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•  Present immediate needs for 

products and portfolio. 

1st Stage 

Other Stuff: 

An Introduction 

Aaron Hyde 



1st Stage 

A Disclaimer 

Although	
  rare	
  to	
  pursue	
  home	
  
dis1llers,	
  the	
  second	
  you’re	
  
selling	
  moonshine,	
  they	
  will	
  take	
  
an	
  interest	
  in	
  you.	
  It’s	
  all	
  about	
  
taxa1on…	
  and	
  a	
  li>le	
  bit	
  about	
  
public	
  safety.	
  This	
  bust	
  was	
  in	
  
South	
  Carolina	
  in	
  2019.	
  



What Will We 
Cover Today? 

Please Note: 
We have 4 hours which seems like 

a lot of time, but it may go fast! 

I’m happy to cover questions as 

we go but may hold off until later 

to cover some if it’s going to be 

covered.

Also: 
I know a bunch about distilling 

but I don’t know everything! ☺

And: 
4 hours can be a long time if you 

have things to do, people to see, 

places to be. That’s all good- 

we’re recording this for you! Also, 

you’ll get a copy of this 

presentation to accompany you 

dive into distilling.Let’s Jump In! 



Wait! Let’s start a bit out of order… 
Let’s move the wash and turn the still on! 



1. Mashing Grain: 
Often the generic term for any 

cereal or pseudo-cereal but also 

includes malt.
The process of converting starches (complex sugars) stored 
in the seeds of grasses and plants to simple sugars that the 

yeast can absorb and make into alcohol. Common Grains Used 
For Spirits:

Common Spirits Made 
From Grain



1. Mashing – Equipment Checklist 
The most important piece will be the mash tun- a vessel that can hold the grains at around 148F 

(64C) and can strain the grain. Many other pieces may be optional. We’ll typically talk 5 gallons/19L. 



1. Mashing – Goals and General Info 
Our goal is to make sugar our yeast can absorb to make alcohol. 



1. Mashing – Process 
Example - an All-Malt (or single malt) ‘Scotch’ Whiskey Recipe 

Using Brewing Software & 

Calcultor: 
Brewing software and online calculators will 

help you make calculations based on the 

ingredients you’ve chosen, your equipment, 

and how efficient your mashing system is. 



1. Mashing – Process 
Example - an All-Malt (or single malt) ‘Scotch’ Whiskey Recipe 



1. Mashing – Cereal Mashing 
Example - a typical Bourbon Whiskey 

Bourbon Mash Bills: 
Bourbon must contain 51% corn (by weight) 

and aged in new oak barrels at no more than 

125 proof. 



1. Mashing – Process 
Example - a typical Bourbon Whiskey 



2. Fermenting Substrate: 
In this case, a substance yeast 

can eat. A fancy term for any type 

of sugar you may want to ferment.
The process of converting simple sugars into alcohols 
(mostly ethanol) and congeners (esters and acids) with 

yeast (or bacteria*). Common Sugars Used 
For Spirits:

Common Spirits Made 
From Sugars



2. Fermenting – Equipment Checklist 
The most important piece will be the mash tun- a vessel that can hold the grains at around 148F 

(64C) and can strain the grain. Many other pieces may be optional. We’ll typically talk 5 gallons/19L. 



2. Fermenting – Goal 
Make sure the yeast is happy and healthy: has nutrition, is being kept at the right temperature, has 

easy access to the sugar, is in a clean environment without contamination (competition). 

Turbo Yeasts: 
Almost any yeast can be used for wash 

fermentation. Beer yeast for grain, wine yeast 

for fruit, but what about turbo yeast? 

Turbo yeast is an efficient yeast strain 

(typically from the wine or distilling industry) 

with all of the nutrients packed in that your 

fermentation might need and more! The goal 

here is a fast and effective fermentation that 

likely won’t get ‘stuck’. 



2. Fermenting – Process 
Example: a typical Sugar Wash 



2. Fermenting – Process 
Example: a typical Sugar Wash 



3. Distilling Pot vs Column: 
A pot still, sometimes called an 

alembic, leaves more stuff (flavor) 

in the spirit. A column, sometimes 

called a reflux, strips and 

separates more pure ethanol, for a 

higher ABV spirit.

The process of vaporizing and then condensing a liquid so 
as to be able to collect the (somewhat) separate 

components. 

Typical Pot Still Spirits

Typical Column Still Spirits

Other Stills



3. Distilling – Equipment Checklist 
The still you choose should be determined by the type of spirit you’re after. Looking to distill a wide 

variety? Be sure your still is somewhat modular, and this should be no problem. 

T500 Diagram 



3. Distilling – Equipment Checklist 
More Stills! 



3. Distilling – Goal 
To collect as much good tasting and smelling ethanol from the center of the run, the hearts, as 

possible. 



3. Distilling – Process 
Example: single run rum (pot still) 



3. Distilling – Process 
Example: single run rum (pot still) 



3. Distilling – Process 



4. Polishing – Equipment Checklist 



4. Polishing – Process 
Example: Neutral Spirit 



5. Aging Aging on Wood: 
Although oak is the most 

common, and required for many 

spirits, other woods are starting 

to be experimented with.

The process of letting spirit sit on oak or in oak barrels for 
an extended period of time to enhance the flavor of the spirit 

Typical Aged Spirits

Charred vs Toasted Wood



5. Aging – Equipment Checklist 



5. Aging – Equipment Checklist 



5. Aging – Process 
Example: single run rum 



6. Blending & Bottling Blending Spirits: 
If you are luck enough to have 

more than one whiskey or rum 

aging, blend spirits can be one of 

the more enjoyable steps.

The final steps in the process. Many people drink with their 
eyes so be sure the packaging is appropriate. 

Typical Blended 
Spirits

Sensory & Dilution:



6. Blending & Bottling - Equipment Checklist 



6. Blending & Bottling – Process 
Example: single run rum 



Other Tips & Info 
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