US 20050042343A1

(19) United States

(12) Patent Application Publication (10) Pub. No.: US 2005/0042343 A1
(43) Pub. Date:

Vickers, SR.

(54) AGE EXPEDITED ALCOHOLIC BEVERAGE

(76) Inventor: Marcus LaDon Vickers SR., Ninety
Six, SC (US)

Feb. 24, 2005

Publication Classification

(51) Int. Cl. ................................................... C12H 1100
(52) U.S. Cl. .............................................................. 426/330

Correspondence Address:
WESS & MOY PC
4204 NORTH BROWN AVENUE

(57)

ABSTRACT

SCOTTSDALE, AZ 85251 (US)

(21) Appl. No.:
10/954,115
(22) Filed:
Sep. 29, 2004
Related U.S. Application Data

(62) Division of application No. 10/059,581, filed on Jan.
29, 2002.

(60) Provisional application No. 60/325,771, filed on Apr.
27, 2001.

An age expedited alcoholic beverage comprises an ethanolic
Spirit. Flavoring enhancers are deposited in the ethanolic
Spirit by adding one or more aging enhancers to at least a
portion of the ethanolic Spirit, the one or more aging
enhancers comprising one or more Sugar-rich Syrups. The
one or more aging enhancers are allowed to remain in
contact with the ethanolic Spirit until a precipitate forms in
the ethanolic Spirit, and the precipitate is separated from the
ethanolic Spirit after a period of time, any Sweetness of the
beverage added by the aging enhancers being reduced after
the precipitate has formed.
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AGE EXPEDITED ALCOHOLIC BEVERAGE
CROSS-REFERENCE TO RELATED
APPLICATION

0001. This application is a Divisional Application of U.S.
application Ser. No. 10/059,581, filed Jan. 29, 2002, entitled:
Improved Method and Apparatus For Production of an
Alcoholic Beverage which claims priority of U.S. Provi
sional Application No. 60/325,771, filed Apr. 27, 2001,
entitled: Method and Apparatus for Whiskey Distillation all
in the name of the same Applicant. This Application is being

filed on the same date as another Divisional Application (of
U.S. application Ser. No. 10/059,581, filed Jan. 29, 2002)
entitled: Apparatus For Production Of An Alcoholic Bever
age also in the name of the same Applicant.
TECHNICAL FIELD

0002 The invention relates generally to alcoholic bever
ages and, more particularly, to alcoholic beverages manu
factured by a method and apparatus which produce age
expedited alcoholic beverages.
BACKGROUND OF THE INVENTION

0003. Many alcoholic beverages are produced using mul
tiple-step processes comprising one or more of the Steps of

(1) producing ethanol by fermentation of Sugars, grains,
juices, or other produce; (2) distilling the product of fer
mentation to produce ethanolic Spirits, and (3) aging the

ethanolic Spirits until the beverage possesses desirable fla
Vor, aroma, and color characteristics. Historically, this third
Step, the aging process, involved Storing the ethanolic Spirit
in Wooden casks or barrels. Changes in the flavor, aroma,
and color of the ethanolic Spirit during the aging proceSS
occur as a result of the chemical interaction of the ethanol,

water, and essential oils in the Spirit, with each other and
with additional flavoring agents that are absorbed from the
Wood of the container. This process may take weeks,
months, or years. BeverageS produced in this manner
include Scotch, Irish, bourbon, rye, Canadian, and Austra
lian Whiskeys, rum, brandy, armagnac, cognac, many Wines,
and the like.

0004) Of particular interest are whiskeys, which require
years of maturation to achieve desirable characteristics.
Many attempts have been made to find a suitable way to
reduce the aging time required to produce whiskey, without
changing the characteristics of the final product. None of the
methods yet attempted for reducing the aging time of
whiskey have Solved the problem without changing the
composition of the final product by adding undesirable
agents or removing desirable ones. Thus, there exists a
continuing need to find an alternative to the historical aging
technique, requiring a shorter time, yet producing a beverage
with desirable flavor, aroma, and color characteristics.
SUMMARY OF THE INVENTION

0005 The invention relates to age expedited beverages,
comprising a distilled ethanolic Spirit; and flavoring enhanc
erS deposited in the ethanolic Spirit by adding one or more
aging enhancers to at least a portion of the ethanolic Spirit,
the one or more aging enhancers comprising one or more
Sugar-rich Syrups, allowing the one or more aging enhancers
to remain in contact with the ethanolic Spirit until a precipi
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tate forms in the ethanolic Spirit, and Separating the precipi
tate from the ethanolic Spirit after a period of time, any
Sweetness of the beverage added by the aging enhancers
being reduced after the precipitate has formed
BRIEF DESCRIPTION OF THE DRAWINGS

0006 For a more complete understanding of the present
invention and the advantages thereof, reference is now made
to the following description taken in conjunction with the
accompanying drawings, in which:
0007 FIG. 1 is a flow chart showing steps for producing
an ethanolic beverage;
0008 FIG. 2 is a flow chart showing steps for producing
an ethanolic beverage;
0009 FIG. 2A is a schematic diagram illustrating an
apparatus for producing an ethanolic beverage;
0010 FIG. 3 is a flow chart showing steps for adding
aging enhancers to an ethanolic Spirit, and
0011 FIG. 4 is a flow chart showing steps for an aging
process for an ethanolic Spirit.
DETAILED DESCRIPTION

0012 Shown in FIG. 1 is a flow chart illustrating basic
Steps that may be performed to reduce the time necessary to
produce an aged ethanolic spirit, Such as whiskey, for
example. In Step 102, an ethanolic Spirit is produced. In Step
104, aging enhancers are introduced into the ethanolic Spirit.
As shown in step 106, the ethanolic spirit preferably remains
in contact with the aging enhancers until a precipitate forms,
which is expected to be within thirty to Sixty days, typically.
A Substantial portion of the precipitate is separated from the
ethanolic Spirit after the precipitate has formed. However, it
will be appreciated that Such precipitation may result in
other time frames, depending upon the type and concentra
tion of ethanolic Spirit, the composition and temperature of
the aging enhancers, and other parameters. In Step 108, the
ethanolic Spirit is preferably Separated from the precipitate.
0013 In step 110, the ethanolic spirit is preferably aged
in a wooden container for approximately eighteen months to
three years. After completing the aging process, the ethan
olic spirit is preferably filtered in step 112 to remove solids
introduced during the aging proceSS. Finally, in Step 114, the
aged ethanolic Spirit is preferably “cut” to the desired
alcohol concentration by dilution with water. The final
concentration of the ethanolic beverage is preferably

between 80 and 90 proof (40 to 45% alcohol), although a

higher or lower concentration may be used if desired.
0014 FIG. 2 shows steps preferably performed in pro
duction of an ethanolic Spirit, Such as in Step 102 of the
process depicted in FIG. 1. While the present invention is
preferably practiced using an ethanolic Spirit produced
according to the process shown in FIG. 2, any ethanol-rich
Spirit may be used that is Safe for human consumption. Such
ethanolic Spirits include but are not limited to the ethanolic
Spirits used to make whiskeys, including Scotch, Irish,
bourbon, rye, Canadian, and Australian whiskeys, rum;
Vodka; brandy, armagnac, cognac, wine; and the like.
0015. In step 202, raw ingredients are mixed to form what
is referred to in the art as the “mash.” The mash preferably
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comprises: a grain, preferably course ground corn, Sugar,
preferably cane Sugar, water, and yeast, preferably FLEIS
CHMANN'STM dry yeast, although other yeasts may be
used and many are well-known in the prior art. The preferred
ratio of ingredients is 1 lb corn and 2 lb Sugar per gallon of
water, and 1 tableSpoon yeast for every 50 gallons of water.
0016. In step 204, after the ingredients are mixed, the
mash is allowed to ferment. To facilitate fermentation, the

mash is preferably maintained at a temperature between
approximately 90 to 95 degrees Fahrenheit for a period
preferably between approximately five to Seven days. Dur
ing this time, the yeast converts the Sugar to alcohol. In Step
206, after substantially all of the Sugar is consumed, the
mash is preferably Strained through a fine Strainer. The
Strainer is used to remove Solids from the mash.

0017. In step 208, the ethanolic spirit is distilled from the
mash. FIG. 2B depicts an apparatus that may be used in the

distillation process of step 208. The strained mash (not
shown) is heated in a cooker 252 until boiling, which should

occur at a temperature between approximately 192 to 196
degrees Fahrenheit. The mash is heated, preferably using
electric heating elements 254 positioned inside the cooker
252. Use of electric heating elements reduces the likelihood
of Scorching. However, any heating method may be used
that is effective for heating the mash to a temperature of at
least approximately 192 degrees Fahrenheit. The cooker 252
is preferably constructed of StainleSS Steel. Stainless Steel is
easier to clean than copper, which has traditionally been
used to make cookerS.

0018 Steam (not shown) exits the cooker 252 through an
overhead conduit 256 leading to one or more distillation
columns 258. The interior of the one or more distillation

columns 258 preferably contains a corrosion-resistant pack
ing 260, Such as Stainless Steel wool, which collects

entrained liquids (not shown) from the Steam. The collected

liquid exits the column 258 through a bottoms conduit 262
leading back to the cooker 252.
0019. The top of the distillation column 264 is main
tained at a temperature preferably between approximately
172 to 176 degrees Fahrenheit. The temperature is prefer

ably maintained by circulating cooling water (not shown)
through a coil of metal tubing 266 positioned inside of the
column 258, near its top 264. When the temperature at the
top of the column is preferably maintained between 172 to

176 degrees Fahrenheit, much of the water vapor (not
shown) present in the Steam condenses into a water-rich
liquid (not shown). The water-rich liquid passes through the
bottoms conduit 262 to the cooker 252. The remaining steam
then passes from the top of the column 258 to a condenser

268, where it is condensed into an ethanol-rich liquid (not
shown). The alcohol content of the ethanol-rich liquid
leaving the condenser 268 is preferably between approxi

mately 160 and 185 proof (80 to 92.5% alcohol).
0020. In step 209, the ethanol-rich liquid is preferably
filtered to remove any impurities and the “moonshine”
Smell. A preferred filter is a charcoal filter, Such as that found
in a charcoal water purification System. However, any filter
may be used which is effective for removing unwanted
impurities while leaving a Substantial portion of the neces
Sary flavoring agents.
0021 FIG. 3 illustrates steps that are preferably taken in
step 104 of FIG. 1 to add the aging enhancers to the
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ethanolic spirit. In step 302, a portion of the ethanolic spirit
is separated from the remainder of the ethanolic Spirit. The
aging enhancers are preferably added to only a portion of the
ethanolic Spirit, rather than the entire batch, because this will
facilitate the Subsequent Separation of the precipitate from
the ethanolic spirit, as described in step 108 of FIG. 1. The
Separated portion is preferably about 0.75 gal per 50 gallons
total of ethanolic Spirit. However, any size of Separated
portion may be used which is large enough to facilitate
dilution of the aging enhancers in the Separated portion of
the ethanolic Spirit. After the Separated portion has been
removed, the remaining ethanolic Spirit may proceed to the
aging process described in step 110 of FIG. 1.
0022. The aging enhancers comprise one or a combina
tion of a variety of Sugar-rich Syrups, Such as natural or
artificial honey; natural or artificial Syrup, or the like. The
aging enhancers preferably comprise flavor or aroma
enhancing constituents that enhance the aged characteristics
of the ethanolic Spirit. The ethanolic Spirit has an alcohol
concentration of at least approximately 140 proof. Alterna
tively, the ethanolic Spirit has an alcohol concentration of at
least approximately 155 proof. The one or more aging
enhancers comprise between approximately 6 to 18 oz. of
honey per 50 gallons total of approximately 140 to 185 proof
ethanolic Spirit and between approximately 4 to 12 oz. of
maple syrup per 50 gallons total of approximately 140 to 185
proof ethanolic spirit. Preferably, both honey and maple
Syrup are used as aging enhancers, and are added in relative
amounts of about 6 to 18 oz. honey and about 2 to 6 oz.
maple Syrup per 50 gal. of 160 proof total ethanolic Spirit,
including any Separated portion as well as the remainder of
the ethanolic spirit. Most preferably, about 12 oz. honey and
about 4 OZ. maple Syrup per 50 gal. total ethanolic Spirit is
used. The honey used is preferably pure honey, with Sub
Stantially no wax, and may be Selected from any type of
honey, including Sunflower honey, buckwheat honey, clover
honey, and the like, as well as blends of these honeys. The
Syrup used is preferably pure maple Syrup.
0023. In step 304, the aging enhancers are preferably
heated to a temperature near their boiling point before being
introduced into the Separated portion of the ethanolic Spirit.
Heating the aging enhancers is not required, but allows the
aging enhancers to pour easier and mix more thoroughly into
the ethanolic Spirit. After heating, the aging enhancers are
introduced into the Separated portion of ethanolic Spirit in
step 306. In step 308, the aging enhancers and ethanolic
Spirit are then preferably Stirred together until Substantially
completely dissolved in a Solution. The aging enhancers are
preferably added to ethanolic spirit that is at least about 140

proof (70 percent alcohol) and, more preferably, is at least
about 160 proof (80 percent alcohol).
0024. While the steps shown in FIG. 3 describe a con

Venient and effective way of introducing the aging enhancers
into the ethanolic Spirit, other methods may also be used. For
example, the aging enhancers may be added directly into the
entire batch of ethanolic Spirit, rather than into a Smaller,
Separated portion. However, if the aging enhancers are
added directly into a wooden barrel, they may cause the
barrel to leak. The aging enhancers may be added Separately
into the ethanolic Spirit, or may be mixed together before
introduction into the ethanolic Spirit. Alternatively to heating
the aging enhancers before introduction into the ethanolic
Spirit, the aging enhancers may be introduced without heat
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ing, or the ethanolic Spirit may be heated, either before or
after introduction of the aging enhancer. Generally, any
method of introduction of the aging enhancers may be used;
however, it is preferable to utilize a method that is effective
for allowing Substantially thorough contact between the
aging enhancers and at least about one percent of the total
ethanolic Spirit, including any Separated portions as well as
the remainder.

0.025 Referring again to FIG. 1, in step 106, the aging
enhancers are preferably allowed to react with the ethanolic
Spirit until a precipitate forms in the mixture. The precipitate
may look powdery and be a grayish-white color. A period of
about thirty to Sixty days is generally required before the
precipitate forms. Heating the aging enhancers before addi
tion to the ethanolic Spirit and Stirring the mixture may result
in faster reaction and a shorter necessary contact period.
0026. In step 108, the ethanolic spirit is preferably sepa
rated from the precipitate. If the aging enhancers were added
to a separated portion of the ethanolic Spirit according to the
steps shown in FIG. 3, then the separation may be easily
accomplished by Siphoning the ethanolic Spirit from the
container. In that case, the Separated portion of ethanolic
Spirit is then added back into the remainder of the ethanolic
Spirit after Separation from the precipitate. The ethanolic
Spirit may alternatively be separated from the precipitate by
other Separation methods, Such as centrifugal Separation,
filtration, and the like. Generally, any method of Separation
may be used that is effective for Separating the mixture into
two or more portions, at least one of which contains Sub
stantially all of the ethanolic spirit and little or none of the
precipitate. After the precipitate has been Substantially Sepa
rated from the ethanolic Spirit, any Sweetness added by the
aging enhancers is reduced to a level virtually indiscernible
to most consumerS. Nevertheless, at least a portion of the
flavor or aroma enhancing constituents of the aging enhanc
erS remain in the ethanolic Spirit. The ethanolic Spirit finally
produced will taste “smoother” and more “aged” than if the
aging enhancers had not been added.
0027) Although the aging enhancers will improve the
flavor and aroma characteristics of the ethanolic Spirit even
without any further aging, further Superior qualities will be
obtained in the final product if the ethanolic Spirit is aged for
at least Some additional period of time after the precipitate
is removed. The ethanolic Spirit is Stored in a wooden
container after Separating a Substantial portion of the pre
cipitate from the ethanolic spirit. Therefore, in step 110 of
FIG. 1, the ethanolic spirit is preferably aged in a wooden
cask or barrel. The preferred method of aging is according
to the steps shown in FIG. 4, discussed below. However,
many aging methods are known in the art, and any method
may be used in connection with the present invention.
0028 FIG. 4 is a flow chart showing steps that are
preferably performed in connection with the aging proceSS
of step 110 of FIG.1. In step 402, preferably a new, wooden
barrel is “charred,” preferably by slightly burning the inside
Surfaces of the barrel with a flame. This charring proceSS is
well known in the art. The barrel is preferably made of white
oak. In step 404, the ethanolic spirit is added to the barrel.
0029. Alternatively, an old charred barrel may be re-used,
in which case the ethanolic spirit should be diluted with
water to about 120 proof. In this case, it is preferable, though
not required, to add about 5 lb of cured white oak chips per

50 gal. ethanolic Spirit to the barrel. The process of produc
ing the cured white oak chips is well known in the art.
0030. In another embodiment of the invention, if the
aging enhancers are introduced into only a portion of the
ethanolic Spirit, the remainder of the ethanolic Spirit may be
placed immediately into an aging barrel to begin aging. The
Separated portion of the ethanolic Spirit is then added to the
barrel later, after the undissolved portion of the aging
enhancers has been removed. This allows a "head start on

the aging process, without affecting the desirable character
istics of the final product.
0031. In step 406, the ethanolic spirit is allowed to age in
the barrel for a period of time determined by the type of
ethanolic Spirit used and by individual taste. For an ethanolic
Spirit produced according to the Steps shown in FIG. 2 or
other Similar ethanolic Spirits, a preferred aging period is at
least about one year, and more preferably is between about
one and one-half to three years. A Shorter aging period may
be used, but may result in less favorable characteristics.
Aging periods of more than three years may be used, and
may result in further Superior flavor, aroma, and appearance
characteristics.

0032. In step 408, when the ethanolic spirit has aged for
about one month less than the desired total aging period, it
is preferably removed from the wooden barrel, which is then
filled with water. In step 410, the water is preferably allowed
to sit in the barrel for about one week and is then removed

from the barrel. In step 412, the ethanolic spirit is then
placed back into the barrel, where it is preferably aged for
an additional period of about one month. Alternatively to
step 410, the ethanolic spirit may be transferred directly
from its original barrel to a Second barrel which has previ
ously been similarly rinsed with water.
0033 Referring again to FIG. 1, the aged ethanolic spirit
is preferably filtered in step 112 to remove substantially all
of the cured white oak chips and Substantially all of the char
particles. This may be accomplished using a fine paper filter,
or any other filter which is fine enough to filter out substan
tially all of the char and oak chips. In step 114, the filtered
ethanolic spirit is cut to the desired strength by dilution with
water. The alcohol concentration of the final product is

preferably between about 80 to 90 proof (40 to 45% alco
hol). Once cut to the desired concentration, the beverage is

ready for packaging and consumption.
0034. Having thus described the present invention by
reference to certain of its preferred embodiments, it is noted
that the embodiments disclosed are illustrative rather than

limiting in nature and that a wide range of variations,
modifications, changes, and Substitutions are contemplated
in the foregoing disclosure and, in Some instances, Some
features of the present invention may be employed without
a corresponding use of the other features.
0035. Many such variations and modifications may be
considered obvious and desirable by those skilled in the art
based upon a review of the foregoing description of pre
ferred embodiments. For instance, the preferred embodi
ment of the invention is described as a batch process
resulting in at least one age expedited alcoholic beverage;
however, it is recognized that the method of the present
invention could easily be adapted to a continuous-flow
process to produce age expedited alcoholic beverages.
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Accordingly, it is appropriate that the appended claims be
construed broadly and in a manner consistent with the Scope
of the invention.

1. An ethanolic Spirit beverage comprising, in combina
tion:

an ethanolic Spirit; and
at least one flavoring enhancer deposited in the ethanolic
Spirit by adding at least one aging enhancer to at least
a portion of the ethanolic Spirit, the at least one aging
enhancer comprising at least one Sugar-rich Syrup, the
at least one aging enhancer is in contact with the
ethanolic Spirit until a precipitate forms in the ethanolic
Spirit, the precipitate is removed from the ethanolic
Spirit after a period of time, to reduce Sweetness of the
beverage after the precipitate has formed.
2. The ethanolic beverage according to claim 1 wherein
the at least one aging enhancer comprises maple Syrup.
3. The ethanolic beverage according to claim 1 wherein
the at least one aging enhancer comprises honey.
4. The ethanolic beverage according to claim 1 wherein
the at least one aging enhancer comprises honey and maple
Syrup.

5. The ethanolic beverage according to claim 1 wherein
the ethanolic Spirit has an alcohol concentration of at least
140 proof.
6. The ethanolic beverage according to claim 1 wherein
the ethanolic spirit has an alcohol concentration of at least
155 proof.
7. The ethanolic beverage according to claim 4 wherein
the at least one aging enhancer comprises 6 to 18 oz. of
honey per 50 gallons total of 140 to 185 proof ethanolic
Spirit and 4 to 12 oz. of maple Syrup per 50 gallons total of
140 to 185 proof ethanolic spirit.
8. The ethanolic beverage according to claim 1 wherein
the ethanolic Spirit comprises a whiskey.
9. The ethanolic beverage according to claim 6 wherein
the ethanolic Spirit comprises a whiskey.
10. The ethanolic beverage according to claim 7 wherein
the ethanolic Spirit comprises a whiskey.
11. The ethanolic beverage according to claim 1 wherein
the period of time for forming a precipitate is thirty to Sixty
days.
12. The ethanolic beverage according to claim 11 wherein
the period of time for forming a precipitate is shortened
when the at least one aging enhancer is heated before
addition to the ethanolic Spirit and a mixture of the at least
one aging enhancer and the ethanolic Spirit is Stirred.
13. An ethanolic Spirit beverage comprising:
one or more aging enhancers added to at least a portion of
an ethanolic Spirit, the one or more aging enhancers
remaining in contact with the ethanolic Spirit until a
precipitate forms in the ethanolic Spirit, a portion of the
precipitate being Separated from the ethanolic Spirit and
any Sweetness of the beverage added by the aging
enhancers of the one or more aging enhancers being
reduced after the precipitate has formed; and
the one or more aging enhancers comprising a Sugar-rich
Syrup, the one or more aging enhancers comprising 6 to
18 oz. of honey per 50 gallons total of 140 to 185 proof
ethanolic Spirit and 4 to 12 oz. of maple Syrup per 50
gallons total of 140 to 185 proof ethanolic spirit.

14. The ethanolic Spirit beverage according to claim 13
wherein the ethanolic Spirit is Stored in a wooden container
after Separating a Substantial portion of the precipitate from
the ethanolic Spirit.
15. The ethanolic Spirit beverage according to claim 14
wherein the ethanolic Spirit is aged in the wooden container
for a period of at least one year.
16. The ethanolic Spirit beverage according to claim 13
wherein the Sugar-rich syrup comprises a flavor or aroma
enhancing constituent.
17. The ethanolic spirit beverage according to claim 13
wherein the Sugar-rich syrup comprises a flavor or aroma
enhancing constituent and wherein at least a portion of the
flavor or aroma enhancing constituent remains in the etha
nolic Spirit after the precipitate is removed.
18. An ethanolic Spirit beverage comprising:
a portion of an ethanolic Spirit Separated from a total
quantity of ethanolic Spirit to leave a remainder of the
ethanolic Spirit;
one or more aging enhancers added to the Separated
portion of the total quantity of ethanolic Spirit, the one
or more aging enhancers comprising a Sugar-rich Syrup,
the one or more aging enhancers comprising 6 to 18 OZ.
of honey per 50 gallons total of 140 to 185 proof
ethanolic Spirit and 4 to 12 oz. of maple Syrup per 50
gallons total of 140 to 185 proof ethanolic spirit;
the one or more aging enhancers being allowed to remain
in contact with the Separated portion of the ethanolic
Spirit until a precipitate forms in the Separated portion
of the ethanolic Spirit;
a portion of the precipitate being Separated from the
Separated portion of the ethanolic Spirit and any Sweet
neSS of the beverage added by the aging enhancers
being reduced after the precipitate has formed; and
the Separated portion of the ethanolic Spirit being com
bined with the remainder of the ethanolic spirit.
19. The ethanolic spirit beverage according to claim 18
wherein the Volume of the Separated portion of the ethanolic
spirit is sufficient to facilitate dilution of the one or more
aging enhancers in the Separated portion of the ethanolic
Spirit.
20. The ethanolic Spirit beverage according to claim 18
wherein the Separated portion of the ethanolic Spirit is at
least one percent of the total quantity of ethanolic Spirit to be
treated.

21. An ethanolic beverage comprising:
an ethanolic Spirit distilled from fermentation of a mixture
comprising corn, Sugar, yeast, and Water;
one or more aging enhancers added to at least a portion of
the ethanolic Spirit, the one or more aging enhancers
Selected from the group consisting of honey and maple
Syrup, the one or more aging enhancers comprising 6 to
18 oz. of honey per 50 gallons total of 140 to 185 proof
ethanolic Spirit and 4 to 12 oz. of maple Syrup per 50
gallons total of 140 to 185 proof ethanolic spirit;
the aging enhancers being allowed to remain in contact
with the ethanolic Spirit until a precipitate forms in the
mixture, and
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any Sweetness of the beverage added by the aging enhanc
ers being reduced after the precipitate is Separated from
the ethanolic Spirit.
22. The ethanolic beverage according to claim 21 wherein
the ethanolic Spirit is aged by Storing it in a wooden
container for a period of at least one year.
23. The ethanolic beverage according to claim 22 wherein
the ethanolic Spirit is aged for a period of at least one year
but leSS than two years.
24. The ethanolic beverage according to claim 21 wherein
the one or more aging enhancers comprise honey and maple
Syrup.

25. An ethanolic Spirit beverage comprising:
one or more aging enhancers added to at least a portion of
an ethanolic Spirit having an alcohol concentration of at
least 140 proof, the one or more aging enhancers
comprising a Sugar-rich Syrup, the one or more aging
enhancers comprising 6 to 18 oz. of honey per 50
gallons total of 140 to 185 proof ethanolic spirit and 4
to 12 oz. of maple syrup per 50 gallons total of 140 to
185 proof ethanolic spirit;
the one or more aging enhancers being allowed to remain
in contact with the ethanolic Spirit until a precipitate
forms in the ethanolic Spirit; and

Feb. 24, 2005

a portion of the precipitate being Separated and removed
from the ethanolic Spirit and any Sweetness of the
beverage added by the aging enhancers being reduced
after a precipitate has formed.
26. An ethanolic Spirit beverage comprising:
one or more aging enhancers added to at least a portion of
an ethanolic Spirit, the one or more aging enhancers
comprising maple Syrup, the one or more aging enhanc
erS comprising 6 to 18 oz. of honey per 50 gallons total
of 140 to 185 proof ethanolic spirit and 4 to 12 OZ. of
maple syrup per 50 gallons total of 140 to 185 proof
ethanolic Spirit;
the one or more aging enhancers being allowed to remain
in contact with the ethanolic Spirit until a precipitate
forms in the ethanolic Spirit; and
a portion of the precipitate being Separated and removed
from the ethanolic Spirit and any Sweetness of the
beverage added by the aging enhancers being reduced
after a precipitate has formed.

