
Louisville is getting back to 
its boozy roots. America’s 
only native spirit, bourbon 
is big business, with 
Kentucky producing some 
95 percent of the world’s 
supply. According to the 
Kentucky Distillers Associa-
tion, there were 4.9 million 
barrels of bourbon aging 
in Kentucky in 2012. That’s 
more than a whole barrel 
for each Kentuckian. 

But all this growth 
stood to pass Louisville by: 
Although the city sits sol-
idly in bluegrass bourbon 
country, there hasn’t been 
a new public distillery in 
the downtown district since 
Prohibition. That’s all about 
to change, though, as four 

bourbon producers work to 
set up new Louisville-based 
artisanal distilling opera-
tions and revive the city’s 
historic Whiskey Row.

LINE ’EM UP

Kentucky Peerless Distill-
ing Company has its eye 
on a mid-2014 opening 
in downtown Louisville. 
This father-son operation 
owned by Corky and Carson 
Taylor is actually a revival 
of Peerless Distilling, a 19th 
century operation run by 
Corky’s great-grandfather, 
Henry Kraver, in nearby 
Henderson. The duo will 
start by focusing on moon-
shine production until their 
four-year-old bourbon is 

ready for distribution, and 
plan to follow up with a 
premium small-batch va-
riety—Henry Kraver Select 
Product.

Likewise, Michter’s—
which calls itself “America’s 
first whiskey company” 
and tracks its distilling 
tradition back to the 18th 
century when one George 
Washington purchased 
several casks of the stu! 
to get his Valley Forge 
soldiers through the win-
ter—is building a new small-
production distillery. The 
location (across from the 
Louisville Slugger Factory 
and Museum in the historic 
Fort Nelson building) is a 
stunning example of the 
1890s cast-iron architec-
tural facades prominent 
along Louisville’s Museum 
Row. Michter’s will o!er 
tours and tastings of its 
highly acclaimed bourbon, 
rye, and American whiskey. 

Last September, 
Angel’s Envy—known for 
its practice of finishing 
oak-aged bourbon in ruby 
port wine casks—broke 
ground for its new artisanal 
distillery on the site of 
the 19th century Vermont 
American Complex. Wes 
Henderson, Angel’s Envy 
COO, said the blending 
and bottling portion of the 
program should be up and 
running by April 2014, with 
full distilling operations in 
e!ect by March 2015. 

 Kentucky Peerless  
Distilling Company

kentuckypeerless.com 

 Michter’s

michters.com 

 Angel’s Envy

angelsenvy.com

ON TAP

Can’t wait until spring 
to get your bourbon on? 
You don’t have to: The 
Evan Williams Bourbon 
Experience opened in 
November, wowing guests 
with a towering five-story 
bourbon bottle just inside 
the main entrance (a nod 
to the Slugger Factory’s 
oversized bat). Also show-
cased: a gleaming copper 
pot still operation—a 
modern take on the tradi-
tional equipment used by 
Mr. Williams himself when 
he started up the business 
back in 1783—and an old-
timey saloon-style tasting 
room. 

 Evan Williams  
Bourbon Experience

evanwilliams.com

HIT THE TRAIL

All this development comes 
hot on the heels of the 
city’s wildly popular Urban 
Bourbon Trail, a pub crawl 
that invites neophytes 
and experienced imbibers 
alike to visit more than two 
dozen restaurants, water-
ing holes, and Louisville 
institutions like the Brown 
Hotel Lobby Bar and The 
Seelbach Hilton’s Old Seel-
bach bar (best known for 
inspiring F. Scott Fitzgerald 
to write The Great Gatsby). 
Sample the small batch 
bourbon at 21c Museum Ho-
tel’s Proof on Main and then 
take a rest at the 57-foot 
bar at Maker’s Mark Bour-
bon House & Lounge. Par-
ticipants receive stamps 
in a passport that they can 
redeem for prizes—as if all 
that bourbon wasn’t incen-
tive enough. 

 Urban Bourbon Trail

bourboncountry.com
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THE DISTILLED SPIRITS EPICENTER is an academy of all things liquor that guides curious 
customers through the ins and outs of distilling with a handful of educational workshops 
and classes. The day-long, hands-on Moonshine University workshop provides a crash 
course in production methods, and even lets students try their hand at turning out a 
batch of hooch. Meanwhile, two-hour enthusiast classes offer a quick primer on bour-
bon, gin, and other spirits (with tasting opportunities, of course).

If you dream of breaking into the biz, sign up for the five-day distiller course, where 
some of the biggest names in bourbon share their insights and wisdom. You’ll even pro-
duce your own small-batch test run in the on-site Grease Monkey Distillery.  For class 
schedules, prices, and registration, call (502) 301-8130 or visit moonshineuniversity.com

NEW ARTISANAL DISTILLERIES BOOST 
LOUISVILLE’S BOURBON BOOM. — A M Y  L Y N C H

FRIENDLY
SPIRITS

   Doc Crow’s on the Urban Bourbon Trail

SIDE TRIP

BE STILL 
MY HEART
Learn how to stir 
the pot at Moon-
shine University. 
 — A M Y  L Y N C H

   Evan Williams Bourbon Experience

!
ESCAPE

Part of a flight 
at Bourbons Bistro


