After winemakers press grapes, distillers turn the skins and seeds into grappa,
a potent Itallan brandy and the ultimate recycled spirit.

By Joshua M, Bernstein

y friend Bati's
father, Bernard, |
hates wasting '
food. The |
Frenchman will |
dig thraugh Dumpsters to source [
mushy strawberries, which he'll tm |
Inte jam. Then he'll rade jam for |
empty wine battles, later used to |
store the wine he makes fram bruised I
grapes. And instead of ditching the |
pomace—the pulp, skins, and seeds |
|

laft after pressing grapes—he'll distill
the waste rmatter into grappa, an
Italian brandy that's most certainly an
acquired taste.

“Dirink, drink!” Bernard urged, We'd
just finished an hours-long feast and
our bellies ware globes. | Clinked his |
alass and knocked back the spirit. It
felt like lighter fluid flaming down my
throat and into my Delly, where a most |
marvelous sendation occurred: The
grappasoothed my eversbuffed
stomach, making me think that may-
be, just maybe, | should have anather
wedge of cheese. “Gragpal™ Bernard
exclaimed, proclaiming the power of
this centuries-ald Italian brandy,

Since the Middle Ages, grappa has
been a constant of the lower rungs of
Italian life. The well-aff citizenry drank
wine, while grappa was the working
class's favored hooch, It remained

Great Grappas toTry

| into refined soclety. Today, grappais
| talians” daily routine.

| dhgpestif Lo aid digestion. Come morm-

| theere are guys knocking back a
| double grappa an their way to work.”
| says Stephen MoCarthy, the owrner

| range of excellent grappas.

| of like tessing random leftowers inte

| yourd expect, earlier grappas ware

the everyman's elisor until around

thi milddle of the twentieth cenbury, |
when grappa gradually lost its rocket- |
fuel reputation and was welcomed |

| rough, strang, spicy, and a close cous-
in ta kerosena. It's mo wonder Ermest
Hemingway had charactersin his |
ltaly-set classic, A Farewed lo Arms,
glug grappa bedare combat on the
battlafeld—and in the bedroom,

These days, liner grappas, bath
frasen [taly and America, are made
fram the pomace of a single ar several
carelully selected grape varietals
b they fruity Merlot or sweet flaral
Muscats. Bul don't be scared off. “I'm
nat sure if thera's something inthe
word that makes pecple think that
groppais sweet,” says Clear Creek’s
McCarthy, but “grapoa is not a drink
fos the aint of heart.”

an around-the-cleck companion ta
After dinner, grappa is downed asa

ing and afternocn, you'll find folks
dashing into bars for an espresso and
agragpa.

"My wile and | have beenin cheap
hotels in ltaly, and wien we get up
in the morning to have an espressa,

and distiller of Portland. Oregon's |

Clear Creek Distilery, which makesa |
Whibe rige-and-shine drinking |

may never be socially acceptable

In America {save for tailgating, that

5}, grappa hag, over the past sew-

eral decades, found a home in the

Armerican bar, That's partly due to the

rising quality of Imparted Italian grap-

pas. Previously, most of the grappas

that reached tha States were distilled

from a jumbile of pomaces. That's sort

apot and serving Lhem for dinner. As

' Clear Creek Jacopo Poli mﬁnm Marclo Grappadi | Lorenzolnga
Distillery Grappa dimm . Moscato Grappadi

. Moscato Founded in189E by the | Thepride of italy's Inspired by dinner at etto

! The Qregondistillery's Poli family, the northern- | oldest distillery, this Americansteakhouses, | Since 1832, Italy's Ings

| most pepular grappa Ialian distillery is grappatipsthescalesat | PaoloMarcic'scomplex | clanhas specialized in

is made with locally
sourced pamace,
Moscato s srnooth and
intensedy aromatic,
with afloral nose and a
finish a% spicy as the
day is long.

currently run by Jacopo
Poll and his siblings. This
sleek young grappa,
rrade with a blend of
Cabernet and Merlat
pesmace, is equally crisp
and herbaceoyus

a strapping 100 proal,
A you'd expect from
the boozy heft, Bianco is
initially intense, before
revealing flavors of
cinnaman, jasmine tea,
and citrus zest,

Italian grappa spends
five years aging in
French oak, resulting in
& full-bodied. assertive
grappathat’s ideal after
arich, decadent meal,

| producing grappa. This
sublime release pairs a
fruity. fragrant aroma
with a flavor that's by
turns buttery, berrylike,
and lightly bitter. 0y
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