STARTED DRINKING WHISKEY (bourbon—no rocks; | in the 1990s In\U

New York, where I'm from, there wasn’t a lot to choose from: J
er’s Mark. And you drank it straight—there were no whiskey cocktails on the locz
Women were drinking Cosmopolitans and margaritas, and men, if they drank whiskey, were dr?
ing Scotch. I drank Maker’s, which I liked for its sweet bite and the softness that came from the
wheat used as a flavor grain; I figured that would be it for the rest of my life. # Imagine my delight
when, several years later, a friend brought me a bottle of Tuthilltown Spirits’ Hudson Baby Bour-
bon Whiskey, craft-distilled from 100 percent New York corn. Here was something different,




a small-batch whiskey with a full
taste—Iloads of vanilla and caramel
with hints of |]<IIK"‘-'" Pl'aluig.l“.\
made in my own l);ul\,\;nd.

[hen, last May. 1 found myself
at Finger Lakes Distilling’s Ken-
tucky Derby party, even closer to
home. I was drinking a cocktail
made with beet juice, apple cider,
star anise simple syrup, and rye
handcrafted by a third-generation
moonshiner from Alabama, who
had come to Upstate New York
to be Finger Lakes' distiller. The
carthy beet juice and sweet cider
brought out the apple in the rye.
[t took just a few Sips to realize
that I wouldn't be settling for the
mass-market stuff much longer.

REBECCA BARRY is the author of
Later, at the Bar: A Novel in Sto-

ries (Simon & Schuster. 2007).

Ihis is what whiskey looks like

now. The spirit that fell our of

fashion throughoutr most of the
country in the 1970s is seeing a
Hmt—smmping revival, the recipe
for which goes like this: Take 300
vears of U.S. Whiskc)-m.lking his-
tory and add the creativity of new,
small distillers. Mix in the locavore
movement, which has instigated a
return to traditional technologies
and recipes and a desire to create
spirits with a regional character:
garnish with a revival of specialty
cockrails, and cheers: American
whiskey has never rasted so good.

It doesn't hurt thar a lot of the
people now making whiskey are
tull of character themselves. Take
Thomas McKenzie of Finger Lakes
Distilling. His grandfathers on
both his morher’s and facher’s sides
made moonshine in Alabama, and
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their Etlxllulllilh;‘l\ before them,
he told me when I visited him
recently. “My gr(mdd‘ldd". would
sell it in Coke boreles.”

McKenzie makes corn whiskev,
bourbon, and rye. His bourbon is
aged, like all bourbon is by law,
in new, charred oak barrels chat
infuse it with toasty vanilla flavor,
but he finishes it in local char-
donnay casks, which add mellow
hints of tropical fruit, His rich,
applelike rye is aged in small oak
quarter casks thar accenruare its
woodiness, and finished in sherry
barrels from local wineries, which
add sweetness.

In many ways, McKenzie is
representative of the entire move
ment—someone with a personal
connection to the drink’s history,
a predisposition to individualism

("I don’t much care for govern-

ment, he told me), a love of local

ingredients, and who is making

at once. He distills his whiskey
“the old-fashioned \\'«1}‘." he said,
“using barley malt to convert the
grain starch to sugar,” rather than
cmp[(,\\ ing commercial enzymes
to break down the starches.

And while it might seem odd
to hind a New York craft disciller
making bourbon—Kenrtucky's
signature corn-based, aged whis
key—in some ways it’s exactly
McKenzie

Upstate New York, like much

where should be.
of the Northeast, used to be full
of small stills—1,129 of them in
1825, according to one contem-
porary survey. Since widespread
commercial refrigeration was still
years away, there was an overabun

dance of local corn, rye, whear, and
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ay in this
fornia whis
key to an explosion
of pineapple and
onut flavorsona

reet nose of
strawbe anilla
lollipop leads to
aniseed, ¢
chocola
peaches. Though
the flavor is not
asrich, it holds
together well.

(350,
Smoky and Scotch
like, thisp

Distillery
sweet, delicate
vanilla undertones,
with a well-bal
anced flavor and a
inish.

Weller Distillery.

nice, long (continued ony




apples. Farmers found thar if they
distilled their crops down to spir-
its and shipped them our on the
Erie Canal, they could make their
surpluses profitable. You could say
that it was because of canals like
the Erie, or rivers like the Mis-
sissippi, which runs between
Kentucky's bourbon country and
cities like New Orleans, that whis-
key got good back in the day. The
time it spent in barrels on the
[\.ngcs .lg:cd it, and pe |p}c noticed

the difference.

FINDING ouT about my region’s
distilling past and tasting some
of the incredible whiskeys lk'ing
produced now made me want to
know more; I longed to sample
craft whiskeys from other places
in the country, and to hear the
distillers’ stories. So | p.uLL'd

e

Straightforward
rand cherry

fresh apple lag vani

to green banana with a hint of
and grass, Strong
wood flavor and a
sweet winelike fin-
ish. From Finger
Lakes Distilling, Rour
this whiskey is

great onice. bit of heat.

and coconut
on the nose. In the
mouth, it's a peach
and mango blast
slegant, and
creamy—despitea

a bag and flew out to Portland,
(\Iu;(m. o ',K\"n in on the Great
American Distillers Festival.

There I mer more distillers like
Thomas McKenzie, guys with a
pioneering passion that evokes
the history of a spirit that was first
Pr’udllgcd stateside in the 1700s
by Scortish and Irish pioneers on
the Pennsylvania frontier. Those
carly distillers used rye, w hich
flourished in the Northeast’s
cool climate. After the Whiskey
Rebellion in 1794, many of them
moved to Virginia’s ungov erned
western territory, called Ken-
tucky, to escape taxation. Thar’s
where corn—the primary grain
in bourbon—Hourished.

By the 19th century, whiskey
was considered patriotic, as it was
made on American soil. People

drank it near, but also in drinks,

(£24.99;: 750 ml)

Pecan pie and apple

(£79.99;

over banana and of 1
butterscotchona
rich, sweet nose
Great balance with
adelicate length; a
bourbon for sipping

Distiller

750ml)
Wheat, instead
along with
the corn makes
this cask-strength
bourbon soft and
sippable; notes of
candied orange,
white chocolate
mango, and smoke tiy

With its mouth-
watering
creaminess and
smoky subtlety,
you can enjoy
this American
whiskey with
dinner, like a
good wine

such as the mint julep and, later,
bitters-enhanced cockrails like
the manhattan (see recipes on
page 44). In the 1830s, we were
downing 88 bottles per person
per year—more than two times
what we drink now. You could
say we loved whiskey too much,
in fact. The problems that ensued
from alcohol abuse—lost farms,

suffering families—helped give

($39; 750 ml)
Bananaand car
amel aromas
dominate in this
wheat whis

key from a new
Brookyn distillery.
It tastes of mint
and eucalyptus,
with a swe

mokin

($118; 750 ml)
Mad

ley malted over gus
smoking peat, this

Cincinnati whiskey
opens up to a palate
with a hint of wine

cask sweetness

rise to the temperance movement
and, ultimately, Prohibition,

Prohibition changed the Amer-
ican palate—people got used to
smuggled Canadian blends and
lighter “bathrub” spirits like gin.
Over the decades following Pro
hibition, much of the country's
bourbon and rye was bought up
by massive companies like Sea-
gram’s, ending up mixed with
unaged grain alcohol into lighter,
less flavorful blended whiskeys.
By the mid-1970s, those blends
had been eclipsed by an even
lighter spirit: vodka.

Nowadays, as I found our in
Portland, the darker spirits are
hurtling back. The festival buzzed
with excitement over new whis
keys, new distillers, and a new
energy for traditional methods.

Producing those complex spirics,

3
..

99; 750 ml)
Tropical fruit
lad: grilled pine
apple, mango,

like Scotch
from bar
a, vanilla, and
bananaaromas in
this Massachusetts
bourbon. Assertive
herbal, citrus, and

smelling

spice flavors

(continued on page 40)




The Sugar Mill at Rosewood

you coulp Go to Burgundy for great wine. Or to
Piedmont, or the Mosel... Or, this November, you could
skip the ice and snow, heading instead to the white
sand beaches of the Here, the BVI
star chefs are teaming up with celebrity chefs as well as
with winemakers from the best wine regions to host the
fourth annual Virgin Islands Winemakers Dinners.

Little Dix Bay was host to
one of the Winemakers

Dinners in 2010

2 The British Virgin Islands
National Culinary Team
won five gold medals at this

These gastronomic events have brought together  years annual Taste of the
first-class food and phenomenal wine from around the
world. It is one of the few events where award-winning,
dedicated, passionate winemakers come together to
share their favorite wines with the guests of the BVI over five course dinners that
include various courses, each prepared and presented by a different chef.

Caribbean Culinary

Competition

This year's dinners will be held between November 16 and 20.

of St. John, US Virgin Islands, has been named the 2011 Executive Chef.
He'll be joined by ~ James Beard Award winner for Best
Chef; South, . a participant in Food Network’s Iron Chef
America, and _ Chef and Owner of Vinotecha 902 and Orillas
Tapas Bar. Each course will also be paired with different fine wines selected by the
winermakers who will be in attendance. This year’s winemakers include

of Hook and Ladder Winery, Russian River, California,
of Martinelli Vineyards, of Louis Jadot, France, of
Willamette Valley Vineyards, Oregon, and , of RODA, La Rioja Spain.
The dinners will be held at iconic resort and villa locations throughout the BVI. As
if great food and wine weren't enough of a draw, proceeds from these exclusive
dinners will go towards charitable organizations in the BVI that support local youth.
For more information and advance ticket purchase, visit

And winemakers dinners are only the latest evidence of the BVl as a culinary
destination. This June, a team of the BVI chefs took home the gold medal in the
2011 . where teams of chefs from 10 Caribbean
countries and territories engaged in “live kitchen” competitions. Their gold medal
win demonstrates the high level of cuisine that can be experienced daily in the BVI's
many fine dining establishments.

TO PLAN YOUR GETAWAY, VISIT:
AND tray

OR CALL 1-800-835-8530

British Virgin Islands
Doved/Daubed Pork

serves 4-6
pork:
2 lbs. pork cut into cubes with or

without bones
cups medium diced onion

cups medium diced peppers
cup medium red peppers

V2 cup diced hot peppers

% cup chopped fresh thyme

% cup chopped fresh garlic

2
2 cups medium diced celery
2
1

4 oz.tomato sauce
2-3  oz. vegetable oil
4.5 cups water
salt and pepper, to taste

native seasoning:
1 cup rock/sea salt, grounded
4 tsp. black pepper
Y% tsp. cloves

1 sprig celery

1 sprig parsley

1 tsp. mace

1 tsp. nutmeg

5 cloves garlic
method:

To make the native seasoning,
combine all ingredients by putting
them in a mortar and mash with a
pestle until they are mixed well, then
set aside.

Place a large frying pan on the stove.
Add oil until the pot gets very hot,
then add the pork and stir until brown.
Remove all the oil from the pan then
add garlic and native seasoning. Next
add 4-5 cups water. Finally, add all the
other ingredients and simmer until
the pork is tender.

Recommended to serve with rice,
vegetables and fried plantain.



said Chip Tate of Texas' Balcones
Distillery, handing me a taste of
his grassy Baby Blue corn whiskey,
is like impromptu poerry.”
The poetry is in the choices
distillers make that affect flavor.
All whiskey starts the same wav.

with a mash of grain, veast, and

water. For rye, the mash is ar least
51 percent rye, a spicy grain; for
bourbon, it's the same percent-
age of corn, while corn whiskey
contains 80 percent or more of
thar sweer grain. There are also
wheart whiskeys, which tend to be
soft and round, and smokey ones
made from malted barlev. The
remaining grains in any mash
bill, or recipe—rye, corn, barley,
wheat, oats—add their own per-
sonalities, and craft distillers have

been experimenting with recipes,

[he mash is heated in a still.
which releases an alcoholic vapor
that’s captured to make che spirit.
Industrial producers use a contin-
uous still that mechanically moni-
tors temperature and proof, and
removes congeners, impurities
produced during fermentation.
Yer it’s these congeners that give
the spirit much of its character.
Distillers like McKenzie and Tate
have gone back to using the less
mechanized copper pot still (or a
hybrid version of it), which allows
them 1o rely on their own senses
to modulate flavors and aromas.

You can smell the difference.
for instance, in a pour of High
West’s Double Rye!, a rye, corn,
and malted barley whiskey made
in Park City, Urtah. There’s peach

l\.lll.lll.l. .lH\i £( N‘\Ch'\'”.\' jam on (lk

750ml) ($65.

750ml)

nose—all from the esters left in

the spirit after pot distilling. You

can taste it in the peppery, minty
bite of the all rye spirit from the

Bowling Green, Kentu

v, Micro
distillery Corsair. The character of
the mash bill shines through
Once whiskey is distilled. it's
barreled. Depending on how long
irages, its storage temperature and
humidity, and the char and volume
of the barrel, the whiskey picks up
flavors, from floral and truity to

smoky and butterscorch. Every

barrel is unique (see "Born in the
Barrel,” page 42). Industrial dis
tillers, historically, have blended
many barrels to atrain consis
tency. The new craft distillers are
experimenting with small-bacch.
single-barrel (a spirit not mixed

with that from other casks). re

."’f‘.

=,

i~

$298.99; 750 ml)

1 1 |
I‘.EII{'I\\' 1IN Used bourbon or w e

) 1 |
y and even arusanally blended

whiskeys (made with premium

; 2o
bourbon and ryve, unadulterated

by neutral spirits). Each of these
whiskeys is defined by irs unique-
ness—and sometimes its potency.
\\‘lla'n.h Water is .iu‘:\i:\i O Most
whiskey before bottling to lessen
the intensiry of the alcohol, some
of the newer ones are bortled at full

; ;
barrel strength.

[he results are chrilling for

whiskeyv lover like me: Never in
the history of the spirit has there
been such an e xciting range of
styles and flavors. Vibrant. spicy
ryes; rich, chocolatey bourbons:

edgy, sweer corn whiskevs and

mellow whear ones; Scorchlike sin
gle malts with their American-stvie
These are brazen

\',Mnn{ ulu’lll’[.'\.

(345; 750ml)

($32.50; 750 ml)

A port-wine nose
and a sweet, smoky
palate with notes
of cherrywood
and vanilla. A
Scotch-on-steroids
benchmark for
American single
malts

($72; 750ml)

A perfect bourbon:
Barreled twice in
charred oak, it's
rich but notover
whelming; arare
balance of choco-
late, vanilla, clove,
and coconut aro
mas and flavo

agrant, exotic
fruit punch ofa

Kentucky whiskey

that brings lemon,
mango, pineapple,
bans and mint
to the nose, with a
flavor that's round
and candy-like but
balanced

At first tight and
hot, this blend
develops luscious
aromas: bergamot,
blackberry, vanilla,
coconut, cloves, A
ryelike start in the
mouth, followed

by rich bourbon
characteristics

From abig,

tucky distillery,
this lovely, flow-
ery, fruity bourbon
shows almost like
agreat white wine
from Burgundy,
with a round and
velvety palate

($53; 750 ml)
Gunpowder meets

barbecue, an explo-
sive recipe for

this powerful, yet
well-balanced blue
corn whiskey from
Texas. It's delicious
with a couple of ice
cubes added, too

Apple and pear,
then cherry and
peach aromas. This
one-third malted
barley spirit from
Virginia tastes first
of sweet vanilla,
but smoky, spicy

ye takes over.
—Flavien Desoblin




BORN IN THE BARREL

Char

Most barrels—par-
ticularly those used
for bourbon—are
set on fire inside
for anywhere from
15 secondstoa

few minutes. The
resulting interior
char contributes
additional color
and toasty notes,
and works like a
charcoal filter,
drawing impurities
out of the spirit. It
browns the wood'’s
sugars, producing a
caramelized flavor,
and helps release
vanillin from
lignin (a cellulose
binding compound
found in wood).

Construction
The smaller the
barrel, the more
spirit is exposed to
wood; the whiskey
takes on character-
istics of the wood
more quickly. Ina
larger barrel, whis
key ages more
slowly and, some
argue, more com-
pletely, thereby
preventing woody
qualities from over-
whelming it It
matters, too, what
part of the tree the
staves come from
Those from the bot
tom half impart
deeper color and
richer caramel
flavors

History

By federal law, bourbon must be agedin
new. charred oak barrels. Scotch-style
American single malt whiskeys are often
aged in used bourbon barrels, which imbue
the spirit with some of the character of the
barrel’s original contents. Some craft dis-
tillers finish their whiskeys in used wine
or sherry casks, too, which add their own
flavors to the finished spirit

Time

Over time, the porous barrels allow oxy-
gen to penetrate and some of the whiskey
to evaporate (known as the angel’s share),
concentrating flavors and potency. Ware-
housing of barrelsisanart: Whiskey
stored at the top of the building, where
temperatures are highest, matures the
fastest. Each distiller has its own method
for rotating barrels through the ware-
house for even aging.

Ny

Wood

Some say more
than 60 percent of
awhiskey’s flavor
comes from the bar-
rel. The spirit draws
color, as well as sug-
ars from the wood.
American white
oak (shown here)—
the wood often used
for whiskey bar-
rels—contains other
flavor-imparting
compounds: Vanil-
lin lends a vanilla
flavor; amyl ace-
tate, a fruity one.
Itisalso highin
coconut-flavored
lactones, as well

as mouth-gripping
tannins, —Beth
Kracklauer

ghly enjoy: ble spirits. Even

bigger outfits like Jim Beam and
Jack Daniel’s are starting to bottle
their ow vs made
from exceptional barre Is that have
sat aging in their vast warchouses
Back wHEN | started drinking
whiskey, U.S. craft distilleries—
those making fewer than 65,000
annual proof gallons measured
in :;.ﬂlnnx of 50 percent alcohol),
a8 npl\n\mi [o, s Iim HL'.HH.\
1s of millions of proof gallons
vere unheard of; now there are

more than 300. ( aide to this

growth is a loosening nally, of
post-Prohibition stat laws. Wash-
s Craft Distiller’s Bill,
. lobbied for by Kent
Fleischmann of Spokane’s Dry Fl

Distilli

rasting,

ingron Stat

for examp

allows distillers
Oms \\IH(!'( rln". can c
cumvent expensive distributors and
sell their spirits direc tly to visitors,
| ineries do. “It was about agri
" says Fleischmann ot the
“I[ l”ﬂ\\L\i Cr L‘.I\Ei”\l\ o
11 our of their distilleries providing
they use art least 51 perc

ents indigenous to

ingredi-
Nne State 4

Dry Fly is one of the few still-
eries m‘tkm:_' a 100 percent wheat
whiskey—with Washingron State
With its mouthy
creaminess and smoky subtlety,
you can enjoy it with dinner, like a

jod wine—one that expresses the

rerron "t ‘-\hu'[i' It was madce .”]ll IS
m;;x'u\iivnv. were

Similarly, Balcones' Chip Tate
makes his whiskevs using blue corn,

rain distinctly of the American
\-\;\\i. lnll\\' \"I‘“\'f new ‘.\}ll\‘?‘.k"\.\.
his spirits represent a return
tradition and to the la
as a maverick departure from the
status quo. Taking a cue from Scot-
tish whisk vhich is traditionally

made with barley malt dried over

moss. late makes

smoki

his Bri

» whiskey by smoking

not the , bur the spirit itself,

over native scrub oak; Brimstone
screams of bacon and burning
brush. Like others of the new spir
its, it’s a delicious experiment, one

[
¥

hat whiskey drinkers can really

raise a glass to. o




SINCE 1950

MADE IN ITALY

The Pasta Lovevs Whrle Wigat Pasta

100% Organic Whole Wheat Pasta




