HOWAROJICETIIN'SHA PE WITHOUT{ASRAINER

Number

April 2010 | Yo i R 3

8 Ways

Best ) to Sa¥ﬁ
Plzi(;es e
toLive g = . e
XU R —— /F"°§§‘%;§~‘i
Fix Your e | | Polar Bear%
Back I inthe Arctic
for Good Carcle
Surgeries Inside the
& Therapies Ravaged
that Work Mindq an
American

_War Hero

the Perfect |

NNNNNNNNNNNN

999999

[}

r_bm . cWentfrom D ."'jJ:‘i:u:uJJ)
,,._) i eLuckiestB d OMEarT’

gt

‘PocketCameraJ -
. & aWrinkle- ]
’ FreeSult i I

:\ 'l‘heWorld’s Best |8
'. _FoldmgBlke '_

“H



NOTEBOOK  food &drink

At Tuthillfown,
“netw make"
whiskey @l
to Barrel

route
rage

White Whiske

FOR THE FIRST TIME SINCE PROHIBITION,
SMALL-BATCH DISTILLERIES ARE THRIVING.

F THE GREATER

number and varietv of

local and regional

spirits at vour neigh-

borhood liquor store
have you tempted to call micro-
distillation a cool new trend,
voud be half-right — it’s more
of a comeback. Early Ameri-
cans were masters at turning
harvests into hard alcohol us-
ing corn, potatoes, grain, ap-
ples, grapes — almost
anything they could get their
hands on. Converting food to
booze didn’t just preserve the
value of perishable crops; it
also created a rich repertoire of
homemade liquors, from rye
whiskey, vodka, and bourbon
to applejack, peach brandy,
and unaged fruit spirits known
as eau-de-vie.

Then came Prohibition,
which dealt a 14-vear body
blow to the tradition of craft
distillation. With legitimate
distilleries out of the picture,
suddenly the black market was
flooded by moonshine: spirits
(often grain alcohol) that were
untaxed and, thanks to pro-

TUTHILLTOWN | CELEBRATION

SPIRITS DISTILLATION
New York's This New Or-
first legal leans distillery
whiskey dis- makes four
tillery since rums; the light-
Prohibition bodied Crystal,
offers whiskey, with notes
vodka, and of molasses,
rum, including vanilla, and
its oak-barrel- caramel, is a
aged Hudson | good place to
Baby Bourbon start ($17;
(840; rurhill neworleans

town.com) FULM.CONT)

duction-boosting additives
like methanol and embalming
fluid, occasionally poisonous.
Though Prohibition ended in
1933, it’s taken until recently
for the culture of craft distilla-
tion to recover: Unlike making
wine and beer at home, distill-
ing spirits — even just for per-
sonal use — is still a felony,
and the process of building a
still remains both complex
and cxpensive.

In recent years, though,
looser state and local laws —
not to mention the ongoing
resurgence of the cocktail and
growing interest in local food
— have given distillers enough
room to create the kind of pro-
vocative, not-for-everyone,
but frequently exquisite li-
quors that come in small
batches. “Scven vears ago,
there werc about 60 legal craft
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ROGUE VERMONT
SPIRITS SPIRITS
Oregon’s Triple-distilled

Rogue makes and charcoal-
white and filtered vodka
dark rums, from either
whiskeys, Vermont maple
and Spruce sap or pure
Gin, which milk sugar

incorporates manages to
cucumber, be both
tangerine, and fragrant and
juniper berries unflavored
($36; rogue ($40; vermont
.com). spirits.com).

distilleries,” says Bill Owens,
president of the American
Distilling Institute. “Today
there are more than 200.”
Take Tuthilltown Spirits.
Located on the property of an
old water-powered gristmill in
Gardiner, New York (founder
Ralph Erenzo had originally
planned to transform the space
into a climber’s mecca),
Tuthilltown got its start in 2003
after state law created a new
kind of distiller’s license. Today
Tuthilltown makes 10 different
aged and unaged spirits, in-
cluding its popular Hudson
Baby Bourbon and Govern-
ment Warning Rye. It also
sources about 90 percent of its
materials locally, from the
Hudson Valley apples it distills
into vodka to the heirloom corn
grown for its new line of
“white” (unaged) whiskey.
Being small also has its
challenges, of course. When
Tuthilltown first started,
Erenzo sold its products out of
the trunk of his car. (These
days its bottles — and those of
many other craft distillers —
are available online; see
above.) According to Owens,
that’s all as it should be.
“There’s so much to learn,” he
savs. “That’s what makes it
fun; we’re blazing the trail.”
—CATHERINE PRICE
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