FOR IMMEDIATE RELEASE
JAMES BEARD AWARD-WINNER JOSH OZERSKY TAKES A LIVELY TRIP
TO FIND AMERICA’S FAVORITE DRINKS & HOW THEY’RE MADE IN

UNITED STATES OF DRINKING
ONE-HOUR SPECIAL TO PREMIERE ON SMITHSONIAN CHANNEL™
ON THURSDAY, NOVEMBER 20 AT 8 PM ET/PT
NEW YORK, November 6, 2014 – Award-winning food writer and host Josh
Ozersky goes on a spirited journey across the country, and back in time, to
explore the science, anthropology, and history of alcohol. UNITED STATES OF
DRINKING, a frothy new Smithsonian Channel special that looks at what we
drink, where it comes from and how it’s made, premieres Thursday, November
20 at 8 p.m. ET/PT.
In UNITED STATES OF DRINKING, Ozersky explores how culture, science and
history all come together in some of America’s favorite drinks, including
moonshine, distilled spirits, beer, wine, and cocktails. Along the way, he meets
with some of America’s top moonshiners, brew masters, vintners, craft distillers
and mixologists, and goes behind the scenes to deconstruct the process and
sample their wares on his hunt for the quintessential American drink. He also
checks in with growers, historians, lab scientists, and those masterfully skilled in
the art of mixology.
“I spend a lot of time going around the country eating things, and talking to chefs
and talking to bartenders and wine directors, and ranchers and seafood men,
and line cooks and butchers”, says Ozersky. “My life consists primarily of eating,
drinking and thinking about eating and drinking.”
Ozersky’s first stop is rural Virginia, where he helps distill traditional Appalachian
moonshine from a 200-year-old recipe. Next he travels to Washington D.C.’s
newest distillery, where National Museum of Natural History botanist Barrett
Brooks gives him a lesson in the art and history of botanicals once used to make
medicine, and are now used for flavoring gin.
At a microbrewery, Ozersky meets the in-house chemist who tends the “yeast
farm” for craft beer, then he travels to a small vineyard in Virginia for a lesson in
ultra-organic wine production. He finally brings it all together with award-winning

mixologist and author Dave Wondrich to get schooled in the history and art of
cocktail mixing.
Host Josh Ozersky won the James Beard Award for food writing and is the
author of The Hamburger: A History. He is currently an editor at Esquire
Magazine. Ozersky has appeared on the TV series Anthony Bourdain: No
Reservations and Iron Chef America, and is the founder of the annual meatthemed culinary festival “Meatopia.”
THE UNITED STATES OF DRINKING is produced by Smithsonian Channel.
David Royle, Charles Poe and Tim Evans serve as executive producers for the
Channel.
Smithsonian Channel™, owned by Showtime Networks Inc. and the Smithsonian
Institution, is where curiosity lives, inspiration strikes and wonders never cease.
This is the place for awe-inspiring stories, powerful documentaries and amazing
entertainment across multiple platforms. Smithsonian Channel combines the
storytelling prowess of SHOWTIME® with the unmatched resources and rich
traditions of the Smithsonian, to create award-winning programming that shines
new light on popular genres such as air and space, history, science, nature, and
pop culture. Among the network’s offerings are series including Aerial America,
L.A. Frock Stars, Secrets, Mighty Ships, Mighty Planes and Air Disasters, as well
as critically-acclaimed specials that include Civil War 360, 9/11: The Heartland
Tapes; MLK: The Assassination Tapes and The Day Kennedy Died. Find out
more at www.smithsonianchannel.com.
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