
A Spirited Comeback

Travelers to Ireland are sure to have 

toasted with Guinness and Jameson, but 

most likely haven’t sampled the Emerald 

Isle’s most notorious dram: poitín.

Made in copper stills (historically 

over open fires) from a variety of grains, 

the moonshine-related spirit was sold for 

centuries, until the English monarchy 

began taxing alcohol. Unable to control 

(or monetize) poitín, colonial rulers 

banned it in 1661, and it stayed that way 

T H E D R I N K
By Jenny Adams

T H E S N AC K

Chestnut Spread

Holiday season in 
Paris means chestnuts 

roasting on open fi res 
and served steaming in 

paper cones that double as 
handwarmers. Bring that taste 
home with a tube of Clément 
Faugier’s Crème de Marrons 
de l’Ardèche, a sweet chestnut 
puree that can be spread 
on croissants, stirred into 
yogurt, or used to fi ll crêpes. 
The recipe, which dates to 

1885, uses chestnuts from 
the Ardèche region of 
southern France, where the 
trees were fi rst cultivated 
by Benedictine monks in 
the ninth century. Come for 
the toothpaste-like delivery 
system; stay for the spiky 
chestnut mascot, Marono.

Poitín, Ireland’s once-banned 
spin on moonshine, gets the 
craft-distilling treatment
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Poitín,
spin on
craft-dft d

Glendalough, which opened in 2011 

as Ireland’s first modern craft distillery, 

produces a trio of poitíns, and they have 

inspired an all-new crop of boutique 

poitíns, such as Mad March Hare, Micil, 

and John O’Connell’s. Stephen Teeling, 

who opened Teeling Whiskey Distillery 

in 2015 (the first whiskey distillery to 

operate in Dublin in four decades), sees 

poitín’s rise as part of a return to form for 

Irish distilling. “There was a dark period 

for Irish whiskey in the 1980s,” he says. 

“As a new generation of whiskey produc-

ers, we pride ourselves on innovation.” 

This creativity also extends to cock-

tails. Gillian Boyle, the bar manager at 

Dublin’s Hang Dai Chinese, pairs Bán 

Poitín, made at Northern Ireland’s Ech-

linville Distillery, with tea, rosemary, 

Cocchi Americano, and lemon oil in her 

Howling Bánshee. “It’s well-rounded, fat, 

earthy, and is an amazing mixed-drink 

base,” she says. Meanwhile, Bán Poitín 

cofounder Dave Mulligan recommends 

using it “in sours, with flavors that 

remind me of home—pears, apples, other 

orchard fruits. Poitín is best kept sim-

ple,” he adds. “Much like life, I suppose.”
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until 1997. Since legalization it has come 

under the same sort of heritage rules that 

define bourbon in the U.S. or tequila in 

Mexico: It must be made in Ireland; must 

contain grains, malted barley, unmalted 

barley, potatoes, or sugar beets; and must 

not rest in a cask for more than 10 weeks.

“It’s pronounced pot-cheen because 

we like to make things hard to pro-

nounce for the rest of the world,” jokes 

Donal O’Gallachoir, brand manager 

of County Wicklow’s Glendalough 

Distillery. “In layman’s terms, it’s a 

precursor to whiskey, with a rural 

style of distillation that really went its 

own path.”
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