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one fine and potent ginger beer \

fl I'ST: Islander ain’t the

ginger beer you think you know.
The ginger beer you know — Gosling's, Reed's, maybe even Barritt's — is
little more than glorified ginger al
punch you find in more authentic brews.

in the powerful, fruity, spicy
i have to reach for a Crabbi
to get a proper beer, but even then the flavor is off, not absent, but not fully

lackin

present. In a day when the idea of authenticity rings through every ingre-
ase, especially when we're
born in the Colonial Caribbean and spread

dient, recipe and menu item, how is this th
talking about a drink thar w
American colonies and Grear Britain, becoming what
a Dunn calls the beer of our Founding Farhers!

s changing that.
abbie’s has been around since 1

throughour th

slander Ginger Beer
Where
recipe predates that by centuries.
“If you look bac
Harriott, at the

. Islander Ginger Beer's

c fourteen generations, you'll find my ancestor, Thomas
rtofitall,” Dunn says. S
research into the family’s history in the Salt Keys of the Tur
Bermuda and England revealed much, including family re
that inspired Islander Ginger Beer.
“In my re
t that’s true today, as Dunn
) of the brew’s parent, the B
Her grandfather some

_ompany.

ions removed, Thomas Harriott, w
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arch, [ found that the Harriotts were a family of entrepreneurs.”
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An ancient family recipe yields = ‘

teen Elizabeth [, the Virgin Queen; Sir Walter Raleigh; even
Shakespeare. Harriott and a few other intrepid colonists, including his son
born on the wrong side of the sheets, Thomas Harriotr the

consort to

ounger, moved
to Bermuda to farm tobacco. As it turns out, tobacco didn't work so well,
more valuable: salt. In fact,
they owned around 80 percent of the salt available in the Caribbean, a most

but the Harriott family owned something ey

lucrative commaodity in a time when salt was the primary preservative.

*“Thomas Harriott the Younger and several other Bermudians also
worked to develop the structure for future colonie
and set up what infrastructure they could,” Dunn says. “All this rime —

going in to select sires

from the sixteenth century on — the Harriotts were brewing ginger beer.”
The original brew wasn't like what most ginger beers are today. Those
non-alcoholic ginger beers are soda with ginger flavoring, ginger ale on
steroids; even Crabbie's deviates from the roots of the drink. See, Crabbi
, plain old malebased beer, but with ginger thrown in at the end.
slander, well, Islander's different.
“It’s a fourweek process to brew [Islander]. [ touch every spice, every piece
of ginger, every ingredient that goes in because we're using :
old, that's tied to the roots of the beverage and the roots
want to make sure everything’s fresh, flavorful and perfect for each batch,”

> recipe, ingredients and brewing process
is how Dunn ensured that Islander Ginger Beer is free from preservati

s fastidious control over t

and is rich in flavors and colors delivered by fresh ingredients.
Bur why ginger beer! Her family’s history as tied to the brew is one
reason — after all, “Harriott [the Elder], a plant collector, introduced ginger
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