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"1 grew up with amari,” says Tad Carducci,
partner in Tippling Brothers, a cockmil con-
sultancy, His grandtacher used o pour a lic-
tle Averna, a full-bodied Sicihan amaro, into
his orange soda wleer Sunday dinner. "1 used
to think he was the coolest granddud ever,
il 1 realized he was just EFYINE 1O ke
me go to sleep,”

Carducei's grandfarher wasn't on o any-
thing new—iraditionally, aman hove been
wzed as medicine (though rypically as digesrive
aids, noe soporifics), When Cardocci was crear-
g the cockoail mena for a cocktail loange in
Philadelphia, aman were & nacural fit—-afrer
all, the bar s called Apotbcery. He pors Averni
with Bloecoat gin, ming, rosemary and mid-
dled apple to create che Thrashing Eve. "Bar-
remders el mwe I|'|t':..' don't know how o mix
with aman,” says Carduccs, "Yet they contmun
every ingredient we like o play with ar the
bar—herbs like sape and thyme, spices like
nurmeg and cinnamon, vanille, chocolare, cir-
rus peel, all in different combinacions.”

Much has been written dbour the mex-
plicable populanty of one of the boldest aman,
Fernet Branca, among the bartenders of San
Francisco, who deink it as o shot, or mixed
with ginger ale. Irs charscreriste aggressive
Aavor makes ot especially cifficult in maxed
drinks, ai |.|:l|.‘;5|r|.g i |{:|..|II |:|r..'I1;:'r.J||_|. biar-
pender at San Francisco's Beretie. “You can use
it, bur you have o be careful,” Firzgerld says.
“Too moch and it starts to bully the other tla-
vors in the drink.”™ For his Black Daiguiri, he

itter and sweet

the inner beauty of amari

By St. John Frizell

adds a mere quarter-ounce of Fernet Branca o
dark rum, lime and sugar, and che amuro adds
i prodound herbal complexicy, much the way a
dash af J’LngL:ﬂqurﬂ biroers wiould,

Ar Faters Stanberd in Boston, bar MAnagEr
wned "u,'u-r.l.;r direcror Jac ksan Cannon J'ﬂ'l.'l-l,'h
Armre Moo, o ||_‘|.;J'|l|'|'. OE L'|r|.'gu.rll AMman
muade 10 the hills of Fruli, To a martin made
with Jumipero gin and dry vermouth, Cannon
udlds a healthy splash of Amaro Nonino, which
lends a bitter punch, tempered by o nurey
sweetness, "It provides that bitter note that
belongs in o cocktail, but in a nuanced and
sophisticated way, It's a bitterness ehat's sofver
and more diffuse,” Cannon says. But when
!Lu:Liug fisr an wrnar thae could hold i own
in o hot coffee drink, Connon chose Amairo
Abann, produced by Luxardo, a spirits maker
famous for their marasching ligueur. In che
Cafe Amaro, Cannon combines Abano with a

rich brown-sugar syrup and hot coffee,
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Amaro Nonino provides that bitter note that belongs in a cocklail,

but in & nuanced and sophisticated way. =lackson Cannon, Easlern Standard
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From the Art Mouveau pastoral scene on the label of Amaro Lucano to the choir bell-shaped botile of
Amaro Mantenagro, aman offer a lesson in the elegant product design of yesteryear, But 1o the lypical
Amencan palate, they present a challenge. The viscous stuff that comes out of the bottle ranges in color
from chestnut brown to black, and 1o those who haven't acquimed the taste, aman can seem io be both
medicinally bitter and cloyingly sweet at the same time. Aman have always bean popular in taly, whera
thay're typically enjoyed after dinner, but their stateside fans
have been few and far batween, Untl now, that s,

Today's mixology-minded bartenders, ahways hungry to
mix with forgotten and antiquated ingredients, have dis-
coverad the hidden potential of these digestivi. showing
them off in cocktails across the country,
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“WWhere che Nonino is austere and
refined, the Abano has some dust and gravel
notes, and a fr texeure,” Cannon says, “A loc
af I:glm'i IR et sl b up |.'1I. the cof-
fee, bur the Abano can hold s own.”

While amari make strong supporring players,
they seldom take cenrerseage asa cockenil's fea-
tured ingredient. One grand exceprion 15 the
Amaro Julep, a drink thar burtender Kenea
Goto developed with Audrey Saunders,
owner of Mew York City's Peiw Clad, The
har's rg'-;ilu:' book included deinks like the
Lirtle Iealy (rye, wermouth anwd Cynar, a bat-
TErsSwWieed |||.j\.||.'|.|r flavored with arrichokel—a
short, gucsy varianon on the Manhattan—
bur Goro wanted to see if an amaro could
work in a long, summery drink. He also
those Averna as his sear plaver for ies light
anise wnd licorice notes—Iavors that tradi-
tionally par well wicth mint—angd es full,
ol st I'u:u!:.'. which could wairthstand the
dilution af a julep's crushed ice, The result 15
:~|.|t'|1ri.:uil|gl!. |:I|\:|1I! aind n-r'rm'h'mg: the mine
flavors are zippy and fresh. Honey adds
sweerness, Jamaican rum adds body and
depth and che amaro, in ths case, tasoes just
as precry as the bottle iv comes in. W



