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t h e  t h i r s t y  d e n t i s t  j a n e t  g y e n e s

local flavour
A destination’s tipple or signature spirit reveals its culture, history and more

Janet Gyenes is a magazine writer and editor who likes to dally in spirits, especially when 
discovering something like corenwyn jenever (a gin-like Dutch spirit)—straight or in cocktails 

like the “bramble.” Have a boozy idea or question? Send it to feedback@inprintpublications.com 

The small group of men sitting 
in the jungle of ’Atiu, one of 
Polynesia’s 

Cook Islands, 
silently stare 
at me as 
I bring the 
coconut-shell 
cup to my lips, 
down the tangy 
“bush beer” in a single 
gulp and pass it back to 
the “bartender.” He fills the cup 
with the home brew once again—not 
from its traditional tumunu or coconut 
trunk barrel, but from an industrial-sized 
plastic bucket—and passes to the next 
person. 

The Aretou Tumunu is one of a handful 
of organized weekly drinking sessions 
native only to ’Atiu, and a 200-year-old ritual 
that was illegal until 1985. Not much has 
changed: we’re sitting on coconut-stump 
stools inside the thatch and corrugated 
metal-covered hut, drinking beer made 
from sugar, yeast and oranges or some 
combo of fruit. The tumunu isn’t solely 
about alcohol. Everyone, including guests, 
takes a turn speaking and sharing news or 
something about themselves. We learn that 
there are only four visitors currently on the 
island (whose population hovers around 
500), chat a bit about soccer and share 
some info about Canada. In some respects, 
the session is a cultural exchange.

This kind of “local flavour,” 
whether bush beer, wine or spirit, 

often reveals something about 
the history of a place, its 

people and culture, the 
terroir, the economy.... 
On a recent trip 
to Portugal, for 
instance, my 
husband and I 
sought out the local 
farmers’ moonshine, 

medronho, he remembers drinking when 
working in the Algarve region two decades 
ago. It turns out that the underground 

aguardente (“firewater”) has now 
been legitimized and 

regulated by the 
government, 

effectively keeping 
the tradition alive 
and, perhaps, 
earning some 
tax dollars. 

Farmers still 
hand-harvest the 

“strawberry fruit” 
of the medronho or 

arbutus tree and distill 
the spirit in small batches following 
their own recipes. When we visited 
Monchique in the mountainous region of 
the Algarve where medronho trees thrive, 
we discovered a trove of the spirit being 
sold at a co-op of sorts. Here, we sipped 
the fiery medronho neat and sampled a 
liqueur laced with cinnamon and local 
honey while we browsed the photos and 
bios of more than a dozen distillers on 

display.
Not all local libations have such deep 

cultural roots. Consider Canada’s classic 
Caesar cocktail: What precipitated the idea 
to mix vodka with a clam-and-tomato juice 
concoction? Interestingly, the Caesar was 
invented in Calgary in 1969 by bartender 
Walter Chell, who 

*{more local flavour}
continued on page 24 >>

Canada’s 
ClassiC Caesar

IngredIents 1 oz. vodka //  
4 dashes Worcestershire sauce //  
2 dashes hot sauce // 4 oz. Mott’s 

Clamato cocktail // 3 dashes freshly 
ground salt and pepper  

Method Fill glass with ice, add all 
ingredients and mix thoroughly. 

Garnish with fresh celery  
and  lime.
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Caipirinha 
{Brazil}  
Drink this spirited 
cocktail made with 
cachaça. Think of 
it as your mintless 
mojito—muddle a 
spoon of sugar with 
lots of lime, add ice 
and pour in 2 oz. of 
cachaça.

pimm’s Cup 
{England}  
A summer staple, 
this herbal gin-
based sipper, is a 
refreshing aperitif 
spiked with 
mint, cucumber, 
strawberries and 
wedges of lemon 
and lime.

ginginha {lisBon} 
Cool off in the eve-
ning with a shot of 
ginginha, a morello-
cherry liqueur (left). 

raki {TurkEy} Sip this 
anise-flavoured liquor 
over ice. Add cold water 
and watch it turn white, 
earning its nickname 
“lion’s milk” (right).

Here are a few more hyper-local takes on drinks that we’ve sampled on our travels 
—like of-the-moment Brazil’s caipirinha. What’s your favourite on-the-road discovery?
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wanted 
to recreate the flavours of his beloved 
spaghetti vongole in a cocktail to mark the 
launch of an Italian restaurant. His instinct 
was spot-on: an estimated 350 million 
Caesars are made 
with Mott’s Clamato 
annually. The tomato-
clam cocktail was 
introduced the same 
year. 

you’re not likely to 
find a Caesar cocktail 
in Italy, but you’ll 
certainly spot wine 
glasses filled with 
a luminous orange 
liquid, a hallmark of 
the aperitivo. As its 
name suggests, this 
late-afternoon trend 
involves “opening up” 
the appetite with a beverage, a little food 
and lively conversation. The drink of choice 
is typically a refreshing spritz, which is 
made from a 3:2:1 ratio of Prosecco, Aperol 
(Campari’s sweeter cousin) and soda. In 
Florence, the spritz I sipped while sitting on 

a sun-drenched piazza, was accompanied 
by diminutive dishes of olives and potato 
chips, gratis. The salty snacks pair perfectly 
with the slightly bitter and bubbly beverage.

While the spritz is undeniably Italian, the 
provenance of the 
rum-based Mai-Tai is 
somewhat muddled. 
Donn Beach (born 
Ernest gantt), a native 
of New Orleans 
who later moved 
to Hollywood and 
opened a string of 
tiki restaurants and 
bars, claimed to have 
invented the cocktail 
in the 1930s. last year 
in Kailua-Kona, Hawaii, 
I sipped the “original” 
cocktail at Don’s Mai 
Tai Bar in the Royal 

Kona Resort, while watching for the elusive 
“green flash” as the sun slid into the sea. 

Months later, I discovered the cocktail 
creation controversy after tasting another 
version of the Polynesian-inspired libation, 
which has been the signature cocktail at 

the Tonga Bar & Hurricane lounge in the 
luxe Fairmont San Francisco hotel since 
1945. Unlike the Mai-Tai at Don’s, which is 
made with falernum, the version I had at 
the Polynesian-inspired Tonga Bar while 
listening to the band performing on a 
barge floating in the “lagoon” (a former 
swimming pool) is crafted with handmade 
orgeat (made from almonds), in addition to 
the requisite rums, orange liqueur and lime 
juice. 

Research revealed that it was just 
across the bay, in Oakland, where Victor 
“Trader Vic” Bergeron claims he invented 
the cocktail in 1944 for friends visiting from 
Tahiti. According to The PDT Cocktail Book, 
Bergeron’s friends pronounced the drink 
Maitai roa!, Tahitian for “Very good!” 

From my Pacific and poolside perches, 
both were maitai roa, regardless of which 
came first. As far as Polynesian authenticity, 
neither come close to the Aretou Tumunu 
on ’Atiu, but these legacies have helped 
American tiki culture endure.

And when it comes to local flavour, 
sometimes it’s the atmosphere and 
company that’s truly most intoxicating. 
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2014 SUMMER SAILINGS Space is limited. 
From $3,995 - $17,895 USD + $250 USD discovery fee

2015 EXPEDITIONS Space available

Canadian Arctic 
Adventures

Follow the routes of the great explorers, on an extraordinary journey 
of adventure, culture, learning, and fun. 

Cruise in comfort through some of the world’s least-travelled 
regions, exploring islands, fiords and glaciers of Greenland 
and the Canadian Arctic archipelago. 

Call 905-271-4000 or 1-800-363-7566 
Email us at info@adventurecanada.com or visit www.adventurecanada.com for expedition details
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When it comes 
to local flavour, 
sometimes it’s 
the atmosphere 
and company 
that’s truly most 
intoxicating

>> continued from page 22




