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LIQUID ASSETS

FRUIT TO NECTAR
Westford Hill Distillers

BY CHRISTOPHER JEANS

Iconsidcr myself very fortu-
nate. I run a wine shop on the
historic green in Litchfield. As a
retailer, my privilege is hand-pick-
ing quality products and sharing
them with an adventurous and
sophisticated audience. Litchfield
County hosts many visitors, in-
cluding a surprising number of in-
ternational tourists who visit my
shop in search of locally produced
wines and spirits. It has been my
great pleasure over the years to in-
troduce the superb fruit brandies
from the Westford Hill Distillers.
Located in Ashford, 30 miles
east of Hartford, Westford Hill
Distillers has been receiving ever-
growing praise. This is due large-
ly to the artisanry of Margaret
Chatey, whose world-class fruit
brandies can be compared with
the output of some of the best
European producers. By honoring
the timeless combination of qual-
ity fruit and Old World distillation she achieves an unmistakable
integrity in these soothing and soulful spirits. Known as eaux-de-
vie, which translates to “waters of life,” the crystal-clear spirits are
made from whole fruit and fermented only from natural sugars,
capturing the essence of purity. Only water is added to reduce
the potency and smooth the flavor. Anyone who has traveled to
Normandy or Alsace or Germany and sampled local brandies
and schnapps knows of their artful, delicate, and complex nature.
Westford Hill may not boast centuries of tradition but this by no
means detracts from the quality of their first-rate brandies.
Westford Hill Distillers currently produces five fruit brandies:

from cherries, pears, raspberries,
strawberries, and apples. Each
is meticulously handcrafted, pa-
tiently produced, and presented
in a uniquely shaped bottle. To as-
sist in demystifying eau-de-vie, the
following tasting notes are from
my last meeting with Margaret.

In tasting brandy, Margaret
recommends not a snifter but a
“chimney style” glass that contains
and channels the aromas. Start
with your glass a generous dis-
tance from your nose and bring it
gradually closer, inhale, and savor.
With a quick sip, shoot the brandy
against the roof of your mouth and
let the flavor slowly take over your
taste buds. If the brandy is in the
mouth too long it will burn a little,
so keep the sip brief and the sooth-
ing flavor will linger, not bite.

The ice-breaking introduction
to Margaret’s portfolio is a Kirsch
brandy made from the tart Mont-
morency cherry. Utilizing the whole fruit, this Kirsch has won-
derful aromas of cherry skin and pit with whiffs of almond. Its
taste is bold yet sophisticated and warms the palate with flavors of
dark cherry, almond, and cinnamon. Its Old World authenticity
reminds me of snowed-in evenings in Verbier, Switzerland, shar-
ing a pot of fondue with family and friends.

Next to be sampled was the Poire William, made from native
pears and utilizing an astounding five pounds of fruit per bottle!
The aromas of Macadamia nut, juicy pears, and hints of white
chocolate are very distinct and inviting. The texture is viscous,
almost oily, with deep and warming flavors of pear and marzipan
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