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During my early 20s, I thought 30-year-olds were middle 
aged, 40-year-olds were old, 60-year-olds were really old, and 
80-year-olds were ancient. For fun I once calculated the year 
when I would be 80. It was 2025, far too far off to think about.

Early this year, old friends invited my wife, Jan, and me 
to their home on Nevis to celebrate my birthday. Nevis is a 
tiny dot in the Caribbean Sea at 17 degrees 10 minutes north 
latitude and 62 degrees 35 minutes west longitude, one of the 
Leeward Islands between Puerto Rico and Trinidad Tobago. 
It is 36 square miles, with a central volcanic peak, hot springs, 
and sandy beaches.

We’ve visited many times over the years. But this was a BIG 
birthday and required a big event. So, I took my 1977 Graham’s 
Vintage Port, the last bottle of a buy my friend and I made at 

On his 80th birthday, wine 
columnist Jack Baker celebrated 
with this bottle of 1977 Graham’s 
Vintage Port. Photo by Jack Baker
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Celebrating My 80th With a 48-Year-Old!
a wine auction in the University Club of 
Chicago in the 1980s. It’s not as old as I am, 
but 48 is a respectable age. I had saved it for 
this event but never really thought the time 
would come. Well, it came. 

At their home we opened the port. The 
cork gave way immediately as we opened 
the bottle, something not unusual with an 
old wine. It made little difference since we 
had to decant anyhow to remove the lees, 
the dead yeasts and sediment that collects 
in the bottom of the bottle. We let the  
open bottle sit for a few hours, then went 
to dinner.

Need I say it was a beautiful drink in a 
beautiful location overlooking the strait 
between Nevis and Saint Kitts at sundown.

This trip we discovered that Nevis 
and its sister islands have a dirty little 
secret, a loosely held one, but a secret 
nevertheless—hooch. 

It seems that man everywhere must 
have his booze, and a lush island like 
Nevis offers many biological possibilities 
for making it. In the states it’s made from 
a combination of grains and is called 
moonshine. In Nevis it’s made from 
molasses and a wildflower named the 
butterfly pea, and it’s called Hammond.

If you walk into any of the many small 
bars distributed across the island and 
ask for some Hammond, the proprietor 
will wash out a used half-pint bottle and 
fill it. Some bars even have it purple as 
well as clear. The purple adds a floral 
note to the brew. But, let’s just say the 
taste of Hammond is rough and won’t be 
appreciated by many—maybe a tad in a  
rum punch.

Whether carried to a port of call or 
discovered there, we will have our sip. And 
I will drink to that. *

Max’s Place Is Back
Pizza & Music Venue
In case you’re not familiar with Max’s Place, 
it was a popular downtown pizzeria and 
music spot, originally on 7th Street and later 
on the north side of the downtown Square. 
Closed in 2015, longtime groupies are now 
celebrating its return. The new location at 
1280 N. College opened in February.

The new Max’s is again owned by Travers 
Marks.  It seats 50 diners and is festooned 
with music memorabilia from the Indiana 
University archives. A sign from one of the 
previous locations hangs adjacent to the 
counter. There’s a small stage in the corner 
for single and duo performers. Music is 
important, says Marks, a musician with 
the band Zion Crossroads. “We have a 
weekly open mic night in addition to other 
performances throughout the year,” he says.

Sound like the place you remember? 
It is, except there’s one key difference. 
“This time the focus is more on food,” says 
Marks, who brought on Chef Abel Garcia 

as general manager and junior 
partner. Garcia’s experience ranges 
from being the executive chef 
at Cardinal Spirits, owning and 
operating Hoosier Bistro out of the 
Elks Lodge, and most recently as 
executive chef at Half Bottle Bistro. 

Marks and Garcia had worked 
together on and off and had been 
talking for years about partnering 
if the right opportunity came along. 
So, when Hank’s Pizza Mac was 
listed for sale, the two decided to 
bring Max’s Place back to life. 

“Pizza has always been the 
backbone of Max’s Place,” says 
Garcia, who plans to keep favorites like The 
Crossroads on the menu. It’s a bed of red 
sauce with spinach, sun-dried tomatoes, 
pine nuts, roasted garlic, and ricotta, and 
happens to be Marks’ personal go-to. 

Garcia plans to use local farmers’ markets 

as his muse, sourcing local ingredients to 
craft seasonally inspired pizzas and salads.  
“We’re just trying to preserve Bloomington 
history here,” says Garcia. 

Visit maxsplacebloomingtonin.com or 
check out their April appearance on the No 
Dishes Podcast.—Heather Ray

(l-r) Chef Abel Garcia and owner Travers Marks brought Max’s Place 
back to life in February at a new location. Photo by Rodney Margison

Comfort food, 
Creole attitude. 
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