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FLAVOR INFUSED ALCOHOLIC BEVERAGE AND METHOD OF MAKING THE SAME

CROSS-REFERENCE TO RELATED APPLICATION
[oo001] The present application claims priority to provisional US Patent

Application No. 62/261,287 as filed November 30, 2015.

STATEMENT REGARDING FEDERAILY SPONSORED RESEARCH

[oo02] Not applicable.

NAMES OF THE PARTIES TO A JOINT RESEARCH AGREEMENT

[o003] Not applicable.

INCORPORATION-BY-REFERENCE OF MATERIAL SUBMITTED ON A COMPACT
DISC

[o004] Not applicable.

BACKGROUND OF THE INVENTION

1. Field of the Invention

[o005] The present invention relates generally to alcoholic beverages, and more
specifically relates to a method, and resulting spirits, for imparting more intense flavors
and appealing sensory characteristics.

2, Description of the Related Art
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[0006] In traditional whiskey-making methods, a high proof distillate is aged in
an oak barrel and the wood adds color, smoothness, flavor, and other characteristics to
the whiskey. But wood barrels are becoming increasingly expensive and their porosity
(while important to the aging process) can result in significant evaporation loss.
fooo7] In addition to the cost issue related to wood expense is the actual aging
process where a particular spirit may be aged anywhere from 3 to 50 or more years.
Generally speaking, the longer aged spirits are able to interact more with the wood of
the barrels and develop a more refined flavor, taste, color, finish, and smoothness as
desired by consumers.

[0008)]) Compounding this issue is the fact that aged whisky stocks are declining
and those in the “Baby Boomer” generation are declining, and this is the age group that
consumed the traditional scotch whisky and other aged distilled spirits.

[o009] Young spirits tend to be harsh and rough on one’s palate. It is through
interaction with wood, usually in the form of the barrel holding the spirit, that the spirit
develops sensory characteristics that consumers generally prefer as measured by
purchase preference and perception of “smoothness”™ and “easy to drink.”

[o010] It is known in the industry that flavors can be introduced to a distilled
spirit through different processes. Very often the flavors added are artificial or
“laboratory created” to try to replicate otherwise natural or familiar flavors. However,
younger generations of spirit drinkers are looking for more natural flavors that may be
more intense and do not mask the distilled spirits’ own flavors, but instead complement

and support them.
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[o011] There have been attempts made to create a younger spirit that has the
sensory characteristics of a traditionally aged spirit. Of note is Russian Patent No.
2084510 for “Method Maturation Ethyl Aleohol.” The Russian patent describes a
process for “accelerated maturation - aging cognac” that includes loading 10 mm thick
oak rivets into tanks with alcohol and then increasing the internal pressure of the tank
to 2 to 5 ATA for a duration of 24 to 48 hours followed by 24 to 48 hours of no pressure.
Although process in the Russtan patent is faster than traditional methods, more rapid
cycle times to obtain the same results would be preferred.

[o012] Other patents such as US Patent No. 8,889,206 to Lix provide general
information about a process for making whiskey in a pressurized container; however,
does not provide many details on the process aside from teaching to profile the staves
placed in the container with the alcohol.

[0013] US Patent Application Publication No. 2010/092636 to Watson describes
a method for “accelerating aging of ethanol-based beverages™ that very generally
describes such method using pressures of at least 200 psi to 5000 psi, and pressures
below that are “not sufficient to produce” the desired reactions. However, such
pressures are highly expensive to realize in production and not achievable in the
majority of production facilities.

[o014] Thus, what is desired is the sensory characteristics that are developed
through multiple years of aging with a wood barrel and natural flavors; however, but at

a total process time of less than a day and at lower applied pressures.
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SUMMARY
[o015] The present invention is a method for imparting the sensory

characteristics of a matured distilled spirit to a younger distilled spirit. The method is
comprised of the steps of: introducing a distilled spirit having an alcohol content of
about 40% to about 57% to a container; suspending botanicals in an inner holder above
the distilled spirit; sealing the container; and increasing an internal pressure of the
container to about 5 psi to about 150 psi such that when a maximum predetermined
pressure is achieved within the container, the pressure is then released and the internal
pressure is reduced back to a predetermined lower pressure. And the increasing and

decreasing the internal pressure of the container can be repeated as needed.

DRAWINGS
[0016] FIG. 1 is a flowchart showing an exemplary embodiment for a method for

making a vapor infused spirit.

DESCRIPTION

[o017] Referring to the Figure 1, the present invention includes a method for
imparting the sensory characteristics of a flavored spirit using natural essences to a
distilled spirit in a significantly shorter time period.

[0018] It should be noted that the features of the present method are directed to a
particular consumer market. In particular, the features of the present method provide
sensory characteristics in flavor, texture, color, smoothness, and ease of drinking in a

distilled spirit that have been found to appeal to the generation currently identified as
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“millennials,” which generally includes individuals born between 1980 and 2000.
[0019] When this method was researched consumers aged 21 to 39 were
researched in alignment with alcohol consumption laws. These sensory characteristics
of the distilled spirit according to the present method may not be as palatable, as a
whole, to traditional whiskey, bourbon, or other distilled spirit drinkers. However, the
millennials are growing to be the most powerful consumers, and as such, the examples
and surveys conducted with finished products according to the present method are
primarily focused on millennials. And as is industry practice across fields, one needs to
attract a younger demographic, that can legally use its products, as they are being
introduced to a new category of goods and services.

[o020] Referring to the drawing, a method for vapor infusing a spirit is shown. In
this method, an inner holder, able to be suspended above a spirit in the container used.
[0021] Within the inner holder, botanicals, spices, or other flavors are placed.
The botanicals, spices, or other flavors are known to those skilled in the art of spirit
making.

[ooz2] The inner holder is suspended above the liquid spirit that is put within the
container. Thus, none of the spirit should come in contact with the inner holder, nor its
contents, directly. And the container is a closed system.

[o023] The inner holder is preferably perforated or has multiple holes to keep the
contents of the inner holder from falling from the inner holder, but allowing vapor from
the liquid contents to pass through.

[0o024] The term spirit, used throughout, refers to a distilled beverage that has at

least 5% alcohol by volume (ABV).

L7 ]
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[o025] The spirit may be any of whiskey, scotch whisky, bourbon, vodka, gin,
rum, brandy, eau de vie (fruit brandy or schnapps), tequila, baijiu, soju, aguardiente,
palinka, cachaca, singani, borovi¢ka, slivovitz, moonshine, raw or young spirit, or a
combination thereof. It has been found that the percent alcohol of the spirit for the
present invention is preferred to be about 40% to about 57%.

[0026] In an exemplary embodiment, wood chips are obtained and mixed with
the spirits in the container. However, this is exemplary.

[o027] When used, the wood chips may be from any source of wood. Preferably,
the wood chips are from an oak cask. In an exemplary embodiment, the wood chips
have primary side (length x width) dimensions of about 1 to about 2 inches in length,
about 1/2 to about 1 inch in width, and a thickness of about 1/8 to about 1/4 inch.
Although the wood chips are discussed as being substantially rectangular in shape, it is
understood by those of ordinary skill in the art that the wood chips will vary in shape
and size.

[0028] The wood chips, when used, are introduced to a container, and a spirit is
mixed with the wood chips in the container.

[o029] In addition to or as an alternative to the wood chips, nut shells can be used
to mix with the spirits in the present method.

[o030] The container holding the suspended botanicals and spirits is sealed and
heated until the measured pressure of the inside of the sealed container increased to a

minimum of 5 psi and not to be greater than about 150 psi.
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[0031] The container is then removed from the heat and allowed to cool to
substantially room temperature and the pressure within the inside of the container is
reduced to a predetermined low pressure.

[o032] Heating the container with the mixture of wood chips and spirit to about 5
psi to 150 psi atmosphere, followed by allowing the container temperature to cool and
reach standard pressure is considered as a single cycle of aging.

[0033] As the maximum amount of pressure is reached within the container, the
pressure is preferably then lowered to reach standard pressure. In other words, the
contents of the container are not held at the maximum pressure for a long period, less
than about 24 hours based on sensory characteristics desired, of time. However, it is
preferred that once the maximum pressure is reached, it is reduced. The actual time for
each cycle will vary based on the amount of spirit, botanicals, wood, maximum pressure,
the desired taste character, production efficiency and the like.

[0034] The mixture of spirit and botanicals and optional wood chips go through 1
or more cycles, the actual number of cycles varied based on desired sensory
characteristics of the resulting flavored spirit. The cycles are required to have the

desired sensory characteristics of the resulting flavored distilled spirit for a millennial

consumer.
[o035] A more preferred number of cycles is 2-5 per resulting flavored distilled
spirit.

[0036] After the desired number of cycles is conducted, the resulting flavored

spirit is filtered to separate it from any particulate matter. The resulting flavored spirit

may then be stored or consumed.
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[0o037] Experimentation has shown that the increased pressure within the
container forces the vapor spirit molecules to pass through the inner holder and its
contents, and taking with the spirit some of the essence and flavors of the contents of
the inner holder. This is in contrast to steeping the contents of the inner holder with the
spirit, or distilling the spirit and having the distillate drip or pass through botanicals in
what is known as a “Carter-Head still,” which is also an open system. The current
system is a batch, closed system.

[0038] When wood chips are used, experimentation has shown that the increased
pressure within the container forces the spirit molecules into the wood chips, thus
ensuring the spirit interact with more than just the surface of the wood chips. As the
pressure is decreased, the spirit moves back out of the wood chips, causing an
interaction where some of the inner parts of the wood may be introduced to the spirit
and some parts may interact with the spirit to create new compounds.

[o039] It is most preferred that the pressure be between about 5 psi and about
150 psi. Itis noted that this lower pressure runs contrary to the prior art and what those
of ordinary skill in the art argue the pressure should be. However, it has been found
that this lower pressure helps the resulting flavored alcohol have the most desired
sensory characteristics to the distilled spirits for the consumers of interest.

[oog40] It has been surprisingly found that charring the wood chips on at least one
of the two primary sides, or the whole chip, increases process according to the present
invention. This means that charring the wood chips on at least one side before mixing

with the spirit and undergoing one or more cycles imparts a greater amount of color and
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flavor from the wood chips to the spirit in fewer cycles. Or said another way, the
charring of the wood changes the different sensory characteristics imparted to the spirit.
[o041] In another embodiment, the wood chips are toasted in addition or as an
alternative to charring the wood chips. Like with charring, toasting the wood changes
the different sensory characteristics imparted to the spirit.

[0042] Alternatively, or in conjunction to charring the wood chips, the wood chips
may be smoked prior to introduction to container and being mixed with the spirits.

As is classically done, the entire chips can also be charred or toasted.

[0043] As known in the industry, particular wood barrels impart different sensory
characteristics to the held spirit. Examples of such finishes include cognac, port, rum,
sherry, bourbon, scotch, madeira, wines, etc. For example, scotch whiskey is finished in
sherry oak casks. So, in yet another variation of the present invention, the wood chips
are prepped by the procedure known in the industry as finishing.

[o044] In an exemplary embodiment, the surface area of the wood chips has an
open grain of greater than an average of about 20% as opposed to traditional wood chips
that have surface area of open grain averaging about 9%. “Open grain” is being used as
commonly understood to mean that the pores or cut ends of the wood fibers are visible
and/or exposed. In preferred embodiment, the open grain represents about 50% or
more on average of the surface area of the wood chips. And in a most preferred
embodiment, the open grain represents about 73% or more on average of the surface
area of the wood chips.

[oo45] It has been found that wood chips having this greater open grain surface

area (and treated or finished as known in the art) can then be introduced to the distilled
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spirit in the container according to the present process. Millennial customers in a
paired comparison test preferred the resulting flavored spirit made using the 20% or
greater open grain surface area wood chips versus a flavored spirit made using wood
chips having the traditional 9% open grain surface area wood chips. As part of that
survey, it was found that the spirit made with the 20% or greater open grain surface area
wood chips was deemed to “taste more like bourbon™ and had a significantly greater
purchase intent on the part of the potential consumers,

[oo46] The actual number of cycles for the spirit to undergo will vary based in
part on the amount and type of botanicals used, the maximum pressure of the container,
the type of spirit used, the ratio of wood chips to spirits when using wood, the wood
chips charred condition when using wood, the type of wood chips when used, and the
like.

[0047] EMBODIMENT 1

[0048] A distilled spirit, a rum, according to the present invention was prepared

with the following dimensions:

Types of Botanicals Orange peel, Vanilla bean, and Cinnamon stick
Amount of Botanicals 1658

Amount of wood chips og

Amount of spirit 750 mL

Percent of alcohol in spirit 42%

Maximum pressure per cycle 15 psi

Number of cycles 4

10
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The resulting flavored distilled spirit was also 42% alcohol. It was tested in a paired
comparison blind test against one of the top selling super-premium rums based on US
and International Sales. It was tested with a random sample of 21 to 39 year old
Americans. For purchase intent, the present invention in Embodiment 1 was preferred
versus the super-premium rum 69% to 31%. In the same pairing, Embodiment 1 won in
a consumer perception of “smoothness” by 77% to 23%, and in consumer perception of
“easier to drink” by 78% to 22%.

[0049] EMBODIMENT 2

[oo50] A distilled spirit, a whisky, according to the present invention was

prepared with the following dimensions:

Types of Botanicals Orange peel, Vanilla bean, and Cinnamon stick
Amount of Botanicals 1658

Amount of wood chips og

Amount of spirit 750 mL

Percent of aleohol in spirit 42%

Maximum pressure per cycle 150 psi

Number of cycles 4

The resulting flavored distilled spirit was also 42% alcohol. It was tested in a paired
comparison blind test against Embodiment 1, with a random sampling of 21 to 39 year
old Americans. For purchase intention, Embodiment 2 lost to Embodiment 1 by 35% to
65%. In the same pairing, Embodiment 2 lost in consumers perception of “smoothness”
and perception of “easy to drink.” In a consumer perception of “tastes like it has the

most natural tasting flavor,” Embodiment 2 lost to Embodiment 1 by 35% to 65%.

i1
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[0051] While this invention has been described in conjunction with the specific
embodiments outlined above, it is evident that many alternatives, modifications and
variations will be apparent to those skilled in the art. Accordingly, the preferred
embodiments of the invention as set forth above are intended to be illustrative, not
limiting. Various changes may be made without departing from the spirit and scope of
the invention.

[o052] A portion of the disclosure of this patent document contains material
which is subject to copyright protection. The copyright owner has no objection to the
facsimile reproduction by anyone of the patent document or the patent disclosure, as it
appears in the Patent and Trademark Office patent file or records, but otherwise

reserves all copyright rights whatsoever.

12
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CLAIMS
What is claimed is:
1 A method for imparting the sensory characteristics of a more matured distilled
spirit to a distilled spirit, the steps being comprised of:

introducing a distilled spirit having an alcohol content of about 40% to
about 57% to a container;

suspending botanicals in an inner holder above the distilled spirit;

sealing the container; and

increasing an internal pressure of the container to about 5 psi to about 150
psi such that when a maximum predetermined pressure is achieved within the |
container, the pressure is then released and the internal pressure is reduced back to a
predetermined lower pressure,
wherein the increasing step is performed one or more times.
2, The method according to claim 1, further comprising repeating the step of
increasing the internal pressure of the container for a total of 10 increases and
reductions of the internal pressure of the container.
3. The method according to claim 1, further comprising repeating the step of
increasing the internal pressure of the contain for a total of 2 to 6 increases and
reductions of the internal pressure of the container.
4. The method according to claim 1, further comprising:

adding wood chips at a ratio of about 30 to about 60 grams per 750 mL of

the raw distilled spirit to the container prior to sealing the container.

13
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5. The method according to claim 4, wherein the wood chips are charred or toasted
on at least one side prior and finished prior to introduction to the container.
6. The method according to claim 4, wherein the wood chips are smoked prior to
introduction to the container.
7. The method according to claim 4, wherein the wood chips are finished prior to
introduction to the container.
8. The method according to claim 4, wherein the wood chips have a primary side
(length x width) dimension of about 1 to about 2 inches in length, about 1/2 to about 1
inch in width, and a thickness of about 1/8 to about 1/4 inch.
9. The method according to claim 4, wherein the wood chips has an open grain
surface area of about 20% or more.
10.  The method according to claim 1, wherein the alcohol content of the distilled
spirit is about 40% to about 45%.
11.  The method according to claim 1, wherein the inner holder has multiple holes or
is a mesh to allow vapor from the liquid contents to pass through.
12. A method for imparting the sensory characteristics of a more matured distilled
spirit to a distilled spirit, the steps being comprised of:

introducing a distilled spirit having an alcohol content of about 40% to
about 45% to a container;

suspending botanicals in an inner holder above the distilled spirit;

sealing the container; and

increasing an internal pressure of the container to about 5 psi to about 150

psi such that when a maximum predetermined pressure is achieved within the

14
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container, the pressure is then released and the internal pressure is reduced back to a
predetermined lower pressure,
wherein the increasing step is performed one or more times.
13. A method for imparting the sensory characteristics of a more matured distilled
spirit to a distilled spirit, the steps being comprised of:

introducing a distilled spirit having an alcohol content of about 40% to
about 45% to a container;

adding wood chips at a ratio of about 30 to about 60 grams per 750 mL of
the raw distilled spirit to the container wherein the wood chips has an open grain
surface area of about 20% or more;

sealing the container; and

increasing an internal pressure of the container to about 5 psi to about 150
psi such that when a maximum predetermined pressure is achieved within the
container, the pressure is then released and the internal pressure is reduced back to a
predetermined lower pressure,
wherein the increasing step is performed one or more times.
14.  The method according to claim 13, further comprising suspending botanicals in
an inner holder above the distilled spirit before sealing the container.
15.  Afinished distilled spirit having the sensory characteristics of a more matured
distilled spirit produced by the steps comprising:

introducing a distilled spirit having an alcohol content of about 40% to
about 57% to a container;

suspending botanicals in an inner holder above the distilled spirit;

13
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sealing the container; and
increasing an internal pressure of the container to about 5 psi to about 150
psi such that when a maximum predetermined pressure is achieved within the
container, the pressure is then released and the internal pressure is reduced back to a
predetermined lower pressure,
wherein the increasing step is performed one or more times.
16.  The finished distilled spirit according to claim 15, further comprising repeating
the step of increasing the internal pressure of the container for a total of 10 increases
and reductions of the internal pressure of the container.
17.  The finished distilled spirit according to claim 15, further comprising repeating
the step of increasing the internal pressure of the contain for a total of 2 to 6 increases
and reductions of the internal pressure of the container.
18.  The finished distilled spirit according to claim 15, further comprising the step of:
adding wood chips at a ratio of about 30 to about 60 grams per 750 mL of
the raw distilled spirit to the container prior to sealing the container.
19.  The finished distilled spirit according to claim 18, wherein the wood chips are
charred or toasted on at least one side prior and finished prior to introduction to the
container.
20. The finished distilled spirit according to claim 18, wherein the wood chips are
smoked prior to introduetion to the container.
21.  The finished distilled spirit according to claim 18, wherein the wood chips are

finished prior to introduction to the container.

16
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22.  The finished distilled spirit according to claim 18, wherein the wood chips have a
primary side (length x width) dimension of about 1 to about 2 inches in length, about
1/2 to about 1 inch in width, and a thickness of about 1/8 to about 1/4 inch.
23.  The finished distilled spirit according to claim 18, wherein the wood chips has an
open grain surface area of about 20% or more.
24.  The finished distilled spirit according to claim 15, wherein the alcohol content of
the distilled spirit is about 40% to about 45%.
25.  The finished distilled spirit according to claim 15, wherein the inner holder has
multiple holes or is a mesh to allow vapor from the liquid contents to pass through.
26.  Afinished distilled spirit having the sensory characteristics of a more matured
distilled spirit produced by the steps comprising:
introducing a distilled spirit having an alcohol content of about 40% to about 45% to a
container;

adding wood chips at a ratio of about 30 to about 60 grams per 750 mL of
the raw distilled spirit to the container wherein the wood chips has an open grain
surface area of about 20% or more;

sealing the container; and

increasing an internal pressure of the container to about 5 psi to about 150
psi such that when a maximum predetermined pressure is achieved within the
container, the pressure is then released and the internal pressure is reduced back to a
predetermined lower pressure,

wherein the increasing step is performed one or more times.

17
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27.  The finished distilled spirit according to claim 26, further comprising suspending

botanicals in an inner holder above the distilied spirit before sealing the container.

18
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FIG. 1

Obtain wood chips

l

Place botanicals,
spices, or flavors
intoc a inner holder

Add spirits to
container

|

Seal Container

Cycle of Pressure

AR IR A IR AR A IR A N AR RN P I AAAEE UG PO I AARENKSVIERISAANRKSCIAPOIRANKE,

Heat container until

Pressure inside |+

container reaches
at least 5 psi

vy

Remove Container
from heat when Yoas
inside of Container
pressure reaches
predetermined
maximum pressure

Allow Container to
cool to where

pressure is L,
reduced to a

predetermined low

Add
another

Cycle of
Pressure?

Store or Consume
Spirit

A VT AR R AR S A GOT P UM AR R A+ OO P AR R AR AN I PP PP AR AR AAGAVIE PP PN ANCARAIUO PP AAKAARS VIOV Y
PR AR A P NN dR O P X NN KRN O N PN AN ERCAD A PN UK AL NI OO I YN I UK AL O C RO N AR EAAS

F s s e s NN ¢ O AT NN N C S OD O R AN YN P OO SR NN N SOOI A NN EC N PAMASALIUN U N E AR SR

11



18801

Drawing accompanying abstract
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Abstract

The present invention is an alcoholic beverage having the sensory characteristics of a flavared
distilled spirit. The method for making the alcoholic beverage includes suspending botanicals

above a distilled spirit in a closed container and applying pressure to create interaction
between the botanicals and distilled spirit.



