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Bourbon 
Bonhomie
The stodgy scotch finally faces stiff competition from 
American whiskys with Bourbon jump starting the trend

trends
b o u r b o n  i  pa i r i n g

Bourbon is finally having it’s 
moment in the sun with bars 
across the country celebrating 

American whisky as the new choice 
for cocktails as well as straight drinks. 
American styles of whisky including 
bourbon are being appreciated for their 
sweet, spicy and woody palate that 
packs a punch of flavour and taste. Un-
like many other spirits, Bourbon offers 
something that Indians prize—a slice 
of the Wild West within an increasingly 
shrinking globalised culture.  
Whisky appreciation has acquired a 
much younger demographic recently, 
giving stiff competition to the venera-
ble Scotch, which has held sway across 
Indian boardrooms and cigar lounges. 
With the availability of luxury brands, 
especially the explosion of craft bour-
bons, what’s interesting is the average 
age of the aficionado is now younger 
and veers between 30 and 35. Bour-
bon’s notes are spicy, woody, fruity and 
floral along with the sweet aromatic 
tones of vanilla, caramel, corn, honey 
or butter scotch that resonate perfectly 
with Indian taste buds.

better together 
The Woodford Reserve is 
paired with Pork Kakuni 
from Yokoso

perfect match 
Michter’s bourbon is paired 

with Duck with Orange-
Soy from Yokoso and  

Charcuterie and Cheese 
Platter from Safari Lounge

photos by rajwant rawat; LOCATION COURTESY Safari Lounge at Perbacco - The Lodhi, New Delhi
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a good fit The 
Maker’s Mark bourbon 
is paired with Tofu 
Cheesecake from Yokoso

In some cases, it is even replacing white 
spirits as the base for a good cocktail. In fact, 
new age bourbons are selling at a much higher 
price than even some Scotch whiskies. Mi-
chter’s—declared the best American whisky 
in the world for 2019—introduced only few 
years back, is already a favourite among bar-
tenders across India. With over 1400 differ-
ent brands across the US, industry estimates 
indicate American whisky as the second 
largest imported whisky category after Scotch 
in India with a CAGR (compounded annual 
growth rate) of more than 11 per cent in the 
last few years. 

Bourbon can be served neat, diluted with 
water, on the rocks, with other beverages in 
simple mixed drinks, and in popular cocktails 
including Manhattan, Old Fashioned, Whis-
key Sour, and Mint Julep. Bourbon is also 
used in cooking and was historically even used 
for medicinal purposes. Prevention is the bet-
ter part of cure, we say. Cheers! 
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The Cup Runneth Over…
î �Michter’s Rye & Bourbon Whiskey 
î Jim Beam  
î Maker’s Mark  
î Woodford Reserve 
î Buffalo Trace
î Blanton’s 
î Bulleit

Pairing Glory 
î �Preferred Meats  

Duck, Pork, Chicken
î �Sauces 

Sweet Onion, Black Pepper, 
î �Cheese Cheddar, Cream, 

Brie
î �Vegetables Sweet Potato, 

Corn, 
î �Desserts Dark Chocolate, 

Creme Brulee, Berries, 
Custard, Puddings 


