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    UNDERSTANDING
AMARO

    There’s so much weight, history, and complexity packed into the word amaro. One thing that people can agree on is that amaro (plural: amari) is Italian for “bitter,” but when it comes to the production, appreciation, and consumption of amaro, we’re guided more by tradition than strict categorization and classification. Generally speaking, amaro refers to the collective class of Italian-made aromatic, herbal, bittersweet liqueurs traditionally served as a digestif after a meal. Amari are created by macerating and/or distilling bitter barks, herbs, seeds, spices, citrus peels, flowers, and other botanicals in a neutral spirit or wine that is then sweetened with a sugar syrup. Most amari are then rested for a period of time to help further balance the blend and some also undergo months or up to a year of additional aging in barrels for extra complexity. Common bittering agents used to make amaro include cinchona bark, gentian root, wormwood, and angelica root, along with additional ingredients ranging in number from a dozen to more than forty that can include herbs and spices like cardamom, chamomile, rhubarb, mint, orange peel, fennel, artichoke, licorice, eucalyptus, juniper, ginger, cardoon, clove, anise, saffron, and sage. Typically lower proof, between 16 and 40 percent alcohol, the bitterness scale can run from syrupy sweet to bone dry with a range of flavors from bright citrus to floral to vegetal to woodsy to mentholated to bracingly medicinal. While there are similarities to the ingredients used, the primary difference between amaro and cocktail bitters like Angostura and Peychaud’s is that amaro is potable, meant to be consumed directly, while bitters are higher-proof and nonpotable and intended to be used as a flavoring agent applied in drops and dashes and not consumed directly on their own.

    While Italy is the birthplace of amaro and home to the biggest selection of what’s commercially available, the practice of serving a spirituous closer to the end of a rich meal isn’t strictly an Italian affair. Technically, a digestif could be a glass of brandy, port, eau-de-vie, schnapps, or even scotch, but bitter and bittersweet herbal liqueurs purporting to aid digestion and well-being have been produced across western and central Europe for centuries: there’s Underberg and Jägermeister in Germany; Gammel Dansk in Denmark; Unicum in Hungary; and Becherovka in the Czech Republic.

    Millennia ago, ancient Greeks and Romans turned to blends of aromatic roots and botanicals for medicinal purposes, but the origins of amaro as we know it today can be traced back to medieval friars and monks in abbeys and monasteries across Italy, whose interest in alchemy and the unique restorative properties of herbs and botanicals led them to create bitter tonics. These secret formulas were preserved in a wine or alcohol base and used as an elixir to both stimulate the appetite and aid digestion. Many of these regional blends highlighted local ingredients, such as bitter oranges in Sicily and southern Italy and Alpine herbs and flowers in northern Italy, but the spice trade and Venice’s key role in it opened the door to new, exotic herbs and spices to experiment with. Sugar was still an expensive ingredient, primarily due to the labor involved in producing it, so many examples of old-world amaro were more bitter than sweet, especially compared with many of today’s current brands. John Troia, cofounder of Tempus Fugit Spirits, says, “Historic spirits are punctuated by big, bold, in-your-face flavors. There wasn’t a lot of subtlety.”

    The beginning of the anticlericism movement in Italy forced many monasteries to cease production, and by the early nineteenth century, amaro’s association with monasteries evolved into commercial production. After World War II, amaro had transitioned from a prescriptive aid sold by pharmacists or localized homemade versions to a commercial product purchased and consumed for pleasure.

    
    YOU BITTER?
YOU BET

    Humans are born with a genetic predisposition to avoid bitter. Years of evolution have us hardwired to treat anything bitter as a potential toxin—so when your brain senses bitterness, it kick-starts the digestive system, activating the opening acts of saliva and gastric juices in an attempt to expel what you’ve just ingested. But this cycle also plays a role in why you have a sense of relief when you’ve had an amaro after a heavy meal. While your doctor won’t likely endorse the prescriptive merits of a glass of Fernet-Branca to help you feel less bloated and distressed after a gut-busting meal, it’s hard to deny the restorative effect of bittering agents and herbs as they course through your body. One of my favorite, and apt, descriptions of the impact a glass of amaro can have comes from The Modern Gentleman author Jason Tesauro, who summed it up like this in the New York Times: “After a decadent meal, amaro is like Harvey Keitel in Pulp Fiction. It’s the cleaner that wipes away any evidence that you overdid it.” Jennifer McLagan’s award-winning book Bitter: A Taste of the World’s Most Dangerous Flavor, with Recipes seems like a title Keitel’s Winston “the Wolf” Wolfe might want to add to his home library. Discussing our built-in bitters early-warning system acquired at birth, McLagan writes, “It’s a protective mechanism, as many bitter-tasting foods and liquids can be toxic, and even small doses are dangerous…As we age, we learn that not all bitter things are poisonous, and we come to appreciate a glass of beer, a gin and tonic, and coffee and tea.” In the taste sensation lineup, bitter is the bad boy who gets asked to stay after class while sweet, sour, salty, and their friend umami get a pass. Bitter can save our lives, but once you’ve grown accustomed to it, it can be an acquired taste whose enjoyment can enhance your life tenfold. Italy is a country that traditionally embraces bitter food and drink, like bitter greens, anise-flavored sweets, and espresso, and children in Italy learn to like bitter as a flavor much younger compared with those in America, where a sweeter profile is more common.

    
    THE TRICKY
TAXONOMY
OF AMARO

    As Americans are learning to love their kale salad and other big, bold bitter flavors, the knee-jerk defensive mechanism toward bitter drinks is gradually being replaced with a new curiosity that can ultimately lead to the discovery of so many amari to try. But when one gets ready to jump down the bittersweet rabbit hole and explore the world of amaro, the first thing you realize is that, unlike whiskey, rum, wine, beer, and other spirits, there isn’t a rule book when it comes to amaro production, classification, regulation, and even appreciation. The primary issue is the secrecy around the recipes. Many amaro producers are still family affairs, with the fourth, fifth, and sixth generations guarding their proprietary recipes with a level of secrecy reserved for Colonel Sanders’s secret herbs and spices or the formula for Coca-Cola. Some of the younger-generation amaro makers are helping bring their business into the modern age through social media outreach and some transparency into the ingredients used to make their signature amaro. When I met with brothers Leonardo and Francesco Vena, representing the fourth generation of Amaro Lucano, which has been produced in Basilicata, Italy, since 1894, over drinks at the Milan bar Rita, they were adamant that a bittersweet liqueur can only be a true amaro if it’s produced in Italy. Italy is the country that put amaro on the map, and other producers I met with, like Matteo Meletti, whose surname graces the bottle of his family’s amaro, which has been made in Ascoli Piceno since 1870, feel just as strongly on the subject. He, along with other Italian amaro makers I spoke with, desires that a DOC (Denominazione di Origine Controllata) protection, the regulations employed by the Italian government to protect the historical origin and integrity of their country’s culinary treasures like wine, cheese, and even Neopolitan pizza, be applied to amaro.

    While I can appreciate that sentiment and the inherent sense of pride regarding amaro’s proper birthplace, I feel that the bittersweet genie is already out of the bottle—and given amaro’s increasing popularity with bartenders and cocktail afficiandos, there’s no going back. I respect the traditions and customs of Italian-made amari, but just as my local Brooklyn pizzeria Lucali makes a beautiful Neopolitan-style pizza, there are quality producers of bittersweet liqueurs beyond Italy that maintain the standards set by Italian producers and should be able to call their product amaro without reservation.

    But apart from region of origin, amaro as a category is still famously hard to define. Alex Bachman, a partner at Chicago’s amaro-centric bar Billy Sunday, calls amaro a “broad and loosely defined category,” and Avery Glasser of Bittermens once told me, “It’s all a mess. The way I usually put it, under liqueurs you’ve got fruit, herbal, and bitter, with the difference between herbal and bitter being more about self-definition. But only France and Italy tend to define things as bitter liqueurs.” Even more exasperating is that while amaro means “bitter,” Italians call Campari and other aperitivo-style liqueurs that are meant to be enjoyed at the beginning of a meal a “bitter” (using the English word), which every Italian I’ve met insists is not the same as amaro (even though in America, Campari is shelved next to other amaro and considered an amaro by most bartenders). Red “aperitivo bitters” like Campari aren’t the only source of confusion: Fernet-Branca is marketed as both an aperitif and a digestif, and lighter, gateway amari like Amaro Nonino Quintessentia, with its strong bitter orange and burnt caramel notes, are perfectly at home at the start or finish of a meal. Taylor Parsons, the beverage director at Los Angeles restaurant République, admits, “You can go kind of crazy with all of this, especially with Italians and their obsession with authenticity. You’ve got bitter things that work before a meal and bitter things that work after a meal.” For Matteo Meletti, the key defining factor in what he considers amaro is timing: “It is all about the act of when you drink it—at the end of the meal. The ritual of it all is important.”

    Most would agree that fernet (which includes but is not limited to Fernet-Branca) is a subcategory or class of amaro, typically defined by common ingredients like aloe ferox, myrrh, and chamomile, but some say no, amaro is amaro, fernet is fernet. (For more on the origins and etymology of fernet.) Even those common ingredients that loosely define what makes a fernet aren’t strictly adhered to or regulated. That every bottle of amaro is a singular experience makes the category invigorating and open to exploration… but it’s also challenging. Without strict classification, we’re left with known styles of amaro, such as light (citrus-forward, lighter in color), medium (darker color, moderate alcohol, balanced bittersweet herb and citrus), Alpine (made with mountain herbs and flowers), fernet (very bitter, higher alcohol), carciofo (made with artichoke), rabarbaro (made with rhubarb), and tartufo (made with black truffles). While not strictly amari, the wine-based categories of vermouth and aromatized and fortified wines like quinquina are related to amaro and have more European Union regulations in place, but to cover that would require another book. Jackson Cannon, owner of Boston’s the Hawthorne, says, “The traditions of vermouth run deeper. We don’t get modern vermouth until the birth of amaro, but vermouth has a much longer history.”

    In an article on Eater, Alex Bachman expounds on the challenges and pleasures wrapped around the world of amaro when one takes a deeper dive into it: “In many ways the lack of structure can be the most frustrating facet with regard to studying amari, but likewise the most enticing. Think about it. Alcohol production for which a producer can literally use anything, from anywhere, to create the product they desire. It’s one of the only platforms in which passionate craftsmen can express themselves in any way they want, unencumbered by government oversight. Amaro is a spirit that not only encourages but requires customers to become intimately familiar with each brand’s methods and history.”

    I struggled wrapping my head around the best way to approach this. While it would be helpful to have distinctive classifications to help with the education and appreciation of amaro, the fact that the contents of every bottle is a whole world unto itself presents a pioneering, Wild West spirit that infuses my belief that, for the purpose of this book, I’m using the word amaro as a big bitter umbrella to cover the category of bittersweet, herbal liqueurs—whether their provenance is Italy, Germany, France, Chicago, or Charleston—filtered through my own American point of view. I was talking with my favorite outlaw barman in Brooklyn, Damon Boelte, on the topic and, in his own special way, he broke it down for me like this: “When you get down to the actual science of what it does, it’s all the same. But in America we don’t leave shit alone. We hit the gas pedal. We’re not just taking a ride; we want to drive faster. You’ve got to pick and choose your battles, man. The lines are blurred on what you can or cannot do, but look at it this way, if a producer went out of their way to make it bitter, it’s fair game.”
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    APPRECIATING
AMARO

    In Italy, you may be offered dozens of different amari to choose from after a meal, including bottles from commercial producers as well as smaller, regional finds, and even signature blends made at the restaurant. In America, the art of the after-dinner drink is often reserved for a special occasion rather than something built into the ritual of the meal itself. The restaurant group run by Joe Bastianich, his mother Lidia Bastianich, and Mario Batali has been featuring a selection of amaro on their menu since 1999 at Lupa and continues the tradition at Babbo and Del Posto. This was before the selection of amaro available in the United States began to grow, as it has over the past few years. Many of those bottles were brought back directly from Italy and put on display behind the bar for show only, save for the occasional gratis pour to a VIP, regular, or industry friend.

    Early American amaro enthusiasts include importer Eric Seed, called the “Indiana Jones of spirits,” whose company Haus Alpenz has helped usher in aperitif wines like Bonal, Byrrh, and Cocchi Americano in the United States as well as amari like Cappelletti, Cardamaro, Elisir Novasalus, and Zucca Rabarbaro. And San Francisco bar owner and self-described “amaro hunter” Greg Lindgren was an early pioneer on the amaro trail through his travels in Italy with his wife Shelley Lindgren, the co-owner and wine director of San Francisco’s A16 and SPQR.

    Italian restaurants in America present a natural opportunity to help spread the bitter word on amaro. Too often, though, amaro is mixed in with grappa and limoncello and brandy on the after-dinner drinks list, and the unfamiliar names and even the word amaro may not mean much to a diner. And even when restaurants are on top of their game and have a well-represented, A-to-Z list of amari and their provenance on the menu, it can still be challenging. Knowing that Amaro Nonino Quintessentia hails from Friuli, Italy, is helpful, but some more subtle cues or buzzwords on the menu, like you might see with a wine list, to help describe its signature taste and set up an expectation of what’s to come, would be even better. On the hospitality front, you could argue that that’s the point of the server, to spark that conversation with the diner and help with any additional education on the topic. But more often than not, I think the A-to-Z list of amari can still look exotic and intimidating to those unfamiliar with the category, and they’re likely to pass and just stick with an espresso rather than have a nice glass of Averna.

    With America’s growing obsession with restaurant culture and documenting everything we eat, amaro’s natural bridge to the food world still shows untapped potential. Beyond Italian restaurants, I’ve seen single-serving bottles of the German herbal digestif Underberg served at Qui in Austin, Texas, and Pêche, in New Orleans. At Publican in Chicago, diners who’ve just tackled their large-format ham chop in hay can treat their food coma with the restaurant’s signature Kyle’s After Pork Digestif.

    It’s interesting to note that as amaro appreciation is starting to spike in the United States, the tradition of amaro in Italy isn’t as romantic as you might imagine for the younger generation of drinkers. “Homemade amaro in Italy and aperitif and amaro culture are on the decline,” says Alex Bachman. “The younger generation loves cocktails. They love whiskey. Jack Daniel’s is the number one spirit in Italy. You don’t see a lot of the younger generation consuming amaro.” John Troia agrees, adding, “Young people don’t want to drink the stuff their parents and grandparents drank. They want to drink modern things.” Taylor Parsons of République in Los Angeles adds, “We’re seeing a phase shift on how people drink in general. Our parents’ generation tends to drink the same drink wherever they go. Our generation and the younger generation helped pave the way for the cocktail resurgence and for ordering beverages like you might order food. We’re much more seasonally minded than they were. There’s a more nuanced understanding with cocktails and amaro, like you saw happen with wine.”

    That blurry lack or regulation and classification of amaro also applies to serving amaro. Just order an Averna at a restaurant and, unless you’re asked how you’d like it, you’ll encounter a spin-the-wheel approach to how it arrives at the table. It can be served neat in a grappa glass, small wineglass, tumbler, rocks glass, juice glass, or sometimes in a chilled glass or even on ice. Sometimes a twist is offered, and adding a splash of soda water isn’t unheard of. Leonardo Vena of the Amaro Lucano family told me that there isn’t even agreement within his own family on how to serve his family’s signature Amaro Lucano. “I like it chilled—either from a cold bottle or served with one ice cube. My father drinks it neat. My grandfather likes it warm with an orange zest.” Alex Bachman notes, “The last time I was in Italy, amaro service was different at every single place. Sometimes it was an ounce, sometimes it was three ounces. Sometimes it was chilled, sometimes it was room temperature. There was no standard style.”

    Trying different amari with a group after dinner is a great way to educate yourself on what styles you’re drawn to, establishing a base for further experimentation. The ability to order flights of amari has also become more common at restaurants and bars. Take this opportunity to sample smaller pours of side-by-side fernet expressions, by region or different styles, working your way from light and citrusy to medicinal and bitter. At République, Taylor Parsons’s go-to flight consists of an entry-level amaro, like Amaro Montenegro; an Alpine amaro such Amaro Bràulio; a more exotic coastal amaro like Amaro Meletti; and closing with a fernet like Fernet Lazzaroni.

    Staff education at restaurants is key in perfecting how a customer reacts to amaro. Phil Walters, owner of the Bristol and Balena restaurants in Chicago, held blind tastings with his staff of every bottle of amaro legally available in the United States. “‘Take ’em to the bridge,’ as James Brown once said. We used this information to connect the dots and developed a bitters scale of one to ten on our menu, from lighter to the most challenging but the most exciting.” On his method for amaro service at his restaurants, Walters uses a standard based on what he considers the Italian norm, neat in a glass. “But I like to give them a rope-a-dope, for lack of a better word, and serve it over a large cube with a twist. It makes it feel like a cocktail, something they’re already comfortable with, and sheds the illusion of it being just a digestif.” This is just one of the elements I love about amaro. Although amaro is rich with history, there’s no need to be a fundamentalist about your approach in serving it. Neat, with soda water, on the rocks, in a cocktail—there is no right or wrong way to enjoy amaro.

    While amazing on its own, the use of amaro in cocktails has been the best vehicle for the growing appreciation and understanding of amaro in the United States, especially as amaro makes the leap from modifier to base ingredient. “Expanding the amaro category is most important for us,” says Matteo Meletti, “and bartenders are our ambassadors.” Phil Walters agrees that a knowledgeable bartender is key. “Not a lot of people know what amaro is. We’re here to explain and help you make the decision to try it. In the end, 5 percent might be afraid and order a martini, but others are more willing to try something different.” As Americans learn to appreciate bitter, a well-crafted amaro-based cocktail can serve as the Trojan Horse to inspire people to learn more about amaro and seek it out on its own merit.
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    VINTAGE AMARO

    In the constant quest for everything old is new again, the appreciation of vintage bottles of amaro is a subset of the current amaro scene that’s offering amaro aficionados a way to experience a taste of the past. Although amaro is not always listed on the menu, restaurants like Osteria Mozza in Los Angeles and Del Posto and Maialino in New York have been stocking their bars with original mid-century bottles. At the Chicago Athletic Assocation Hotel in Chicago, there’s a small coffee shop off the main lobby that at night transforms into the Milk Room, an intimate, candle-lit, eight-stool bar devoted to vintage spirits. Celebrated Chicago bartender Paul McGee opened the bar, a former speakeasy, to celebrate vintage spirits in their historic context, with drinks ranging from $28 to $100 for a Brooklyn made with vintage Amer Picon. It’s always enlightening to sample vintage and contemporary spirits side by side, but sipping an Old Pal made with Campari from 1962 can serve as a relatively affordable time machine. Bars like Chicago’s Billy Sunday and Canon in Seattle pride themselves on their extensive collections and have captain’s lists available upon request, if you’re willing to take a tour through the bittersweet decades for the right price. In January 2016, Billy Sunday’s Alex Bachman launched the company Sole Agent, where he serves as a brokerage to make his portfolio of rare and vintage spirits available for wholesale distribution.

    He’s quick to point out that just because it’s vintage doesn’t mean it’s going to be great. “They can oxidize or they could’ve had a bad bottling. Remember, we’re talking about production that has no oversight. Some of these guys were doing whatever they wanted.” When it comes to white whales on Bachman’s punch list, he says, “Unquestionably, the most difficult amari to track down is anything pre-1948. This era is very hard to find for a number of reasons. The early 1900s saw an exodus from the brotherhoods due to anticlerical laws, and after World War II and going into the 1950s and 1960s, there was an evolution of the modern pharmaceutical industry in Italy. This was a shift from the small, local pharmacies all over Italy that had been largely responsible for producing these
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    RESOURCES

    FOR YOUR BEVERAGE AND BARWARE NEEDS

    BAR KEEPER SILVERLAKE

    3910 Sunset Boulevard

    Los Angeles, CA 90029

    (323) 669-1675

    www.barkeepersilverlake.com

    
    THE BOSTON SHAKER

    69 Holland Street

    Somerville, MA 02144

    (617) 718-2999

    www.thebostonshaker.com

    BULL IN CHINA

    2109 NW Irving

    Portland, OR 97210

    (971) 888-4085

    www.bullinchinapdx.com

    CASK

    17 Third Street

    San Francisco, CA 94103

    (415) 424-4844

    www.caskstore.com

    CASK ON COLLEGE

    3185 College Avenue

    Berkeley, CA 94705

    (510) 788-6228

    www.caskoncollege.com

    COCKTAIL KINGDOM

    36 West 25th Street

    5th Floor

    New York, NY 10010

    (212) 647-9166

    www.cocktailkingdom.com

    THE HOUR

    1015 King Street

    Alexandria, VA 22314

    (703) 224-4687

    www.thehourshop.com

    SOLE AGENT

    2536 North Kimball Avenue

    Apartment 4

    Chicago, IL 60647

    (312) 498-7030

    www.sole-agent.com

    SPECIALTY BOTTLE

    3434 Fourth Avenue South

    Seattle, WA 98134

    (206) 382-1100

    www.specialtybottle.com

    WHISK

    231 Bedford Avenue

    Brooklyn, NY 11211

    (718) 218-7230

    www.whisknyc.com

    WHISK

    933 Broadway

    New York, NY 10010

    (212) 477-8680

    www.whisknyc.com

    FOR YOUR BOTANICAL NEEDS

    DANDELION BOTANICAL COMPANY

    5424 Ballard Avenue NW, #103

    Seattle, WA 98107

    (206) 545-8892

    www.dandelionbotanical.com

    KALUSTYAN’S

    123 Lexington Avenue

    New York, NY 10016

    (212) 685-3451

    www.kalustyans.com

    SUGAR PILL

    900 East Pine Street

    Seattle, WA 98122

    (206) 322-7455

    www.sugarpillseattle.com

    TENZIG MOMO

    93 Pike Street, #203

    Seattle, WA 98101

    (206) 623-9837

    www.tenzingmomo.com
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        A big bitter thank you to all of the spirits producers who welcomed my many queries and to those who hosted me during my travels, including Francesco Amodeo, Tremaine Atkinson, Scott Blackwell, Count Edoardo Branca, Alberto Corte, Brenton Engel, Nicholas Finger, Ben Flajnik, Avery Glasser, Janet Glasser, Dave Karraker, Chiara Latella, Ann Marshall, Fairlie McCollough, Aldo Meletti, Louisa Meletti, Matteo Meletti, Mauro Meletti, Silvio Meletti, Antonella Nonino, Benito Nonino, Cristina Nonino, Elisabetta Nonino, Giannola Nonino, Luca Palmini, Luca Pedretti, Max Rudsten, Lorenzo Tamburini, John Troia, Orietta Varnelli, Francesco Vena, Leonardo Vena, Mhairi Voelsgen, and Lance Winters.

        An endless debt of gratitude to this spirited crew, who always go above and beyond with their guidance, good cheer, and counsel: Alex Bachman, Talia Baiocchi, Jeff Bell, Damon Boelte, Andrew Bohrer, David Little, Jim Meehan, Katie Parla, and Sother Teague.

        To the bartenders, chefs, restaurateurs, and industry friends for their continued inspiration and generosity, and in many cases, contributions to the book: Mark Allen, Nick Anderer, Dave Arnold, Payman Bahmani, Nick Bennett, Martyn Bignell, Matt Bolus, Jamie Boudreau, Chase Bracamontes, Travis Brazil, Sue Burns, Kenaniah Bystrom, Fabio Caponi, Tad Carduci, Frank Castronovo, David Chang, Ashley Christensen, Adam Chumas, Colin Clarke, Stephen Cole, Wayne Collins, Steve Cook, Eli Dahlin, Jane Danger, Natasha David, Kyle Davidson, John deBary, Nick Detrich, Tom Douglas, Billy Durney, Maggie Early, Anu Elford, Chris Elford, Justin Elliott, Renee Erickson, Frank Falcinelli, Seth Freidus, St. John Frizell, Jeff Galli, Dennis Gobis, Rebekah Graham, Tonia Guffey, Marco Haines, Chris Harkness, Graham Heubach, Bobby Heugel, Brice Hoffman, Mike Hudman, Sara Jimenez, Chris Johnson, Paul Kahan, Brian Kane, Leonardo Leuci, Sam Levy, Shawn Lickliter, Chris Lowder, Toby Maloney, Bill Mann, Jayce McConnell, Wade McElroy, Paul McGee, Matthias Merges, Guglielmo Miriello, Julia Momose, Jeffrey Morgenthaler, Jimmy Palumbo, John Parra, Taylor Parsons, Brandon Pettit, Fulvio Piccinino, Matt Poli, Marco Pompili, A.J. Rathbun, Gary Regan, Garret Richard, Adam Robinson, Leo Robitschek, Clint Rogers, Sam Ross, Matt Rudofker, Jessica Sanders, Kim Sapp, Audrey Saunders, Adam Schmidt, Charlie Schott, Jack Schramm, Joaquín Simó, Robert Simonson, Jerry Slater, Mike Solomonov, Yee-Hung Soong, Denise Spain, Amy Stewart, Maurizio Stocchetto, Jason Stratton, Joe Sundberg, Nick Talarico, Eric Tanaka, Paul Tanguay, Andy Ticer, Garrett Waddell, Anna Wallace, Levon Wallace, Molly Wizenberg, David Wondrich, Matt Woodall, Naren Young, and Evan Zimmerman.

        A big Dionne Warwick-sized “That’s What Friends Are For” thank you to Susan Baldaserini, Anne Bartholomew, Laurie Brown, Chris Brucia, Dave Callanan, Peter Cohen, Chris DeCrosta, Kristin Ford, Jon Foro, Jessica Gilo, Benjamin Haas, Marci DeLozier Haas, Mike Harrigan, Shai Kessler, Andrew Knowlton, Tom Nissley, Allison Renzulli, Amy Weinstein, and Crasta Yo.

        Thanks to my family for their love and support: Joanne and Gary Murphy, Vicki, Bob, and Jack Adams, Gary Murphy Jr., and Ryan and Kassie Murphy. And in loving memory of my father, Herbert “Bert” Parsons, and my brother, Scott Parsons.

        And Louis.
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