964, after several decades of growing in popularity, the drink was 
officially recognized by the U.S. Congress as the national spirit of the 
United States. In order to be labeled bourbon, a drink must meet 
several strict rules.



Basic Categories of American 
Whiskey / Bourbon

S  t r a i t h  B o u r b o n

M u s t  m e e t  a l l  l e g a l  s t a n d a r d s  a n d  b e  a g e d  f o r  a t  l e a s t  t w o  y e a r s  i n  n e w  c h a r r e d  
o a k  b a r r e l s .

T e n n e s s e e  W h i s k e y

D i f f e r s  m a i n l y  b y  a n  a d d i t i o n a l  p r o d u c t i o n  s t e p .  A f t e r  d i s t i l l a t i o n ,  i t  i s  f i l t e r e d  
t h r o u g h  c h a r c o a l  b e f o r e  a g i n g ,  w h i c h  r e m o v e s  h a r s h  e l e m e n t s  f r o m  t h e  f r e s h  
d i s t i l l a t e . 

C o r n  W h i s k e y

M u s t  c o n t a i n  a t  l e a s t  8 0 %  c o r n .  I t  d o e s  n o t  h a v e  t o  b e  a g e d  i n  n e w  c h a r r e d  
b a r r e l s ,  a n d  t h u s  t h e  m i n i m u m  a g i n g  r e q u i r e m e n t  d o e s n ’ t  a p p l y .  I t  i s  o f t e n  s o l d  
c l e a r  a n d  u n a g e d ,  t h o u g h  i f  a g e d ,  i t ’ s  u s u a l l y  f o r  o n l y  a  f e w  m o n t h s .

RY E  W h i s k e y

B y  l a w ,  m u s t  c o n t a i n  a t  l e a s t  5 1 %  r y e  g r a i n ,  a l o n g  w i t h  c o r n  a n d  m a l t e d  
b a r l e y .  L i k e  b o u r b o n ,  i t  m u s t  b e  a g e d  f o r  a t  l e a s t  t w o  y e a r s  i n  n e w  c h a r r e d  o a k  
b a r r e l s .

B l e n d e d  W h i s k e y

C r e a t e d  b y  m i x i n g  m a n y  t y p e s  o f  w h i s k e y  f r o m  d i f f e r e n t  
d i s t i l l e r i e s  —  o f t e n  b l e n d i n g  1 0  t o  5 0  d i f f e r e n t  w h i s k e y s  t o  
a c h i e v e  a  c o n s i s t e n t  f l a v o r .



Production

M i l l i n g  a n d  M a s h  P r e p a r a t i o n :
T h e  g r a i n s  a r e  g r o u n d  a n d  m i x e d  w i t h  w a t e r  t o  c r e a t e  a  m a s h  r i c h  
i n  s u g a r s  n e c e s s a r y  f o r  f e r m e n t a t i o n .  S p e c i a l  y e a s t  i s  o f t e n  u s e d  
t o  c o n v e r t  t h e  s u g a r s  i n t o  a l c o h o l .

F e rm e n t a t i o n :
A  k e y  s t a g e  o f  p r o d u c t i o n .  Y e a s t  c o n s u m e s  t h e  s u g a r s  a n d  p r o d u c e s  
a l c o h o l .  T h i s  p r o c e s s  u s u a l l y  l a s t s  s e v e r a l  d a y s .  T h e  r e s u l t  i s  a  
l i q u i d  k n o w n  a s  w a s h  —  s i m i l a r  t o  b e e r .

D i s t i l l a t i o n :

D u r i n g  d i s t i l l a t i o n ,  a l c o h o l  i s  s e p a r a t e d  f r o m  w a t e r  a n d  o t h e r  
s u b s t a n c e s  u s i n g  c o p p e r  s t i l l s ,  w h i c h  a r e  e s s e n t i a l  f o r  c r e a t i n g  a  
c l e a n  an d  re f i n e d  di s t i l l a t e .  Bo u r b o n  is  ty p i c a l l y  di s t i l l e d  tw i c e .

Production is a complex process that involves several steps, 
from grinding the raw materials to final distillation and 
maturation. This process is strictly regulated and each stage 
has a great influence on the final quality of the drink.

I n g r e d i e n s :

M a d e  m a i n l y  f r o m  c o r n  ( a t  l e a s t  5 1 % ) ,  c o m b i n e d  w i t h  g r a i n s  
s u c h  a s  w h e a t ,  b a r l e y ,  o r  r y e .

E a c h  d i s t i l l e r  c a n  u s e  a  u n i q u e  g r a i n  r a t i o ,  w h i c h  i n f l u e n c e s  
t h e  f l a v o r  p r o f i l e .



A g i n g  i n  B a r r e l s :
A f t e r  d i s t i l l a t i o n ,  t h e  s p i r i t  i s  t r a n s f e r r e d  i n t o  n e w  c h a r r e d  o a k  
b a r r e l s ,  w h e r e  i t  m a t u r e s .  T h e  o a k  c o n t r i b u t e s  b o t h  c o l o r  a n d  
c o m p l e x  f l a v o r s ,  s u c h  a s  v a n i l l a ,  c a r a m e l ,  s p i c e ,  a n d  w o o d .  A g i n g  
u s u a l l y  l a s t s  2 – 4  y e a r s ,  t h o u g h  p r e m i u m  b o u r b o n s  m a y  a g e  l o n g e r .  
E a c h  a d d i t i o n a l  y e a r  d e e p e n s  t h e  a r o m a  a n d  s m o o t h n e s s  o f  t h e  
s p i r i t .

B o t t l i n g :

A f t e r  a g i n g ,  t h e  b o u r b o n  i s  f i l t e r e d  a n d  p r e p a r e d  f o r  b o t t l i n g .  
S o m e  p r o d u c e r s  d i l u t e  i t  s l i g h t l y  w i t h  w a t e r  t o  a d j u s t  t h e  a l c o h o l  
c o n t e n t ,  wh i c h  ty p i c a l l y  ra n g e s  be t w e e n  40 – 5 0 %  AB V .



B o u r b o n  i s  t h e  b a s i s  o f  m a n y  p o p u l a r  c o c k t a i l s  .

U s e  i n  g a s t r o n o m y :

Bourbon i s  not  on ly  popular  for  dr ink ing ,  but  i t  i s  a l so  increas ing ly  used  
in  gas tronomy.  Many res taurants  and bars  are  exper iment ing  wi th  
bourbon in  cockta i l s ,  mar inades ,  desser t s . . .  I t s  r i ch  f lavor  and aroma 
add a  new dimens ion  to  d i shes  and dr inks .

• C o m b i n a t i o n  o f  b o u r b o n ,  s u g a r ,  A n g o s t u r a  b i t t e r s  a n d  o r a n g e  z e s t .  
T h i s  c o c k t a i l  i s  c o n s i d e r e d  a  c l a s s i c  a m o n g  w h i s k e y  d r i n k s . 

M i n t  J u l e p

• B o u r b o n ,  m i n t ,  s u g a r  s y r u p  a n d  i c e .  T h i s  d r i n k  i s  t r a d i t i o n a l l y  
a s s o c i a t e d  w i t h  t h e  s o u t h e r n  s t a t e s  o f  t h e  U n i t e d  S t a t e s ,  e s p e c i a l l y  
w i t h  t h e  K e n t u c k y  D e r b y  h o r s e  r a c e . 

W h i s k e y  S o u r

• B o u r b o n ,  l e m o n  j u i c e ,  s u g a r  s y r u p  a n d  e g g  w h i t e .  T h i s  c o c k t a i l  i s  
r e f r e s h i n g  a n d  b a l a n c e d . 

T h e  m o s t  f a m o u s  a r e :
O l d  F a s h i o n e d



M a r i n a d e s
• B o u r b o n  i s  s o m e t i m e s  u s e d  i n  m e a t  m a r i n a d e s ,  w h e r e  
i t  c o n t r i b u t e s  a  r i c h  f l a v o r . 

S a u c e s
• B o u r b o n  s a u c e s  b a s e d  o n  b u t t e r  a n d  b r o t h  a r e  p o p u l a r  
w i t h  s t e a k s  a n d  r o a s t s . 

D e s s e r t s
• B o u r b o n  i s  a l s o  u s e d  i n  d e s s e r t s ,  s u c h  a s  c h o c o l a t e  o r  
p e c a n  p i e s .  A n  i n t e r e s t i n g  v a r i a t i o n  i s  b o u r b o n  c a r a m e l  
o r  b o u r b o n  a p p l e  p i e . 

G r i l l e d  m e a t s
• B o u r b o n  a n d  g r i l l e d  s t e a k  o r  p o r k  r i b s  m a k e  a n  
e x c e l l e n t  p a i r  t h a n k s  t o  t h e i r  s t r o n g  f l a v o r s . 

S w e e t  d i s h e s
• B o u rbo n  g o e s  g r ea t  w i t h  cho co la t e  d i s h e s ,  nu t s ,  and  e v en  
c l a s s i c  p i e s  l i k e  p e c an  p i e . 

B o u r b o n  i s  a l s o  u s e d  i n  t h e  k i t c h e n  t o  p r e p a r e  v a r i o u s  
d i s h e s .  I t s  s w e e t  a n d  s p i c y  n o t e s  g o  w e l l  w i t h  m e a t ,  
e s p e c i a l l y  p o r k  o r  b e e f .  I t  i s  a l s o  s u i t a b l e  f o r  s w e e t  d i s h e s .
B o u r b o n  i s  a n  e x c e l l e n t  c o m p a n i o n  f o r  v a r i o u s  t y p e s  o f  f o o d .




