Absinthe Nouvelle

[bookmark: _f61ba2us2cac]Story
This is Maryland’s first and only absinthe! A classic, green spirit known to many as the Green Fairy, Absinthe was once thought to be a hallucinogen due to a compound in wormwood called thujone that was thought to cause madness. In truth, the amount of thujone in absinthe is trivial and is typically removed during distillation. 

Recipe
Distilled with sugar cane neutral alcohol, anise, fennel, grand wormwood, star anise, chrysanthemum and mace. Naturally colored with lemon balm, hyssop, and bergamot orange.

Tasting Notes
A punch of rich licorice and complex herbal notes. Citrus, floral and earl grey/black tea tannins, creamy louche.
[bookmark: _km03bgeqmk1q]Production Method
Tenth Ward's Absinthe Nouvelle begins with our neutral cane spirit base. We begin maceration by adding fennel, green anise, grand wormwood, chrysanthemum, star anise and powdered mace to the spirit within the pot.
We then add water to dilute the alcohol, heat it up just below boiling, and keep it in the still overnight. This way the herbs mix with the alcohol and develop the typical absinthe aromas. This step - also called "digestion" - helps release anethole from the fennel and anise. Anethole is what gives absinthe that beautiful louche when water is added.
We then (very, VERY slowly) distill out the perfumed spirit, being very careful to pay attention to temperature so we don't torch the herbs.
After the distillation is complete, we begin coloration.
Coloration is a process where the herbs are infused and almost steeped like a tea with the still warmed up enough but not to boiling temp. We use lemon balm, hyssop and bergamot peel until we get the vibrant green color that great absinthe is known for.

[bookmark: _s9lg77h90aqz]Serving 
Traditional service 
1. Always use a fountain and a goblet
1. 1 oz absinthe
1. 2 oz water or 3 oz if they want more dilution (leave that up to the customer), we recommend stopping the water at the bottom of the fairy dress
1. Sugar cube optional, always ask guest
1. Explain what louching is and what is going to happen
[bookmark: _9jc4o7unvdza]
[bookmark: _9q5pk7rpq6p4]Louching
Louching is the process of diluting absinthe with ice water. This is a traditional practice as absinthe is typically a very high proof spirit. Alcohol and water bond to each other better than alcohol and fats. Since absinthe is distilled using very oily herbs and botanicals, once water is introduced to the process, it bonds to the alcohol and pushes out the fats, creating a cloudy effect. A good louche is opaque, pearlescent, creamy in texture and mouthfeel.

ABV  70%

AWARDS

American Craft Spirits Association: Silver, 2021

New York International Spirits Competition, Gold, 2020

New York International Spirits Competition, Absinthe Distillery of the Year, 2020

San Francisco World Spirits Competition: Silver, 2020

[bookmark: _a7ejtpmpe296]American Craft Spirits Association: Bronze, Specialty Spirits, 2020


