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elebrity-owned spirits have made headlines in recent
years, most notably George Clooney and Rande
Gerber's eye-popping sale of their Casamigos Tequila
brand for sums reportedly approaching $1 billion.
Whether driven by sharp business instincts or a pure love of
the art of distilling, musicians of all types decided they couldn't
let movie stars have all the fun. Artists from across the spectrum, from country to hip-hop to metal, have jumped into the
distilling game. And just as diverse as their styles of music are,
so too are their spirits of choice. Here's a look at a half-dozen
artists and their forays into the world of spirits.

Bands
on the Rum
Musicians Lend
Name, Talent,
Influence to
Lyrical Spirits
BY BILL BURKE

Blue Chair Banana Bay Rum
Cream — KENNY CHESNEY

Blackened American Whiskey —

The Whiplash

META LLICA

courtesy metalrockmusicpodcast.com

Chesney's Blue Chair Bay is more than a
typical marketing agreement where the
company gets to use the star's name to
raise its profile. Rather, Blue Chair Bay is fully
owned by the country music singer/songwriter, and is inspired by his love of island
life. Blue Chair Bay is a fictional destination
in Chesney's 2004 song, "Old Blue Chair," and
lyrics from the song are featured on the label
of each bottle.
Working with Master Blender Mike
Booth, the distillery produces a number of blends, including Banana Bay
Rum Cream — particularly appropriate as the temperatures begin
to warm up. The rum used is aged
for up to 15 months in bourbon
barrels and blended with ripe
banana flavors that add caramel
and vanilla notes. It all culminates
in a sweet banana finish with
hints of coconut.

Though the band owns Blackened American,
it's the collaboration between the masters of
metal and the late Master Distiller Dave Pickerell that created this unique spirit named
for the band's 1988 song of the same name.
A blend of aged bourbon and rye, Blackened
is finished in blackened brandy casks, which
add apricot notes to the flavor profile. Then
there's the secret weapon: some great heavy
metal.
After being finished in the brandy
casks, the whiskey is jolted
back to life by the driving
music of Metallica in
a process known as
Black Noise. Using a
proprietary audio
system, the spirit
is jarred by the frequencies of Metallica's
music, causing the liquid to
seep deeper into the barrel,
imparting additional wood
flavor characteristics. "Blackened" from the "And Justice
for All" album is the obvious
choice, but the band's
cover of Thin Lizzy's version of
"Whiskey in the Jar" would likely
work just as well.
The result: a whiskey with burnt caramel
and oak on the nose. Expect flavors of
honey, cinnamon, allspice, dark fruit and
clove on the palate with a long,
smooth finish.

O N T H E CO V E R

Banana Daiquiri
courtesy bluechairbayrum.com

2 ounces Blue Chair Bay
Banana Rum Cream
1 ounce Blue Chair Bay
Premium White Rum
½ banana
½ ounce fresh lime juice
¾ ounce demerara syrup
1 cup ice

➤ Peach

Pecan Old
Camp
page 13 • courtesy of
chilledmagazine.com

Add all ingredients to a blender
and mix until smooth.
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Please drink responsibly.

Always drink in moderation.

1 ounce Blackened American Whiskey
1 ounce peanut butter whiskey
1 ounce Baileys Irish Cream
Splash of cola
Combine all ingredients in a glass, stir and
serve.

Old Camp Whiskey —
FLORIDA GEORGIA LINE

This duo — Tyler Hubbard and Brian Kelley
— blend a variety of styles when they
make music: country, rock, hip-hop and
pop. They've taken a similar approach with
their Old Camp Whiskey, which is a fusion
of peach and pecan, balanced with caramel
and light spice notes. Aged two years in
oak barrels and bottled at 70 proof, it's
smooth and perfect for mixing.

Peach Pecan Old Camp
courtesy chilledmagazine.com

1½ ounces Old Can Peach Pecan Whiskey
Dash of agave or maple syrup
½ fresh peach
Dash Angostura Bitters
Club soda or ginger beer
Sprig of mint for garnish
Combine the whiskey, agave/maple syrup,
½ peach and bitters in a cocktail shaker and
muddle gently to crush the fruit. Strain into a
Mason jar or tumbler filled with crushed ice.
Top with club soda or ginger beer and add
mint garnish.
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CÎROC — SEAN “DIDDY” COMBS
Combs, (aka Puff Daddy, P. Diddy, Puffy, Diddy)
a rapper, singer, songwriter, producer and
savvy entrepreneur, got on board with CÎROC
in 2007. Since then, he's overseen CÎROC's lifestyle brand and marketing efforts, reportedly
taking the brand from 50,000 to 2 million cases
a year. CÎROC, which is distilled five times from
French grapes, also teamed up with DJ Khaled,
who helped craft its watermelon flavor — one
of several that come into their own as things
get warmer this time of year. Consider: CÎROC's
Mango, Coconut, Peach or Pineapple expressions, or the new Summer Citrus, featuring
blood orange flavors with a hint of lime zest.
In the summer, though, there's not much that
beats a tall class of lemonade, especially when
Diddy has a say in how it's made.

The Diddy
courtesy ciroc.com

1½ ounces CÎROC Vodka
1½ ounces lemonade
Combine ingredients in a highball
glass filled with ice. Stir,
garnish with a lemon
wheel and serve.

Crystal Head Vodka —

DAN AYKROYD / ELWOOD BLUES

As one half of the Blues Brothers, Aykroyd's Elwood Blues led the band
through songs such as “Hey Bartender” and “One Bourbon, One Shot,
One Beer” and he's one of the founders of the House of Blues concert
halls/restaurants. His music bona fides are well known and legit — as is
his success in the spirits world. The proud Canadian played an active role
in helping to create Crystal Head Vodka, a pure spirit, ideal for creating
cocktails or for sipping. It's all wrapped up in an instantly recognizable
bottle shaped like a crystal-clear skull. It’s a package he says communicates conviviality, and is perfect for the purity of Crystal Head Vodka.
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Dan's 54 Bar Car
image and recipe courtesy crystalheadvodka.com

2 ounces Crystal Head Vodka
Splash of dry vermouth
Splash of olive brine
2 olives
1 pearl onion

Heaven's Door Straight Rye
Whiskey — BOB DYLAN

Add a splash of dry vermouth into the serving glass. Swirl around to coat
and discard any excess. Add Crystal Head Vodka and olive brine into a
shaker with ice. Shake well and strain into the
coated rocks glass. Garnish with a skewer
of two olives and a pearl onion.

Dylan is a renowned storyteller. Whether it's
the narrative of Ruben "Hurricane" Carter or
"The Lonesome Death of Hattie Carroll," the
Bard knows how to weave a tale. So when he
got into the whiskey business with Heaven's
Door Spirits, he wanted to craft a liquor
that told a story. It starts with the gorgeous
packaging: Each bottle bears a reproduction
of a set of iron gates that Dylan created in his
studio, Black Buffalo Ironworks. The rye itself
is finished in toasted oak cigar barrels that
are air-dried in Vosges, France. The finishing
process produces a smooth rye with notes of
orange peel, coriander and spice.

Blank Space
courtesy elledecor.com

2
¾
¾
2-3

ounces rye whiskey
ounce honey
ounce lemon juice
blackberries

Muddle blackberries and then add all other
ingredients. Shake and strain into a double
rocks glass filled with ice.
Garnish with a blackberry
and serve.

Always drink in moderation.
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Please drink responsibly.
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