MIXOLOGY

Making the
Most of

Maple
I

Vermont Sippers
Benefit from the
Sweet Season

f you want an authentic crawfish boil —
head to New Orleans. Feeling the urge
for lobster? Check with your cousin from
Maine. But if you want anything with maple
syrup in it, you stay put.
Other regions may have their specialties,
but no one in the country does maple syrup
like Vermonters. Just follow the smoke billowing out of one of the many sugar houses that
dot the Green Mountain State this time of year
and discover what Vermont tastes like.
And as experts, we know how to best use
the official state flavor. Just ask one of the
creative distillers and you’ll find a treasure
trove of tips and tricks proving that maple
syrup isn’t just for breakfast.

➤ Maple Mule

Courtesy Vermont Distillers

1 ounce Metcalfe’s
		 Spicy ginger beer
		 Vermont Maple Liqueur
1 stem of fresh mint
1 ounce Catamount Vodka 		 for garnish
½ ounce lime juice
		 Slice of lime for garnish
		
Fill a glass with ice. Add
first three ingredients and
stir. Top with ginger beer.
Add garnish and enjoy.
For an extra sweet touch,
add a light drizzle of maple
syrup on top.

By Bill Burke
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Please drink responsibly.

SAXTON’S RIVER DISTILLERY
“We try to use the darkest stuff we can and
still get a clean flavor,” says Ivan Hennessy,
distiller at Saxton’s River Distillery, in Brattleboro. “It’s going to be mostly Grade-A
Dark Color with Robust Flavor.”
Maple syrup is graded by several designations: Grade A Color, Delicate Taste;
Grade A Amber Color, Rich Taste; Grade A
Dark Color, Robust Taste; Grade A Very Dark
Color, Strong Taste and Processing Grade.
At Saxton’s River, that syrup — sourced
from farms in Grafton and Townshend — is
combined with a neutral base spirit to craft
its renowned Sapling Maple Liqueur.
“With the maple liqueur, the whole point
is to highlight that maple flavor,” Hennessy
says. “We’re using the blend of neutral
spirits and we’re using mostly Windham
County maple syrup and we’re using spring
water. We blend all that together and put
it in used bourbon barrels for about two
weeks, which smooths off the rough edges
of the neutral spirits. It does pick up a little
vanilla-caramel character from the barrels,
so for the most part it’s going to taste like
maple syrup.”
The liqueur is versatile, he says, and
lends itself well to a number of cocktails —
including the Vermont and Stormy, which
is ideal for the changing season.

Vermont and Stormy
Courtesy Saxton's River Distillery

1½ ounces Sapling Maple Liqueur
½ ounce juice from fresh lime wedge
		 Ginger beer
Fill a rocks glass half with ice. Add the maple
liqueur. Squeeze juice of lime wedge into
cocktail and drop into glass as garnish. Top
with ginger beer. Stir gently and serve.

Stock Your Bar for Less
Check out our website to
find upcoming monthly
promotions, discounts
and bargains on liquors and
spirits available statewide.

802spirits.com
Always drink in moderation.
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VERMONT DISTILLERS
The authentic character of locally sourced
syrup often plays an important role, but for Ed
Metcalfe, at Vermont Distillers, there’s a little
more to it.
“We have a very strong belief in supporting,
to the extent we’re able, Vermont business,”
Metcalfe says.
Metcalfe is the proprietor and president
of the family-owned craft distillery next to
Hogback Mountain in Marlboro — producers
of Metcalfe’s Vermont Maple Liqueur and
Vermont Maple Cream Liqueur. The syrup that
flavors these sippers is sourced from Butternut Mountain Farm in Morrisville and Brown
Family Farm in Brattleboro.
The primary difference between Metcalfe’s
two liqueurs is that fully one-third of the
Maple Liqueur is maple syrup, bottled at 60
proof; the Maple Cream starts out similarly,
with the addition of fresh cream. It’s bottled
at 34 proof.
“The Maple Cream is best just over ice,”
Metcalfe says. “The only problem is that it goes
too easily. It’s really easy to pour a little glass
with ice and sip on it — and it’s gone in five
minutes. When people come in I tell them
that once the bottle is open, it won’t last.”
The liqueur, on the other hand, lends
itself well to cocktails, and provides a distinct
Vermont flavor to classic mixers.
“You can use it a lot of different ways,”
Metcalfe says. “We do a Maple Mule with
ginger beer that’s really popular.” (see page 6)
For a perfect example of interstate unity,
Brendan Hughes, of St. Johnsbury Distillery,
points to a drink called The Love Buzz, which
features the marriage of two of Vermont’s
home-grown products.
O N T H E CO V E R

The Love Buzz

Courtesy St. Johnsbury Distillery

1 ounce Metcalfe’s Raspberry Liqueur
2 ounces St. Johnsbury Distillery
		 Dunc’s Maple Rum
2 ounces Master Mixes Espresso mix
		Ice
Combine all
ingredients with
ice, stir gently and
serve.
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ST. JOHNSBURY DISTILLERY
Two hours north of Marlboro, in St. Johnsbury, Brendan Hughes and his team are busy
creating their own sweet ingredients this time
of year.
“We make a lot of it ourselves,” says Hughes,
president of St. Johnsbury Distillery. “Our manufacturing facility is on 40 acres of land with a
lot of maple trees, so we try to get most of our
dark maple out of that. The rest we get from
Butterfield Farm.”
St. Johnsbury Distillery produces Dunc’s
Maple Rum, which offers a combination of
caramel and maple flavors.
“The beginning is more alcohol and it finishes with a strong maple flavor,” Hughes says
of his popular rum. “You can do a lot with it. I
personally like it on the rocks — it really opens
up a lot of flavor profiles. But you can make a
Dark Maple, which has a lot of smoky and oaky
flavors in it and you can do a great Manhattan
with it, which keeps all the maple flavor right
there.”
Hughes also recommends a custom
mixer known as The Slam
Dunc — a cocktail that showcases the unique flavors of the
maple-flavored rum.

VT code: 64138
Now available in 1.75L

The Slam Dunc

Courtesy St. Johnsbury Distillery

2 ounces St. Johnsbury
		 Distillery Dunc’s Maple Rum
4 ounces ginger beer
		 Lime wedge
		Ice
In a tall ice-filled glass, combine the rum and
ginger beer. Top with a lime wedge and enjoy.

How Sweet It Is
• Vermont is the largest producer of
maple syrup in the U.S.
• Maple was designated the official state
flavor of Vermont in 1933.
• Thanks to a longer than normal maple
season last year, Vermont produced
1.9 million gallons of the
sweet stuff in 2018.
• It takes 40 gallons of sugar
maple sap to make one
gallon of maple syrup.
• The sugar maple is the
official Vermont state tree.
Always drink in moderation.
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