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Ouzo History:

The history of Ouzo is somewhat murky, but some claim it may date back in one form or another to ancient times. Its precursor is Tsipouro (also known as Raki, Arak and Grappa), a drink distilled throughout the Byzantine ages (330-1453A.D.) and continued into the Ottoman Empire, after the fall of the Byzantine Empire. Tsipouro is the result of macerated and distilled Muscat grape pumice.

Modern Ouzo distillation largely took off in the early 19th century following Greek independence, with much production centered near monasteries as anise flavor was added to Tsipouro. When absinthe fell into disfavor in the early 20th century Ouzo was one of the products whose popularity gained (it was called “a substitute for absinthe without the wormwood). In 1932, Ouzo producers developed the method of distillation using copper stills, which is now considered the canonically proper method of production.

