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		THE HISTORY OF COCKTAILS AND MIXED DRINKS

		Variety’s the very spice of life, 
That gives it all its flavour.

		—WILLIAM COWPER, 
The Task, Book II, “The Time-Piece,” 1785

		

		THERE’S NOTHING quite like a good cup of tea. But do you prefer Earl Grey, Assam, Keemun, Lapsang souchong, jade oolong, Formosa oolong, or Ti Kuan Yin? Or perhaps English Breakfast is more your cuppa. And how do you take your tea? Plain and strong or with milk and sugar, a slice of lemon, a teaspoon of honey, a tot of whiskey, or a good measure of dark rum? One drink with myriad variations, all dependent on the taste of the consumer. And so it is, and always has been, with mixed drinks: The base ingredient can be consumed neat, but it can also be enhanced by the addition of one or more other ingredients. Why do people choose to adulterate fine wines, beers, and spirits? For variety’s sake. It’s the very spice of life.

		It’s more than possible that the world’s first mixed drinks were created in order to mask the bad flavors of the base ingredient. Alcoholic potions of our dim and distant past were far inferior to the technologically clean products we enjoy today. Archeological evidence shows that the ancient Egyptians used dates and other fruits to flavor their beer, and that Wassail, a spiced drink originally made with a base of hard cider, dates back to pagan England—it was served to celebrate a bountiful apple harvest. We also know that the Romans drank wine mixed with honey and/or herbs and spices. The practice could have arisen from the inferior quality of the wine, but it probably also had roots in the medicinal, restorative, or digestive qualities attributed to the various ingredients. Mulled wine and spiced beer date back thousands of years and are still enjoyed in the twenty-first century.

		In order to see how the cocktails and mixed drinks of more modern times came into being, it’s necessary to start in the 1600s, when taverns in New England were serving some creative concoctions. Sack Posset was a mixture of ale, sack (sherry), eggs, cream, sugar, and spices such as nutmeg and mace that was boiled over an open fire, sometimes for hours at a time. When the quaffers wanted their ale hot but didn’t want to leave it on the fire, they would use a type of poker, known as a loggerhead, that was heated in the fire and then plunged into the tankard of ale. If a fight broke out in the tavern, these pokers could be used as weapons—the fighters were “at loggerheads” with each other.

		It’s possible that there were more than a few fights in seventeenth-century taverns, too—the colonists didn’t drink in short measure. One description of the daily drinking habits of southern colonists states that they started their day with mint-flavored whiskey, stopped work at 11:00 A.M. in order to partake of Slings, Toddies, or Flips, drank whiskey or brandy with water before and during dinner, and finished their day with a whiskey or brandy without water. But overconsumption wasn’t tolerated by all the colonists: In seventeenth-century Connecticut, for example, it was illegal to drink for more than thirty minutes at a time, or to down more than a half bottle of wine at one sitting. And if you dined at the Ship Inn in Boston circa 1634, you would have been allowed no more than one cup of wine with dinner.

		Among the drinks consumed during the 1700s were Mulled Wines, sherry sweetened with fruit (such as raspberries), and Juleps. We’re not sure whether these were the Mint Juleps familiar to us today since, according to Richard Barksdale Harwell, author of The Mint Julep, mention of such a drink wasn’t recorded until 1803. All sorts of other mixed or flavored drinks were popular with the early colonists, and some of them, such as Toddies, Slings, and an assortment of Punches and Mulled Wines, are still made today, though probably not according to recipes that our forefathers would recognize.

		Other drinks that cropped up in America around this time bear names that recall some of the cocktails we drink today. A potion called Mimbo was merely rum and sugar; Stonewall was a mixture of rum and cider; Black-Stripe was made of rum and molasses; a Stewed Quaker was hard cider with a baked apple dropped into it; and one drink, made from simmered sour beer sweetened with molasses and thickened with crumbs from brown bread, had the wonderful moniker of Whistle-Belly-Vengeance. Early American Beverages, by John Hull Brown, details a New York City restaurant built in 1712 and known as Cato’s Road House. Cato was a slave who had bought his freedom, opened his own joint, and sold New York Brandy Punch, South Carolina Milk Punch, and Virginia Eggnog to accompany dishes such as terrapin, curried oysters, fried chicken, and roast duck.

		Our first president, George Washington, was known to be fond of a drink or two, and sometimes more. He indulged in thirteen toasts—one for each state—during a victory celebration at New York’s Fraunces Tavern, and it’s said that after he partook of Fish House Punch at Philadelphia’s State in Schuylkill, essentially a fishing club, he couldn’t bring himself to make an entry in his diary for the following three days. There’s even a loose connection to Washington and Grog, the mixture of rum and water that Britain’s Admiral Edward Vernon introduced to sailors in 1740. Lawrence Washington, George’s half brother, served under Vernon and admired him so much that he named his estate for him. Later, of course, George became the chief resident at Mount Vernon.

		By the end of the 1700s people in the newly formed United States were still tippling far more alcohol than we’d tolerate today; it’s important to remember that at the time, alcohol was seen not only as a social drink but also as a medicine that would stave off, or maybe even cure, all manner of illnesses. John Brown, a medical professor at the University of Edinburgh in the mid-eighteenth century, prescribed liquor for many ailments. When one of his patients had the audacity to die, Brown simply opened up his body and declared the organs to be “fresh,” which was proof that his “medicine” had been working. This, no doubt, was sufficient evidence to encourage a party of eighty people at Boston’s Merchant’s Club to down 136 bowls of Punch, 21 bottles of sherry, and a “large quantity” of cider and brandy during a dinner in 1792.

		The eighteenth century also saw Americans become enamored of iced drinks, something that wouldn’t gain favor in Europe for another two hundred years. European immigrants to these shores, unused to the hot summers in America, created a demand for ice from the frozen north to be brought down to the people in the sweltering south. Initially ice was fairly expensive and out of financial reach for many people, but prices gradually dropped, and by the mid-1800s iced drinks were the norm. While ice was becoming popular, though, something else happened behind a bar in America that would change the face of mixed drinks forever: At some point close to the year 1800, somebody created the world’s first cocktail.

		THE BIRTH OF THE COCKTAIL

		On May 13, 1806, the Balance and Columbian Repository of Hudson, New York, answered a reader’s query as to the nature of a cocktail: “Cocktail is a stimulating liquor, composed of spirits of any kind, sugar, water, and bitters—it is vulgarly called a bittered sling.” The cocktail had been born, it had been defined, and yet it couldn’t have been very well known by the general populace, or the newspaper wouldn’t have considered it a fit topic for elucidation.

		Where does the word cocktail come from? There are many answers to that question, and none is really satisfactory. One particular favorite story of mine, though, comes from The Booze Reader: A Soggy Saga of a Man in His Cups, by George Bishop: “The word itself stems from the English cock-tail which, in the middle 1800s, referred to a woman of easy virtue who was considered desirable but impure. The word was imported by expatriate Englishmen and applied derogatorily to the newly acquired American habit of bastardizing good British Gin with foreign matter, including ice. The disappearance of the hyphen coincided with the general acceptance of the word and its re-exportation back to England in its present meaning.” Of course, this can’t be true since the word was applied to a drink before the middle 1800s, but it’s entertaining nonetheless, and the definition of “desirable but impure” fits cocktails to a tee.

		A delightful story, published in 1936 in the Bartender, a British publication, details how English sailors of “many years ago” were served mixed drinks in a Mexican tavern. The drinks were stirred with “the fine, slender and smooth root of a plant which owing to its shape was called Cola de Gallo, which in English means ‘Cock’s tail.’ ” The story goes on to say that the sailors made the name popular in England, and from there the word made its way to America.

		Another Mexican tale about the etymology of cocktail—again, dated “many years ago”—concerns Xoc-tl (transliterated as Xochitl and Coctel in different accounts), the daughter of a Mexican king, who served drinks to visiting American officers. The Americans honored her by calling the drinks cocktails—the closest they could come to pronouncing her name. And one more south-of-the-border explanation for the word can be found in Made in America, by Bill Bryson, who explains that in the Krio language, spoken in Sierra Leone, a scorpion is called a kaktel. Could it be that the sting in the cocktail is related to the sting in the scorpion’s tail? It’s doubtful at best.

		One of the most popular tales told about the first drinks known as cocktails concerns a tavernkeeper by the name of Betsy Flanagan, who in 1779 served French soldiers drinks garnished with feathers she had plucked from a neighbor’s roosters. The soldiers toasted her by shouting, “Vive le cocktail!” William Grimes, however, points out in his book Straight Up or On the Rocks: A Cultural History of American Drink that Flanagan was a fictional character who appeared in The Spy, by James Fenimore Cooper. He also notes that the book “relied on oral testimony of Revolutionary War veterans,” so although it’s possible that the tale has some merit, it’s a very unsatisfactory explanation.

		A fairly plausible narrative on this subject can be found in Famous New Orleans Drinks & How to Mix ’em, by Stanley Clisby Arthur, first published in 1937. Arthur tells the story of Antoine Amedie Peychaud, a French refugee from San Domingo who settled in New Orleans in 1793. Peychaud was an apothecary who opened his own business, where, among other things, he made his own bitters, Peychaud’s, a concoction still available today. He created a stomach remedy by mixing his bitters with brandy in an eggcup—a vessel known to him in his native tongue as a coquetier. Presumably not all Peychaud’s customers spoke French, and it’s quite possible that the word, pronounced coh-KET-yay, could have been corrupted into cocktail. However, according to the Sazerac Company, the present-day producers of Peychaud’s bitters, the apothecary didn’t open until 1838, so there’s yet another explanation that doesn’t work.

		Another theory has it that in England, horses of mixed blood had their tails docked to signify their lack of breeding, and were known as “cocktailed” horses, but since I first wrote that, the term has been clarified. David Wondrich, cocktail historian extraordinaire, has concluded that the word’s origins did indeed involve horses and their tails, but with a difference: “cocktail,” he

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
				

				
				
				

				
				
				

				
				
				

		

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

		

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

		

		
		
		
		
		
				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

				
				
				

		

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
		
		
		
		
			
			
			
			
			
		

		
		
		
		
	
		
			TABLES AND CHARTS

			Minim.—There are 60 minims in a dram or teaspoon; 120 in a dessertspoon; 240 in a tablespoon; 480 in an ounce; 960 in a wineglass; 1,920 in a teacup or gill; 3,840 in a breakfast-cup or tumbler; 7,680 in a pint; 15,360 in a quart; 61,440 in a gallon; 2,935,360 in a barrel; 3,970,720 in a hogshead. Its equivalent weight is .9493 grams. A Minim is equal to a drop.

			—CUYLER REYNOLDS, The Banquet Book, 1902

			BOTTLE SIZES

			375 MILLILITERS: half a standard spirit or wine bottle

			750 MILLILITERS: standard spirit or wine bottle

			MAGNUM: 1.5 liters

			DOUBLE MAGNUM: 3 liters

			JEROBOAM: 3 liters

			REHOBOAM: 4.5 liters

			IMPERIAL: 6 liters

			METHUSELAH: 6 liters

			SALMANAZAR: 8 to 9 liters

			BALTHAZAR: 12.3 liters

			NEBUCHADNEZZAR: 15.4 liters

			FRESH FRUIT JUICE YIELDS

			The following yields are a result of some five years of noting how much juice I squeezed from each fruit, then arriving at an average.

			1 GRAPEFRUIT yields 6 ounces juice

			1 LEMON yields 1½ ounces juice

			1 LIME yields 1 ounce juice

			1 ORANGE yields 2½ to 3 ounces juice

			FLUID MEASUREMENT CONVERSIONS

			There is much confusion about the term gill, and I believe this arises because of the confusion between British and American pints. Although British and American fluid ounces are slightly different (the British measurement containing four-hundredths of an ounce more than the American ounce), it’s generally accepted that a British pint contains 20 ounces and a pint in the States contains 16 ounces—the difference in ounce size being disregarded.

			A gill, which is a more or less arcane measurement, usually referred to one-fourth of a pint; so in Britain, a gill would be 5 ounces, and in the States, it would contain 4 ounces.

			
				
					
					
					
					
				
				
					
							
							BARSPEAK

						
							
							U.S.

						
							
							U.K.

						
							
							METRIC

						
					

					
							
							1 pony

						
							
							1 ounce

						
							
							1.04 ounces

						
							
							2.96 centiliters

						
					

					
							
							1 jigger

						
							
							1.5 ounces

						
							
							1.56 ounces

						
							
							4.44 centiliters

						
					

					
							
							1 gill

						
							
							4 ounces

						
							
							5 ounces

						
							
							14.19 centiliters

						
					

				
			

			
				
					
					
					
				
				
					
							
							U.S.

						
							
							U.K.

						
							
							METRIC

						
					

					
							
							1 ounce

						
							
							1.04 ounces

						
							
							2.96 centiliters

						
					

					
							
							1.5 ounces

						
							
							1.56 ounces

						
							
							4.44 centiliters

						
					

					
							
							1 pint

						
							
							0.83 pint

						
							
							47.32 centiliters

						
					

					
							
							1 gallon

						
							
							0.83 gallon

						
							
							3.79 liters

						
					

				
			

			
				
					
					
					
				
				
					
							
							U.K.

						
							
							U.S.

						
							
							METRIC

						
					

					
							
							1 ounce

						
							
							0.961 ounce

						
							
							2.841 centiliters

						
					

					
							
							1 pint

						
							
							1.201 pints

						
							
							56.825 centiliters

						
					

					
							
							1 gallon

						
							
							1.201 gallons

						
							
							4.546 liters

						
					

				
			

			
				
					
					
					
				
				
					
							
							METRIC

						
							
							U.S.

						
							
							U.K.

						
					

					
							
							1 liter

						
							
							33.82 ounces

						
							
							35.195 ounces

						
					

					
							
							750 milliliters

						
							
							25.36 ounces

						
							
							26.396 ounces

						
					

					
							
							1 milliliter

						
							
							0.034 ounce

						
							
							0.035 ounce

						
					

					
							
							1 centiliter

						
							
							0.338 ounce

						
							
							0.352 ounce

						
					

				
			

			HOW MANY SHOTS ARE IN THAT BOTTLE?

			
				
					
					
					
				
				
					
							
							BOTTLE SIZE

						
							
							SHOT SIZE

						
							
							NUMBER OF SHOTS

						
					

					
							
							750 milliliters

						
							
							1 ounce

						
							
							25.36

						
					

					
							
							750 milliliters

						
							
							1¼ ounces

						
							
							20.29

						
					

					
							
							750 milliliters

						
							
							1½ ounces

						
							
							16.91

						
					

					
							
							750 milliliters

						
							
							2 ounces

						
							
							12.68

						
					

					
							
							750 milliliters

						
							
							2½ ounces

						
							
							10.14

						
					

					
							
							1 liter

						
							
							1 ounce

						
							
							33.82

						
					

					
							
							1 liter

						
							
							1¼ ounces

						
							
							27.01

						
					

					
							
							1 liter

						
							
							1½ ounces

						
							
							22.55

						
					

					
							
							1 liter

						
							
							2 ounces

						
							
							16.91

						
					

					
							
							1 liter

						
							
							2½ ounces

						
							
							13.53

						
					

				
			

			HOW MUCH ALCOHOL IS IN THAT BOTTLE?

			Thankfully, most producers of alcoholic beverages have started to steer away from using proof as an indicator of the amount of alcohol in any one product and now use abv, “alcohol by volume,” to show strength. Therefore, a bottle of liquor at 40 percent abv contains 40 percent pure alcohol by volume (as opposed to by weight, which would get very confusing).

			Britain, which used to use the Sikes scale to display proof, now uses the European scale set down by the International Organization of Legal Metrology (IOLM). This scale, for all intents and purposes the same as the Gay-Lussac scale, which was previously used by much of mainland Europe, was adopted by all the countries in the European Community in 1980. Using the IOLM scale or the Gay-Lussac scale is essentially the same as measuring alcohol by volume, except that their figures are expressed as degrees, not percentages.

			
				
					
					
					
				
				
					
							
							ALCOHOL BY VOLUME

						
							
							U.S. PROOF

						
							
							IOLM

						
					

					
							
							40%

						
							
							80°

						
							
							40°

						
					

					
							
							43%

						
							
							86°

						
							
							43°

						
					

					
							
							50%

						
							
							100°

						
							
							50°

						
					

				
			

		

	
		GLOSSARY

		ABSINTHE A high-proof spirit with a predominant anise flavor. Absinthe was declared illegal in the United States in 1912, because the wormwood used in its production was deemed to be harmful.

		ABRICOTINE An apricot-flavored liqueur from France.

		ADVOCAAT A brandy-based liqueur made with eggs, vanilla, and various other flavorings.

		AGED SPIRITS Spirits labeled with a specific age statement have spent the indicated number of years aging in wooden barrels. The contents of the bottle can contain spirits older than the given age, but not younger.

		AGING DISTILLED SPIRITS Some spirits, such as whiskey, aged brandy, and aged rum, require time in oak barrels before being bottled. During that time, the congeners, which are basically impurities in the liquor, oxidize, forming acids that react with other congeners to produce pleasant-tasting esters. The alcohol also reacts with the wood, extracting vanillins, wood sugars, tannins, and color.

		ALE A style of beer made with a top-fermenting yeast. Subcategories of ales include amber ales, barley wines, India pale ales, lambics, porters, stouts, and wheat beers.

		ALIZÉ A proprietary passionfruit-flavored liqueur from France.

		ALIZÉ RED PASSION A proprietary passionfruit- and cranberry-flavored liqueur from France.

		AMARETTO An almond-flavored liqueur, usually made in Italy. Disaronno is a great example of this liqueur, but at the time of this writing, the company is considering taking the word amaretto off its label. This will leave it in the same boat as Cointreau, and future generations might not realize that Disaronno is an amaretto, just as there are people today who don’t realize that Cointreau is a triple sec.

		AMER PICON A hard-to-find French aperitif with orange notes and a bitter herbal backdrop.

		AMERICAN BRANDY Primarily produced on the West Coast and usually distilled from a fermented mash of grapes. The less expensive bottlings can be overly sweet, but some of the newer artisanal American brandies rank among the finest in the world. American brandy makers are not restricted as to which variety of grape may be used, so a few distilleries, using traditional French-style alembique stills and employing varietals such as chardonnay, chenin blanc, meunière, muscat, and pinot noir grapes, produce great aged brandies.

		ANISETTE An anise-flavored liqueur.

		APERITIF A beverage designed to whet the appetite.

		APPLEJACK An American product, currently available only from Laird’s in New Jersey, made from a blend of distilled cider, neutral spirits, and “apple wine,” which is produced from hard cider and apple brandy. I’d like to see applejack back behind every bar in America, as it was just a few decades ago—it’s a very versatile spirit and can be of great use to the cocktailian bartender.

		APRICOT BRANDY An apricot-flavored liqueur.

		APRY A proprietary apricot-flavored liqueur from France.

		ARDENT SPIRITS 1. From the Latin adere, meaning “to burn,” this term was used to describe the first distilled spirits, simply because they could be ignited. The word spirit, in all probability, referred to the vapors that rose from the liquid being distilled. 2. An email newsletter free to anyone sending their email address to gary@ardentspirits.com.

		ARMAGNAC A brandy distilled from a fermented mash of grapes, made in the Gascony region of France. Armagnac is made from ugni blanc (Saint-Émilion), colombard, and/or folle blanche grapes, and although this practice is starting to wane, it is traditionally aged in Monlezun oak. Like cognac, much Armagnac is aged for longer than the law requires, but the following guidelines were set in 1994: 3 stars, 3 years; V.O., 5 years; V.S.O.P., 5 years; Réserve, 5 years; Extra, 6 years; Napoléon, 6 years; X.O., 6 years; Vielle Reserve, 6 years, and Hors d’Age, 10 years.

		AROMATIZED WINES Wines flavored with botanicals such as herbs and spices and slightly fortified by the addition of brandy.

		AURUM A proprietary orange-flavored liqueur from Italy.

		B & B A proprietary bottling of Bénédictine and cognac.

		BAILEYS IRISH CREAM A cream-based liqueur flavored with Irish whiskey.

		BEER A beverage made by fermenting grains. There are two groups: ales and lagers.

		BÉNÉDICTINE A French herbal liqueur developed in 1510 by the Bénédictine monk Dom Bernardo Vincelli.

		BITTERS 1. A nonpotable high-proof infusion of various botanicals used as an accent in many cocktails. 2. A potable spirit, emanating mainly from Italy, where it is known as amaro and is flavored with bitter botanicals and, sometimes, fruits and other flavorings. Campari and Averna are two good examples, and if you compare these two bottlings, you’ll get a grasp of how diverse this category can be. Since the Bureau of Alcohol, Tobacco, and Firearms doesn’t have a category for potable bitters, they are often labeled as liqueurs.

		BLACKBERRY BRANDY A blackberry-flavored liqueur.

		BLUE CURAÇAO An blue-colored, orange-flavored liqueur; it is similar to triple sec, but usually sweeter.

		BOTANICALS A collection of flavoring agents that can be made up of a variety of barks, fruits, herbs, spices, and various other ingredients. Juniper, for example, is one botanical used to flavor gin, and orange peel is a botanical employed in the flavoring of Cointreau.

		BOURBON A whiskey made in the United States from a fermented mash of grains; corn must make up at least 51 percent, but no more than 79 percent, of the mash. Bourbon must be aged in new charred-oak barrels for at least two years, but if it is bottled at less than four years of age, its age must be noted on the label.

		BRANDY A spirit distilled from a fermented mash of fruit. Usually when we think of brandy we think of a grape-based spirit that has been aged in wood, but that isn’t always the case. See also American brandy, armagnac, brandy de Jerez, cognac, eau-de-vie, grappa, marc.

		BRANDY DE JEREZ An aged grape-based brandy made in the Jerez region of Spain. The liquor is aged using the solera system of adding young spirits to older spirits in a pyramid fashion: The top row of a solera holds new distillates, and the bottom row holds the oldest brandies, with barrels full of ascending ages in between. Airén or palomino grapes are the usually used varietals, and the brandy can be sweeter than most other grape brandies. Bottlings of brandy de Jerez that use the word Solera on the label have been aged for about one year; Solera Reserva brandies spend around twenty-four months in the wood, and Solera Gran Reserva bottlings can be over seven years old.

		CALVADOS A spirit distilled from a fermented mash of apples, usually with a small percentage of pears. Made in the Calvados region of Normandy, France, it is aged in oak.

		CAMPARI An Italian form of potable bitters.

		CANADIAN BLENDED WHISKY Many people erroneously think of Canadian whisky as being rye whisky, but that’s just not true unless you see the words rye whisky on the label. The vast majority of Canadian blended whisky is made in continuous stills from a base of corn and is mixed with neutral grain whisky after aging. Flavorings are commonly added to the end product. Bourbon, cognac, rum, and sherry are all employed by one distillery or another to flavor Canadian whiskies, and even a product known as prune wine can be an additive. By law, the distillers are allowed to add 9.09 percent flavoring to their products, but in practice a far smaller percentage is actually used.

		CHAMBORD A black-raspberry-flavored liqueur from France.

		CHAMPAGNE A French sparkling wine from the Champagne district of northeastern France. Although sparkling wines from the United States are sometimes labeled “champagne,” they are not recognized as such by the knowledgeable.

		CHARCOAL FILTRATION In most cases, these words refer to filtration with activated carbon, a process used on many spirits, after they have been aged, to eliminate impurities that can cause them to develop a chill haze when cold. (This is not to be confused with the charcoal filtration used in the production of Tennessee whiskey.) The problem with filtration is that the impurities that are removed during the process are flavorful, and if the spirit is chilled before filtration, even more impurities are lost. The alternative is to bottle spirits at high proof—around 50 percent alcohol by volume—since these spirits won’t easily develop a chill haze.

		CHARTREUSE An herbal liqueur from France said to have been created by Carthusian monks in 1737, though the recipe supposedly dates back to 1605. Available in green and yellow bottlings. Yellow Chartreuse, introduced in 1838, is the sweeter variety.

		CHERI SUISSE A proprietary chocolate- and cherry-flavored liqueur from Switzerland.

		CHERRY BRANDY A cherry-flavored liqueur.

		CHERRY HEERING A proprietary cherry-flavored liqueur from Denmark.

		CHERRY MARNIER A cherry-flavored, cognac-based liqueur from France.

		COGNAC An aged grape-based spirit from the Cognac region of France. Cognac must be made from at least 90 percent ugni blanc (also known as Saint-Émilion), folle blanche, and/or colombard grapes, and is usually aged in Limousin oak barrels. Much cognac is aged for longer than the law requires; however, in order to put the following codes on the bottle, it must spend the time noted in wood: V.S. (Very Special), 2.5 years; V.S.O.P. (Very Special Old Pale), 4.5 years; V.O. (Very Old), 4.5 years; Réserve, 4.5 years; X.O. (Extra Old), 6 years; and Napoléon, 6 years.

		COINTREAU A highly recommendable proprietary brand of triple sec from France.

		CONTINUOUS STILL A type of still patented by Aeneas Coffey, circa 1860, that’s sometimes referred to as a Coffey still, a column still, or a patent still. The still contains a series of perforated metal plates; the fermented mash is entered at the top of the still, and steam is piped into the bottom. The steam strips the mash of its alcohol, and the alcohol-laden vapors are collected at the top. It’s possible to attain a spirit with around 96 percent alcohol in a single distillation in this type of still. Similar stills were in use in France in the late 1700s.

		CORDIAL A sweetened and flavored low-alcohol beverage usually referred to as a liqueur.

		CORN WHISKEY A spirit distilled from a grain mash, a minimum of 80 percent of which must be corn. If aged, it must rest in previously used barrels.

		CRÈME DE ANANAS A pineapple-flavored liqueur.

		CRÈME DE BANANE A banana-flavored liqueur.

		CRÈME DE CACAO A chocolate-flavored liqueur available in both white and dark bottlings.

		CRÈME DE CASSIS A black-currant–flavored liqueur.

		CRÈME DE MENTHE A mint-flavored liqueur available in both green and white bottlings.

		CRÈME DE NOYAU An almond-flavored liqueur.

		CRÈME YVETTE A now unavailable proprietary violet-flavored liqueur. At the time of this writing, you can order a violet liqueur at www.sallyclarke.com.

		CUARENTA Y TRES A Spanish herbal liqueur with a predominance of vanilla.

		CURAÇAO An orange-flavored liqueur similar to triple sec but usually sweeter. Curaçao comes in different colors, but they all taste of orange.

		DANZIGER GOLDWASSER A proprietary aniseed- and caraway-flavored liqueur flecked with gold flakes, from Germany.

		DIGESTIF A beverage, such as Underberg bitters, designed to aid digestion.

		DISTILLATION The distillation of beverage alcohol, as far as we know, dates back to the century between 1050 and 1150 and most probably occurred at the University of Salerno, in Italy. The word distillation is derived from the Latin dis or des, which implies separation, and stilla, which translates to “drop.” In a literal sense, therefore, it means “separation drop by drop.” In the case of distilled spirits, the object is to separate alcohol from water using heat. Since beverage alcohol evaporates at a little under 173°F, whereas water turns to steam at 212°F, if a liquid containing both water and alcohol is heated to a point above the boiling point of alcohol but below that of water, the resultant vapors can be condensed into a liquid that contains more alcohol than the original liquid.

		DISTILLED SPIRITS Beverages distilled from fermented food products, such as grains, fruits, or vegetables, that are bottled at a minimum of 40 percent alcohol by volume.

		DRAMBUIE A scotch-based herbal liqueur flavored with honey. The word Drambuie is derived from the Gaelic an dram buidheach, meaning “the drink that satisfies.”

		DUBONNET An aromatized wine, similar to vermouth, available in rouge and blanc.

		EAU-DE-VIE A generic French term meaning “water of life” that can be applied to all unaged fruit brandies.

		FERMENTATION This term refers to the process that occurs when yeast feeds on sugar, producing carbon dioxide, heat, and alcohol. In the case of fruit-based spirits, such as brandy, this is easy: The sugar is ready, willing, and able. But grain-based spirits like whiskey are a little trickier. Grains contain starches, though, and starches are merely complex forms of sugar, so they can be broken down to yield fermentable sugars.

		FORBIDDEN FRUIT A proprietary American brandy–based, fruit-flavored liqueur. Very hard to find.

		FORTIFIED WINE A wine such as madeira, port, or sherry that has been fortified by the addition of brandy.

		FRAMBOISE 1. An eau-de-vie made from a fermented mash of raspberries. 2. A raspberry-flavored liqueur.

		FRANGELICO A proprietary hazelnut-flavored Italian liqueur.

		GALLIANO A proprietary Italian vanilla-herbal liqueur with orange notes.

		GIN A spirit distilled from a fermented mash of grains and flavored with a number of botanicals, of which juniper must be predominant. Having written that, I must now say that some gins on the market these days do not show a predominance of juniper. These bottlings seem to be very popular, and some vodka drinkers have been converted to gin as a result of experimentation with these products.

		London dry gin need not be produced in London—the phrase is used to describe a dry style of gin. Plymouth gin, on the other hand, although it displays characteristics similar to London dry bottlings, must be made in Plymouth, England. Old Tom gin is a slightly sweetened gin that was very popular during the latter decades of the 1800s, right through to the onset of Prohibition in 1920; it has experienced a resurgence in recent years. Hollands or geneva gin, made in Holland, can be fairly sweet, although some bottlings are similar in style to the lightly junipered gins favored by vodka drinkers.

		GLAYVA A proprietary scotch-based herbal-honey liqueur.

		GRAND MARNIER A proprietary orange-flavored, aged cognac-based liqueur from France. Available in three bottlings: Grand Marnier Cordon Rouge; Grand Marnier Cuvée du Centenaire, made with ten-year-old cognac; and Grand Marnier Cuvée du Cent-Cinquantenaire, made with X.O. cognac.

		GRAPPA An Italian eau-de-vie distilled from a fermented mash of grape pomace, the leftovers from the winemaking process.

		IRISH MIST A proprietary Irish-whiskey-based liqueur flavored with herbs and honey.

		IRISH WHISKEY A spirit distilled in Ireland from a fermented mash of grains and aged in wooden barrels for a minimum of three years. There are some fine single-malt Irish whiskeys distilled in pot stills, and their number is growing. Most Irish whiskeys, though, are blended products. The Irish Distillers company, which owns many of the major brands, has a policy to not bottle any of its whiskeys, blended or single malt, until all the whiskey used has been aged for a minimum of five years. I’d wager that the same could be said of the independent Irish whiskeymakers.

		One of the major differences between Irish whiskey and scotch is that the Irish rarely use peat fires to dry their malt. Another is that Irish whiskeymakers usually distill their whiskey three times, whereas scotch is normally distilled only twice. The benefits of triple distillation have been described to me time and again, but they never quite seem to make sense. If you can attain the desired proof by double distillation, which is fairly easy, why bother distilling again?

		IZARRA A proprietary brandy-based herbal liqueur from the Basque region of France. Like Chartreuse, Izarra is available in both yellow and green bottlings.

		JÄGERMEISTER A proprietary herbal liqueur from Germany that tastes somewhat medicinal.

		KAHLÚA A proprietary coffee-flavored liqueur from Mexico.

		KIRSCH Sometimes called kirschwasser; an eau-de-vie made from a fermented mash of cherries.

		KÜMMEL A predominantly caraway-flavored herbal liqueur, usually from Holland or Germany

		LAGER A style of beer made with a bottom-fermenting yeast. Subcategories of lager include pilsners, Vienna lagers, and bocks.

		LIMONCELLO An Italian liqueur flavored with lemon zest. There’s an excellent recipe for homemade Limoncello on this page. The best proprietary bottlings I’ve tasted are Massa and Giori—many others are far too sweet.

		LIQUEUR A sweetened and flavored low-alcohol beverage sometimes referred to as a cordial.

		MADEIRA A fortified wine from the island of Madeira.

		MALIBU A proprietary rum-based, coconut-flavored liqueur.

		MANDARINE NAPOLÉON A proprietary cognac-based, tangerine-flavored French liqueur.

		MARASCHINO A European liqueur flavored with whole Dalmatian marasca cherries.

		MARC A French eau-de-vie distilled from a fermented mash of grape pomace, the leftovers from the winemaking process.

		MASH A “soup” that can be made up of fruits, fruit juices, grains, vegetables, sugars, or any other edible material and can be fermented by the addition of yeast to produce alcohol.

		METAXA Commonly thought of as a brandy, Metaxa is actually Greek brandy mixed with aged muscat wine, blended with a secret mix of botanicals, and aged in oak casks.

		MEZCAL A spirit distilled in Mexico from a fermented mash of agave, mezcal is to tequila what brandy is to cognac: All tequilas are forms of mezcal, but not all mezcals can be called tequila.

		MIDORI A proprietary melon-flavored liqueur.

		NEUTRAL GRAIN ALCOHOL Distilled at high proof from a fermented mash of any grains, this is basically high-proof vodka that is never aged. Neutral grain alcohol can be used in gin production, and it’s sometimes diluted to make vodka. It also has many other uses in the liquor business, especially when flavors need to be extracted from raw materials, such as for liqueurs.

		NEUTRAL GRAIN WHISKEY A spirit distilled from grains that leaves the still containing few impurities and much alcohol, and therefore it doesn’t develop much flavor, even if it is aged. Neutral grain whiskey is used in blended whiskeys, along with other, more flavorful spirits. The age statement on any bottle of blended whiskey refers to the number of years of aging of the neutral whiskey, or the other components, whichever is smaller.

		OUZO A Greek anise-flavored liqueur.

		PEACH BRANDY A peach-flavored liqueur.

		PEACH SCHNAPPS A peach-flavored liqueur, usually drier than peach brandy.

		PEAT REEK The smoky odor found in scotch whisky, a result of the barley being dried over peat fires.

		PEPPERMINT SCHNAPPS A peppermint-flavored liqueur, usually drier than crème de menthe.

		PISCO BRANDY A Peruvian grape brandy also made in other South American countries. Aged for a few months in clay containers, pisco is more of an eau-de-vie than an aged brandy.

		PORT A fortified Portuguese wine produced in the Douro region of Portugal. Other countries also produce fortified wines that are labeled as ports; although this practice has been scoffed at in the past, there are now some good bottlings on the market, and the practice is gaining legitimacy.

		POT STILL Pot stills come in many styles; most people automatically think of the Scottish or Irish pot still, a beautiful, bulbous, onion-shaped copper vessel with a graceful tall swan’s neck sprouting from it. The French, too, have very elegant pot stills, known as alembiques; these are somewhat more elaborate affairs, with a tank that holds wine waiting to be distilled that is warmed by the vapors from the wines being distilled, thus making use of the heat. Quite simply, though, pot stills are more labor-intensive than continuous stills. They require at least two distillations to attain a high enough proof in the spirit, but they tend to produce spirits with a character that’s specific to the individual still.

		POT-STILLED A term found on some liquor bottles, most notably Irish whiskey, that describes the method of distillation but not the grains used to make the product. Pot-stilled does not imply single malt.

		ROCK AND RYE A whiskey-based liqueur flavored with fruit juices and horehound.

		RUM A spirit distilled from a fermented mash of molasses or sugarcane juice. Rum is almost impossible to define, since it emanates from so many countries, each of which has its own regulatory laws. Styles include dark, amber, añejo (aged), and white, or light, rum. Various bottlings are made in pot stills, though most come from continuous stills. There are some fabulous rums on the market, and these are well suited to be sipping rums. Almost any rum can be successfully employed as a cocktail ingredient, as long as you remember, of course, that better-quality products will yield superior cocktails and mixed drinks.

		RYE WHISKEY Although legally this product can be made anywhere, at the time of this writing the term refers to a whiskey produced in the United States from a fermented mash of grains including at least 51 percent rye. Straight rye whiskey made in America must be aged in new charred-oak barrels for at least two years, and if it is bottled at less than four years of age, its age must be noted on the label. Many people refer to Canadian blended whiskies as ryes; this practice began during and right after Prohibition, when American whiskey stocks were depleted and much of the bootleg trade came from our northern neighbors, who, at that time, used a great deal of rye in their whisky.

		SAMBUCA An Italian anise-based liqueur. Available in white and black bottlings; black Sambuca has notes of lemon zest.

		SCOTCH (BLENDED) A whisky made in Scotland from a blend of single-malt scotches and neutral grain whisky and aged for a minimum of three years. More expensive bottlings usually contain a higher percentage of single malts than those sold at bargain prices.

		SCOTCH (SINGLE MALT) A whisky made in Scotland, distilled from a fermented mash of malted barley that, traditionally, is dried over peat fires. Single-malt scotches are aged for a minimum of three years and are always the product of a single distillery. Single-malt scotches emanate from different areas of Scotland. They bear regional characteristics due, in part, to the climate where they are aged, and also to various other idiosyncrasies, such as the height of the still and the amount of time the barley spends over peat fires in the malting process.

		Traditionally, descriptions of single-malt scotches from different areas divide Scotland into five regions—the following characteristics attributed to malts from those regions are gross generalizations: Islay (EYE-luh): Single-malt scotches from this small island just off the western coast of Scotland are usually characterized by their peaty-seaweed-iodine-medicinal tones. Lowland: This southern part of Scotland usually produces single-malt scotches that are lighter and somewhat “cleaner” than all others. Campbeltown: This small town on Scotland’s western coast is primarily known for single-malt scotches bearing a briny character, along with some peaty-iodine notes. Highlands: The northern areas of Scotland tend to produce fresh, heathery, medium-bodied malts. But since this is where most single-malt scotches are made, bottlings can differ tremendously, and not all of them fit this description accurately. Speyside: The Speyside region is actually a subregion of the Highlands that is home to over fifty distilleries, each with its own style. Although Speyside produces light-, medium-, and heavy-bodied malts, all of these single-malt scotches can be loosely characterized as complex and mellow, with hints of peat.

		SCOTCH (VATTED) Usually labeled “Pure Malt Scotch” in the United States, vatted malts contain a blend of single-malt scotches from different distilleries.

		SHERRY A fortified wine from the region of Spain around the city of Jerez.

		SINGLE-BARREL WHISKEY These whiskeys come from one specific barrel of whiskey that the blender or distiller has deemed good enough to bottle without the addition of whiskeys from any other barrels.

		SINGLE-MALT AMERICAN WHISKEY A few single-malt American whiskeys are now on the market, and I have no doubt that at some point in the future we’ll see some great bottlings. The distillers producing them—most notably Jorg Rupf at the St. George Distillery in California and Steve McCarthy at the Clear Creek distillery in Oregon—are very skilled at their craft, so watch out for new releases.

		SLOE GIN A liqueur flavored with the fruit of the blackthorn and sometimes, though seldom, made with a gin base.

		SMALL BATCH A term used by many spirits companies to describe superior bottlings of their products. Each company has its own definition of the term; although you might be tempted to think that the spirit was produced in small batches, this isn’t always the case. Sometimes it refers to, say, whiskey taken from a small batch of casks, for instance. I don’t know of a company that uses the term small batch on inferior products, but personally, I put greater stock in age statements.

		SOUTHERN COMFORT A proprietary fruit-flavored liqueur.

		SPARKLING WINE Wine, such as champagne or prosecco, that is carbonated by a secondary fermentation.

		STRAWBERRY BRANDY A strawberry-flavored liqueur.

		STREGA A proprietary Italian herbal liqueur. Strega translates from the Italian to “witch.”

		TENNESSEE WHISKEY A spirit distilled in Tennessee from a fermented mash of grains that is filtered through large vats of sugar-maple charcoal before being aged in new, charred oak barrels. The charcoal filtration adds a sooty sweetness to the whiskey not found in bourbons or straight ryes.

		TEQUILA A spirit distilled in demarcated regions of Mexico from a fermented mash of cooked Agave tequilana Weber, otherwise known as blue agave. Most tequila falls under the category of mixto (MEES-toh); that word denotes that the spirit can be made with as little as 51 percent blue agave—the rest of the distillate is usually made from sugar in one form or another.

		Tequilas made entirely from blue agave are known as “100 percent blue agave,” and those words appear on the label of such bottlings. These are the finest tequilas, and some are suitable as an after-dinner drink, being taken neat at room temperature. Blanco (“silver” or “white”) tequilas are unaged and bear the vegetal, sharp, and peppery notes that I love in tequila. Gold tequilas must, by law, contain a small percentage of reposado tequila , but the amount is not specified. Reposado, or “rested,” tequilas are, by law, aged in oak barrels—usually used bourbon casks—for a minimum of two months. They can be more complex than blanco bottlings, and many, especially 100 percent agave bottlings, can be successfully used in mixed drinks. Añejo, or “aged,” tequilas are, again by law, aged in oak for a minimum of one year. These are the sipping tequilas, especially the 100 percent agave bottlings, but although they can be delightful, like aged gin, most have lost their delightful vegetal bite. Among the exceptions to this rule are the Don Julio and Herradura tequilas, which retain their character even after being aged. Muy añejo, or “extra-aged,” tequilas, are aged for longer than one year, and the amount of time they have spent in wood is usually noted on the label.

		TIA MARIA A proprietary rum-based, coffee-flavored Jamaican liqueur.

		TRIPLE SEC A generic orange-flavored liqueur. Many bottlings are fairly sweet and low in alcohol. The best bottlings on the market are Cointreau and Van Gogh O’Magnifique, both of which, at 80 proof, are dry, sophisticated, and perfect for cocktailian bartenders.

		TUACA A proprietary herbal liqueur from Italy with predominant orange and vanilla notes.

		USQUEBAUGH or UISGA BEATHA Both are Gaelic terms meaning “water of life”; they were later anglicized to “whiskey.”

		VERMOUTH An aromatized wine that’s slightly fortified by the addition of a little brandy. Available in sweet (red), also known as Italian vermouth, and dry (white), also known as French vermouth.

		VINTAGE-DATED SPIRITS Aged spirits that were distilled in the specific year noted as the vintage. These are different from other aged spirits, which bear an age statement but no vintage year since they might contain a percentage of spirits distilled earlier than the age statement indicates.

		VODKA A spirit distilled from almost any vegetal matter, although most are grain based and there are quite a few potato vodkas available. The rest—some made from beets or molasses—are less expensive, and producers of these vodkas rarely boast about the base of their products. Although by American legal definition, vodka should have no distinctive flavor, if you taste different bottlings, side by side and at room temperature, it’s easy to find nuances from one label to the next. In the vast majority of mixed drinks, however, it’s virtually impossible to distinguish which brand is in the glass.

		VODKA (FLAVORED) Many flavored vodkas are now available, and new ones are released regularly. These products can be wonderful bases on which new cocktails can be built.

		WHISKEY, WHISKY A spirit distilled from a mash of fermented grains. The e is usually, but not always, included when the word refers to Irish or American whiskeys, whereas Scottish and Canadian products leave the e out.

		WOOD FINISHES Some whiskeys are aged in one barrel for, say, twelve years, then are transferred to another cask for “finishing,” which usually takes between six and eighteen months. The time the whiskey spends in the secondary barrel is usually left to the distiller’s discretion. He will sample the whiskey regularly until he thinks it is perfect. The finishing process usually takes place in barrels that previously held products such as sherry, madeira, or port, each of which adds its own nuance to the final product.
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