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STRENGTH OF THE SPIRIT
Bourbon Malt Whisky Grain Whisky* Canadian Flavor Tequila Rum

55% 63.5 – 68 % 68 % - 74% 57% 56% 78%
* 68 % for grain spirit is Scotland; 74% for Canadian grain whisky.  The strengths are approximate and may differ from company to company.  The Tequila strength refers to 100% Agave made in pot stills.
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PRODUCTION FLOW SHEET FOR VARIOUS ALCOHOLIC BEVERAGES              

GRAIN WHISKIES MALT WHISKY BOURBON WHISKEY/
RYE FLAVOUR

RUM/
CACHACA (BRAZIL) BRANDY TEQUILA

Cereal Grains (Rye, 
Corn, Wheat, Barley) Barley Corn or Rye

Molasses (55% sugar) 
and/or Cane Juice 

(16% sugar)

Grapes & Other Fruit 
(16% Sugar)

Blue Agave (Lilly fam-
ily) produces a “Pina” 

which takes 10 years to 
weigh up to 40 kg 

Grain Grinding (mill-
ing)  dilution with 

H2O and addition of 
liquifying enzyme 

(from malted barley or 
commercial liquifying 

enzyme). 
Batch or continuous 
cooking to rupture 

starch cells (100-150 °C) 
Cooling to 60 °C and 
addition of the sac-
charifying enzyme 

diastase (from malted 
barley or aspergillus 

niger mold) to convert 
starch to glucose  

Malting – Barley 
steeped in water, 

spread out to germi-
nate, turned regu-

larly in large central 
maltings.  Diastase in 
barley converts starch 
to sugar.  7 days later 

green malt dried in kiln 
with peat smoke.  This 
halts the germination 
and the malt becomes 
sweet, dry and “peaty”.
Dried malt is ground 

(grist), mixed with hot 
water in mash tun and 

stirred.  3 washings 
done to obtain sweet 
liquid (maltose) that 
goes to “wash back”.  

Grains left back in 
mash tun are dried for 

cattle feed.

Grain Grinding (mill-
ing)  dilution with 

H2O and addition of 
liquifying enzyme 

(from malted barley or 
commercial liquifying 

enzyme).  
Cooking at 80-90 

°C to rupture starch 
cells. Cooling to 60 °C 

and addition of the 
saccharifying enzyme 
diastase (from malted 
barley or aspergillus 

niger mold) to convert 
starch to glucose.

Still effluent may be 
added to ‘sour’ the 

mash as in “sour mash” 
Bourbon.

Molasses diluted to 
16% sugar.  Juice used 

as is.  Enzymes in yeast 
convert sucrose to 

invert sugars.
The invert sugars are 

then converted to alco-
hol and carbon dioxide 

by the 
enzyme zymase

Fruit crushing to 
extract juice.  Main 

sugar is fructose.

Pina harvested, cut or 
crushed and cooked in 
ovens or autoclaves to 
convert inulin to sugar 
– fructose.  This is done 
with the enzyme dia-
stase which is present 

in the Agave.
Agave is then crushed 
with cane style mills 

to extract juice.  (Juice 
can be mixed with 49% 

cane/beet syrup).
Better Tequila is made 

from pure Agave.

Mescal is made from 
other Agave varieties.  

Bottles usually contain 
a real or artificial worm.

Pulque is not distilled

Addition of yeast 
which converts sugars 

to ethyl alcohol (5-12%), 
aldehydes, esters, 

fusel oils and acids 
- congeners

40 hour 
fermentation

48 hour 
fermentation

50 hour 
fermentation

40 hour 
fermentation

2-7 day 
fermentation

48-60 hour 
fermentation

DISTILLATION

Coffey still – 95% a/v
3 column still

96.5% a/v

Wash still and 
spirit still
70% a/v

Beer still and Doubler 
71% - 80% a/v

Pot still (heavy)  
86% a/v

2 or 3 column still up to 
96% a/v

Pot stil
70% a/v

2 column still
95% a/v

Simple pot still
56% a/v

Coffey Still
95% a/v

Light Whisky,
Blended Scotch, etc.

Grain Spirit for Vodka, 
Gin, Liqueurs

Straight Malt Whisky 
or  Whisky for Scotch 

Blended Whiskies

Bourbon for straight 
Whiskey or Blended 

Whiskey, Rye for Cana-
dian Whisky

Heavy rums for blends
Light Rums 

Alcohol for Vodka, Gin, 
Liqueurs

Straight Pot Still for 
Cognac, Armagnac, or 

Light Brandy for blends

Aged for up to 1 year 
(Reposado), caramel 

added or unaged 
(White)

By M.P. Delevante


