Fermentation uses naturally occurring yeast and bacteria to raise the
acidity of a food product in order to preserve it. Fermentation is used to
make bread rise, to culture cheese, and to make pickles. There are many
common foods created using fermentation, but also many drinks. One
byproduct of fermentation is ethanol and creating alcoholic beverages by
fermenting grains and fruits has long been a way to preserve the calories

in agricultural products.
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in eastern North America shows that Native
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. . Some of them are still making efforts
beer have a long history in Onslow County. to still. Last weel the United States
revenue authorities captured four big
moonshine outfits in Onslow county.
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colonial taverns, which included drinks such as T ———
New England rum, West Indies rum, English beer, and country cider. By
the mid nineteenth century corn whiskey had become more prevalent

than rum and many general stores carried the product, often distilled in

the area. Onslowans also produced alcohol at home in the form of

homemade wine using muscadine
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Today Onslow is home to distilleries

To learn more about wine making E

and wineries as well as avid

in Onslow County scan the QR

code or visit the associated URL.

homebrewers and winemakers.
https://youtu.be/isg Wwy3qWho



