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“Tdon't like
flouncy, and |
don't like boring.
I'd preferto

go for something
alittle sleeker and
maore defined.”
—Emily Blunt,
aclress



Style & Design | Drinks

Sweet
Bitter Love

Our drinks correspondent

and roots into magic potions
By Howard Chua-Eoan

ON A BLOCK OF OLD TENEMENTS IN
downtown Manhattan, you will
discover a tiny bar wallpapered
with embossed red felt. It feels like
the inside of a fuzzy ruby—which
might have been a nice name for
this tight little establishment or a
drink it might have served (say, a
Shirley Temple spiked with ram-
butan?). But words far more poetic
and cautionary hang on the door:
Amor y Amargo, which is Spanish
for “love and bitters.” A recent addi-
tion to Ravi DeRossi’s East Village
cocktail fief, Amor y Amargo is the
city’s only tasting room devoted ex-
clusively to bitters—part of a global
wave of bars vowing monogamy toa
single spirit, from mescal to shochu
to single-malt scotch.

At Amor y Amargo, the shelves
are stocked with German Jagermeis-
ter, Czech Becherovka, an Argentine
fernet, even an American interloper
called Root, which hasall the puckish
fun of root beer at 80 proof. Dominat-
ing the room are the amari of Italy,
each with its secret proportion of ar-
cane roots and herbs, like the closely
guarded recipes for a magic potion.

Well, perhaps not everyone’s
magic potion. “Amaro?” a friend
sniffed when I told him of my lat-
est love. “You mean that thing that
tastes like licorice?”

That is so unfair to the amaro
(which means bitter in Italian) and

Starting Six: An Amaro Tasting Menu

falls for amaro, which turns herbs
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Nonino

Made from
grappaand aged
five yearsin oak,
Nonino suggests

harshness. Nope.

Itis magically
citrusy and
golden, almost
like soda pop
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its cousins from around the world.

The recipes for amari are propri-
etary combinations of root, bark,
herbs and vegetables that are macer-
ated in alcohol and then aged. The
end products can be as little as 20%
alcohol or more than 40%. More
and more Italian restaurants feature
a range of amari. New York City’s
Dell’Anima offersa three-amaro tast-
ing. Butmy city’samaro masterpiece
can be found at Amor y Amargo. Its
eight-amaro sazerac, polished with
bitters, can put a twinkle in any eye.

As digestifs, amari and bitters
are hailed for their therapeutic
qualities. I am almost convinced.
At a Robert Burns supper of gour-
met haggis and a buffet of single-
malt scotches, a dining companion
brought out tiny bottles of a Ger-
man herbal bitter (44% alcohol). He
instructed me to chug it at the end
of the night to prevent a hangover.
It did—asfarasIcanremember. m
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