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THE PARKING LOT OF THE PARTY SOURCE, A MASSIVE
liquor store in Newport, Kentucky, might seem an unlike
by bocarian for an award winming cralt distil Yy, Bul s my (]
friend WillHinkleand [ pull into the lot, New RIf Distilling's
gleamingoopperstill.ensconced in asleek glass tower, com

matnels attention, We kearnduring our eardy albermoon tour

that a hundred-foot - deepwell tapsintoalimestone -filtered

aquifier beneath the distillery, which helps explain why Party Source's former
owner Ken Le Ik it I'._u,h.l here in a corner of the lot. Maturally
stripped of iron and sulfides, the mineral-rich well water is ideal for cooking
ground grains to ferment and distill into bourbon, Flowing from the earth at
aconatant fifty -eight degrees, it"s also circulated throughout the distilleryas
an energy-elficient means of coaling kot liguids.

Founded in 2014 as Lhe ongoing bourbon boom wis still
Mew Rifftakes aninnovation-within-tradition approach toits whiskey. We taste
that ima pourof Bohemian Wheat, aneight -year-old bourbon made with malt
ed, unmalved, and dark wheat Inaddition to the requisite corn, It°s ananoma
Iy, yet its ho and bready undertones captivate with nuanced
simplicity. [t's alsoindicative of the diversity of modern approaches Willand |
alm o uncover dver the next th |'|"-.'|.'|f~" :|*-\.'--|"-='\.|'||:lrl.' baoirhaon l'||l..|'|r|_-.'."|'-'-|'|'|
Morthern Kentucky through the heart ofthe state.

Driving up Monmaout b Street (o Pensive Dist iI|i|||..(_'|| B I-'Ci1|'||¢||._||:||_"'
2021, we notice blocks of new-looking restaurants, bars and boutiques inter-
spersed withempty storefronts that stand out like missing teeth, After lunch
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ot the micredistilbery and rostaurant (try the Strike the

Gioldd b ;.'\_\.'I.III adwith house-madebourbon barbe-

cue sauce), we visit its second-floor speakeasy, where
we leprm that duri ng Prahibs |1_lk|".1.|u||'1 w
for bootleggers, gangsters, and general lawlessness.
More recently, it stood as a largely blighted suburbof
Cincinnati. But these davs, Newport and neighboring
Convingt ire undergoing their own bourbon-fueled
booms. Will and | check in at Hotel (':lx-ln_gl,nr_ which
completed a 526 milHon expansbon last spring, trans
forming & former YMCA building nest door into luse
all-suite accommodations

After a quick refresh, we walk a block to Hevival
Vintage Bottle Shop. Kentucky's legislature passed a
laww hat wenl into effect in 2008 allowing licensed re

=a haven

tailers to buy and sell vintage spirits—anything that's
no Znngr'riﬁ'|1rru'l||rrin|1r 'u'|n:,' o oo I'-'_-."-ih.-urnnn
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Smith and Brad “Dusty” Bonds, Revival keepsatleasta
hundred bot thes aeailable for tasting behind the shop's
ol T -tllppt'd beaar, and its single-room retail i
stocked floor to ceiling. Will and | sehect half
tastersofan LW, Harper distilled in the 19705 (5
aprivate-label bourbon made for the Watergate Hotel & poar ary O Wa
in 1968 (S10), and we splurge on a 1977 Rebel Yelland a il L

1941 Old Timbrook (both $40). Each pour drips with ¥ B Ry
personality, the flavors ranging fromrich butterscotch
to thewoody musk of mn old dekbhowse. “Distilleries io
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day are primarily concerned with consistency,” Bonds a0
says, “butit’stheinconsistenciesol the past that make NEW RIFF
these so interesting.” DS TILLING

Our table at the recently opened Opal Rooftop =
Restaurant & Bar overlooks the Ghio River and Cin h“\':“
cinnati skyline. Over Redux cockiails (a Manhatian DiATILLING Co.
ritt made with rye, sweet vermaouth, pistachio liqueur, CRITCHES
mnnd o ba rspoon of tonched |1'||'|['|Ir' 5y rup) and o dinner 1

ofwood-fired steak and dry-aged duck breast, Will and
| talk about how early Kentucky distillers like Jacob
l1'11.".|1'~.'..:|1': ancestor of Will's, relied onthe river to foat
flatboatsladen with barrelsdownstream to drinkersin oo
Mew Orleans and ports beyond, We're both relatively . I,’l"'l"';' rl.. .
sober, so with the car already parked for the evening, ’

Cowngr

we enjoy a Sazerac madewith a New Riftbarrel pick at o&
Huote] Covington's hip cocktail bar before turning in, REVIVAL VINTAGI
HOGTTLE SHBF

F Mew !-!il1'|'|'|:||'|--¢~|'|r- a madernist :||:-|1|-:|:|u'|1 Lo Urnu.
bowrkson, then Neeley Family Distillery, forty RGQFTOR
five miles south in Sparta, is a proud continua RESTAUMANT
tiomn of its foften llicit ) past, As we walit intherusticvis B BiR
Itor center for a late-morning tour, Will and | examine |
adetalled fa |'|'|i|:u1~'r'r'_ NEWSPARET :'Ii'!'.;'uingt.. and adis
iy of Fifles and homemade stills that tracethe family's
eleven generations of moonshiners and bootleggers, i
mnd at beast one fatal Family fewd. Royce Neeley and his o
father, Roy, took the Family business legit in 2015, and NEELEY FAMILY
today the distillery uses traditional pot stills to make DISTILLERY
wvaricty of bourbons, rve whiskey, and “shine from old 1
I':1r| 1 i: ¥ e i}.ll.".‘h., Proc II.I':' IS ar '.:II.II::ILI L INII I I.‘Ih B I..lil.:| e I
particularly enjoy a single-barrel bourbon accurately .
dubbed “caramel apple™ during a post-tour tasting, so o
Ifilland label a bottle to take home. THE STAVE
Roughly following the Kentucky River south, we |

meander through small towns and stretches of roll-
ing countryside on our drive to Millville for lunch at
the Stave, Over obd-lashioneds and smoked bologna
sandwiches topped with chowchow, we reminlsce that CABTLE B KEY
not long ago, a traditional tour at Woodtord Reserve DS TILLERY

[ just chowwnit hes r\c'|:1ri'l:l oar Hoses, or o hand ful of other I
distilleries was pretty much the extent of the official
Kentucky Bourbon Trail when it was founded in 1958,
Toelav it includes lorty-six distilleries across the state

and various ways toexperience them.

"IMSTILLERIES TODAY ARE PRIMARILY
CONCEERNED WITH CONMNS "ENCY, BUT IT™S THE
INCONSISTENCIES OF THE PAST THAT

MAKE THESE BOURBONS SO INTERESTING™

GAEDEN&SGLN FER, - MaAR, 3029 11§
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Castle & Key, our next stop, is a prime example.
. H. |.'|:L'|"'||' Ir. built the n'rip:_'unill .‘.=|r'||'|r1_."|1 |88T as the
Olel Taylor Distilbery, envigsioning a destination known
asmuch for the beauty ofits grounds asits bourbon. It
shut down during Prohibition, like dozens ofothersin
the state, and lay In ruins when Castle & Key's f
ers bought the property in 2004, The full tour begins
by the kevhole-shaped peristyle
and spring Taylor built,
through the clang and hiss of the

el

Lakes vou

the tasting explores its sweet and savory interplay by
pairing sips with pecans, cinnamon cereal, and other
nibhles before we choose from a var WY af bitters to
make acustomized old-fashioned.

Constitution Rare & Antigue Books—a dark, club
makes for a stark but no less inviting

by speakeasy
contrast. Will and | enter through a door secreted in

stillhouse, past the crumbling fown “BOURBOMNIS AN AGRICULTURAL PRODUCT.
dation of Warehouse A (now plant IF WE"RE NOT GOOD STEWARDS OF OUR LAND,
ed with seasonal herbs and botan WE'RE NOT GOING TO BE DOWN HERE IN TWO
ical=), and into the world's k sl HUNDRED YEARS' TIME MAKING WHISKEY™

rickhouse. But even visitors who
haven't booked o towr can walk the
boranicaltrails, lald out by the Ken-
tucky landscape designer Jon Carloftis, or sip a cock
tanl at the renovated |

yiortan Station, where guests
arriving by train once disembarked.

It"sjust ashort drive to Lexington's Manchester ho
tel, which opened st summer in thecity's burgeoning
Distillery District. A quick Uber ric
Bourbon. One of Kentucky’s first Black-owned distill
erles, It opened s downtovn tasting room In 2022,
Heavyvelvet curtains drawback to reveal abrightly lit
room with leather stools and a long cream-colored bar
topwithmarbled accentsand pops of gold, "Wewanted
to create a space inv ItII'I|. not only to men but also to
) SRy
with her husband, Sean. The bourbon features a hefty
addition of honey malt in its four-grain recipe, and

AkE '\-ul"'l:ll r'.""\-l'l

WO ¢ Tia Edwards, Fre H||I:-:||,|||_|-::-||.‘-.|, = O I
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abookcase and sit at a small bar tucked at the front of
thecozy lounge. We chat with beverage director Husty
Wright as he methodically mixes a Smoking Gun, made
with a split base of Rittenhouse rye and Mellow Corn
whiskey with espresso ligueur and orange and carda-
mam hitters, and finished with a flaming spritz of ex
pressed orange oil. Stirring another cocktail, Wright
explains that he's feeling for a chill on the gide of the
Yaral mixing glass and watching for the ice to drop
'L|I_|fI|‘I||:.' “Cocktails are romantic, but making them
can be Intimidating,” he says, “We're here to bring an
educational component to the experience.”

We canl resist a stop at Lexinglon s JefT Bubny's
Steakhouse, with its red-velvet chairs, colossal chan-
deliers, and a Wildont |1-'||||:'.7|i.-'|".n poro hedinthemiddle




ofamassive U-shaped bar. Aswesipbarrel-aged Man
hattans and devour large cuts of seared m it fols
like a throwback o the bourbon-and-cigar lifestyle.
But bourbon lovers Irurl;q.'r'nn OMPass a wicle range of

peple and tasyes

notice this the following day on a tour of Ken-
tucky Cooperage in Lebanon, one of three such
factories owned by Independent Stave Com

pany, founded in 1912, Our group includes men and
womenofvarying ages and backgrounds. We watch as
warkers shape seasoned staves of white oak into the
new, charred barrels required for aging bourbon. As
barrels emerge from the char tunnel. acloud of smoke
remuniscent III. [EFHTY l:":l MG s3mal "-\. s waalls over L Ill:'
group. “We don’t make the whiskey,” says tour guide
Pat Davgherty, “but we do make the lavor.”

More than eleven million barrels ofbourbon
rently restingin Kentucky alone, upsome three million
froma I'|".'.-'}'|'.'|rh|1'r ior, As the bourbon industry contin-
ues toexpand, ensuring a sustainable supply of white
oak trees—which can take eighty vears to reach matu
ritv—is becoming ever more critical. We 1 glimpse
at efforts toward a more sustainable bourbon future
ot our last stop, nearby Maker's Mark, ona new tour
of Itz Star HI Farm, which the disclllk introd woed
last summer.

Founders Bill and Muargiec Samuels |:-||.'|:'."::\;:1| the
farm’soriginal acreage when they started the distilbery
in 1853, primarily to protect the water source used to
makeits bourbon and to st

arecur

closetothe grains. Today

thefarm SUPOrLs ar 1interrelated e LeLgl tem. Advoc

cya nil ox |‘||"'|'i4"|'||"|" manager Ama ncla Hum |'|h TCY lends

-

us through a garden with varbetals like purple peas
and alpine strawberries used in cocktails and dishes
at the distillery’s restaurant. We pass a rock quarry
where they're growing mush
out clusters of bee boxes, explaining how pallinators
and rotational grazing among the farm®s Wagyu cattle
and sheep help toreplenish the land. “You're probakhly
thinking to yourself, "What have mushroom quarries
and bee boxes got to do with bourbon?™ she savs, “|
think the best way to describe it is that bourbon isan
sgricultural product. lPwe're not geod stewards ofour
land, we're not going to be down here in two hundred
years' time making whiskey.”

Welook toward adistant hillside planted with neat
rows ofwhite nak seedlings. Working with the Univer-
sity of Kentucky's Department of Forestry and Natu-
ral Hesources r||4-rii'\-'1:|||-r}'4'-c-|||'|'r|-|| mare: Ehan four
hundred ties from acrosa the tree's range to plant
theworld's largest whitecak research forest. The gool
is tostudy the trees” growth, longevity, and resistance
todrought and disease to improve the genetics ofthe
\;pn;'n;'ir'::, Wi head down o short pat hton n1.;|j|_'-::1 fcwhite
“‘mother tree,” estimated 1o be at
least three hundred vears old. Scientists used sam-
ples from this tree to map the white onk genome for
thefirat cime in 2021, and saplings from it are also now
growing in the research forest. *We'll all be long gone
by the Cirmwe Lhis comes to Traition,” | 1|.:|||||:"||'|_".' save ol

TS, ance .‘-I'I'.' poinks

oak known as the

the project. “It's aninvestment in future generations,
which | think is a beautiful thing.” B
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