SPIRITS QUIZ

THE ULTIMATE SPIRITS Quiz: TEST YOUR KNOWLEDGE OF THE W ORLD'S BEST BEVERAGES

SPIRITS QUIZ CHALLENGES YOU TO DELVE INTO THE FASCINATING WORLD OF DISTILLED BEVERAGES, FROM THE AMBER HUES OF
AGED WHISKY TO THE CRYSTAL CLARITY OF PREMIUM VODKA. EMBARKING ON THIS INTELLECTUAL JOURNEY IS MORE THAN JUST A
PASTIME, IT'S AN OPPORTUNITY TO DEEPEN YOUR APPRECIATION FOR THE CRAFTSMANSHIP, HISTORY, AND CULTURAL
SIGNIFICANCE BEHIND EACH SIP. WHETHER YOU'RE A SEASONED CONNOISSEUR OR JUST BEGINNING TO EXPLORE THE DIVERSE
LANDSCAPE OF SPIRITS, THIS COMPREHENSIVE QUIZ AIMS TO TEST AND EXPAND YOUR UNDERSTANDING. \WE'LL TRAVERSE
CONTINENTS, UNCOVERING THE UNIQUE PRODUCTION METHODS, ICONIC BRANDS, AND INTRIGUING FACTS THAT DEFINE POPULAR
SPIRITS LIKE GIN, RUM, TEQUILA, AND BRANDY. PREPARE TO ENGAGE YOUR PALATE FOR KNOWLEDGE AND DISCOVER HOW MUCH
YOU TRULY KNOW ABOUT THE WORLD'S MOST BELOVED DISTILLED DRINKS.
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UNDERSTANDING THE BASICS OF SPIRITS

AT ITS CORE, A SPIRIT IS AN ALCOHOLIC BEVERAGE PRODUCED BY DISTILLING FERMENTED GRAIN, FRUIT, OR VEGETABLE MATTER.
THIS DISTILLATION PROCESS CONCENTRATES THE ALCOHOL CONTENT, RESULTING IN A MUCH HIGHER PROOF THAN THAT OF \WINE
OR BEER. UNDERSTANDING THE FUNDAMENTAL INGREDIENTS AND THE FERMENTATION PROCESS IS THE FIRST STEP IN APPRECIATING
THE COMPLEXITY OF DISTILLED SPIRITS. FERMENTATION IS WHERE YEAST CONSUMES SUGARS AND CONVERTS THEM INTO
ETHANOL AND CARBON DIOXIDE, LAYING THE GROUNDWORK FOR THE SPIRIT'S CHARACTER. THE CHOICE OF BASE INGREDIENTS — BE
IT BARLEY FOR WHISKY, AGAVE FOR TEQUILA, OR SUGARCANE FOR RUM — PROFOUNDLY IMPACTS THE FINAL FLAVOR PROFILE.

WHAT DISTINGUISHES SPIRITS FROM OTHER ALCOHOLIC BEVERAGES?

THE KEY DIFFERENTIATOR LIES IN THE DISTILLATION PROCESS. UNLIKE WINE OR BEER, WHICH UNDERGO FERMENTATION BUT ARE
NOT DISTILLED, SPIRITS ARE HEATED TO SEPARATE THE ALCOHOL FROM THE FERMENTED MASH. THIS PROCESS SIGNIFICANTLY
INCREASES THE ALCOHOL BY VOLUME (AB\/) THINK OF IT LIKE EXTRACTING THE ESSENCE OF THE ORIGINAL FERMENTED PRODUCT
AND CONCENTRATING IT. THIS CONCENTRATED LIQUID IS THEN OFTEN FURTHER REFINED THROUGH AGING OR FLAVORING, LEADING
TO THE VAST ARRAY OF SPIRITS WE ENJOY TODAY.

THe RoLE oF W ATER AND YEAST IN FERMENTATION

W/ ATER ACTS AS THE SOLVENT FOR SUGARS, ALLOWING YEAST TO THRIVE AND PERFORM THEIR MAGICAL CONVERSION. YEAST,
THE UNSUNG HERO OF ALCOHOL PRODUCTION, IS A SINGLE-CELLED ORGANISM THAT FEASTS ON SUGARS. DIFFERENT STRAINS OF
YEAST CAN CONTRIBUTE SUBTLE NUANCES TO THE FERMENTATION PROCESS, AND CONSEQUENTLY, TO THE FINAL SPIRIT. THE
QUALITY OF BOTH WATER AND YEAST IS PARAMOUNT; USING PURE WATER AND CAREFULLY SELECTED YEAST STRAINS ENSURES
A CLEAN FERMENTATION AND A SUPERIOR SPIRIT.

IcoNIC SPIRITS AND THEIR ORIGINS

THE WORLD OF SPIRITS IS RICH WITH HISTORY, WITH EACH CATEGORY BOASTING A UNIQUE STORY OF ORIGIN AND EVOLUTION.



FROM THE RUGGED HIGHLANDS OF SCOTLAND TO THE SUN-DRENCHED PLAINS OF MEXICO/ THESE BEVERAGES ARE INTRINSICALLY
LINKED TO THEIR CULTURAL HERITAGE. EXPLORING THESE ORIGINS NOT ONLY PROVIDES FASCINATING CONTEXT BUT ALSO HELPS
IN UNDERSTANDING THE DISTINCTIVE CHARACTERISTICS THAT DEFINE EACH SPIRIT. A GOOD SPIRITS QUIZ OFTEN DELVES INTO
THESE HISTORICAL ROOTS, TESTING YOUR KNOWLEDGE OF WHERE THESE BELOVED DRINKS FIRST EMERGED AND HOW THEY SPREAD
ACROSS THE GLOBE.

\WHISkY: A JOURNEY THROUGH SCOTLAND, IRELAND, AND BEYOND

WHISKY, OR WHISKEY IN SOME REGIONS, HAS A STORIED PAST OFTEN ATTRIBUTED TO MONKS IN [RELAND AND SCOTLAND. THE
NAME ITSELF IS BELIEVED TO DERIVE FROM THE GAELIC “UISCE BEATHA,” MEANING “WATER OF LIFE.” THE PRODUCTION OF
SCOTCH WHISKY, FOR INSTANCE, IS STRICTLY REGULATED, REQUIRING IT TO BE MADE IN SCOTLAND FROM MALTED BARLEY AND
AGED IN OAK CASKS FOR AT LEAST THREE YEARS. IRISH WHISKEY, ON THE OTHER HAND, IS TYPICALLY TRIPLE-DISTILLED, LENDING
IT A SMOOTHER PROFILE. THE AMERICAN WHISKEY TRADITION, PARTICULARLY BOURBON, IS DEFINED BY ITS USE OF AT LEAST
519 CORN AND AGING IN NEW, CHARRED OAK BARRELS.

GIN: THE SPIRIT oF THE DUTCH AND ENGLISH

GIN'S ORIGINS ARE OFTEN TRACED BACK TO THE NETHERLANDS IN THE 17 TH CENTURY, WHERE IT WAS DEVELOPED AS A
MEDICINAL TONIC KNOWN AS ”JENEVER." IT GAINED IMMENSE POPULARITY IN ENGLAND, WHERE IT EVOLVED INTO THE LONDON DRY
STYLE WE RECOGNIZE TODAY. THE DEFINING CHARACTERISTIC OF GIN IS ITS JUNIPER BERRY FLAVORING, A BOTANICAL THAT
PROVIDES ITS SIGNATURE CRISP, AROMATIC PROFILE. BEYONDJUNIPER/ A COMPLEX BLEND OF OTHER BOTANICALS LIKE
CORIANDER, ANGELICA ROOT, AND CITRUS PEEL CONTRIBUTE TO THE GIN'S INTRICATE FLAVOR TAPESTRY.

RumM: THE SWEET SPIRIT oF THE CARIBBEAN

RUM IS A SPIRIT DISTILLED FROM SUGARCANE BYPRODUCTS, SUCH AS MOLASSES, OR DIRECTLY FROM SUGARCANE JUICE. ITs
HISTORY IS DEEPLY INTERTWINED WITH THE COLONIAL ERA AND THE TRANSATLANTIC SLAVE TRADE, ORIGINATING IN THE
CARIBBEAN ISLANDS. THE WARMTH AND TROPICAL CLIMATE OF THE REGION ARE IDEAL FOR SUGARCANE CULTIVATION, MAKING IT
THE NATURAL BIRTHPLACE OF RUM. DIFFERENT STYLES OF RUM, FROM LIGHT AND UNAGED TO DARK AND HEAVILY AGED, OFFER A
SPECTRUM OF FLAVORS AND USES, FROM COCKTAILS TO SIPPING NEAT.

TEQUILA: Mexico’s AGAVE SPIRIT

TEQUILA, A SYMBOL OF MEXICAN CULTURE AND HERITAGE, IS MADE FROM THE BLUE W/EBER AGAVE PLANT, PRIMARILY IN THE
STATE OFJALISCO. THE PROCESS OF TRANSFORMING AGAVE INTO TEQUILA IS ANCIENT, BUT THE SPIRIT AS WE KNOW IT TODAY
HAS A MORE RECENT HISTORY. TEQUILA MUST BE AT LEAST 51 O/o BLUE WEBER AGAVE TO BE CLASSIFIED AS SUCH, WITH THE
REMAINING PERCENTAGE COMING FROM OTHER SUGARS. |TS DISTINCTIVE EARTHY, PEPPERY NOTES ARE A DIRECT RESULT OF THE
AGAVE PLANT AND THE SPECIFIC TERROIR WHERE IT IS GROWN.

THE ART OF DISTILLATION AND AGING

THE TRANSFORMATION OF FERMENTED LIQUID INTO A SPIRIT IS A MASTERFUL BLEND OF SCIENCE AND ART, WITH DISTILLATION
AND AGING BEING TWO OF THE MOST CRITICAL STAGES. | HESE PROCESSES ARE NOT MERELY TECHNICAL STEPS, THEY ARE THE
VERY SOUL OF SPIRIT PRODUCTION, SHAPING THE FINAL AROMA, FLAVOR, AND CHARACTER. A WELL-DESIGNED SPIRITS QUIZ
WILL OFTEN TEST YOUR UNDERSTANDING OF THESE CRUCIAL STAGES, APPRECIATING THAT THEY ARE WHAT TRULY ELEVATE A
SIMPLE FERMENTED WASH INTO A COMPLEX, NUANCED BEVERAGE.



DisTILLATION: CONCENTRATING THE SPIRIT

DISTILLATION INVOLVES HEATING THE FERMENTED LIQUID TO A POINT WHERE THE ALCOHOL VAPORIZES, LEAVING BEHIND THE
HEAVIER WATER AND SOLIDS. THIS VAPOR IS THEN COOLED AND CONDENSED BACK INTO A LIQUID, RESULTING IN A HIGHER
CONCENTRATION OF ALCOHOL. PoT STILLS, TRADITIONALLY USED FOR SPIRITS LIKE SINGLE MALT SCOTCH AND COGNAC, ARE
KNOWN FOR PRODUCING SPIRITS WITH MORE CHARACTER AND FLAVOR, AS THEY ARE TYPICALLY DISTILLED ONLY ONCE OR
TwICE. COLUMN STILLS, ON THE OTHER HAND, ARE MORE EFFICIENT AND CAN PRODUCE HIGHER PROOF, CLEANER SPIRITS, OFTEN
USED FOR VODKA AND LIGHTER GINS.

AGING; THE MAGIC oF OAk AND TIME

AGING IS WHERE MANY SPIRITS TRULY COME INTO THEIR OWN. MOST SPIRITS, PARTICULARLY WHISKIES, BRANDIES, AND AGED
RUMS, ARE MATURED IN WOODEN CASKS, MOST COMMONLY OAK. DURING AGING, THE SPIRIT INTERACTS WITH THE WOOD,
EXTRACTING FLAVORS LIKE VANILLA, CARAMEL, AND SPICE, WHILE ALSO LOSING SOME OF ITS HARSHNESS AND DEVELOPING A
SMOOTHER MOUTHFEEL. T HE TYPE OF OAK, THE CHAR LEVEL OF THE BARREL, AND THE CLIMATE WHERE THE AGING TAKES PLACE
ALL PLAY SIGNIFICANT ROLES IN THE FINAL OUTCOME. FOR EXAMPLE, SCOTCH WHISKY MUST BE AGED IN OAK FOR A MINIMUM OF
THREE YEARS, WHILE BOURBONS MUST BE AGED IN NEW, CHARRED OAK BARRELS.

ExPLORING DIFFERENT SPIRIT CATEGORIES

THE WORLD OF SPIRITS IS INCREDIBLY DIVERSE, OFFERING A SPIRIT FOR EVERY PALATE AND OCCASION. BEYOND THE TITANS LIKE
WHISKY AND GIN, LIES A RICH TAPESTRY OF UNIQUE BEVERAGES, EACH WITH ITS OWN DISTINCT PRODUCTION METHODS AND
FLAVOR PROFILES. UNDERSTANDING THESE CATEGORIES IS KEY TO NAVIGATING THE SPIRITS AISLE AND MAKING INFORMED
CHOICES, AND A THOROUGH SPIRITS QUIZ WILL OFTEN EXPLORE THIS BREADTH.

VobkA: THE NEUTRAL CANVAS

V ODKA IS RENOWNED FOR ITS NEUTRALITY, TYPICALLY MADE FROM FERMENTED GRAINS OR POTATOES AND DISTILLED MULTIPLE
TIMES TO REMOVE IMPURITIES. THIS LACK OF DISTINCT FLAVOR MAKES IT AN INCREDIBLY VERSATILE SPIRIT, SERVING AS A
PERFECT BASE FOR COUNTLESS COCKTAILS WHERE OTHER INGREDIENTS ARE MEANT TO SHINE. WHILE ITS PRODUCTION OFTEN AIMS
FOR NEUTRALITY, SUBTLE DIFFERENCES IN THE BASE INGREDIENTS AND DISTILLATION PROCESS CAN IMPART SLIGHT VARIATIONS.

BrANDY AND CoGNAC: THE FRUIT OF THE VINE

BRANDY IS A SPIRIT PRODUCED BY DISTILLING WINE OR FERMENTED FRUIT MASH. COGNAC, A SPECIFIC TYPE OF BRANDY, HAILS
FROM THE COGNAC REGION OF FRANCE AND ADHERES TO STRICT PRODUCTION REGULATIONS, USING SPECIFIC GRAPE VARIETALS
AND AGING PROCESSES IN FRENCH OAK BARRELS. BRANDIES OFFER A WIDE RANGE OF FLAVORS, FROM FRUITY AND FLORAL TO RICH
AND OAKY , DEPENDING ON THE FRUIT USED AND THE AGING TIME.

LIQUEURS: SWEET AND FLAVORFUL INFUSIONS

LIQUEURS ARE SPIRITS THAT HAVE BEEN FLAVORED WITH FRUITS, HERBS, SPICES, FLOWERS, OR NUTS, AND SWEETENED, OFTEN
WITH SUGAR OR HONEY. THEIR ALCOHOL CONTENT IS GENERALLY LOWER THAN THAT OF BASE SPIRITS, MAKING THEM SUITABLE
FOR SIPPING, AS INGREDIENTS IN COCKTAILS, OR FOR ADDING SWEETNESS AND COMPLEXITY TO DESSERTS. EXAMPLES INCLUDE THE
HERBAL COMPLEXITY OF CHARTREUSE, THE FRUITY NOTES OF COINTREAU, AND THE CREAMY RICHNESS OF BAILEYS.



FUN FACTS AND TRIVIA

THE WORLD OF SPIRITS IS NOT ONLY ABOUT TASTE AND TRADITION BUT ALSO BRIMMING WITH QUIRKY FACTS AND HISTORICAL
ANECDOTES THAT ADD ANOTHER LAYER OF ENJOYMENT. THESE TIDBITS CAN OFTEN BE THE DECIDING FACTOR IN A SPIRITS QUIZ,
SHOWCASING A DEEPER LEVEL OF ENGAGEMENT WITH THE SUBJECT. WHO KNEW THAT THE VERY PROCESS OF CREATING THESE
BELOVED DRINKS W AS OFTEN BORN OUT OF NECESSITY, INNOVATION, OR EVEN A BIT OF HAPPY ACCIDENT?

® THE WORD “WHISkY"” COMES FROM THE GAELIC “UISCE BEATHA,” MEANING “WATER OF LIFE.”

* TEQUILA IS TECHNICALLY A TYPE OF MEZCAL, BUT NOT ALL MEZCALS ARE TEQUILA.

® THE DISTINCTIVE AROMA OF AGED RUM COMES FROM THE MOLASSES AND THE TROPICAL AGING PROCESS.
® JUNIPER BERRIES ARE THE PRIMARY BOTANICAL THAT DEFINES GIN.

® THE OLDEST KNOWN DISTILLERY IN THE WORLD IS BELIEVED TO BE IN |RELAND, DATING BACK TO THE 12TH CENTURY.

THe HisTorY oF COCKTAILS AND SPIRITS

THE ART OF MIXING SPIRITS INTO COCKTAILS IS ALMOST AS OLD AS SPIRITS THEMSELVES. EARLY COCKTAILS WERE OFTEN USED
TO MASK THE UNPALATABLE FLAVORS OF POORLY DISTILLED SPIRITS, BUT THEY QUICKLY EVOLVED INTO SOPHISTICATED
CREATIONS. THE LATE 19TH AND EARLY 20TH CENTURIES WERE A GOLDEN AGE FOR COCKTAIL DEVELOPMENT, WITH ICONIC
DRINKS LIKE THE MARTINI, OLb FASHIONED, AND MANHATTAN BEING BORN DURING THIS ERA. THE POPULARITY OF THESE MIXED
DRINKS HAS FUELED THE DEMAND AND INNOVATION WITHIN THE SPIRITS INDUSTRY FOR CENTURIES.

UNUSUAL INGREDIENTS AND PRODUCTION METHODS

W/HILE COMMON INGREDIENTS LIKE GRAINS, GRAPES, AND SUGARCANE DOMINATE THE SPIRITS LANDSCAPE, SOME PRODUCERS
EXPERIMENT WITH UNIQUE BASE MATERIALS. FOR EXAMPLE, THERE ARE SPIRITS MADE FROM RICE (SO_JU), FRUITS LIKE APPLES
(CALVADOS)/ AND EVEN EXOTICS LIKE CACTI OTHER THAN AGAVE (THOUGH LESS COMMON FOR SPIRITS). THE QUEST FOR
UNIQUE FLAVORS AND AROMAS DRIVES CONSTANT INNOVATION IN DISTILLATION AND AGING TECHNIQUES, PUSHING THE
BOUNDARIES OF WHAT A SPIRIT CAN BE.

How To APPROACH A SPIRITS Quiz

TACKLING A SPIRITS QUIZ EFFECTIVELY REQUIRES MORE THAN JUST MEMORIZATION; IT DEMANDS A GENUINE INTEREST AND A
FOUNDATIONAL UNDERSTANDING OF THE SUBJECT. W/HETHER YOU'RE PREPARING FOR A FORMAL TASTING OR JUST TESTING YOUR
PERSONAL KNOWLEDGE, APPROACHING IT STRATEGICALLY CAN MAKE THE EXPERIENCE MORE REWARDING AND EDUCATIONAL. THINK
OF IT AS A CULINARY ADVENTURE FOR YOUR MIND, EXPLORING THE NUANCES THAT MAKE EACH SPIRIT UNIQUE.

BUILDING YOUR SPIRITS KNOWLEDGE BASE

START WITH THE BASICS. FAMILIARIZE YOURSELF WITH THE MAJOR CATEGORIES OF SPIRITS: WHISKY, GIN, RUM, VODKA,
TEQUILA, BRANDY, AND LIQUEURS. LEARN ABOUT THEIR PRIMARY INGREDIENTS, GEOGRAPHIC ORIGINS, AND TYPICAL PRODUCTION
METHODS. READING BOOKS, REPUTABLE ONLINE ARTICLES, AND EVEN WATCHING DOCUMENTARIES ABOUT SPIRITS PRODUCTION
CAN BE INVALUABLE. TASTING THEM, OF COURSE, IS ESSENTIAL, BUT EVEN EDUCATED GUESSWORK CAN BE INFORMED BY
UNDERSTANDING THE GENERAL CHARACTERISTICS OF EACH TYPE.



UNDERSTANDING FLAVOR PROFILES AND AROMAS

PAY ATTENTION TO THE SENSORY ASPECTS OF SPIRITS. WHAT ARE THE COMMON AROMA COMPOUNDS ASSOCIATED WITH EACH
CATEGORY? FORr INSTANCE, VANILLA AND CARAMEL NOTES OFTEN POINT TO OAK AGING, WHILE JUNIPER IS THE HALLMARK OF GIN.
RECOGNIZING THESE MARKERS WILL HELP YOU IDENTIFY SPIRITS AND ANSWER QUESTIONS ABOUT THEIR FLAVOR PROFILES.
CONSIDER USING A FLAVOR WHEEL FOR SPIRITS TO EXPAND YOUR DESCRIPTIVE VOCABULARY.

PrACTICE MAKES PERFECT

THE MORE YOU ENGAGE WITH SPIRITS AND TEST YOUR KNOWLEDGE, THE BETTER YOU'LL BECOME. SEEK OUT ONLINE SPIRITS
QUIZZES, PARTICIPATE IN TASTING EVENTS, OR EVEN CREATE YOUR OWN QUIZZES WITH FRIENDS. THE ACT OF RECALLING
INFORMATION AND APPLYING IT IN A QUIZ SETTING SOLIDIFIES YOUR LEARNING AND HIGHLIGHTS AREAS WHERE YOU MIGHT NEED
TO FOCUS MORE ATTENTION. ENJOY THE PROCESS OF LEARNING; IT'S AS RICH AND REWARDING AS THE SPIRITS THEMSELVES.

FAQ

QZ WHAT ARE THE MOST COMMON BASE INGREDIENTS FOR SPIRITS?

A: THE MOST COMMON BASE INGREDIENTS FOR SPIRITS INCLUDE GRAINS LIKE BARLEY, CORN, RYE, AND WHEAT (USED FOR WHISKY
AND VODKA), FRUITS LIKE GRAPES AND APPLES (FOR BRANDY AND COGNAC), SUGARCANE OR MOLASSES (FOR RUM), AND THE
BLUE WEBER AGAVE PLANT (FOR TEQUILA).

QI How DOES THE AGING PROCESS AFFECT THE FLAVOR OF SPIRITS?

A: AGING IN WOODEN CASKS, TYPICALLY OAK, IMPARTS COMPLEX FLAVORS SUCH AS VANILLA, CARAMEL, SPICE, AND TOAST
TO SPIRITS. |T ALSO ALLOWS FOR OXIDATION, MELLOWING THE SPIRIT'S HARSHNESS AND DEVELOPING A SMOOTHER, RICHER
PROFILE OVER TIME. THE TYPE OF WOOD, ITS CHAR LEVEL, AND THE DURATION OF AGING ALL CONTRIBUTE SIGNIFICANTLY TO
THE FINAL TASTE.

QZ \WHAT IS THE DIFFERENCE BETWEEN WHISKY AND WHISKEY?

A: THE DIFFERENCE IS PRIMARILY A MATTER OF SPELLING AND REGIONAL TRADITION. “W/HISKY” IS TYPICALLY USED FOR SPIRITS
PRODUCED IN SCOTLAND, CANADA, AND JAPAN, WHILE “WHISKEY” IS COMMONLY USED FOR THOSE MADE IN IRELAND AND THE
UNITED STATES. THE PRODUCTION METHODS AND MASH BILLS CAN ALSO DIFFER, LEADING TO DISTINCT FLAVOR PROFILES.

Q: CAN YOU IDENTIFY A SPIRIT SOLELY BY ITS COLOR?

A: COLOR CAN BE A STRONG INDICATOR, BUT IT'S NOT ALWAYS DEFINITIVE. AGED SPIRITS LIKE WHISKY, RUM, AND BRANDY
TEND TO BE DARKER DUE TO OAK AGING. HO\X/EVERI SOME SPIRITS ACHIEVE COLOR FROM CARAMEL COLORING (ESPECIALLY IN
SOME WHISKIES AND BRANDIES), WHILE OTHERS, LIKE VODKA AND SOME GINS, ARE INTENTIONALLY KEPT CLEAR.

Q: WHAT MAKES GIN UNIQUE AMONG SPIRITS?

A: GIN IS UNIQUELY DEFINED BY ITS PRIMARY BOTANICAL FLAVORING, WHICH MUST BE JUNIPER BERRIES. BEYONDJUNIPER,
DISTILLERS USE A VARIETY OF OTHER BOTANICALS, SUCH AS CORIANDER, ANGELICA ROOT, CITRUS PEELS, AND SPICES, TO
CREATE THEIR SIGNATURE FLAVOR PROFILES. THIS BOTANICAL COMPLEXITY IS WHAT SETS GIN APART.



Q: Is TEQUILA THE SAME AS MEZCAL?

A: TEQUILA IS A TYPE OF MEZCAL, BUT NOT ALL MEZCALS ARE TEQUILA. TEQUILA IS SPECIFICALLY MADE FROM THE BLUE
\W/EBER AGAVE PLANT AND MUST BE PRODUCED IN DESIGNATED REGIONS OF MEXICO. MEZCAL/ ON THE OTHER HAND, CAN BE MADE
FROM ANY TYPE OF AGAVE PLANT AND PRODUCED IN VARIOUS REGIONS ACROSS MEXICO, OFTEN FEATURING A SMOKIER FLAVOR
DUE TO THE TRADITIONAL PIT ROASTING OF THE AGAVE.

Q: WHAT ROLE DOES WATER PLAY IN SPIRIT PRODUCTION?

A: WATER IS CRUCIAL AT MULTIPLE STAGES: IT'S USED TO HYDRATE GRAINS FOR FERMENTATION, AS THE BASE FOR THE
FERMENTED MASH, AND OFTEN TO DILUTE THE SPIRIT TO ITS DESIRED BOTTLING STRENGTH AFTER DISTILLATION. THE PURITY AND
MINERAL CONTENT OF THE WATER CAN SUBTLY INFLUENCE THE FINAL TASTE OF THE SPIRIT.

QZ How MANY TIMES IS A SPIRIT TYPICALLY DISTILLED?

A: THE NUMBER OF DISTILLATIONS VARIES GREATLY DEPENDING ON THE SPIRIT TYPE AND DESIRED STYLE. VODKA IS OFTEN
DISTILLED MULTIPLE TIMES (THREE OR MORE) TO ACHIEVE MAXIMUM PURITY. W/HISKIES AND BRANDIES ARE TYPICALLY DISTILLED
ONCE OR TWICE, WITH SOME SCOTTISH SINGLE MALTS UNDERGOING DOUBLE DISTILLATION AND COGNAC UNDERGOING DOUBLE
DISTILLATION.

QI \WHAT ARE SOME COMMON COCKTAIL BASES , AND WHICH SPIRITS ARE THEY?

A: COMMON COCKTAIL BASES INCLUDE VODKA (E.G., VODkA SobA, BLooby MARY), GIN (E.G., GIN AND TONIC, MARTINI), RUM
(e.G., MojiTo, DAIQUIRI), TEQUILA (E.G., MARGARITA, PALOMA), AND WHISKEY (E.G., OLD FASHIONED, MANHATTAN). EACH
SPIRIT BRINGS A UNIQUE CHARACTER TO THE COCKTAIL.
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