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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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PREFACE.

ArconoL has become an article of prime necessity in
many of the arts and manufactures, and enters largely,
in one form or another, into the daily consumption of
our people. This industry is pre-eminently based upon
scientific principles, which, if correctly understood, will
insure greatly increased profits to the producer, and, if
honestly applied, will tend in no small degree to miti-
gate the evils which grow out of the use of the article,
often prepared by so-called practical distillers, some of
whom are ignorant and others vicious. There are, how-
ever, many intelligent and honorable exceptions—men
who, knowing how, manufacture pure and good liquors.

The undersigned, anxious to see a really good book
on this subject placed in the hands of American distillers,
rectifiers, and compounders, as well as dealers in wines
and liquors, has been unable to find any work in the
English language which seemed at all adequate to this
requirement, or to the actual wants of this industry at
the present day. In his extremity, he has naturally
turned to the technical literature of France, among
whose people great intelligence and skill have long been
brought to bear in their applications of the principles of
sclence to the various arts. In the book of MM. Du-
plais, he believes he has found this great desideratum.

These authors, by reason of thorough education in all
those departments of science on which the art of the dis-
tiller depends, as well as by practical skill in every ma-
nipulation requisite for their application, are eminently
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deserving of the exalted position which they have long
held in their own country, and the translator feels
honored by being permitted to introduce their really
great work to the American public.

The recent rapid development in this country of many
new and important branches of industry, the attention
paid to every source of improvement by our people
generally, and the great impetus given within a few
years past to the growth of the vine, would seem to
indicate that the present moment is most opportune for
the appearance of just such a book. He believes that
this can admit of no doubt. The soil and climate of
various parts of our country find their parallels in the
wine and brandy producing districts of Kurope, and
appear to be well adapted to the production of all those
substances which may economically enter into the manu-
facture of alcohol.® The proeesses and apparatus which
are profitably applied in the old world, will doubtless
find enterprising men to make use of them in the new,
when once properly brought to their notice.

In preparing this translation for the press, it has been
thought best to omit a few processes which had been
found to be either unprofitable or inapplicable in this
country. Then, again, the chapters on the French excise
regulations have of course been substituted by our own
internal revenue regulations. The appendix contains,
in addition to this matter, many very full and valuable
tables and other information without which it is believed
that the book would have been incomplete.

* We have seen wine and brandy prepared from grapes—Concord,
Delaware, and Diana—raised by William Hotopp, Esq., near Char-
lottesville, Virginia, which would, we believe, be considered of ex-
cellent quality in the best vineyards on the Rhine,
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The translator feels it due to himself, that he should
make acknowledgment to Messrs. G. B. Stuart and R. W.
Burke, of Aungusta County, Virginia, to whom he is in-
debted for much valuable information which was abso-
lutely essential to him in the successful prosecution of
his undertaking. Both of these gentlemen, by their
intelligence, integrity, and skill, have acquired a high
reputation in their business, of which they may well be
proud, and which under a more liberal system of excise
laws would insure to them ample and profitable returns
for their efforts to develop an important source of national
wealth. ,

The handsome typography and paper, and the neatly
engraved illustrations of this volume, as well as the
many and expensive tables added to it, indicate that
the publisher is fully alive to the obligations which he
owes to that public which has so generously sustained
him in his earnest efforts to advance the cause of practi-
cal science among our people, by giving them an indus-

trial literature worthy of the name.
M. McK.

UNIVERSITY OF VIRGINIA,
June 23, 1871,
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