METHOD OF TASTING
·
·
·

·
·

THINGS TO THINK ABOUT WHISKY:
Its 40-46% ABV, Wine @14+%, Beer @ 5-7%
Ok to Sniff Wine and Beer, bad with Whisky
Breath in with mouth & nose, and out
through the nose to give your olfactory best
opportunity to pick out flavors!
Only taste on tongues are Sweet, Sour, Bitter,
Salty or Texture (Umami)
Whiskey tasters taste between 22-25% ABV
NATURALLY ENGINEERED AROMA TECHNOLOGY
New tasting glasses developed for
competitions to allow judges to
better discern differences by
allowing ethanol to leave the
glass, and the aromatic
compounds to be more apparent!

Using this method & look for three distinct sets
of flavors or tastes in a new whisky

1st AROMA / NOSE

* Breathe over your glass with mouth & nose

Rye
Whiskies

Although the Canadians are the
most famous of the Rye makers, it
is found throughout the market,
and in most Bourbons as a flavor
booster!

open to allow as much air as possible to reach
your olfactory nerves! Swallow the air, and then
slowly exhale through your nose, let your mind
wander while deciding on the flavors you taste.

2nd PALETTE / TASTE
* Take a sip to your mouth, swirl & “chew” the
spirit as you coat the inside surfaces of your
mouth, again breathe through, swallow, exhale
nasally, again decide on tastes, flavors & textures.

3rd DILUTE & RE-TASTE
* Take the straw in your water glass and put
your finger over the top, transport the water to
your whiskey glass and drop in. The addition of a
drop of water is known as “cracking” the spirit.
This allows molecular bonds to break, freeing up
a new range of aromas & flavors to be tasted and
noted!

Adding Ice & Mixers is totally OK! Its your
whiskey drink it as you like it, don’t let
anyone to tell you differently!

To be a Rye in America,
whiskey needs to be 51% Rye
in the mashbill, distilled to no
more than 80% ABV and aged
in new charred oak barrels.
A challenge for Rye as an
expression, was the reputation
hit it took during prohibition
when bootleggers would label
homemade spirit as “Rye”

IRISH WHISKEY ~ Where it all began!
·
·
·

Unique recipe of non-smoked barley,
malted & unmalted used in Single Potstill.
Irish whiskies are distilled three times, most
Scotch & Americans are run twice.
Almost all Irish & Scotch spirit becomes
whiskey while resting in ex-Bourbon Cask

DICKEL RYE

George Dickel Rye Whisky is the only rye
finished in the chilled charcoal-mellowed
style that has made our whisky distinct.
Distilled in Lawrenceburg, IN, George Dickel
Rye is made from 95% rye and 5% malted
barley.
Our rye is spicy with an exceptionally smooth
finish and is a great choice in classic cocktails
like The Old Fashioned and Manhattan.

WOODFORD RESERVE RY

When crafting our Kentucky Straight Rye Whiskey,
we meticulously work with the five sources of
flavor to ensure exceptional taste and a balanced
flavor. Grain – the first of the Five Sources – is
exactly sourced to produce the defined taste we’re
looking for in every bottle of Woodford Reserve
Nose: Spicy with distinct notes of rye, black
pepper, cedar and cassia bark sweetened with a
dusting of marzipan. Hints of pear, apple and
almond dance in its depths.
Taste: Clove, rye, mint, molasses, sorghum and
honey mingle together with hints of apple + malt.
Finish: Long and sweetly spiced.

WHISKEY FACT: 80% of taste of whiskey comes
from the barrel flavors, 15% from Spirit taste
and 5% from local environmental impact

HIGH WEST, DOUBLE RYE

High West Double Rye! is made by blending
two very distinct rye whiskies together, a lively
2-year-old and a sweeter 16-year-old that was
made with a higher proportion of corn. It's the
kind of idea that makes everyone in the saloon
stop and stare, including the old fella playing
piano in the corner.
The result is a mighty fine whiskey with a good
kick from the younger rye and lasting refined
flavour from the elder.
WHISKEY FACT: Blend whiskies in Ireland are
produced with Corn whiskies added to pot-still
barley whiskies, in Scotland most use Wheat

SCOTTISH WHISKY ~ Diversity of Taste!

·Scottish whisky tastes like where they are from;

Seaside (Peaty), Floral (Lowland), Fruity (Highland)

BASIL HAYDEN, DARK RYE

A special expression from the Bourbon makers
that created the American craft & matured
whisky category—Beam! Every Bourbon house
keeps a little Rye on hand to boost spice or fruit
in their bourbon, it used to be said they would
run Rye one day a year to cover their needs….
With the revival of the style thanks to cocktail
bars, this is a port cask finished style.
COLOR: Deep, rich amber with ruby undertones
AROMA: Oaky notes balanced with dark berries and
molasses
TASTE: Complex blend of caramel, dried fruit, and oak
with back notes of spice and a rounded mouth feel
FINISH: Lingering dried fruit with a hint of sweetness

BALCONES RYE

Our 100% Rye Mashbill began with Elbon Rye from
Northwest Texas accompanied by crystal,
chocolate and roasted rye. Driven by constant
curiosity, we distilled our Rye in our copper pot
stills, bringing new subtlety and perspective to our
approach.
Nose - soft charred oak, black tea, cracked pepper
open up to fruit and chocolate covered cherries
Taste - creamy buttery toffee, building to peppery
spice notes with hints of coffee and nuts
Finish - peanut butter and dark chocolate

WHISTLEPIG 12 YEAR CASK FINISH

The Old World starts with 12 year old, 95% rye whiskey
distilled at MGP Distillery in Indiana. The juice then
travels to Whistle Pig Farm and Distillery in Vermont's
Champlain Valley where Master Distiller Dave Pickerell
has finished the rye whiskey in different barrels with
unique finishes to them. He then “marries” the 3 distinct
barrel finishes (63% Madeira, 30% Sauternes, and 7%
Port) to create a truly brilliant expression. .

HIGH WEST RENDEZVOUS RYE

Rendezvous Rye is our flagship whiskey. Almost
every other straight rye whiskey you can buy today
is barely legal, with 51-53% rye in the mash bill.
Not Rendezvous Rye.
Nose: A big nose of cinnamon stick, clove, vanilla,
peppermint, caramelized sugar and dried fruit
Taste: Very spicy, with cinnamon, crisp mint and
fennel, underlying sweet notes of caramel,
molasses, vanilla, macaroon, cocoa, candied fruit.
Finish: Takes hold with huge rye spice, cinnamon,
orange rind, and vanilla and it lingers for ages.

