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MIXOLOGY

Vermont distilleries 
offer tasting tour 

Vermont distiller Ed Metcalfe is one of 16 on the tour

N ow that the snow has melted 
and Mud Season is behind us, it’s 
time to take to the beautiful back 

roads of Vermont for ... distilled spirits!

The distillery industry here has boomed 
since the first few makers established them-
selves in Vermont. According to the Vermont 
Department of Liquor Control, there were 
just three distilleries operating in 2004, and 
seven by 2009. The Distilled Spirits Council 
of Vermont was formed in January 2011 to 
advance the interests of the distilling industry 
in Vermont through promotion and advocacy, 
and currently counts 16 member distilleries.

Now, locals and tourists alike who enjoy 
bourbon, gin, vodka and various liqueurs can 

embark upon a Tasting Tour of Vermont distill-
eries. Visit all 16, provide photographic proof 
of your visit, and win a free T-shirt. Download 
the Tasting Tour Passport by visiting the 
Distilled Spirits Council of Vermont website, 
distilledvermont.org.

“We will send you a prize and make you 
famous on social media!” the passport claims.

One member distillery, Vermont Distillers 
in Marlboro, is owned and operated by Ed 
Metcalfe, who also serves as the treasurer of 
the Council. Metcalfe, 72, came to the liquor 
business through the side door. A former sci-
ence teacher in Marlboro, NH, Metcalfe said the 
liquor store gig was a good one, and he spent 
two years there.

“It paid more than teaching,” he said with 
a laugh.

BY  LEE J. KAHRS 

The variety of spirits 
bearing the Metcalfe 

name can enhance just about 
any cocktail recipe. Photo at 
top is their "Vermont Spritz"  

(recipe on pg. 9).   
— Photos courtesy of  

Vermont Distillers
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Vermont distiller Ed Metcalfe is one of 16 on the tour

Metcalfe went on to become a wine sales-
man and, in 1985, started the first winery in 
Vermont. He owned and operated North River 
Winery until selling it in 1997.

Metcalfe found himself changing careers 
again and running the Southern Vermont Nat-
ural History Museum in Marlboro, eventually 
taking over the gift shop there. 

He started gradually experimenting with 
distilling, though, and in 2008, Metcalfe won a 
business plan competition sponsored by the 
Brattleboro Development Credit Corporation. 
The $10,000 first-place prize allowed him 
to form Vermont Distillers, which produces 
Metcalfe’s Fine Liqueurs & Spirits.

It’s a family business featuring bourbons, 
vodka and fruit liqueurs. Metcalfe’s two sons 
help to run the place. Dominic Metcalfe 
manages the distillery’s Burlington tasting 
room, and handles marketing, promotion and 
events. Gus Metcalfe runs the still and in all 
areas of production.

Metcalfe and his sons produce a signa-
ture maple cream liqueur; a maple liqueur; a 
honey bourbon; a maple bourbon; raspberry, 
blueberry and peach liquors; Catamount 
Vodka; Ciriaco’s Limoncello; and Vermont 
Moonshine.

Metcalfe is particularly proud of the liqueurs, 
for which he uses high-quality fruit juices.

“I’ve tasted others around the country, 
and they’re really not very good,” he said, “and 
I feel very good about the products we have.”

The distillery is located in the base lodge at 
the Hogback Mountain Ski Area in Marlboro.

“It’s a tremendous location,” Metcalfe said, 
adding that they are planning to expand. The 
pandemic did not adversely affect business at 
all, he said. 

“We’ve just grown tremendously over the 
last three years,” he said. “We actually never 
closed. We made hand sanitizer like a lot of 
distillers did, but we didn’t do tastings.”

Metcalfe said they are adding warehouse 
space to the storage barn, as they have out-
grown their production space.

That’s impressive considering that 90% of 
Metcalfe’s wholesale sales are in Vermont and 
New Hampshire. He said they are expanding 
distribution on a small scale into Massachu-
setts, Illinois and Maine.

So far, expanding into Maine has been 
good for Metcalfe, particularly the Metcalfe’s 
Maple Bourbon.

“It’s just gone crazy for us,” Metcalfe said.
There is a tasting room in Burlington at 

28 Church St. and at the Hogback Mountain 
Country Store at 7627 Route 9 in Marlboro, 
VT. There is also an outlet and store at the 
distillery, 7755 Route 9, Marlboro, VT.

For more information, visit  
www.vermontdistillers.com

Speyburn 10 Year Scotch
006105 • 750ML  
VT Reg. Price: $36.99
NH Reg. Price: $34.99
VT Sale Price:  
$31.99

  SAVE
$5!
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MIXOLOGY:  VERMONT DISTILLERY TOUR

Vermont Distillers in Marlboro, VT, produces 
a line of fruit liqueurs and maple bourbon 
under the name of its founder, Ed Metcalfe. 
The award-winning Metcalfe’s Fine Liqueurs 
and Spirits produces raspberry, blueberry, 
peach and maple cream liqueurs, limon- 
cello, Catamount vodka, and maple and  
honey bourbons.

The distillery offers numerous and varied 
cocktail recipes for its products, something for 
everyone as spring turns to summer!
 

Marlboro Fog
Here’s a cold, creamy refresher for the tea drinkers out there. 
2  ounces Metcalfe’s Vermont Maple Cream Liqueur 
4  ounces Earl Grey iced tea 
        Egg white (optional)
        Shaved cinnamon garnish
Add ingredients to shaker with ice. Shake hard and strain into a rocks 
glass over ice. Shave a cinnamon stick over the top to garnish. the 
cocktail and serve!
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French Martini
A sweet Green  
Mountain take 
on the classic 
martini, with 
the addition of 
a raspberry kick. 
1 ounce  
    Metcalfe’s  
    Raspberry     
    Liqueur
2 ounces  
    Catamount Vodka
2 ounces pineapple juice 
¼ ounce lemon juice (optional)

Add all ingredients to a shaker with 
ice. Shake hard to dilute and then chill the 
drink. Strain into glass and garnish with 
lemon zest. 

Modern English
Metcalfe’s Maple Liqueur replaces regular maple 
syrup in this popular cocktail recipe. 
2  ounces gin
1 ounces Metcalfe’s Vermont Maple Liqueur 
¼ pear (peeled and cubed)
½ ounce lemon juice (or 2 lemon wedges)

Muddle all ingredients besides gin. Add gin and 
ice. Shake and double strain into glass. Garnish 
with a cinnamon stick.

Bourbon and Blue Mule
Metcalfe’s Blueberry Liqueur takes the place of 
blue curacao and blueberries in this recipe, and 
the bourbon replaces the vodka. 
 1     ounce Metcalfe’s Blueberry Liqueur
1½ ounces bourbon
¾   ounce lime juice
      Fresh sage leaves
      Ginger beer

Muddle sage leaves with lime juice in a cocktail 
shaker. Add Blueberry Liqueur and bourbon, 
stirring ingredients to combine. Strain into a mug 
and top with ginger beer. Garnish with more sage 
and lime wheel.

Vermont Julep
A little honey, a little bourbon, a little mint… 
2½ ounces Metcalfe’s Vermont Honey Bourbon
8    Fresh mint leaves 

Gently muddle the mint leaves and bourbon in 
an empty glass before packing the glass full of 
crushed ice, stirring until the glass becomes frosty. 
Garnish with more crushed ice and a mint sprig, 
crushed between your fingers to release the oils 
and add aroma.

Blueberry Margarita
Tired of the same old margarita? This one will 
shake you up! 
1½ ounces tequila
1    ounce orange liqueur
1    ounce Metcalfe’s Blueberry Liqueur
¾   ounce lime juice
½   ounce aquafaba (or 1 egg white)
       Tajin seasoning or salt garnish 

Salt or season the rim of your glass. Combine all 
other ingredients in a shaker with ice. Shake hard 
and then strain into your glass over fresh ice.   
Garnish with a lime wedge and serve.

Vermont Spritz 
(PHOTO ON PAGE 6) 
This is just the spritz you need on those warm 
June days, with flavor to carry you through 
the summer. 
 2  ounces Metcalfe’s Vermont Maple Bourbon 
1   ounce Metcalfe’s Raspberry Liqueur 
¼   ounce lemon juice
¼   ounce lIme juice
      Club soda 

Combine ingredients. Top with club soda  
and serve.

Maple Old-Fashioned
The classic — and America’s first —
cocktail, with a Vermont maple twist. 
2  ounces bourbon or whiskey 
1  ounce Metcalfe’s Maple Liqueur 
     Dash of Angostura Bitters
     Cherry and orange peel for garnish 

Combine ingredients in a rocks glass 
over one large ice cube, garnish and 
serve.

Southern Fried Somethin'
This drink is somethin’ else! For those who enjoy the sweeter end  
of the cocktail spectrum, this one has Metcalfe’s written all over it! 

2  ounces Metcalfe’s Honey Bourbon
1  ounce Metcalfe’s Peach Liqueur
1  cup unsweetened iced tea

    Fresh mint leaves 

Place bourbon, liqueur and mint in a high 
ball glass or mason jar and muddle well. Add 
in cracked ice and unsweetened iced tea to 
taste. Stir to combine.
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