Rhode Island’s Thomas Tew Single Barrel Rum
> Makes “Best of” in Food and Wine Magazine’s June 2011 Issue!
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While everyone is obsessed with eating local, F&W's Megan Krighaum is fixated on drinking
local, tasting hundreds of American beers and spirits to find a stellar one in each state—

from Hawaiian vodka, distilled from sweet pineapple, to Mew Mexico's finest porter.
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