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To my mom & dad

Without whom there would have been no Venice in my life




FOREWORD

by Julian Fellowes

There are certain places in the world that stay with you. For us, Venice has always been one of them. My wife visited Venice as a girl, but I came here first on our honeymoon, and I can still see that boat journey across the lagoon from the airport. I can remember my astonishment at the unmatched beauty of the Venetian skyline. We stayed at the Gritti Palace and, to our surprise, one of our friends had given us a honeymoon suite as a wedding present. It was early evening when we stood together at the window, looking out at Santa Maria della Salute, half-wondering if it was all really a dream. That was in 1990, and we have returned many times in the intervening years, unable to resist the City’s spell.

It was on one of those visits that we met the effervescent Susan, full of laughter, and already overflowing with stories about the Venice she had made her own. The connection was instant and, over more than thirty years, the friendship has only deepened.

So when Susan told us she was writing a book on the history of drinking in Venice, we couldn’t imagine a more natural pairing of author and subject. She has always known that in Venice, a drink is never just a drink.

How could it be? We can’t think of Venice without remembering evenings at Harry’s Bar with a Bellini in hand, or the view from the Gritti Terrace as the last light fades over the rooftops. We’ve sat at Caffè Florian with a cup of coffee, watching the theatre of St. Mark’s Square unfold, and lingered over the simplest glass of wine by the water, transformed by the lagoon shimmering in the background.

That’s exactly what Susan captures in her book. It isn’t just a list of places to drink, but a history of Venice told through its bars and bacari. She weaves tales of how coffee first arrived from the East, how cocktails found their way on to the canals, how Venetians themselves shaped and celebrated these traditions. Like all of Italy, Venice has had her troubles, with the Turkish Empire and the Austrian occupation of Lombardy-Venetia, but somehow Venice has not only survived but retained its unique qualities. We must assume that, finally, it is unconquerable.

Reading Susan’s words feels like walking beside her through the city she loves. You follow her into bars, take a seat with her in hotels and discover hidden doors you might have strolled past. Most of all, you feel that you, too, are woven into the story.

There could be no better guide to this world. Her knowledge, her affection, and her deep friendship infuse every page. We’ve been lucky enough to share many of those moments with her and we’re thrilled to see her share this gift with the world.

So pour yourself something and turn the page. Venice is waiting—and Susan will take you there.

[image: A brick tower with a pyramidal top is in the background, surrounded by buildings that have balconies with rows of sculpted arches, columns and railings and a row of columns with sculptures of mythical figures on the top is in the foreground. Gondolas are in a row along the dock.]



A TOAST TO VENICE

I advise people heading to Venice for the first time that – post museums and gondola ride – they must have a coffee at Caffè Florian. After a long or short journey, whether by air, car or rail, followed by a boat ride either down the Grand Canal or in from the Lagoon, they simply must sit!

On a sunny day, from their seat, they overlook the ‘most beautiful drawing room in the world’, as Napoleon is thought to have called St Mark’s Square.

On a rainy day, they will be joined inside the nineteenth-century interiors by the ghosts of those who came before, still lingering over their latte. Experiencing that coffee in that extraordinary setting reveals as much about Venice as any guidebook.

Since its foundation in the year 421 AD, the city of Venice has spent the last 1,600 years perfecting the art of living well. Its merchants sailed the seas, returning with wines that would seduce the city; its explorers headed east, writing tales of drinks that could invigorate and rejuvenate the world; and its visitors added their own traditions and techniques to the mix – all the ingredients needed for a great cocktail.

Venice’s place in the history of drinking is undeniable. These are tales of Americans down on their luck, of Austrians poopooing strong wine, of bars inspired by Pink Floyd, of forgotten female playwrights – all colliding in the most international city in the world. Every drink order in Venice comes with one part history, one part mystery and a dash of romance.

But there is no doing it all in one trip – it’s just not possible.

If you’ve been seduced by La Serenissima, on each return visit, she will reveal more of herself and soon you will settle into a rhythm that might go something like this: an early-morning cappuccino in the local campo; a mid-morning ombra and cicchetti; lunch at Harry’s Bar accompanied by a Bellini or two; an afternoon macchiato at Caffè Florian; a rose-coloured Select Spritz sipped along the Rialto, watching the gondolas go by; a bottle of bubbly prosecco that goes so well with risotto; pitchers of Sgroppino to ‘untie’ the fritto misto just eaten; and/or a digestivo on the Gritti Terrace overlooking the stupendous Santa Maria della Salute church before heading to bed and starting it all again the next day.

Hopefully, after reading A Guide To Drinking In Venice, you too will have the tools to discover your own routine and become as intoxicated by Venice as I.

N.B. I once asked a Venetian if there were any spots that were truly only known to locals and, to my surprise, she said no. She claimed the town was too small for that and that everyone knows everything! Whether this was true or false, I am not so sure, but knowing I was writing this book, she might not have wanted me to reveal any secrets – and that I truly understand.

Salute!

[image: Susan L. Schwartz sits at a small wooden table in a bar with a glass of red wine and looks out of a window with a smile.]



GREAT MOMENTS IN VENETIAN DRINKING HISTORY

With a history as long as Venice’s, it’s hard picking out the highlights. Still, here are a few dates in Venice’s drinking history that are too important to miss.




	421:
	25 March exactly – Venice is born (according to legend)!



	697:
	Election of the first doge (his name is Paolo Lucio Anafesto, for the record)



	828:
	St Mark’s bones are brought to Venice



	1094:
	St Mark’s Basilica is consecrated



	1205:
	Venetian troops first occupy Crete – hello, Malvasia wine



	1271:
	Marco Polo sets off on his journey to China



	1291:
	All glassmaking was officially moved to Murano (and continues to this day)



	1299:
	The Travels of Marco Polo is published



	1430:
	Birth of Giovanni Bellini – the inspiration for the cocktail



	1462:
	Do Mori opens – unofficially



	1489:
	Venice acquires the island of Cyprus – hello, Commadaria wine



	1550:
	Tea is mentioned by Giovanni Battista Ramusio at a party in Murano



	1592:
	Coffee is mentioned by Venetian Dr Prospero Albini



	1701:
	Birth of Pietro Longhi – inspiration for the Bar Longhi at the Gritti Palace Hotel



	1720:
	Caffè Florian opens, with Lavena and Quadri soon to follow



	1797:
	Napoleon takes over Venice, ending the Venetian Republic’s long reign



	1798:
	Austria takes control of Venice – hello, Spritz



	1835:
	Ditta Biliotti, which would become Birra Venezia, starts brewing



	1846:
	Train travel comes to Venice – the railway joins Venice to the mainland



	1866:
	Venice becomes part of the Italian Kingdom



	1920:
	Select Aperitivo is born



	1931:
	Harry’s Bar opens



	1948:
	The Bellini is born



	1961:
	Venice Marco Polo Airport opens



	2021:
	Amaro Nostrano and Gin dei Sospiri open



	2024:
	Venice Cocktail Tours begin








VENETIAN MINI GLOSSARY



	Bricola:

	Marking the lagoon on the way to and from the airport, these are the clusters of two or three wooden poles bound together. More often than not, seagulls can be seen perched atop them.







	Calle & Campo vs Strada & Piazza:

	There is only one piazza in Venice – Piazza San Marco (St Mark’s Square)! Unlike other Italian cities, streets in Venice are called calle (plural calli) and squares campo (plural campi). To throw a few more into the mix, a campiello is a small campo, a fondamenta is a street along a canal, a salizada is wider and longer than a calle, a ruga is a street with shops on it, a rio terà was once a canal that has been since filled in, and the Riva degli Schiavoni and the Zattere are long promenades which overlook the Lagoon and the Giudecca, respectively! Of course, there is one exception to the rule, Via Garibaldi, which also used to be a canal.







	Murano:

	I couldn’t write a book about drinking without at least mentioning Murano. This series of islands just north of Venice (about 15 minutes by vaporetto) was the home of glassmaking for hundreds of years. First documented in 1291, i maestri (what the glassblowers are called) of Murano are still crafting not only glasses, decanters and bowls, but also vases, mirrors, jewellery and magnificent chandeliers. Some of the most famous names are still in operation – Barovier, Moretti, Salviati and Venini, to name but a few.







	Vaporetto, traghetto, taxi, gondola:

	Once you step off a train at the Ferrovia or a wheeled vehicle at the Piazzale Roma, the only way to get around Venice is on foot or by boat. These boats come in a few different forms, from small to large: gondola – the iconic black boats that were once the only mode of transport in the city; taxi – pre-arranged, private boats; traghetto – a bigger gondola that ferries passengers crosses the Grand Canal at specific points; and vaporetto – the ‘bus’ which travels all around Venice and its islands.


	Vela al terzo:

	The traditional Venetian sail rig, characterized by a triangular sail mounted on a mast.


	Venetian cuisine:

	One can assume, rightly so, that as there is a famous fish market in the middle of the city, seafood takes pride of place! Dishes such as fritto misto (mixed fried seafood), risotto al nero di seppia (cuttlefish ink risotto), fegato alla veneziana (liver), baccalà mantecato (creamed cod) and tiramisu pretty much make it onto every menu. Cicchetti, Venice’s version of smørrebrød, are ubiquitous throughout the city. If in season, not to be missed are: moeche – a small soft-shell crab only found in the Lagoon; fritole, fried dough balls that are plain or filled with cream, chocolate or mascarpone and available from Christmas until Lent; and castraure, small artichokes grown on the neighbouring island of Sant’Erasmo.


	Venice = La Serenissima:

	As you will notice, I sometimes use the moniker ‘La Serenissima’ in place of the city of Venice. This nickname is short for ‘La Serenissima Repubblica di Venezia’ (The Most Serene Republic of Venice), and refers to the time from 421 to 1797 AD when the city ruled the seas, before Napoleon stomped into town very un-serenely to change all that.







KEY TO A GUIDE TO DRINKING IN VENICE

A Guide to Drinking in Venice is super-subjective, reflecting my personal opinions. I have also asked authors, architects, historians, restaurateurs, bartenders et alia to contribute their insights on places and drinks special to them. I hope that between us, we can offer you an insiders’ insight into Venice’s drinks and the Venetian drinking culture.

To make it slightly easier to navigate these recommendations, they are marked as follows:



	[image: Garden]	Garden

	[image: Water View]	Water View

	[image: Tables Outside]	Tables Outside

	[image: Historic Interior]	Historic Interior

	[image: Bar]	Bar

	[image: Cosy]	Cosy

	[image: Wine Bar]	Wine Bar

	[image: Wine Shop]	Wine Shop

	[image: Coffee Place]	Coffee Place

	[image: Beer Place]	Beer Place

	[image: Cicchetti]	Cicchetti




I’ve taken great care to ensure the information in this book is accurate, but things do change, so please forgive.

[image: Gondolas are docked along a pier in their designated spots surrounded by wooden sticks. Brick buildings are in the background across the lagoon.]



[image: Chapter Header, Cocktails in Venice]

[image: A tray has a short, thick glass filled with a yellow-coloured cocktail, a stemmed glass with a red-coloured cocktail and a small bowl of black olives. A view of gondolas and boats in the lagoon is in the background.]

COCKTAILS IN VENICE

The master boatmakers of Venice are said to have created a production line so efficient that they could crank out a galleon in one day. Now, the bartenders of Venice are stirring the equivalent in spritzes, maybe more than could even fill those aforementioned warships.

So how did Venice switch from mercantile powerhouse to the world’s most beautiful cocktail bar?

When one ponders the origin of the cocktail and cocktail bar, one doesn’t automatically assume Venice to be a major player. Bigger cities tend to spring to mind, such as London, Paris or New York. But, in fact, you might be surprised by the influence Venice has had.

The word ‘cocktail’ has been around since as early as 1798, when it appeared in London’s Morning Post and Gazetteer. Then, slightly later, it showed itself in the US in The Farmer’s Cabinet in 1803. The first recorded definition of a cocktail – ‘a stimulating liquor, composed of spirits of any kind, sugar, water, and bitters’ – was seen in The Balance and Columbian Repository out of Hudson, New York in 1806.

While it’s impossible to put an exact date on when cocktails arrived in Venice, it’s for sure that the city played a significant role in shaping the cocktail culture we enjoy today.

In the early twentieth century, cocktails were definitely having a moment. London’s The Savoy Cocktail Book was published in 1930, Prohibition in the US was repealed in 1933, and New York’s The Old Waldorf-Astoria Bar Book appeared on shelves in 1935.

Between the First and Second World Wars, the wealthy flocked to Europe, letting loose after the shock of ‘the war to end all wars’ followed by an epidemic of Spanish flu that had killed over 500 million people. It’s no wonder everyone needed a drink!

Venice was the party town. Hotels filled with attendees of notoriously decadent soirées. Sophisticated guests of Venice’s great hotels – the Gritti Palace Hotel, the Hotel Danieli, the Grand Hotel Britannia (now the St. Regis Venice) – demanded all the mod cons, including a well-made Martini, Manhattan or Mojito.

Hotel bars had to raise their game, and became the only place in town to get a well-made cocktail. Bartenders became superstars. One in particular lent money to one of his guests, who was so grateful that he returned two years later, cash in hand, ready to underwrite the barman’s first venture. That barman was Giuseppe Cipriani, who in turn founded a bar and named it after his debtor-turned-patron. It still stands in tribute today: Harry’s Bar.

Needless to say, the cocktail landscape of Venice has evolved since Cipriani opened its doors. The twenty-first-century global cocktail renaissance has found its way into every sestieri! Cocktail menus are de rigueur in almost every restaurant, with even Venice’s historic Grand Caffès – Florian, Lavena and Quadri – now creating fabulous coffee cocktails. The first independent cocktail bar opened in 2013, with many more following suit.

We should not forget that two cocktails created in Venice are found on almost every single cocktail menu around the world – the Spritz and the Bellini. One that’s less well known outside of Venice, but equally glorious, is the Sgroppino.

Seemingly a modern construct due to its current craze, the Spritz, with its combination of prosecco, amaro (although the Italian word, amaro, technically means bitter, in this case it means a bitter-tasting spirit, such as Select) and soda water, was born in the late nineteenth century and is in the top ten of the most popular cocktails around the globe.

The Bellini, a heady mix of in-season white peach purée and prosecco, invented by the one and only Giuseppe Cipriani at Harry’s Bar, is still as popular as it was the day it was born.

Now finding favour with the greatest contemporary bartenders in the world, the Sgroppino, with its simple ingredients of lemon sorbet, prosecco and vodka, might have had its origins as early as the 1700s.

So wherever you enjoy that cocktail – from iconic hotels to cutting-edge cocktail bars or anywhere in between – you are toasting Venice’s well-deserved spot in cocktail history.



[image: ]
VENICE’S ICONIC COCKTAILS

The Bellini, Spritz and Sgroppino form the triumvirate of Venice’s iconic cocktails. These three were born here, and continue to star on menus not only throughout the six sestieri of Venice but also the entire world.

These cocktails demonstrate how important Venice has been to the drinks world, and they invite you into La Serenissima’s illustrious past with every

[image: ]

[image: A tray has a tall glass filled with a blue-coloured cocktail and a stemmed glass with a red-coloured cocktail. Outside the train is a short, thick glass filled with a white-coloured cocktail and a coloured glass with a pink rose. The glasses are on a table in front of a chair with floral upholstery.]


BELLINI & HARRY’S BAR
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[image: A waiter speaks to two people sitting in armchairs behind a small circular table in the corner of a room. The corner has a floor-to-ceiling bookshelf crammed with books.]









[image: A sign under a wooden clock at Harry’s Bar lists the available drinks under different categories. Shelves on either side of the sign are stocked with bottles of liquor.]









THE SPRITZ
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SGROPPINO
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VENICE’S COCKTAIL BARS






[image: ]

[image: A bartender pours a reddish-pink cocktail into a thin-stemmed coupe glass. The rim of the glass is covered in black salt.]


ALCHEMIA BAR AT CA’ DI DIO








[image: A tray has two short, ribbed glasses with reddish-orange cocktails and a thin-stemmed coupe glass has pale yellow-coloured cocktails with white foam on the top. The foam is covered in red flecks.]
[image: A row of three thin-stemmed coupe glasses is on a counter with reddish-brown cocktails topped with foam and a pansy flower. Potted succulents are on the counter.]



ARTS BAR & ST. REGIS BAR AT ST. REGIS VENICE












[image: A blue glass painted with streaks of red and patches of yellow contains a cocktail and ice and is placed on a counter. More coloured glasses in different designs are in the background.]
[image: A view of motorboats of different shapes going down the waters of a canal in Venice. The canal is lined with buildings that have balconies.]









BAR DANDOLO AT HOTEL DANIELI









[image: The lobby of Hotel Danieli has tall columns supporting the high ceiling decorated with different patterns. Chandeliers hang from the ceiling above an arrangement of small tables and sofas.]
[image: ]



BAR GABBIANO AT THE BELMOND HOTEL CIPRIANI









[image: The façade of Hotel Cipriani with balconies outside some of its windows. The hotel is along a canal with designated spots for docking boats.]
[image: A brick walkway across a canal connects two buildings with arches and columns. A boat is docked alongside a building.]
[image: Motorboats zoom up and down a canal in Venice. The canal is flanked by buildings on either side.]









BAR LONGHI & RIVA LOUNGE AT THE GRITTI PALACE











[image: ]
[image: A bartender, wearing a suit, stands behind a bar with three martinis in frosted cocktail glasses. He holds up a bottle of spray towards the camera. The shelves behind the bar are stacked with bottles of liquor.]
[image: Three photos of Cristiano Luciani standing next to a bar with a row of cocktails, Richard Makin-Poole smiling broadly for the camera and three people sitting at a table with their cocktails and smiling broadly for the camera.]










EXPERIMENTAL COCKTAIL CLUB VENICE AT PALAZZO EXPERIMENTAL
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HEUREKA LOUNGE BAR AT HOTEL HEUREKA









[image: Wooden chairs and tables with metal frames are arranged in a cobblestoned palazzo in a garden under a dense canopy of trees. A path through the garden leads to the palazzo and then to the doorway of a building.]



LPV BAR AT LONDRA PALACE HOTEL











[image: ]



SKYLINE ROOFTOP BAR AT THE HILTON MOLINO STUCKY VENICE










[image: Bar stools are arranged in a row along a long bar that has a tray of lemons and other citrus fruits and some flowers. A bartender prepares a drink, while a server carries a tray with a drink in it.]
[image: Motorboats and gondolas go down a Venetian canal. The canal is flanked by buildings, parked boats and designated spots for the boats.]



THE BAR AT AMAN VENICE












[image: Bar manager Antonio Ferrara looks closely at two thin-stemmed coupe glasses with blue-coloured cocktails placed on a polished bar.]
[image: A glass of vodka martini in a frosted cocktail glass is topped with a gold leaf and rests on a cut glass reflecting the frescoes on the ceiling.]
[image: Two people sit in chairs at a table in front of a mirror and speak. They have wide glasses filled with reddish-orange cocktail and ice.]



THE LIBRARY BAR AT NOLINSKI VENEZIA
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THE ORIENTALBAR AT HOTEL METROPOLE









[image: A small, cushioned chair is on a wooden deck overlooking the Venetian Canal. A walkway is in the background. Text on a sign protruding behind the chair reads, ‘Metropol.’ A tinted glass lamp hangs from the metal awning.]



VENIXINO LOUNGE & GARDEN AT HOTEL DONÀ PALACE










[image: Small wooden tables and cushioned wicker chairs are under large umbrellas at the Secret Garden, situated along a canal. A gondola sails slowly down the canal.]
[image: Two gondolas go in opposite directions down a canal, past buildings with dilapidated walls. The gondoliers look at each other and smile.]



AI DO LEONI
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CHET BAR









[image: Two women sit in a chair and lean against a table with orange cocktails in hand and pose for the camera at a bar.]



CHIC BAR AT TAVERNA LA FENICE






[image: A small table covered in white cloth has two cushioned chairs with leopard print, plates, an open notebook and cocktail glasses. An ice bucket with a bottle of champagne is next to the table. The table has wood-panelled and wallpapered walls.]
[image: Patrons sit at tables covered in white cloth, eat their food and drink. The wood-panelled walls are covered in artwork from Venice. Lamps hang from the ceiling.]



IL MERCANTE











[image: People are gathered on a set of stairs on the side of a street in front of a large brick building. A small group of people hold glasses filled with coloured drinks and chat with one another.]



TARNOWSKA’S AMERICAN BAR
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TERRAZZA APEROL






[image: People sit in chairs around tables under large umbrellas at the outdoor seating of Terrazza Aperol. A menu is propped on a stand on the side.]



TIME SOCIAL BAR
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VINILE
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