
T H E  M A S H

T H E  S T I L L
Our handcrafted whiskey st i l l s  are  

100%  copper ,  ensur ing the product  
you make is  of  the h ighest  qual i ty .  

The propert ies  of  copper  work  
natural ly  to  e l iminate toxins  and 

unwanted tastes  and smel ls  in  the 
a lcohol .  You’ l l  a lso have more 

control led heat  conduct ion and 
consistent  cool ing with a  copper  st i l l .  

T H E  P R O C E S S

START YOUR CRAFT
DISTILLING JOURNEY

PRO TIPS
Qual i ty  ingredients  create qual i ty  whiskey.  Use f resh 
gra in ,  premium yeast ,  and pur i f ied water  for  d ist i l l ing .

Know your  gra ins .  Corn,  the most  popular  gra in  for  
Amer ican whiskey,  g ives  you a  r icher,  sweeter  base.  Rye 
wi l l  add more of  a  spicy k ick .  I f  you prefer  deeper,  
earth ier  undertones,  consider  us ing bar ley.  And i f  you’re  
looking for  something as  smooth as  poss ible  to  s ip  on.  
We suggest  you st ick  to  wheat .

Dist i l l ing is  both an art  and an exact  sc ience.  Every 
batch of  whiskey is  unique,  so though you do want  to be 
caut ious making temperature adjustments  or  changes to 
your  rat io  of  ingredients ,  don’t  be afra id  to  exper iment 
with your  process .  

Adjust  your  rec ipe as  needed.  Increase or  decrease the 
amount of  water,  for  example,  to  adjust  the a lcohol  
concentrat ion,  or  repeat  the d ist i l l ing process  to  get  a  
more a lcohol-heavy outcome.  You can a lso add ingredi-
ents  -  f ru i t ,  herbs ,  sp ices ,  etc .  -  to  create more complex 
f lavors .

Be aware of  methanol .  The dist i l lat ion process  a l lows 
for  the mash ingredients  to  separate due to the var ious 
boi l ing points  of  water,  a lcohol ,  and a  lethal  chemical ,  
methanol .  Be sure to d iscard 1oz for  every 5  gal lons of  
your  f i rst  batch to avoid poisoning.  

Keep an eye on your  condenser.  As  your  batch beg ins  
col lect ing in  the condenser,  i t  should cool/cold .  The 
l iquid should come out  only  in  intermittent  streams or  
dr ips .  Once the f low s lows completely,  d ist i l lat ion is  
complete .  

Consider  ag ing your  spi r i ts  instead of  dr ink ing r ight  
away.  Store your  spi r i t  in  a  barrel  or  bott le  for  anywhere 
f rom a few months to several  years .  The key  here  in  
achiev ing  your  des i red  f lavor  i s  to  taste  the  sp i r i t  regular ly.

Reduce,  reuse,  recycle!  Leftover  mash works  as  a  great  
fert i l izer,  l ivestock feed,  or  can even be used for  anoth-
er  batch of  whiskey.  Be sure to keep your  yeast  a l ive i f  
you intend to use i t  again .

Take care of  your  st i l l .  Never  leave the st i l l  unattended 
dur ing the d ist i l lat ion process ,  and be sure to thorough-
ly  c lean i t  between uses .  

Pract ice makes perfect  –  your  f i rst  batch may not  be 
your  best .  Be pat ient  with yourself  and cont inue tweak-
ing your  rec ipe and process .  Before you know i t ,  you ' l l  
c reate the perfect  spi r i t  for  your  taste .
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S H O P  S T I L L S  N O W

Ingredients :
10lb sugar
180g packet  d ist i l ler’s  yeast
5 gal lons warm (~104 F )  water
5 gal lons malted gra in  of  choice

Every great  whiskey beg ins  with a  
careful ly  crafted mash,  or  mixture of  
ingredients  prepped for  d ist i l l ing .  
Start  by combining 5lb of  sugar  with 
1-2 gal  of  malted gra in .

Add water  and st i r  unt i l  the sugar  d issolves ,  then s lowly add the 
rest  of  the ingredients ,  st i r r ing cont inuously .  Let  th is  mixture s i t  
for  about  f ive days -  or  unt i l  new bubbles  stop forming -  then 
transfer  i t  to  the st i l l .

Start  by adding the mash to the 
retort  pot  (see d iagram for  refer-
ence)  and place i t  over  h igh heat .  
Once the mixture beg ins  boi l ing,  
cut  the heat  in  half.  The l iquid 
wi l l  convert  to  vapor,  r ise  to  the 
top of  the onion head,  through 
the swan neck,  and dr ip  down 
into the condenser  and coi l ,  
where i t  wi l l  then cool  back to 
l iquid .  Ready to store in  a  barrel  
or  bott le ,  or  enjoy stra ight  away!
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https://www.whiskeystillpro.com/products/whiskey-still?variant=41724773302424
https://www.whiskeystillpro.com/products/whiskey-still?variant=41724773302424

