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1883 FERMENTER FILLED FOR THE FIRST TIME
IN 100 YEARS AT BUFFALO TRACE

Distillery recommissions one of Col. E.H. Taylor, Jr.’s original fermenters
Click here to watch a short video

FRANKFORT, FRANKLIN COUNTY, KY (Jan. 23, 2019) - Having long been buried and
forgotten, one of Col. E.H. Taylor, Jr.’s original fermenters is getting a new lease on life. For the
first time in 100 years, the fermenter, which dates back to 1883, has been recommissioned and
once again filled with Old Fashioned Sour Mash.

Buffalo Trace Distillery made a historic discovery in 2016 when it uncovered Col. E.H.
Taylor, Jr.’s intact fermenting vats dating to 1883, the original foundation wall Taylor built in 1869
and a second foundation built by Taylor in 1873. The distillery remnants and fermenters had been
decommissioned, covered with a cement floor and forgotten, until the Distillery began work on
the O.F.C. Building to turn it into more meeting and event space. With this historic find, the
Distillery altered its plans and immediately began working to excavate and preserve this piece of
distilling history with the help of a bourbon archaeologist. The space is now famously referred to
by the nickname “Bourbon Pompeii.”

Once uncovered, the National Historic Landmark distillery set forth to bring one of the
fermenters back online. The top of Fermenter No. 7 has been lined with some of the cleaned-up
bricks that were uncovered during the excavation, and was relined with copper like it would have
been during Taylor’s tenure. After adding piping to connect the fermenter with the Distillery’s
microstill, the fermenter was tested earlier this month and then filled with mash for the first time
in 100 years on the morning of Jan. 10™".

As a testament to Taylor’s legacy at Buffalo Trace, the Distillery plans to use the fermenter
to produce Old Fashioned Sour Mash, similar to how Taylor did nearly 150 years ago. The

Distillery applied for a patent on this sour mash process and received patent pending status in 2017.


https://youtu.be/BWtXpY3xDig

The O.F.C. Building, including the recommissioned fermenter and other Distillery
remnants can be seen on the Distillery’s complimentary E.H. Taylor Tour, which is offered
Monday through Friday by reservation. The tour, which allows visitors to get up close with the
now active fermenter, also makes stops at the Old Taylor House and Warehouse C.

In the future, Buffalo Trace also plans to use the upper levels of the O.F.C. Building as
event space as originally planned, offering another unique way to view the sour mash process and

experience this unique discovery.

About Buffalo Trace Distillery

Buffalo Trace Distillery is an American family-owned company based in Frankfort,
Franklin County, Kentucky. The Distillery's rich tradition dates back to 1773 and includes
such legends as E.H. Taylor, Jr., George T. Stagg, Albert B. Blanton, Orville Schupp, and
Elmer T. Lee. Buffalo Trace Distillery is a fully operational Distillery producing bourbon,
rye and vodka on site and is a National Historic Landmark as well as is listed on the National
Register of Historic Places. The Distillery has won 21 distillery titles since 2000 from such
notable publications as Whisky Magazine, Whisky Advocate Magazine and Wine Enthusiast
Magazine. Its Col. E. H. Taylor, Jr. Four Grain Bourbon was named World Whiskey of the
Year by “Jim Murray’s Whiskey Bible 2018.” Buffalo Trace Distillery has also garnered
more than 500 awards for its wide range of premium whiskies. To learn more about Buffalo

Trace Distillery visit www.buffalotracedistillery.com. To download images from Buffalo

Trace Distillery visit http://www.buffalotracedistillery.com/media



https://www.buffalotracedistillery.com/visit-us/our-tours
http://www.buffalotracedistillery.com/
http://www.buffalotracedistillery.com/media

