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All Bark, §
No Bite -

For a twiggy Dominican elixir, island roots grow deep

CATALINA SANTOS DRANK A SHOT OF MAMATUMNA, o rus The pungent smell sageests a thicket of chamomile, clovy

tuased cnfiimnn

| hwhat's bl 01 m s 30 vears ald

Thad tondc is dilTerend firom the mamajuana be keeps at the
bar. Making xj involves timg several dozen berbs,
roois aad harks in rum, typically Bragal Asejo, from thse island's
largesi distillery, Then time and alchemy koick in. In keepeg with
inland senubility, the practics s pretty snformal, e cach boale
lends 4o be distingt 1o the persom making it To stan a mamajuans
baich, Redriguss preps the dry mix (be bosghi his max during a
trip o the coumtryalde) with hot wabkss For |0 mimisos, drasns @,
1ken adds aboul an mch of boncy  and measure of red Wwhle wine,
and Tills it with nam, kaving the dry mgrodsents stecpng i the Tainos did ma
botile. In three days, it's ready 1o drink. The rum absorbs the bitter 10008 20l |
clements of the mimi pengle for the first few fills, hence the honey.
Aficr af least a mosth, when roots and barks are cured, he sdds
raisins & an alicmate, subtler pweeienes. "Every time you drink
some, add rom,” he says. “IF it's 100 bitter, sdd hosey, My mama-
Jmana m home doesnt need sy mese hosey, After 20 years, it
super-cured.
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