
 

 

 
 
The Alcohol School 2014 Toulouse Recap 

 
The Ethanol Technology Institute has just completed its 2014 Alcohol School 
held in Toulouse, France from April 7-11. Delegates from over 21 different 
countries from 4 continents attended the week long course making this a truly 
international event.  
 

Course Agenda 

The delegates listened to an Industry overview from both Fuel Ethanol and 
Distilled Beverage perspectives, from what is happening currently and the future   
challenges facing both industries. Other presentations ranged, from substrate 
selection and composition, the effects of small grains on processing, grain 
receiving, storage and milling (both wet and dry), and subsequent mash 
preparation. Lectures on fermentation basics and nutrition and the processing of 
molasses based feedstocks for fermentation were featured.   

Novel methods of dry grind processing, traditional enzymes and enzymes 
needed as processing aids, high gravity fermentation technology, anaerobic 
digestion, low pH alcohol production, cellulose technology and biomass usage 
were interwoven with discussions on analytical methods techniques and the need 
for proper cleaning and sanitation to preserve ethanol yields. Also discussed 
were Distillers Dry Grains and a view from a nutritionist’s perspective. 

Emphasis on yeast production, propagation, and nutritional requirements were 
discussed as well as processing basics such as distillation, molecular sieves, and 
dry house technologies. The topics of new developments and technologies were 
discussed and a pertinent discussion on sustainability within the alcohol 
industries was reviewed. The topic of new and novel yeasts for ethanol 
production was given to introduce delegates to new technology coming to the 
industry. New developments in membrane technology, and water reuse and 



 

 

energy balance in operating facilities were discussed with practical applications 
for all in attendance.  

The finale consisted of the topics of 2nd generation feedstocks, and operating 
capabilities and implementation, biobutanol production, the role of biorefineries in 
the alcohol industry and looking at the challenges facing the alcohol industry and 
some of the technical opportunities for the future.  

For the breakout sessions in the Beverage presentations, the topics dealt with 
specific information on raw materials (starch and sugar based) used in various 
beverage processing facilities, mashing and fermentation of potable spirits, and 
key elements of distillation for beverage alcohol, and wine based distilled spirits 
production (such as cognac and brandies). Other lectures consisted of specific 
congener detection and key analytical methods in beverage alcohol production, 
an interesting and informative discussion on Scotch whisky fermentation 
monitoring and flavour components based on various inputs were discussed. And 
finally capping off the program with informative talks on Whisky Maturation and 
Sensory Analysis and the Impact of alcohol strength on olfactory perception of 
spirits  

Practical Applications 

In addition to the lectures, tours of various facilities were interwoven into the 
program to provide the delegates with practical aspects in the application of 
some of the lectures discussed. In the European School, tours of Lallemand’s 
(Blagnac) laboratory facilities took place in order for the delegates to better 
understand aspects of microscopy (general and fluorescence), basic 
microbiology, yeast and bacterial fermentations, genetic identification and pilot 
scale alcohol fermentations.  
 

In conjunction with the lectures, one of 
the highlights of the European School is 
the Scotch whisky tasting session 
dedicated to examining the differences 
created by aging and maturation and by 
the utilization of different types of malt. 
Each whiskey was paired with certain 
types of food to accentuate the various 
flavour profiles. This is a great example 
of blending general information about a 
topic with the practical aspects of putting 
to use what was actually learned. 

 



 

 

 
Intermixed within lectures and plant tours, we 
took a guided walking tour of Toulouse to 
better understand this wonderful city and its 
history.  
 
 
 
 
 
 
 
 
 
 
We capped off the tour with a group dinner designed as a more relaxing 
networking activity for both the delegates and the presenters. Both activities were 
well received. 
 
 
Next Course 
 
We are happy to announce the following dates: the 2014 North American School 
will be held September 14-19, 2014 in Montreal. We hope to see you there!  Look 
for more information on our website at www.lallemandbds.com. 

 


