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Wine , Spirits, Beer
PANORAMA

Serve Czech 
Becherovka liquor in 
mixed drinks
Becherovka, an herbal liquor 
from Czechoslo-
vakia made from 
a secret recipe, 
is flavored with 
anise seed, cin-
namon and 32 
other herbs with 
an alcohol con-
tent of 76 proof. 
Usually served 
on the rocks 
and as a diges-
tive aid, it can 
be used in cre-
ative cocktails 
with ingredients 
like elderflower liqueur, fresh 
orange and lemon juices and 
sparkling mineral or soda wa-
ter. For recipes and informa-
tion, go to www.becherovka.ws.

Caliche carries on 
147-year tradition
Serralles’ Caliche 
Puerto Rican 
Rum brings 147 
years of family 
tradition and his-
tory to the table 
to create a bal-
anced, smooth 
yet bold white 
rum. This super-
premium rum is 
the creation of 
two men, Rober-
to Serrallés from 
the rum-produc-
ing family and Rande Gerber, 
nightclub entrepreneur and cre-
ator of hotel bar concepts. The 
result – a rum they call “Aged 
Well, Not Well Behaved.”  Cali-
che Rum has up to four year for 
smoothness and a clean balance 
of vanilla and citron flavor with a 
hint of oak. The velvety texture is 
followed by caramel and vanilla, 
followed by lingering citrus for a 
crisp note. Serve by itself on the 
rocks or in mixed drinks. Visit 
www.calicherum.com

Atsby 
New York 
reinvents 
vermouth
Adam Ford 
discovered ver-
mouth’s possi-
bilities tasting 
an unknown 
brand on a hik-
ing trip around 
Mont Blanc 
and was led to 
create a new 
style, paying homage to Euro-
pean roots but reflecting a New 
World aesthetic. A Long Island 
Chardonnay and apple brandy 
from the Finger Lakes were 
chosen as the base, and he was 
on his way. He picked unique 
sweeteners – Indian Muscava-
do for his Armadillo Cake and 
a light floral summer honey for 
Amberthorn. The small batch 
vermouths are unique, reflect-
ing his choices of premium lo-
cal ingredients artisanal wines 
and spirits. They work well on 
their own over ice or neat, or 
as a base in favorite classic 
cocktails. Go to www.atsbyver-
mouth.
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Late bottled vintage 
port from Taylor 
Fladgate
Taylor Fladgate, a pre-eminent 
producer of Port, releases its 2007 
Late Bottled Vintage Port aged in 
large wooden vats and bottled af-
ter four to six years of aging. The 
wine is elegant with herbal and 
licorice notes, rich, concentrated 
and complex with a long finish. 
Taylor Fladgate pioneered the LBV 
category. The 2007 goes well with 
full-flavored cheeses such as Stil-
ton or Roquefort, and pairs beauti-
fully with chocolate desserts. Go to 
www.taylorfladgate.com/.

Peach liqueur from 
France’s Loire Valley
Combier’s Créme De Peche De 
Vigne blends fresh peachers from 
the Loire Valley with neutral 
alcohol for a refreshing and re-
warding peach experience. The 
40 proof liqueur is the result of a 
maceration process that lasts up 

Punzoné introduces line 
of Italian spirits
Punzoné (the word means punch 
in Italian), brought a line of ultra-
premium spirits to the US this year 
– a smooth vodka and two ready to 
drink cocktails – Punzoné Origi-
nale and Punzoné Lemoncino. All 
are certified USDA Organic and 
EU Organic. The vodka is crafted 
in a five-column distillation system 
and blended with premium waters 
from the Italian Alps. Punzoné 
Originale fuses the vodka with red 
Sangiovese Sangria and natural 
blood orange essense, while the 
Lemoncino blends the vodka with 
white Chardonnay Sangria and 
natural Sicilian lemon essence. 
Visit www.punzone.com.

Lady of the Labyrinth 
arrives from South Africa
From the vineyards of Doolhof 
Wine Estate in Wellington, South 
Africa comes Dark Lady of the 
Labyrinth Pinotage 2011, a wine 
that sweeps the drinker of his or 
her feet with its intense aromas of 

Napa, Sonoma, Lodi and El Dora-
do. Harvest was later than normal, 
producing a concentrated, layered 
wine bright garnet in color with 
aromas of cherries, plums, vanilla 
and cloves and flavors of blueber-
ries, black currant, licorice and 
sweet oak. With velvet texture and 
supple tannins, it  spent 12 months 
in French Oak and has a suggested 
retail price of $18. Visit www.Fran-
cisCoppolaWinery.com.

Lucid® Absinthe 
becomes legal in US
For the first time in 95 
years, in 2007, Lucid® 
Absinthe Supérieure 
becomes what it says 
is the first authentic 
absinthe to be legal 
in this country from 
France’s Combier 
Distillery. Experience 
grande wormwood, 
European green an-
ise, sweet fennel 
and other herbs and 
neutral spirits in the 
historical tradition of 
this beverage. From 
the classic Martini to 
the Night Cat, a vari-
ety of cocktail recipes 
are available. Go to http://www.
drinklucid.com.

New England 
moonshine celebrates 
first year
Onyx Moonshine from Connecticut 
celebrates a year of introducing its 
New England style moonshine with 
a hint of bourbon on the nose from 
the 50 percent corn used in its 
secret recipe. Malted grains cre-
ate a hint of light, smooth scotch. 
With no additives, it’s a pure local 
moonshine made in small batches. 
Go to www.OnyxSpirits.com.

Trinidadian rum enters 
the marketplace
Denizen Rum from Trinidad, a clear 
white rum that’s earned 93 points 
at the Ultimate Spirits Challenge. 
Trinidadian rums are blended 
with15 types of Jamaican pot-dis-
tilled rums in the Netherlands to 
create this Gold Medal award win-
ner that’s won praise from top bar-
tenders, mixologists and writers. 
Produced by Citizen Spirits LLC, 
it has ABV of 40 percent, retails at 
$15.99 and smooth with tropical 
fruit aromas, cane juice and vanilla. 
Visit www.denizenrum.com.

it offers touches of dark chocolate. 
The Cabernet from stony soil con-
tributes to the intensity of flavor in 
the wine, dubbed “a real lioness.” 
Serve with steaks, barbecue, choc-
olate cake or mousse au chocolat. 
Visit http://www.chateau-engar-
ran.com/english/domaine.html

Wines from a winery 
with a heart
San Patrignano is a family that 
welcomes people with various 
problems such as drug addiction  
without discrimination and has, 
since 1978, welcomed 20,000 to 
its community, giving them a free 
home, clothing, food, education 
and the opportunity to change 
their lives and be reintegrated into 
society. Its vineyards wind around 
the community and produce such 
wines as Avi, a DOC Sangiovese di 
Romagna Sup Reserva, a powerful 
ruby red wine with violet, plum, 
clove, nutmeg and cedar over-
tones. Well structured with good 
tannins, it finishes with wild berry 
notes and sweet spirces. Go to 
www.sanpatrignano.org.

Francis Coppola 
releases Diamond 
Collection
Francis Coppola releases the 2010 
Diamond Red Blend, a Cabernet-
based Bordeaux blend sourced 
from top vineyards in California’s 

to four months. Go to http://www.
combierusa.com/products/fruit-
liqueurs/.

Pinot Noir from a high 
French valley
Pinot Noir – Gargantuavis from a 
cooperative, Cave Anne de Joyeuse 
in Limoux in the Langeudoc-Rous-
silon region of France is deep red 
with cherry and red fruit aromas 
and hints of vanilla and hazel-
nuts.  The pinot noir is harvested 
manually and spends six months 
in large casks of French oak. This 
award-winning wine, available in 
New York and New Jersey at the 
moment, retails at $13.50, making 
it an outstanding value. See http://
vosselections.com/Domains/1363.
html

La Lionne 2010 wins 
IGP Pays d’Oc honors
Domaine de l’Engarran La Lionne 
2010 was a Pays D’Oc 1 GP Collec-
tion Ambassador Bronze Medal 
Decanter World Wine award win-
ner this year. Made with 64 per-
cent Cabernet Franc, 21 percent 
Grenache and 15 percent Syrah, 
the wine has a nose of black cur-
rant with hints of vanilla and mild 
pepper. A mixture of velvety fruit, 


