
TALE OF 
TWO 
BEVERAGES: 
CASE STUDY FOR ACADEMIC & INDUSTRY 
PARTNERSHIPS VIA
STUDENT INQUIRY 

Justin LeVaughn – The Void Sake Co
Dr. Tyler Barzee – JBBI
Benjamin Lin - JBBI 



OUTLINE
▪ The People & Places
▪ James B Beam Institute of KY Spirits (JBBI)
▪ The Void Sake Company

▪ Goals
▪ Potential new product line
▪ Guided student inquiry
▪ Industry outreach & Collaboration

▪ Outcomes
▪ Academic – Industry Talent Pipeline
▪ Industry connections across beverages
▪ Expanding Sake brewing impact

▪ Conclusions



“Out of the Darkness emerges a creature born 
of American Craft & Japanese tradition.”

▪ Sake brewery 
▪ 1700 sq ft production space
▪ Traditional & Flavor infused sakes
▪ Experimental & collaborative 



“Out of the Darkness emerges a creature born 
of American Craft & Japanese tradition.”

▪ Full-service tasting bar
▪ 2500 sq ft 
▪ Lexington Warehouse Block
▪ Low-lit intimate sake forward experience
▪ Sake, sake cocktails, beer & spirits
▪ Community space



VOID EDUCATION & 
COMMUNITY SPACE

Values
▪ Expand sake awareness & Education 

Education
▪ Brewery tours & guided Tastings
▪ Bar staff Sake School

Outreach
▪ 3rd Spaces Concept: bring people together & 

engage with Community over Sake
▪ Engagement & collaboration with other 

institutions, other businesses



World’s largest teaching distillery
• First barrel filled March 14, 2024
• 80 barrels in first year
• Target: 150 barrels / year
• 400 gallon Cook & Ferm -> 1.25 barrel / 

batch
• Vendome 12” column still with doubler

• Boswell Family & ISC Maturation Facility with 
660 Barrel K-Rax system



Leading the global advancement of the American whiskey 
industry through workforce education, scientific discovery, 

environmental sustainability, community and social responsibility.

Research
• Collaborative Projects
• Confidential Projects
Education
• Certificate Program
• Internships and Scholarships
• Capstone Projects
• Industry Trainings and Workshops
Outreach and Community
• Annual Conference



Brewing
Brewing Science & Technology*

Distilling
Bourbon Production Engineering
Distilled Spirits Production: Gin*
Spirits Commercialization 

Food Systems
Food Fermentation
Sensory Evaluation of Foods

Wine
Introduction to Viticulture
Introduction of Enology*
Wine Appreciation*

General Topics
DWBS Independent Research
DWBS Experiential Learning
Craft Writing
Beer, Wine and Spirits Tourism*

Certificate in Distillation, Wine and Brewing 
Studies (DWBS) – 12 credits

1 Required Course

Distillation, Wine and 
Brewing Science Spirit Chemistry

Pick any 3 Electives from the Following Courses

*Must be 21 by first day of class

In Person & 
On-line 
Courses

Study Abroad 
Opportunities 2026 

- Belgium



Fermentation and Bioprocess Engineering Lab
Department of Biosystems and Agricultural Engineering
Harnessing microbes for food, fuel, and materials
Teaching:
▪ Graduate Experimental Design/Stats Course
▪ Life Cycle Assessment for Bioresource Engineering
▪ Independent Study: Biosystems Engineering, Agricultural and 

Medical Biotechnology, Chemistry, Chemical Engineering

▪ Students:
▪ 6 Graduate Students (3 MS, 3 PhD)
▪ 5 Undergraduate Students

▪ Co-PI NSF Research Experience for Undergraduates (REU) on 
Water Resource and Sustainable Engineering for Appalachia

Dr. Tyler 
Barzee



▪Lab and Analytical Capabilities
▪HPLC
▪Headspace GC
▪Mastersizer
▪Automated Fermentation Systems and 
Bioreactors
▪Lab-scale Distillation
▪Shaking Incubators

▪Goal: Enable translation of high-impact 
ideas to industry & build a pipeline of 
talent through student projects

Dr. Tyler 
Barzee



PROJECT GOALS



PROJECT GOALS
▪ Potential commercial product
▪ Kasu-tori shochu

▪ Inquiry-based approach

▪ Fostering student connections with Industry
▪ Talent pipeline



INQUIRY BASED LEARNING
Student centered approach that emphasizes asking questions, investigation, and 
constructing meaning through active engagement 

Principles:
▪ Constructivist 
▪ Student-led
▪ Collaborative
▪ Real-world connections



ACADEMIC – INDUSTRY 
TALENT PIPELINE



ACADEMIC-INDUSTRY 
PIPELINE EXAMPLE



PROJECT OUTLINE
▪ Pilot study & Brewery Intern

▪ Guided Student Inquiry 

▪ Publication of work & Industry Connections

▪ Large scale application 



PROJECT 
OUTCOMES



GUIDED INQUIRY & INDUSTRY 
SUPPORT
▪ Pilot study & Brewery Intern
▪ Exploration & Learning by doing…
▪ Focusing research question

▪ Guided Student Inquiry 
▪ Targeted student questioning
▪ Real-world connection
▪ Tree House Distilling connection

▪ Publication of work
▪ Large scale application 
▪ Application w/ Void Sake Co
▪ Creation of new product



PROJECT OUTCOMES
Academic – Industry Talent Pipeline

Student Publication…



PROJECT OUTCOMES
Other industry connections across beverages 



SAKE INDUSTRY EXTENSION 
OPPORTUNITIES
Koji Whiskey Projects

Sake Sensory Panel 



SAKE SENSORY PANEL



SENSORY BALLOT



TRIANGLE TESTING



WHY IT ALL 
MATTERS...



QUESTIONS


