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Intended for the craft whiskey distiller who aims to make excellent quality malt whiskey through artisan distillation methods, this manual gives
detailed instructions on how to distill one barrel (53 gallons) of 120-proof malt whiskey. This manual adapts the all-grain recipes from the
mashing (brewing) process used by commercial malt whiskey distilleries, and details the crucial double-distillation method employed by most
of renowned malt whiskey producers.
An encyclopedia guide to the thousand-year history and dynamic future of the distillation of whiskey, vodka, gin, rum, brandy, and more.
The Best Irish Drinks delivers countless recipes of cocktails straight from the Emerald Isle. Also included is information about Irish liquors, as
well as famous Irish sayings and toasts. Ray Foley is the ultimate authority on bartending. He is the publisher of Bartender magazine, the No.
1 magazine in circulation for the bartending trade. This book is the result of his years of experience working with bartenders.
Whisky and Other Spirits: Technology, Production and Marketing, Third Edition continues to provide details from raw materials to the finished
product, including production, packaging and marketing. It focuses on the science and technology of the process as well as the environment
in which it is produced. Today, environmental concerns and sustainability of products has taken on a new level of importance. Traditional
ways of packaging and marketing have also changed dramatically in recent years as the technology of packaging has moved from a staid
bottle industry to spirit products that cross traditional beverage categories and packaging. This new edition provides the latest changes in
industry and the beverages market. All chapters are updated, with new chapters added to help improve research and development, and to
increase production of not only whiskey but other spirits such as gin and rum and white spirits. This new edition also discusses trendy
reduced alcohol and no alcohol products. Presents a detailed look into current global situation for whisky and spirits production Highlights
craft distilling and the challenges craft distillers face by presenting the art of spirit production in clear detail Presents insights into how
marketing has changed for distilled products, with an emphasis on new mobile technologies
Spirituous liquors are the produce of vinous ones, obtained by the distillation of these last. The art of making wine is of the remotest antiquity,
since it is attributed to Noah; but that of distilling it, so as to extract its most spirituous part, dates only from the year 1300. Arnand de
Villeneuve was the inventor of it, and the produce of his Still appeared so marvellous, that it was named Aqua-Vitæ, or Water of Life, and has
ever since continued under that denomination in France; Voltaire and reason say that it might, with far more propriety, be called Aqua-Mortis,
or Water of Death.
Getting Your FREE Bonus Download this book, read it to the end and see "BONUS: Your FREE Gift" chapter after the conclusion. Home
Distilling Collection: Detailed Techniques of Making Whiskey, Vodka and Rum with 15 Recipes Book 1. The Home Distiller's Workbook:
Guide to Making Your Own Whiskey Did you always want to make whiskey and other kinds of beverages on your own, but never got the right
information to take the first step? Download this informative and practical guide and start making your favorite beverages as per your
convenience. We have come up with a highly comprehensive workbook that will let you master the art of whiskey-making in no time. Even if
you have never worked on a similar project before, you would be able to learn how to make your own whiskey and other beverages after
reading this guide. We have started from the basics and covered all the important aspects related to concepts like malting, distillation,
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fermentation, and more. Also, we have discussed the different varieties of whiskey, how to make them, and other kinds of beverages as well.
Some of the topics that are covered in the guide are as follows: The basic process of whiskey-making Different varieties of whiskey How to
make whiskey from corn Making vodka from potatoes How to make home-based rum Different moonshine recipes, and more Book 2. Home
Distilling Guide: Making Whiskey, Vodka and Rum Recipes and Techniques Alcohol is something that man has been making since before
recorded time. Man decided that good was not good enough, and he has been trying to make alcohol products better and stronger, ever
since. Distilling came to life in the twelfth century AD in Southern Italy, and not much long after a local prince began taxing it. Or at least-so
the story goes. Regardless, when it comes to distillation and regulation they seem to go hand in hand. Unfortunately, our government feels
the need to keep a tight leash on what is a very simple process. Moonshiners have developed due to an unjust law and a commodity that
everyone wants. Moonshiners are certainly a breed apart. They take great risks to have a chance at making enough money to support their
families and carry them through to the next season. Moonshiners have been hunted, hounded, out-lawed, and persecuted throughout time.
Done for the public good or was it for taxes? I must admit I get confused. Today there is a new breed of outlaw, better know as "urban
moonshiners." Urban moonshiners are sometimes referred to as "whiskey geeks," or "shiners," taking many of the same risks that traditional
moonshiners did. But the modern hobbyist isn't into it to a make a profit. In many cases it can be cheaper to buy mass-produced booze right
off the shelf. Of course, you are wondering if they don't do it for the money, why take the risk? Some view it as a tantalizing hobby, while
others see it as way to connect with their heritage, and still others view it as a way to stay independent and keep essential skills alive. I
believe most of them are looking to produce a product that tastes better than mass produced booze being sold in stores. Download your E
book "Home Distilling Collection: Detailed Techniques of Making Whiskey, Vodka and Rum with 15 Recipes" by scrolling up and clicking "Buy
Now with 1-Click" button!
A visual history of American whiskey, as told through hundreds of whiskey bottle labels, from early, pre-Prohibition-era days to the present.
Just as wine is to the French or beer is to the Germans, whiskey--especially bourbon and rye--is an integral part of the history and culture of
the United States. The Art of American Whiskey traces the arc of this beloved, renowned spirit--from its earliest days in the Colonial era,
through the Civil War, Prohibition, Great Depression, and up to the current craft-distilling boom. Illustrated with 100 full-color modern and
historic labels from the most iconic bottles ever made, The Art of American Whiskey is an instant collectible and a fantastic gift for any
whiskey enthusiast or design lover. Captions, sidebars, profiles and short histories tell the story of the pioneers and places behind the labels,
and each chapter features era-appropriate recipes from all-star bartenders and cocktail experts that will tickle any tippler's fancy.

This book is a backstage pass into the world of small-scale distilling of whiskies, gins, vodkas, brandies, and more. The
reader, the ultimate spirits aficionado, will learn how water and grain are transformed into the full range exquisite,
timeless liquors. There are few books available that explore the actual craft of distilling in such detail. Most of the other
spirits books chronicle the historical side of the distilling world or focus on the flavors of various vintages. Our book will be
the consummate insider's guide to distilling techniques. Bill Owens' original photography, the result of two cross-country
road trips, offers comprehensive illustration of the micro-distilling world.
Craft Your Own Premium Whiskey! Learn how to make, age, and taste whiskey & bourbon. This comprehensive guide
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will teach you everything you need to know about distilling, from mashing your rye to fermentation and stills to aging 'the
water of life'. Become a craftsman and impress your friends' taste buds. The book covers every step from picking
ingredients to tasting and even mixing your self-made whiskey. Crafting your own Whiskey will save you tons of money,
allow you to experiment with the best flavors, and get you gallons of gold. Learn how to make the perfect whiskey from
Wade Westbay, an experienced distiller based in Minnesota. With this book, he brings over 12 years of distilling
experience right to your hands. Get to know the insider secrets of crafting whiskey with just one click. This book covers
every step along the way of both the process and after in detail. Understand what is happening in the still, the barrel, and
how a perfect whiskey triggers your taste buds. Get inspired, creative, and make your own. Step into the art of distilling
that will teach you a respected and sought-after skill set. Information in this book is for both the beginning and
intermediate distiller. The book includes pictures and illustrations to make everything from pre-distilling to post-distilling
easy to understand. Topics covered in detail: The History of Distilling and Whiskey Safety Precautions & Legal Issues
Different types of Whiskey The Distilling Process Ingredients for Whiskey Equipment for Distilling Mashing, Malting,
Yeast, and Fermentation The Process of Crafting Whiskey Recipes: Malt Whiskey, Irish Whisky, Bourbon Whiskey, and
More... Filtering, Aging Storing Whiskey Advanced techniques Calculations and Problem Solving Tasting Whiskey Mixer
Recipes Become the best distiller in your town. Grab this book now and heat up the still. Learn everything you need to
know to craft premium quality whiskey from the comfort of your home, garage, or backyard. What are you waiting for? We
strongly recommend readers to consider safety and legal issues. This book is solely for informational purposes.
"The first American volume of its kind...This old-timey comeback ain't no joke." _TimeOut New York Originally published
in 1809, McHarry's classic handbook is a nostalgic addition to the library of anyone interested in spirits. It is quaint and
charming with just enough knowledge to make it fun to read. first American treatises on distilling Whiskey, Gin, Brandy,
Beer, Wine and Cordials. The Practical Distiller is the first American treatises on distilling Whiskey, Gin, Brandy, Beer,
Wine and Cordials. Chapters on distilling rye, corn, buck-wheat, apples, peaches, potatoes, pumpions and turnips. Most
aspects of distillation are covered. In this clear and carefully written guide, Samuel McHarry gives us the step by step
method of preparing and distilling our own spirits: from brandies, to cordials, to whiskeys, to beer, this book describes the
processes and materials involved. A thorough overview of the numerous processes by which whiskey and other alcohol
varieties are derived, The Practical Distiller is also notable for detailing the history of alcohol and safety precautions
associated with myriad distillation techniques. "When I first entered on the business of Distilling, I was totally
unacquainted with it. I was even so ignorant of the process, as not to know that fermentation was necessary, in producing
spirits from grain. I had no idea that fire being put under a still, which, when hot enough, would raise a vapour; or that
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vapour when raised, could be condensed by a worm or tube passing through water into a liquid state. In short, my
impressions were, that chop-rye mixed with water in a hogshead, and let stand for two or three days; and then put into a
still, and fire being put under her, would produce the spirit by boiling up into the worm, and to pass through the water in
order to cool it, and render it palatable for immediate use-and was certain the whole art and mystery could be learned in
two or three weeks, or months at farthest, as I had frequently met with persons who professed a knowledge of the
business, which they had acquired in two or three months, and tho' those men were esteemed distillers, and in
possession of all the necessary art, in this very abstruse science; I soon found them to be ignorant blockheads, without
natural genius, and often, without principle. "Thus benighted, and with only the above light and knowledge, I entered into
the dark, mysterious and abstruse science of distilling, a business professed to be perfectly understood by many, but in
fact not sufficiently understood by any. For it presents a field for the learned, and man of science, for contemplation-that
by a judicious and systematic appropriation and exercise of certain elements, valuable and salutary spirits and beverages
may be produced in great perfection, and at a small expense, and little inconvenience, on almost every farm in our
country." -Samuel McHarry
Published in 1809 when distillation of spirits was legal, The Practical Distiller provides recipes and distillation methods for
homemade whiskey, gin, and brandy as well as history of the various ways that alcohol has been made since the 1600s.
This tome includes entire sections devoted to yeast, choosing the best rye and malt, hogsheads, methods for setting
stills, clarifying whiskey and recipes for making honey wine, elderberry wine and American wine. With an effluence of
recipes, methods, and historical information, The Practical Distiller is quaint and charming combined with useful and
practical distilling techniques. This edition of The Practical Distiller was reproduced by permission from the volume in the
collection of the American Antiquarian Society, Worcester, Massachusetts. Founded in 1812 by Isaiah Thomas, a
Revolutionary War patriot and successful printer and publisher, the Society is a research library documenting the life of
Americans from the colonial era through 1876. The Society collects, preserves, and makes available as complete a
record as possible of the printed materials from the early American experience. The cookbook collection includes
approximately 1,100 volumes.
This witty, erudite, and often lyrical toast to the Celts'" water of life" shares the fascinating history and lore surrounding
the art of whisky distilling.
This book is an excellent introduction to the art of making homemade spirits like whiskey, gin, and brandy of the highest
quality. It includes step by step direction on how to conduct and improve the practical part of distilling , together with
directions for purifying, clearing and coloring whiskey, and making aromatic spirits.
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Connoisseurs of whisky regard the process of distilling and its eventual product as an art. This book offers a glimpse into
another art form celebrating whisky - posters and showcards from the late Victorian and Edwardian periods, produced to
advertise the range of whiskies available during that period.
These days, making a great vodka is a relatively well-understood enterprise. With the right mash recipe, some decent equipment, and a
skillful distiller, an excellent batch of vodka is a sure thing. For you to successfully collect and separate liquid mixtures from fruits, grains, etc.,
and get pure alcohol, your products need to go through a process of distillation. In this book, you would learn about all the necessary types of
equipment needed for perfect distillation. This book is your reliable guide for the art of distillation. It also features tips for distilling and home
brewing every beginner should understand, safety precautions when distilling, and much more information on your journey to effective
distillation.
Kate Hopkins knew there had to be more to whiskey than using it as a mixer. She had an unquenchable thirst to learn more about “the drink”
and set out on an ambitious itinerary researching its history. Combining comprehensive research with informal narrative, Hopkins entertains
and educates the readers on whiskey’s place in the history of the world. She visited historians and pub owners, went to distilleries owned by
corporations who sell thousands of gallons per day, and artisans who sell thousands of gallons per year, and interviewed the aficionados and
the common drinkers, because one of the best aspects of whiskey is not just its taste, but the stories about the drink that are told around the
bar. As an added bonus, she discusses the fine art of distilling, the proper ways to drink whiskey, and provides tasting notes on different
brands, all in the hope of discovering the best shot of the liquor.
Making vodka is a 700-year-old art form that have never stopped evolving. Its predecessor was made from distilling wine and was billed
almost exclusively as a medicine. For the first several centuries, vodka was a relatively low-proof beverage.Slowly, intrepid distillers set out to
change that fact. This endeavor pushed vodka into the high-proof beverage we know and love today.These days, making a great vodka is a
relatively well-understood enterprise. With the right mash recipe, some decent equipment, and a skillful distiller, an excellent batch of vodka is
a sure thing.In this guide, I will help you accomplish exactly that. I have also included some tips on how to optimize your efforts from the
experts at the bottom of this guide.
The SAGE Encyclopedia of Food Issues explores the topic of food across multiple disciplines within the social sciences and related areas
including business, consumerism, marketing, and environmentalism. In contrast to the existing reference works on the topic of food that tend
to fall into the categories of cultural perspectives, this carefully balanced academic encyclopedia focuses on social and policy aspects of food
production, safety, regulation, labeling, marketing, distribution, and consumption. A sampling of general topic areas covered includes
Agriculture, Labor, Food Processing, Marketing and Advertising, Trade and Distribution, Retail and Shopping, Consumption, Food Ideologies,
Food in Popular Media, Food Safety, Environment, Health, Government Policy, and Hunger and Poverty. This encyclopedia introduces
students to the fascinating, and at times contentious, and ever-so-vital field involving food issues. Key Features: Contains approximately 500
signed entries concluding with cross-references and suggestions for further readings Organized A-to-Z with a thematic “Reader’s Guide” in
the front matter grouping related entries by general topic area Provides a Resource Guide and a detailed and comprehensive Index along
with robust search-and-browse functionality in the electronic edition This three-volume reference work will serve as a general, non-technical
resource for students and researchers who seek to better understand the topic of food and the issues surrounding it.
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"The Art of Making Whiskey" by Anthony Boucherie. Published by Good Press. Good Press publishes a wide range of titles that
encompasses every genre. From well-known classics & literary fiction and non-fiction to forgotten?or yet undiscovered gems?of world
literature, we issue the books that need to be read. Each Good Press edition has been meticulously edited and formatted to boost readability
for all e-readers and devices. Our goal is to produce eBooks that are user-friendly and accessible to everyone in a high-quality digital format.
Would you like to better appreciate fine distilled spirits? Whiskey & Spirits For Dummies is your complete guide to selecting and enjoying this
family of noble beverages, flavor by flavor. From whiskey, rum, and brandy to vodka, gin, and cordials, this handy reference traces the history
of distilled spirits, explains how they are made, and shows you how to evaluate, serve, and savor them. Ever wonder why the Irish spell it
“whiskey” and the Scottish “whisky”? This friendly book tells you as it reveals where the first whiskeys — or “dark” spirits — originated and
how they came to the United States. It also explores the origins of clear spirits and the different varieties of each. You’ll compare American
and European vodkas, see how to make the new and improved all-purpose Martini, and follow the spread of flavored rums across the globe.
A slew of sidebars give you fascinating tidbits of information about these spirits. You’ll also discover how to: Become a sophisticated taster
Shop for the best spirits Select the right mixers Use spirits in cooking Make ten classic cocktails Choose and taste cordials and liqueurs Know
the nutrients in one serving of each type of distilled spirit Present spirits to guests Set up tasting events at home This thorough guide also
features recipes for cooking with spirits, offering menu choices such as entrees, vegetables, and desserts that all include at least one type of
spirit. Complete with an appendix of craft distillers across the United States, Whiskey & Spirits For Dummies will give you the knowledge and
hands-on guidance you need to become a connoisseur of such greats as fine Scotch, Bourbon, and Cognac in no time!
For you to successfully collect and separate liquid mixtures from fruits, grains, etc., and get pure alcohol, your products need to go through a
process of distillation. In this book, you would learn about all the necessary types of equipment needed for perfect distillation. You can decide
what kind of Homemade Alcohol you would like to distill by choosing from the variety of options such as: Nevertheless, here are some of the
things you would learn after reading this guide : How to make rye whiskey How to make rum with cane sugar How to make potato vodka How
to make Russian vodka How to make a homemade distiller And many more... This book is your reliable guide for the art of distillation. It also
features tips for distilling and home brewing every beginner should understand, safety precautions when distilling, and much more information
on your journey to effective distillation. So what are you waiting for? Scroll up you will see the orange "BUY NOW" button on the top right
corner and download your copy now! See you inside!!!

This book has been formulated to help those who are brave enough to attempt the great art of distilling. For many years
the information gathered in this book has been privileged knowledge for the craftsmen who cook up our favourite tipples
like, Scotch whisky, Irish and American whiskey, Vodka, Rum, Grappa, Raki, Akvavit, Poteen, but know it has been
translated into a guide where home based stills can distil and then blend alcohol to be aged and then savoured with your
family and friends. This guide gives details on how to build, convert or buy stills and how to use them safely. There is a
section about safety and tips to guide you through the distilling process. There are lots of recipes for a whole range of
alcoholic drinks and detailed methods of how to get the alcohol you need from your run.
Whiskey Distilling 101 Get started with Whiskey distilling today with this guide! Inside this book, you will discover: - The
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art of setting up your own distilling operation - The must-knows before production - A selection of Whiskey recipes - The
step-by-steps to making Whiskey! Pick up your copy today!
The second edition of the Oxford Encyclopedia of Food and Drink in America, originally published in September 2004,
covers the significant events, inventions, and social movements that have shaped the way Americans view, prepare, and
consume food and drink. Entries range across historical periods and the trends that characterize them. The thoroughly
updated new edition captures the shifting American perspective on food and is the most authoritative and the most
current reference work on American cuisine.
The 5th edition of The Australian Bar Attendant’s Handbook has been updated to reflect today’s practices in the
hospitality industry along with current training package requirements for bar, cellar, coffee and the responsible service of
alcohol. With a clear layout and concise language this text combines underpinning knowledge with real life examples so
that students can provide the highest level of customer service.
???2014?Gourmand Awards??????? ???2015????E?O??????????????
?????????????????????????????????????????????????????????????
????????????????????????????????????????????????????????????? ????????????????????????????????
???????????????????????????? ?????????????????????????????????? ???????????????????? ???????????????????
???????????????????????????????????????????????????????????????????????????????????????????????????????
??????????????????????? ???????????????????????????????????????????????????????????????????????????????
????????????——???????????——?????????????????????????????????????????????????????? ??????????????????
?????????????????????????????????????????? ???????????——?????????????????????? ???????????????????????
??????????????????????????? ?????????????????????????????
????????????????????????????????????????????????????????????????????????????????????????????? ?????? ???
???????????????????????????????????????????????????????????????????????????????????????????????????????
?? ——???????Robert Wolke?????????? ????????????????????????????????????????????????????????????????????
???????????????????????????????? ——????????Deborah Blum??????????? ?????????????????????????Wayne
Curtis????????????And a Bottle of Rum????????????????????????? ——?????????Jeffrey
Morgenthaler???????????????????The Bar Book???
?????????????????????????????????????????????????????????????????????? ——????????Clive
Thompson???????????Smarter Than You Think??? ?????????????????????????????????????????? ——??????Jim
Meehan???PDT?????????? ??????????????????????????????????????????????????????????? ——??????Jeff
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Potter??????????? ???????????????????????????????????????????????????????????????????????????????????????
????????????? ——??????Carl Zimmer??????????Parasite Rex and A Planet of Viruses???
?????????????????????????????????????????????????????????????????????? ——???????Adam
Savage?????????????????? ??????????????????????????????????????????????????????????????????????????????
????????????????????????????????????????????????????????????????? ——???????Vince Oleson??Widow
Jane????????????? ???????……??????????????????????????????????????……?????????????????????????????????
——??????Dan Garrison?????????? ?????……???????????????????????????? ——?????? ?????????????? ——???????
?????????????????????????????????????????????????????????????????????????????? ——???????
????????????????????????????????????? ——?T??? ????????????????????????????????????????????????????????
??????????????????????——???????????????????? ——????????
??????????????????……???????????????????????????????????????????????? ——?????? ?????????????? ——?????
??????????????????????????????????????????????????????????????……????????????????????????? ——??????
??????????????……???????????????????????????????????? ——????????
????????????????????????????????????????????????????????The Fabric of the
Cosmos?????????????????????????????????????????? ——?Imbibe??? ???????????????????????????????????????
——??????? ?????????????????????????????????????????????????????????????????????????????????
——????????????? ???????????????……??????????????????????????????????????? ——??????? ??? ???? (??)
For you to successfully collect and separate liquid mixtures from fruits, grains, etc., and get pure alcohol, your products
need to go through a process of distillation. In this book, you would learn about all the necessary types of equipment
needed for perfect distillation. You can decide what kind of Homemade Alcohol you would like to distill by choosing from
the variety of options such as: Nevertheless, here are some of the things you would learn after reading this guide: How to
make rye whiskey How to make rum with cane sugar How to make potato vodka How to make Russian vodka How to
make a homemade distiller And many more... This book is your reliable guide for the art of distillation. It also features tips
for distilling and home brewing every beginner should understand, safety precautions when distilling, and much more
information on your journey to effective distillation. So what are you waiting for? Scroll up you will see the orange "BUY
NOW" button on the top right corner and download your copy now! See you inside!!!
Highlights the latest scientific and technological advances, from inventions and discoveries to a history of technology.
This encyclopedia presents the many sides of America's ongoing relationship with alcohol, examining the political history, pivotal
events, popular culture, and advances in technology that have affected its consumption. • More than 100 A–Z entries describe the
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culture and history of alcohol, including the drinks themselves, concepts, business aspects, entertainment, regulations, social
aspects, organizations, events, rituals, use in religions, and effects on health • Compiles all-original information from 32
distinguished international and American scholars and journalists • Offers a number of historical and contemporary photographs •
Extensive bibliography provides additional suggested reading
The Art of Distilling, Revised and Expanded presents the techniques and inspirations of the most innovative micro-distillers
working today and ties it together with incredible insider photography. In this comprehensive guide to artisan distilling, American
Distilling Institute founder Bill Owens will teach you how contemporary master distillers transform water and grain into the full
range of exquisite, timeless spirits. The Art of Distilling, Revised and Expanded is your exclusive backstage pass into the world of
small-scale distilling of whiskies, gins, vodkas, brandies, and many other spirits. Like no other book on the subject, The Art of
Distilling goes to lengths to explore the actual craft of distilling, in detail. Beginning with a brief history of distilling and introduction
to the process itself, this book offers a comprehensive overview of the art of distilling today. The revised and expanded edition
includes even more practical tips, tricks, and instruction and has been updated to include growth and development in the artisan
distilling space over the past decade. The Art of Distilling, Revised and Expanded is the consummate insider's guide to distilling
and its techniques.
The Spirit of Rye is a celebration of rye’s dynamic qualities and the spirit’s exciting revival. Celebrate the many flavor profiles of
rye whiskey, its distinguished history, and its contemporary revival with The Spirit of Rye. The resurgence in rye whiskey is
unmistakable, as is evidenced in the number of distillers producing remarkably varied expressions, from the Whiskey Trail to
Pennsylvania, Texas, and California. With tasting notes for over 300 expressions and interviews with master distillers, readers
both familiar and new to the rich world of rye will find The Spirit of Rye to be a revelation.
The Art of Distilling Whiskey and Other SpiritsAn Enthusiast's Guide to the Artisan Distilling of Potent Potables
A handbook for aspiring photojournalists from well-known photojournalist, Bill Owens. Everything you need to know about a career
in photojournalism, including: how to get started, where to get published, equipment and applying for grants.
????????????????? ???????? ?????????????? ?????TOP 101??????????
???????????????????????????????????????????????????????????????????????……?????????????????????????
???????????????????????????????????????????????????????????????????????????????????????????????????????? ??????
???????????????????????????????????????????????????????????????????????????????????????????????????????????
???????????????????????1919 ??1933 ?????????????????????????????????????????????????20
???????????????????????????????????????????????????
?????????????????????????????????????????????????????????????????????? ????
????????????????????????????????????????? ????????????????????????????????????????
The women who made & bootlegged whiskey
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