
Kent Wine School

ΨIŀǾŜ Ŧǳƴ ŀƴŘ ƭŜŀǊƴ ŀōƻǳǘ ǿƛƴŜΩ

ÅUnderstand which wines you like & why
ÅMake smarter wine choices in shops and restaurants
ÅMeet other people who enjoy wine. 

01892 322066

info@kentwineschool.com



WHISKY

01892 322066
info@kentwineschool.com



Å What is whisky?

Å How Whisky / whiskey is made.

Å Blended / single grain whisky

Å Single malt whisky

Å Global styles of whisky

Å Tasting whisky



What is whisky?

All whiskies have 2 common features:

1. Made from grains

2. Matured in oak

How are they so different?

1. Grain used

2. Distillation strength

3. Barrels used
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raw material

spirit

processing the raw material
to create a sugary liquid, give a spirit unique aromas

Key stages of spirits production
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water

ethanol

flavours of 

raw material & 

fermentation

yeast carbon dioxide

yeast eat all the sugar 

and turn it into ethanol

water

sugar

flavour of the 

raw material

How fermentation works

8ï10% abv

abv = alcohol by volume
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raw material

spirit

processing the raw material
to create a sugary liquid, give a spirit unique aromas
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to create ethanol and aromas
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to concentrate ethanol
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vapours

vapours condensed

pure ethanol boils at a lower 

temperature than pure water

How distillation works

distillation strength 

determines aroma intensity 

there is more ethanol in the 

vapours than the boiling liquid
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raw material

spirit

processing the raw material
to create a sugary liquid, give a spirit unique aromas

alcoholic fermentation
to create ethanol and aromas

distillation
to concentrate ethanol

post-distillation operations
Eg barrel ageing.

Key stages of spirits production
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Overview of whisky/whiskey

Processing the grains
Ågrains contain starch

Åstarch needs to be converted 

into sugar

Fermentation
Åhappens immediately 
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Distillation 
Åpot stills

Åcolumn stills

Post-distillation
Åoak-aged

Åblended

Ådry

Åcaramel colour (not always legal)

Ådiluted (typical)

Overview of whisky/whiskey
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Grains

barley
Å cereal 

corn
Å sweetcorn

rye
Å spicy, peppery
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Malting barley

Grain grows 
Å releases enzymes 

Growth stopped 
Å hot air

Å peat, smoky aroma 

(optional) 
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crushing

malted barley
mix with water and 

(if used) other grains

barley enzymes 

convert starch 

to sugar

fermentation

Making a sugary liquid and 
fermentation 
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Pot stills

pot

heat source

condenser


