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Pierre DUPLAIS

A Treatise on the Manufacture and
Distillation of Alcoholic Liquors:

Comprising Accurate and Complete Details in Regard to Alcohol from Wine, Molasses,
Beets, Grain, Rice, Potatoes, Sorghum, Asphodel, Fruits, Etc.,

With the Distillation and Rectification of Brandy, Whiskey, Rum, Gin,
Swiss Absinthe, Etc.,

The Preparation of Aromatic Waters, Volatile Oils or Essences, Sugars, Syrups, Aromatic
Tinctures, Liqueurs, Cordial Wines, Effervescing Wines, Etc.,

The Aging of Brandy and the Improvement of Spirits, With Copious Directions and Tables
for Testing and Reducing Spirituous Liquors, Etc, Etc.,

Illustrated by fourteen folding plates and several wood engravings.
Translated by M. McKennie. Published Philadelphia 1871
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Introduction to the facsimile edition.

This is a complete facsimile reprint of the only English edition of the "bible" of distillation,
the most important and often-quoted 19th century French distillers' handbook, with an
extensive section on the distillation of absinthe.

Pierre Duplais' seminal Traité de la Fabrication des Liqueurs et de la Distillation des Alcools is the
authoritative French distillation guide. It went through seven editions from 1855 to 1900
and is the basis of our understanding of 19th century French distillation techniques. It's
arguably the most important book on distillation written in any language in the 19th
century, and no comparable book of the same scope has been published since. A single
English edition was published in Philadelphia in 1871, translated by M. McKennie, a
professor at the University of Virginia.

The special section on absinthe is of particular importance - this is our most accurate and
comprehensive guide to the recipes and techniques used by late 19th century absinthe
distillers, and is informally regarded as the "bible" of those seeking to duplicate their recipes
today. Almost all other published 19th century absinthe recipes - including those in the
Bedel, de Brevans and Roret guides - are simply paraphrases of the recipes in Duplais.

McKennie's translation appears to have been issued in a very small print run, and surviving
copies are extremely rare - only two have come up for sale in the last 15 years. This new
facsimile edition published by The Virtual Absinthe Museum has been painstakingly
compiled from scans of a rare original copy, and includes the complete text of the book,
several lengthy appendices and all 14 plates and numerous wood engravings. In order to
make the size of the book more manageable, one appendix - dealing with the excise duty
applicable to distilled liquors in the US in the 1870's - has been omitted, as it's not in the
French original, and is of little or no relevance today (a full set of scans of these pages are
however available for download in PDF format at the Virtual Absinthe Museum at
http://www.oxygenee.com).

David Nathan-Maister
The Virtual Absinthe Museum
http://www.oxygenee.com
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