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101 World Whiskies To Try Before You Die is the companion guide to 2010's 101 Whiskies To Try Before You Die. Ian Buxton again
eschews the obvious whiskies and recommends another 101 whiskies that he believes every whisky lover should taste. In Ian Buxton's new
collection of whisky recommendations he has cast his net wider. He includes not only whiskies from the established whisky-producing
countries, but also many newcomers. The book includes whiskies from Austria, Belgium, Canada, the Czech Republic, England, India,
Ireland, Japan, The Netherlands, Scotland, Taiwan, USA and Wales. All the whiskies included are both affordable and accessible. Ian Buxton
does not believe in collecting whiskies or investing in whisky. He believes in tasting and enjoying the huge range of whiskies that are
available. The book includes single malts and blends - and provacatively a few renegade suggestions that are bound to offend purists.
Fermented Beverage Production, Second Edition is an essential resource for any company producing or selling fermented alcoholic
beverages. In addition it would be of value to anyone who needs a contemporary introduction to the science and technology of alcoholic
beverages. This authoritative volume provides an up-to-date, practical overview of fermented beverage production, focusing on concepts and
processes pertinent to all fermented alcoholic beverages, as well as those specific to a variety of individual beverages. The second edition
features three new chapters on sparkling wines, rums, and Latin American beverages such as tequila, as well as thorough updating of
information on new technologies and current scientific references.
With a foreword written by Professor Ludwig Narziss—one of the world’s most notable brewing scientists—the Handbook of Brewing, Third
Edition, as it has for two previous editions, provides the essential information for those who are involved or interested in the brewing industry.
The book simultaneously introduces the basics—such as the biochemistry and microbiology of brewing processes—and also deals with the
necessities associated with a brewery, which are steadily increasing due to legislation, energy priorities, environmental issues, and the
pressures to reduce costs. Written by an international team of experts recognized for their contributions to brewing science and technology, it
also explains how massive improvements in computer power and automation have modernized the brewhouse, while developments in
biotechnology have steadily improved brewing efficiency, beer quality, and shelf life.
On May 4, 1964, Congress designated bourbon as a distinctive product of the United States, and it remains the only spirit produced in this
country to enjoy such protection. Its history stretches back almost to the founding of the nation and includes many colorful characters, both
well known and obscure, from the hatchet-wielding prohibitionist Carry Nation to George Garvin Brown, who in 1872 created Old Forester, the
first bourbon to be sold only by the bottle. Although obscured by myth, the history of bourbon reflects the history of our nation. Historian
Michael R. Veach reveals the true story of bourbon in Kentucky Bourbon Whiskey. Starting with the Whiskey Rebellion of the 1790s, he
traces the history of this unique beverage through the Industrial Revolution, the Civil War, Prohibition, the Great Depression, and up to the
present. Veach explores aspects of bourbon that have been ignored by others, including the technology behind its production, the effects of
the Pure Food and Drug Act, and how Prohibition contributed to the Great Depression. The myths surrounding bourbon are legion, but Veach
separates fact from legend. While the true origin of the spirit may never be known for certain, he proposes a compelling new theory. With the
explosion of super-premium bourbons and craft distilleries and the establishment of the Kentucky Bourbon Trail, interest in bourbon has
never been higher. Veach shines a light on its pivotal place in our national heritage, presenting the most complete and wide-ranging history of
bourbon available.
Jurassic, basalt, moraine, flint, alluvial, magma: what are these words and what do they have to do with wine? The answers are here in this
book. They are geological terms that reflect a bond between wine and the land. Understanding geology, however, is tricky. Geological
concepts are obscure; processes can be imperceptibly slow, invisible, and unimaginably ancient. The terminology is formidable, such that
even the names of common rocks carry an air of mystery. Geology is introduced plainly, starting with basic principles, all in the context of
wine. The emphasis is on the kinds of processes that shape vineyards, and on the minerals, rocks and soils that host the vines. Geological
words now commonly seen in wine writings are systematically explained. You will learn the stories behind some of the names, the human
face of geology. The book also explores how the geology-wine connection manifests in the finished product and evaluates its importance,
particularly in the contexts of minerality, terroir, and wine taste. The fact is that geology is increasingly being promoted in the world of wine;
the aim here is to help it be properly understood.
Strickland takes the reader on a journey through the oak stands and stave yards to the warehouse and finally the blending room to give one
of the most comprehensive explanations of the spirits maturation process put to paper yet.
Offensive Marketing is the best source for competitive executives who are serious about strengthening their marketing skills and producing
new outcomes. The authors bring the acclaimed POISE (Profitable, Offensive, Integrated, Strategic, Effectively Executed) framework to a
North American audience. POISE brings together advances in strategy, innovation, and approach to produce a new level of effectiveness and
market results. Extensively used by companies and individuals worldwide, this freshly adapted book is an essential resource for all marketing
students and professionals interested in achievable strategies and profitable marketing.
Fundamentals of Marketing provides a sound appreciation of the fundamentals of the theory and practice of marketing. Using case studies
drawn from a cross section of sectors, in particular the banking, hospitality, retail and public service sectors this textbook critically evaluates
the effectiveness of different marketing strategies and approaches. Exploring the principles of marketing this volume engages the reader, not
only in theory but also in practice, using a broad range of real-life case studies such as Coca Cola, Apple, FCUK, Virgin, Amazon.com,
Barnes and Noble, Dyno Rod and New Zealand wool. The text analyzes the marketing mix: product development, pricing, promotion (and
communications marketing) and place (channels of distribution). It also emphasizes the role of Marketing Information Systems (MIS) using
internal reporting, marketing intelligence and marketing research including the contribution from marketing research agencies and reviews the
role of technology, e-commerce and the Internet in supporting successful marketing. Featuring a support website that provides student and
lecturer resources, Fundamentals of Marketing conveys the main principles of marketing in a challenging yet accessible manner and provides
the reader with insights into the workings of marketing today. Visit the Companion website at www.routledge.com/textbooks/9780415370974
Renowned whiskey educator Robin Robinson presents a global course on the ever-expanding world of whiskey, from American craft offerings
and the Irish whiskey revival to the latest in Japanese, French, and even Indian whiskies. Across ten robust "courses," Robinson guides the
whiskey enthusiast through the basics and beyond, including everything from history to production, aging, finishing, and tasting, as well as
how to read a label, host a tasting, and build a collection. Organized by country or region, each "class" explores the brands, techniques, and
backstories of the best whiskies in the world. Thoroughly up-to-date, The Complete Whiskey Course is a one-stop reference for both
newcomers and longtime fans of the "water of life."
Brewing is designed for those involved in the malting, brewing, and allied industries who have little or no formal training in brewing science.
While some elementary knowledge of chemistry and biology is necessary, the book clearly presents the essentials of brewing science and its
relationship to brewing technology. Brewing focuses on the principles and practices most central to an understanding of the brewing process,
including preparation of malt, hops, and yeast; the fermentation process; microbiology and contaminants; and finishing, packaging, and flavor.
The second edition gives more emphasis to engineering and technological aspects, with the three new chapters on water, engineering and
analysis. Brewing, Second Edition, is both a basic text for traditional college, short, and extension courses in brewing science, and a basic
reference for anyone in the brewing industry.
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The Frankfurt Book Fair is the leading global industry venue for rights sales, facilitating business-to-buzzness deals and international
networks. In this Element, we pursue an Ullapoolist approach to excavate beneath the production of bestsellers at the Fair. Our investigation
involved three consecutive years of fieldwork (2017–2019) including interviews and autoethnographic, arts-informed interventions. The
Element argues that buzz at the Fair exists in two states: as market-ready media reports and partial, lived experiences linked to mood. The
physical structures and absences of the Fair enact its power relations and direct the flow of books and buzz. Further, the Fair is not only a site
for commercial exchange but a carnival of sorts, marked by disruptive historical events and problematic socio-political dynamics. Key themes
emerging from the Element are the presence of excess, the pseudo(neo)liberal self-satisfaction of book culture, and the interplay of optimism
and pessimism in contemporary publishing.
The alcoholic and non alcoholic beverages are being used by human being since centuries back. Accompanying the increase in the variety of
consumption there has been a parallel increase in the variety of alcoholic and non alcoholic beverages offered for sale. The alcoholic drinks
market is broadly classified into five classes, starting from beers, wines, hard liquors, liqueurs and others. Similarly non alcoholic drinks
market is broadly classified into carbonated drinks, non carbonated drinks and hot beverages. These include juices, energy drinks,
carbonated drinks, tea, coffee and bottled water. The commercial success of a soft drink formulation depends upon a number of factors. A
strong, well placed advertising campaign will bring the consumer to purchase the new product but, thereafter, the level of repeat sales will
reflect the degree of enthusiasm with which the new drink has been received. The dramatic growth of fruit juice and non carbonated fruit
beverage markets worldwide has been made possible by the development of new packs and packing systems and improvements in
traditional packaging. Tropical fruits are the newest arrivals on the juice and fruit beverage market. Whisky is the portable spirit obtained by
distillation of aqueous extract of an infusion of malted barley and other cereals that has been fermented. It can be considered as the product
of distillation of an unhopped beer. Beer is the world most widely consumed alcoholic beverage; it is the third most popular drink overall, after
water and tea. Rum is a distilled alcoholic beverage made from sugarcane by products such as molasses, or directly from sugarcane juice, by
a process of fermentation and distillation. The Indian alcoholic market has been growing rapidly for the last ten years, due to the positive
impact of demographic trends and expected changes like rising income levels, changing age profile, changing lifestyles and reduction in
beverages prices. Some of the fundamentals of the book are flavourings and emulsions, syrup room operation, fruit juices and comminuted
bases, acids, colours, preservatives and other additives, high intensity sweeteners, packaging systems for fruit juices and non carbonated
beverages, grape juice processing, processing of citrus juices, juice processing for pasteurized single strength, equipment for extraction and
processing of soft and pome fruit juices, chemistry and technology of citrus juices and by products, legislation controlling production, labelling
and marketing, biochemical events during brewing fermentations, outline of the whisky producing process, types of beer brewed, aroma
compounds of rum and their formation, cider and perry etc.The alcoholic and non alcoholic beverages described in this book are beer, wine,
rum, whisky, cider and different types of fruit juices with packaging systems and other relevant parameters related to their manufacturing. The
book will be very helpful to technocrats, new entrepreneurs, research scholars and for those who are already in to this field.
Intended for the craft whiskey distiller who aims to make excellent quality malt whiskey through artisan distillation methods, this manual gives
detailed instructions on how to distill one barrel (53 gallons) of 120-proof malt whiskey. This manual adapts the all-grain recipes from the
mashing (brewing) process used by commercial malt whiskey distilleries, and details the crucial double-distillation method employed by most
of renowned malt whiskey producers.
An introduction to marketing concepts, strategies and practices with a balance of depth of coverage and ease of learning. Principles of
Marketing keeps pace with a rapidly changing field, focussing on the ways brands create and capture consumer value. Practical content and
linkage are at the heart of this edition. Real local and international examples bring ideas to life and new feature 'linking the concepts' helps
students test and consolidate understanding as they go. The latest edition enhances understanding with a unique learning design including
revised, integrative concept maps at the start of each chapter, end-of-chapter features summarising ideas and themes, a mix of mini and
major case studies to illuminate concepts, and critical thinking exercises for applying skills.

"The authors have the uncommon knack of taking the complex and explaining it in a clear, compelling way. I recommend it if you
want to learn the principles of strategic communications and get structured suggestions to create better campaigns." Dave
Chaffey, Co-founder and Content Director, Smart Insights This book has the strongest focus of online and offline integration of any
marketing communications textbook. A blended approach to marketing is in its DNA. Compared to the competition that too often
uses a bolts-on approach to integration, this book is essential for giving students the precise skills employers will look for - to be
able to implement genuinely integrated marketing campaigns. This new, seventh edition combines professional and academic
expertise to ground big picture theory into real-world case studies, drawing from cutting-edge global companies like Snapchat and
Spotify, that will teach students the why behind the how. With increased focus on social media and the latest digital technologies,
this new edition will teach students: - How AI, the Internet of Things, Big Data, AR/VR and marketing automation can be used
successfully in campaigns - The opportunity and risks of social media - How to navigate ethical and data management challenges
- How to use the current preferred digital marketing tools and technology Covering the key themes of customer engagement,
experience and journey, this book will allow students to become truly confident working in an environment of ongoing technological
transformation.
This is a book about the science behind whisky: its production, its measurement, and its flavor. The main purpose of this book is to
review the current state of whisky science in the open literature. The focus is principally on chemistry, which describes molecular
structures and their interactions, and chemical engineering which is concerned with realizing chemical processes on an industrial
scale. Biochemistry, the branch of chemistry concerned with living things, helps to understand the role of grains, yeast, bacteria,
and oak. Thermodynamics, common to chemistry and chemical engineering, describes the energetics of transformation and the
state that substances assume when in equilibrium. This book contains a taste of flavor chemistry and of sensory science, which
connect the chemistry of a food or beverage to the flavor and pleasure experienced by a consumer. There is also a dusting of
history, a social science.
How bourbon came to be, and why it’s experiencing such a revival today Unraveling the many myths and misconceptions
surrounding America’s most iconic spirit, Bourbon Empire traces a history that spans frontier rebellion, Gilded Age corruption, and
the magic of Madison Avenue. Whiskey has profoundly influenced America’s political, economic, and cultural destiny, just as
those same factors have inspired the evolution and unique flavor of the whiskey itself. Taking readers behind the curtain of an
enchanting—and sometimes exasperating—industry, the work of writer Reid Mitenbuler crackles with attitude and commentary about
taste, choice, and history. Few products better embody the United States, or American business, than bourbon. A tale of
innovation, success, downfall, and resurrection, Bourbon Empire is an exploration of the spirit in all its unique forms, creating an
indelible portrait of both bourbon and the people who make it.
The industrial process of germination-which converts hard, insoluble cereals into friable, extractable grains for subsequent use as
a food source for humans or yeast - is called malting. The Craft Maltsters' Handbook provides an in-depth understanding of the
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technical and scientific meanings of words and phrases used in malting and is an up-to-date reference on the many types of malts
used in brewing and distilling today. The rise in craft micro-malting is a nod to the 19th century men and women who provided the
malt for brewing/distilling and part of the growing trend of taking back an art from large multinational corporations who have come
to dominate much of agriculture and manufacturing.
Whisky: Technology, Production and Marketing explains in technical terms, the science and technology of producing whisky,
combined with information from industry experts on successfully marketing the product. World experts in Scotch whisky provide
detailed insight into whisky production from the processing of raw materials, to the fermentation, distillation, maturation, blending,
production of co-products and quality testing, as well as important information on the methodology used for packaging and
marketing whisky in the twenty-first century. No other book covers the entire whisky process from raw material to delivery to the
market in such a comprehensive manner and with such a high level of technical detail. * Only available work to cover the entire
whisky process from raw material to delivery to the market in such a comprehensive manner * Includes a chapter on marketing
and selling whisky * Foreword written by Alan Rutherford, former Chairman and Managing Director of United Malt and Grain
Distillers Ltd.
A comprehensive two- volume set that describes the science and technology involved in the production and analysis of alcoholic
beverages. At the heart of all alcoholic beverages is the process of fermentation, particularly alcoholic fermentation, whereby
sugars are converted to ethanol and many other minor products. The Handbook of Alcoholic Beverages tracks the major
fermentation process, and the major chemical, physical and technical processes that accompany the production of the world’s
most familiar alcoholic drinks. Indigenous beverages and small-scale production are alsocovered to asignificant extent. The overall
approach is multidisciplinary, reflecting the true nature of the subject. Thus, aspects of biochemistry, biology (including
microbiology), chemistry, health science, nutrition, physics and technology are all necessarily involved, but the emphasis is on
chemistry in many areas of the book. Emphasis is also on more recent developments and innovations, but there is sufficient
background for less experienced readers. The approach is unified, in that although different beverages are dealt with in different
chapters, there is extensive cross-referencing and comparison between the subjects of each chapter. Divided into five parts, this
comprehensive two-volume work presents: INTRODUCTION, BACKGROUND AND HISTORY: A simple introduction to the history
and development of alcohol and some recent trends and developments, FERMENTED BEVERAGES: BEERS, CIDERS, WINES
AND RELATED DRINKS: the latest innovations and aspects of the different fermentation processes used in beer, wine, cider,
liquer wines, fruit wines, low-alcohol and related beverages. SPIRITS: cover distillation methods and stills used in the production of
whisky, cereal- and cane-based spirits, brandy, fruit spirits and liquers ANALYTICAL METHODS: covering the monitoring of
processes in the production of alcoholic beverages, as well as sample preparation, chromatographic, spectroscopic,
electrochemical, physical, sensory and organoleptic methods of analysis. NUTRITION AND HEALTH ASPECTS RELATING TO
ALCOHOLIC BEVERAGES: includes a discussion on nutritional aspects, both macro- and micro-nutrients, of alcoholic beverages,
their ingestion, absorption and catabolism, the health consequences of alcohol, and details of the additives and residues within the
various beverages and their raw materials.
Look at the back label of a bottle of wine and you may well see a reference to its terroir, the total local environment of the vineyard
that grew the grapes, from its soil to the climate. Winemakers universally accept that where a grape is grown influences its
chemistry, which in turn changes the flavor of the wine. A detailed system has codified the idea that place matters to wine. So why
don’t we feel the same way about whiskey? In this book, the master distiller Rob Arnold reveals how innovative whiskey
producers are recapturing a sense of place to create distinctive, nuanced flavors. He takes readers on a world tour of whiskey and
the science of flavor, stopping along the way at distilleries in Kentucky, New York, Texas, Ireland, and Scotland. Arnold puts the
spotlight on a new generation of distillers, plant breeders, and local farmers who are bringing back long-forgotten grain flavors and
creating new ones in pursuit of terroir. In the twentieth century, we inadvertently bred distinctive tastes out of grains in favor of high
yields—but today’s artisans have teamed up to remove themselves from the commodity grain system, resurrect heirloom cereals,
bring new varieties to life, and recapture the flavors of specific local ingredients. The Terroir of Whiskey makes the scientific and
cultural cases that terroir is as important in whiskey as it is in wine.
The Handbook of Food Products Manufacturing is a definitive master reference, providing an overview of food manufacturing in
general, and then covering the processing and manufacturing of more than 100 of the most common food products. With editors
and contributors from 24 countries in North America, Europe, and Asia, this guide provides international expertise and a truly
global perspective on food manufacturing.
"Whisky Dream" tells the extraordinary story of one man's dream to raise from the dead not one, but two of Islay's most cherished
malts. After a hard-fought battle, former wine merchant Mark Reynier, together with old business partner Simon and masterblender
Jim McEwan reopened Bruichladdich in 2001 after seven years of silent mash-tuns. Their astonishing journey involved scrapes
with a top secret MOD submarine, U.S. military satellites, the CIA, faceless multinationals, patronising bank staff, supply problems,
all-new international sales and distribution network, and an eleventh hour, GBP7.5 million bank loan. Port Charlotte Distillery,
closed its doors on Islay in 1929, exactly a century after its foundation, as a direct result of a major downturn in the whisky
industry, caused by Prohibition in the United States, becoming nothing more than a windswept ruin.Not happy with achieving what
even their families and close friends told them was impossible with Bruichladdich, and after declaring that he would 'never, ever,
ever do this again', Mark set his sights on the traumatic challenge of, indeed, 'doing it all over again' with Port Charlotte. More than
anything, however, this is the story of the islanders themselves, 'The Ileach': their resourcefulness, their stubbornness, their
ancient ability to triumph over adversity. This is what brought - and will bring - both Bruichladdich and Port Charlotte distilleries
back from the grave.
Consumption of alcohol is a globally ubiquitous, often controversial activity, and business organizations in this sector are of
significant social and economic relevance. This book draws on accounting records from the sector to reveal fresh and unique
insights into the historic development of the production of alcoholic beverages. Offering a historic overview of the three major
areas of the alcohol industry – brewing, distilling and wine – this book reveals the commonalities and differences which are present
in the industry, while also highlighting its social impact. The editors bring together contributions from around the world, including
Mexico, France, Japan and Ireland, to demonstrate how accounting has developed over time. Offering diverse geographical and
historical perspectives, it explores multiple aspects of accounting within the industry, including internal control, earnings
management, competition, and regulatory aspects. The fascinating insights into breweries, wineries, spirit distillers, vineyards and
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other related organizations provides a unique historic perspective of accounting systems, techniques and practices. Drawing on an
international range of examples and rich archival material, this valuable research collection will be of great interest to researchers
and advanced students of accounting and business history.
The spirit of whiskey--distilled in this essential beginner's guide The Beginner's Guide to Whiskey is the best way to become a true
aficionado without taking a mixology masterclass. Inside, you'll discover its rich history, the detailed whiskey-making process from
grain to glass, the main types of brown liquor, and, of course, the fine art of savoring handcrafted whiskey. Slainte! This complete
guide includes: What'll it be--From Kentucky bourbon to Scotch single malt, start your sipping adventure in style with this insightful
book that's perfect for beginners. Bartender tips--Get expert advice including how to recognize signature tasting notes like smoke,
malt, fruit, and more. Top-shelf extras--Learn how to pair it with meals and stir up some classic cocktail recipes like the Old
Fashioned and the Manhattan. Raise a glass to whiskey with this essential beginner's guide.
Written specifically for use in the educational program of the production division of Seagram Distillers Corporation, this volume
provides a fundamental explanation of the physical and chemical processes involved in the operation of a grain alcohol distillery.
Whisky: Technology, Production and Marketing explains in technical terms the science and technology of producing whisky,
combined with information from industry experts on successfully marketing the product. World experts in Scotch whisky provide
detailed insight into whisky production, from the processing of raw materials to the fermentation, distillation, maturation, blending,
production of co-products, and quality testing, as well as important information on the methodology used for packaging and
marketing whisky in the twenty-first century. No other book covers the entire whisky process from raw material to delivery to
market in such a comprehensive manner and with such a high level of technical detail. Only available work to cover the entire
whisky process from raw material to delivery to the market in such a comprehensive manner Includes a chapter on marketing and
selling whisky Foreword written by Alan Rutherford, former Chairman and Managing Director of United Malt and Grain Distillers
Ltd.
Whisky and Other Spirits: Technology, Production and Marketing, Third Edition continues to provide details from raw materials to
the finished product, including production, packaging and marketing. It focuses on the science and technology of the process as
well as the environment in which it is produced. Today, environmental concerns and sustainability of products has taken on a new
level of importance. Traditional ways of packaging and marketing have also changed dramatically in recent years as the
technology of packaging has moved from a staid bottle industry to spirit products that cross traditional beverage categories and
packaging. This new edition provides the latest changes in industry and the beverages market. All chapters are updated, with new
chapters added to help improve research and development, and to increase production of not only whiskey but other spirits such
as gin and rum and white spirits. This new edition also discusses trendy reduced alcohol and no alcohol products. Presents a
detailed look into current global situation for whisky and spirits production Highlights craft distilling and the challenges craft
distillers face by presenting the art of spirit production in clear detail Presents insights into how marketing has changed for distilled
products, with an emphasis on new mobile technologies

Worldwide - whisky has never been in better shape. Despite the recession, new distillation capacity is being added at a
record pace and new consumers in new markets are entering the arena. Distillers are experimenting with new finishes,
packaging and marketing techniques and amongst consumers there is a hunger for knowledge and informed
commentary. The Science and Commerce of Whisky is written by two acknowledged authorities in the area and fills a
significant gap in the literature. It will provide a uniquely authoritative overview of a developing and dynamic sector
reflecting best current practice and combine this with a historical perspective, production expertise and insightful, expert
market and marketing commentary. The style is readable and accessible and will appeal to undergraduates on
appropriate degree courses, industry and craft practitioners and the many whisky enthusiasts around the world.
Texas Whiskey: here is the first and only book to tell the story of Texas whiskey. Texas history runs deep, and the history
of whiskey in the state is no exception. But the Texas whiskey scene, which emphasizes local corn and barrels made
from trees grown in the state, has grown exponentially in the last 10 years, as this collection of over 100 varied distillers
makes clear. Locals and tourists alike will discover new expressions that are sure to satisfy tastes as varied as Texas is
large. Texas Whiskey, through distillery profiles, interviews with experts, and original photography, tells the story of how
whiskey from the Lone Star State is unlike whiskey being made anywhere else on the planet. Nico Martini is the cofounder of Bar Draught, mobile draught cocktail solutions, is the founder of Hypeworthy, a digital marketing and branding
agency, and is a former lecturer at the University of Texas at Dallas. He has taught for the USBG, Bar Institute NYC and
Bar Institute Portland.
Sensory evaluation methods are extensively used in the wine, beer and distilled spirits industries for product
development and quality control, while consumer research methods also offer useful insights as the product is being
developed. This book introduces sensory evaluation and consumer research methods and provides a detailed analysis of
their applications to a variety of different alcoholic beverages. Chapters in part one look at the principles of sensory
evaluation and how these can be applied to alcoholic beverages, covering topics such as shelf life evaluation and gas
chromatography – olfactometry. Part two concentrates on fermented beverages such as beer and wine, while distilled
products including brandies, whiskies and many others are discussed in part three. Finally, part four examines how
consumer research methods can be employed in product development in the alcoholic beverage industry. With its
distinguished editor and international team of contributors, Alcoholic beverages is an invaluable reference for those in the
brewing, winemaking and distilling industries responsible for product development and quality control, as well as for
consultants in sensory and consumer science and academic researchers in the field. Comprehensively analyses the
application of sensory evaluation and consumer research methods in the alcoholic beverage industry Considers shelf life
evaluation, product development and gas chromatography Chapters examine beer, wine, and distilled products, and the
application of consumer research in their production
This book is an overview considering yeast and fermentation. The similarities and differences between yeasts employed
in brewing and distilling are reviewed. The implications of the differences during the production of beer and distilled
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products (potable and industrial) are discussed. This Handbook includes a review of relevant historical developments and
achievements in this field, the basic yeast taxonomy and biology, as well as fundamental and practical aspects of yeast
cropping (flocculation), handling, storage and propagation. Yeast stress, vitality and viability are also addressed together
with flavor production, genetic manipulation, bioethanol formation and ethanol production by non-Saccharomyces yeasts
and a Gram-negative bacterium. This information, and a detailed account of yeast research and its implications to both
the brewing and distilling processes, is a useful resource to those engaged in fermentation, yeast and their many
products and processes.
Demystify the world of whisky. Whisky experts Nick Morgan and The Whisky Exchange open the lid on the whisky
industry, revealing what makes one of the world's simplest spirits just so popular. Everything You Need to Know About
Whisky will answer all of your burning questions; from what makes the perfect scotch and how to drink it like a pro to an
exploration of distilleries around the world and their fascinating (often scandalous) histories. This indispensable guide is
filled with insider tips on finding your new favourite bottle and brewing up the very best whisky based cocktails - essential
reading for all whisky fans, novices and experts alike.
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