Conscious

The benefits offrganic spirits

Abby Hart

With the proliferation of the green, farm-fo-
table restaurants in the current marketplace,
Is organic alcohol also getting its due?
Hlumine talks with a local distiller and
mixologist to discuss the upside of imbibing
sustainable spirits.

summer in Chicago is exhilarating,
especially after the frigid and seemingly
endless winter. The parks and beaches
stretch far and wide with people relaxing,
picnicking and sunbathing. Restaurant
sidewalks and patios are packed with al
fresco diners, enjoying world-class cuisine
paired with cold, refreshing cocktails.
Summer is also prime time for browsing the
enticing stalls of Green City Market and other
city farmers' markets. For many Chicagoans,
choosing whole, chemical-free, organically
grown food is a way to ensure the health

of their families and the preservation of the
environment. The latest place for organic
foods to make an appearance is in your
cocktail glass.

Koval Distillery in the Ravenswood
neighborhood is Chicago’s first since the
mid-1800s and has been completely organic
since its 2008 opening, a challenging
undertaking for co-founders Robert and Sonat
Birnecker. The husband and wife team chose
to go organic because, as Sonat Birnecker
puts it, “We believe in eating organic and
being healthy, but also supporting farmers
and those who care for the land.”
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grains such as spelt, oat and mif millet. The
creative and sustainable methotthods don't
end with the liquor itself, as the the distiller's
whiskeys and bourbons are ageaged in

wood barrels from Minnesota sea sealed with
beeswax, rather than the traditicditional method
of sealing with paraffin.

It makes sense that a restaurant featuring
locally-scurced, farm-to-table cuisine would
implement an organic cocktail program.
At Prasino (Greek for “green”)—with

three locations in Chicago's Wicker Park
neighborhood, suburban LaGrange and

5t. Louis—the cocktail menu has grown to
include a wide range of certified organic
liquors, infusions and housemade syrups
made with organic produce.

Prasino’'s beverage director Todd Ekis,
believes that the organic movement
represents the idea of "going back fo

the basics,” before transportation and
additives changed the production of food
and drink. “It's really becoming a lifestyle
again,” he says.

Ekis often uses products from Greenbar
Collective, a Los Angeles-based organic
spirits producer, which plants a tree in the
Central American rainforest for every bottle
sold. As of December 2013, Prasino alone is
responsible for the planting of 2,927 trees.

“It comes down to flavor. Not to generalize,
but there are a few traditionally-made citrus
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vodkas with a sort of chemical aftertaste.
With these (organic) vodkas, the flavor is
extremely clean and bright,” explains Ekis.

The flavors of organic liquors allow for
mixologists make a more spirit-forward
cocktail, because the spirit shines on its
own and inspires cocktail crafters to find
fresh and bright ingredients to complement
that flavor.

After Ekis recently received a bottle of
pineapple-infused brugal, an extra dry
rum, he used it as the defining spirit in
the Poco Verde, a creation comprised of
an organic housemade verdita (a blend
of fresh pineapple juice, cilantro, mint
and seeded jalapeno) and finished with
a bright pineapple leaf and a solid cube
of frozen pureed cilantro. The result is a
slightly sweet, herbaceous and incredibly
refreshing concoction.

The taste and environmental benefits

are clear, but what about the hangover?
Since all of the additives, chemicals and
pesticides are stripped away, will organic
alcohol leave you feeling less foggy the
morning after?

“Well, | can’'t say that alcohol in any high
volume will result in not having a hangover
the next day,” says Koval Distillery’'s Sonat
Birnecker. “Buf knowing that alcohol was
created with respect for the land, doesn’t
that leave you feeling a little better?” i

Learn more abouf the organic phifosophies
of Koval Distillery and Prasino Restaurants at
koval-distillery.com and prasino.com

Prasino's Poco Verde coctail
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The Porch Swing, a gin-
based cocktail, marries
basil strawberry syrup,
aperol (a bitter orange
Italian liqueur), tangerine
bitters, lemon and egg
white in a uniquely
delicious combination.
You'll wish you were sitting
on a porch swing while
enjoying these summer
sips. The restaurant’s
riverview outdoor seating
is an excellent urban
alternative, however, and
among the best scenes in
the city. H

Summer is the time to give
a big “Cheers!” to making it
through the winter and for
the glorious feel of the sun
on our skin. ILLUMINE found
the mocktails inviting at the
South Water Kitchen, 225 N.
Wabash, Chicago, and then
we tried the cocktails! All of
the concoctions are herbally-
infused with syrups made
in-house. We raved over

the flavors of the Lavender
Soda mocktail, a specialty
that includes sweet and
floral lavender syrup mixed
with muddiled blackberries,
topped off with tart lemon
juice and soda water for a
refreshing fizzy finish.
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