
The trend in craft beer is spilling over 
into spirits, with a rising number of 
boutique-style distilleries popping 

up across the country.
Luckily for Westchester residents, 

Good Shepherd Distillery is now open every 
Saturday from noon to 6 p.m. for tastings and 
a peek at the micro-distillery, which currently 
produces small batches of cherry brandy, 
grape brandy, and vodka that can be pur-
chased on the premises. The vodka is triple-
distilled, super-smooth and clean, while the 
brandies each have a distinctive fla-
vor and mouth feel.

The space is clean and bright, stacked 
with five-gallon American oak barrels that 
are working their magic. “What started out 
as a hobby quickly became a passion,” ex-
plains owner Vincent Miata, a Rye Brook 
native who studied the distilling process be-
fore launching the business with wife Carly 
last year. “For us, it’s about making a spirit 
that has outstanding taste. We’re always 
learning and trying new ways to provide 
the customer with an exceptional product.” 
Incidentally, the face of Good Shepherd 
Distillery is none other than Loki, the 

Miatas’ beloved German shepherd.
The distillery uses New York State-

grown cherries, grapes, and grains 
in its production. “The agricultural 
landscape in New York is so rich and 
diverse,” says Vincent. “We’re really 

proud of our in-state partnerships.”
The passionate entrepreneur 

plans to release coffee vodka and chili 
vodka later this spring, and whiskey is 
in the works. “Here, the experimenting 
never ends,” Vincent says. With that kind 
of outlook, we can expect more good-
tasting spirits to keep flowing from Good 
Shepherd Distillery. — Jennifer Rossano
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HOPPY TIMES

Terminal 
Sudsations
Where to get your craft beer fix in 
Grand Central Terminal 

You missed your train. You arrived way too 
early. You’re waiting for your crew. There 
are a bunch more scenarios where you’d 

have time to kill in Grand Central Terminal. You 
could stand in the middle of the annoying foot 
traffic on the main concourse, or you could find 
a spot to enjoy liquid craft-beer refreshment. 

Grand Central is home to a decent number 
of restaurants that sell beer, so if you’re 
blessed with a chunk of free time, you could 
visit the Grand Central Oyster Bar on the 
lower level or even Michael Jordan’s in the 
mezzanine, but neither sports an extensive 
craft-beer list. A year ago, I would’ve included 
the Campbell Apartment, but it closed last 
summer after a management change 
(insert multiple sad-face emojis). I suppose 
a Shackmeister Ale — brewed by Brooklyn 
Brewery — at Shake Shack is a possibility.  But 
none of these are really the answer for craft-
beer connoisseurs seeking variety. Heck, even 
the commissaries and beer carts weren’t sell-
ing beer during research for this column and 
have been shut down since mid-December 
of 2016, due to an MTA probe into missing 
money from booze sales. What I did manage 
to find were two places that are so “craft” 
oriented that they don’t even sell Bud Light.

If you’ve got time to sit down and savor a 
good brew, a visit to the Great Northern Food 
Hall is what you seek. “The Bar” is a cozy, casual 
area, perfect for a post-work pint indulgence. 
The beer selection is solid — albeit a tap-less 
one, due to historical architectural constraints 
— and it showcases an ever-changing, varied 
list of around 15 choices. According to Beverage 
Manager Jonas Andersen, you should be on the 
lookout for weekday beer events featuring New 
York breweries that’ll take place around the 
time you clock out for the day.

If you’re in a hurry, there’s a tiny store 
directly across from Track 13 called Beer 
Table. What it lacks in size (seriously, it’s 
got just enough standing room for 2 or 
3 people) it makes up for with quality 
products, focusing on small breweries 
and beers local to NYC. Beer Table also 
has six draft lines for fresh pints and 
growlers to-go, and their online tap list 
is always up-to-date. You’ll pay city 
prices, but you’ll find some gems here 
in bottles, can, and bombers. Don’t 
overlook it. —Andrew Dominick

FARE WELL

Chic(k) Pasta 
Love pasta but not all those carbs? 

Brothers native to Pleasantville have 

a successful food company based on 

pasta made from chickpeas. 

SPIRITED

In Good Spirits
Sourcing from New York State, two Westchester entrepreneurs produce  

small-batch brandy and vodka  

Pasta is affordable, delicious, and 
quick – so is it the perfect food? 
Not quite: Eat too much of the 

refined carbs and watch your waistline grow. 
However, Brian and Scott Rudolph, brothers 
born and raised in Pleasantville, may have 
perfected penne and refined rotini with 
Banza Pasta. “I started experimenting with 
making my own pasta,” says Brian, “and 
came up with noodles made from chickpeas 
instead of wheat. With double the protein, 
four times the fiber, and nearly half the net 
carbs, it’s pasta you can eat every day and feel 
good about.” 

Banza Pasta has come a long way from 
two brothers experimenting in the kitchen. 
Time magazine picked it as one of the best 

inventions of 2015, and they now have 13 
employees and are sold in 4,500 stores na-
tionwide. “The hometown love and sup-
port has been amazing,” says Brian, noting 
that you can find it locally at Westchester’s 
Targets, Shop Rites, Whole Foods, and 
DeCicco & Sons. Picky eaters and comfort-
food enthusiasts will enjoy Banza’s pack-
aged macaroni and cheese. Foodies can take 
inspiration from the company’s blog, which 
suggests pairing chickpea rotini, shells, 
and spaghetti with everything from roasted 
Brussels sprouts to lentil-chia meatballs. 

— Amanda McCorquodale

Banza Pasta
www.eatbanza.com

Good Shepherd Distillery
Mamaroneck

www.goodshepherddistillery.com


