BY GARY REGAN

.

or the Lairds, the apple hasn't
fallen far from the family tree

people drank Jack Rose Cocktails—made with
applejack, lemon juice, and grenadine—like they
were going out of style. They soon did, as more
than 200 applejack distilleries closed, leaving
the Laird family as the sole distillers of this native .
American spirit. Larrie takes his job of keeping
the product alive very seriously. “Over the past
couple of hundred years we've seen our fair share
of valleys and peaks in applejack sales, and rig|
now we seem to be starting to climb the moun-
tain,” he says. “It looks as though the cocktail
craze is starting to put us back on the map.”
Larrie’s daughter, Lisa, a vice president at
Laird’s, has recently been experimenting with
an updated version of the Jack Rose. “I mix
applejack with a little lemon juice, and some
VillggMassa Limoncello [a product that the Laird
family imports from Italy],” she says. “It's called
al ." Her father’s tastes lie more in the
c@t’s camp, Mug -he prefers to sip le-'h
jack-based “Manhattans.” “Applej
in a Manhattan,” says Larrie, lavor b ‘
really well wlth swgeg_!grlnoufh D '
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