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Dedication

Robert believed in Tito’s Handmade Vodka way

back in the beginning. A veteran in the industry,

he was one of our first distributors and, many years

later, became part of the Tito’s team.

Robert was the kind of genuine, loyal friend who

anybody would be lucky to meet in their lifetime.

Smart, optimistic, and perpetually beaming,

Robert was a true gentleman with a heart bigger

than the state he was born in. He saw something

special and took a chance on Tito’s when no one

else would. Safe to say we wouldn’t be here

today without him.

Here’s to Robert and everyone else who believed

in Tito’s Handmade Vodka along the way.

In memoriam

ROBERT QUALLS

1957–2021




Epigraph

There’s never been a brand like this in the history of the industry . . . and nobody ever thought we’d get out of Texas.

—Robert Qualls
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Foreword
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Tito’s Handmade Vodka, the First Legal Distillery in Texas!” This was the headline that first caught my eye, piquing my interest that morning in early 1999 as I sat at my desk at the Bellagio, casually perusing a trade magazine. I read on and discovered that Tito’s was currently available in six states and, lucky for me, Nevada was one of them. I tracked down the distributor and gave my friend a call at DeLuca (now Breakthru Beverage Group) to ask if I could get a sample.

“You can have as much as you want,” he replied. “We can’t give the stuff away!”

I said to myself: “Self?”

“Yes, Tony?”

“What’s missing with this brand is education and awareness.”

The next day, two bottles of Tito’s sat on my desk, and upon tasting it I thought, “This is good, this is different.” So I quickly blind-tasted the brand with several of our bartenders, and they all had the same reaction. We decided that Tito’s would make a great addition to our vodka selection at the Bellagio, and since we were focused on education and product knowledge, we would also invite Tito to come and present his vodka to our 150-plus bartenders and bar apprentices along with more than 200 waitstaff.

The next day I looked up the phone number for Mockingbird Distillery and called; a gentleman answered immediately.

“I’m looking for a Mr. Tito Beveridge.”

“This is Tito,” the gentleman replied.

I introduced myself as the Bellagio’s Property Mixologist and Cocktail Developer, and explained how I had just tried his vodka, loved it, and planned to bring it into the resort’s twenty-nine bars and restaurants, but first I’d like him to come visit us in Las Vegas, teach our staff about his vodka, and tell his story. The phone was silent for a few moments and then came his reply.

“I can’t do that, sorry.”

Now, at this point I was a little dumbfounded, as no one had ever before said no to being invited to the Bellagio to present their products. Little did I know that Tito himself was doing everything at that time—distilling the juice (in a homemade still), filtering, diluting, bottling, labeling, looking for distribution, and basically trying to get people to sample his vodka. Coming to Las Vegas would mean shutting down production for several days—and, I didn’t know it then, but he was basically flat broke. So I thanked Tito for his time, gave him my contact information should he change his mind, and wished him the best of luck with his vodka.

About a week or so later, my associate Andrea said there was a Tito Beveridge on the phone for me.

“Hi, Tito, how are you?”

“When would you like me to come?”

The story Tito tells is that his wife stopped by the distillery (referred to as the Shack), saw my name and the Bellagio on a piece of paper tacked to the bulletin board, and asked him what it was all about. When Tito told her about our call, she convinced him to go. In fact, I’m not sure she gave him a choice.

Tito came and spoke in front of more than three hundred Bellagio staff over the course of three days, and as you can imagine, the team fell in love with his vodka, but they also fell in love with Tito and his story. In the days that followed, when a guest ordered vodka, the reply would likely be “Have you ever tried Tito’s? It’s distilled down in Austin, Texas (from the first legal distillery in the state), and is corn-based, gluten-free, and the smoothest vodka you’ll ever sip.”

There were very few “micro” or “craft” distilleries in the United States then, and to my knowledge, those that existed were not making and marketing vodka. Jörg Rupf founded St. George Spirits in 1982 as an eau de vie distillery in Emeryville, California, at a time when there were very few distilleries in the United States. In 1983, Miles Karakasevic started producing brandy in Ukiah, California, changed the name to Domaine Charbay in 1991, and introduced fruit-flavored vodkas in 1998. Anchor Distilling began in 1993 by Fritz Maytag; his Junipero Gin became the first craft gin post-Prohibition. But when Tito’s launched in 1997, it was really the first American premium craft vodka to hit the market.

Fast-forward twenty-five years. I went to visit Tito, and he hasn’t changed much since those early days. He picked me up in his old SUV, and we promptly ran out of gas on the way to his ranch. We went swimming, and when I got stung by a wasp, Tito rubbed window cleaner on it; sure enough, the sting and swelling went away. We ate Texas BBQ at an outside joint, drank beer, went to a rodeo, and he gave me a cowboy hat. And we visited the distillery, which has expanded beyond the Shack. But even though the production has grown—a lot—the care that goes into each bottle is the same as it was when he first made it. I had met him at a time when he was doing everything by hand; today the same philosophy applies, just on a much larger scale.

At the time this book went to press, there were more than 190 legal distilleries in Texas, putting the state in the top five producers in the country. Thank you very much, Mr. Beveridge, for leading the way!

Happiness!

TONY ABOU-GANIM

The Modern Mixologist




Breaking Las Vegas
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It may have been a gamble, but Tony took a chance on Tito’s even when the odds were against us.

Here’s to that fateful trip to Vegas, and to Tony for believing in our dream way back then.


	Unlike dry vermouth, white vermouth is much sweeter, with notes that balance the herbal qualities in Yellow Chartreuse. The combination softens the sweetness found in both liqueurs and elevates the cocktail’s citrus and spice.




	1½ ounces Tito’s Handmade Vodka

	1 ounce Dolin Blanc Vermouth de Chambéry

	½ ounce Yellow Chartreuse

	2 dashes of orange bitters

	1 lemon peel, for garnish




	Add the Tito’s, white vermouth, Yellow Chartreuse, and orange bitters to a mixing glass with ice. Stir and strain into a chilled martini glass. Garnish with the lemon peel.






Mixology & Barware
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MIXOLOGY

Modern mixology has been around since the mid-1800s, evolving over centuries to eventually bring you your favorite cocktail. (With any luck, that cocktail’s somewhere in this book.)

While flavor trends, garnish techniques, glassware, and even the popularity of infusions have changed with the times, the foundation of mixology has remained tried and true: As long as you’ve got the right spirit (and you’ve got the right spirit), you’re equipped to practice the art of mixology. Consider it a spectrum. For some, it’s a well-loved, highly skilled artistry that requires the meticulous craft of a pastry chef. For others, it’s making sure the punch tastes good for the party.

Whether you’re happy with the skills you have or are striving for top-tier tricks of the trade, our goal is to lend a hand along the way.

And remember, when in doubt, experimentation is at the heart of it all. Have a good time, taste-test often, and call every practice run your own personal cocktail hour.

To start, let’s cover the most important piece of the mixology puzzle: balance.

Cocktails range from sweet to bitter, tart to spicy, light and crisp to heavy and dynamic, but each one, no matter the profile, has to strike a balance.

For example, take the Tito’s Mule—simultaneously sweet, spiced, crisp, and tart. It’s simple, made with only three ingredients, but creates balance within its flavor profile. The spice of the ginger is mellowed with smooth Tito’s, and the sweetness of both is cut slightly with fresh citrus. There’s harmony to every sip.

Achieving balance is both an art and a science; precision and feeling. Avoid overwhelming your cocktail with one specific flavor or element (e.g., a gimlet that sips a little too sweet or a bloody that just tastes like soup). The hard part in creating balance is choosing the right ingredients and learning the best way to combine them. The easy part is tasting as you go until you’ve got that perfect sip.

Once you’ve locked in your key ingredients, consider:


	TEMPERATURE
Whether a drink is served up or on the rocks, ice is an unlisted ingredient in every single chilled cocktail. While ice gives your drink its perfect temperature, it also dilutes as it melts—which isn’t always a bad thing. Make your ice with high-quality H2O if you can (it’ll be part of your drink one way or another).


	EXPERIMENTATION
Following the steps in this book will always lead you to a mean cocktail. However, when inspiration strikes and you want to make a cocktail that tastes like a peanut butter and jelly sandwich, experiment to get the perfect pour. Just like cooking, taste everything and improvise.


	PERSONALITY
Don’t love one of the ingredients listed in a recipe? Swap it for something else. Eager to see how grapefruit pairs with vanilla but the recipe calls for orange? Go for grapefruit. These recipes are tasty and




BARWARE











	Tool
	Purpose
	How to Use
	Alternatives





	JIGGER
	MEASURING LIQUID: The most important tool for consistency. We like one with two ends: a 1½-ounce side and a 1-ounce side. When you stick with exact measurements, you can trust your cocktail will turn out delicious every time.
	Carefully pour any liquid you need and measure accordingly.
	A standard shot glass is 1½ ounces. No shot glass? A measuring cup works just fine (as long as it has ounce measurements).



	SHAKER
	SHAKING: When it comes to shakers, metal shaker tins are the best. Why? Because metal will let you know when your drink has reached the ideal temperature. If you’re mixing up a chilled cocktail, the outside of your shaker will get frosty, and when it’s ice cold to the touch, you’ll know it’s time.
	Add your ingredients to a shaker, top it off with the lid or pint glass, and give it a shake. When it’s time to pour or strain, knock the area where lid meets shaker to release the seal.
	Use a jar with a lid. Just keep an eye on your cubes and the temperature of your cocktail.



	MIXING GLASS
	THE SPACE TO STIR: You know how martinis are served either shaken or stirred? This is what you use when you prefer the latter.
	Add your ingredients to a mixing glass and stir using a bar spoon or household alternative.
	A wide-mouth jar or large glass should do the trick.



	SPOON
	STIRRING: Why a nice, long, twisted bar spoon? When you’re stirring your drink, it’s going to help you get just the right amount of water off those ice cubes without struggling against your ingredients.
	Place the handle of the spoon between your pointer finger, middle finger, and thumb. With a loose hold, stir in a wide circle, twisting as you go.
	Skip the soup spoon and use a chopstick.
















	Tool
	Purpose
	How to Use
	Alternatives





	MUDDLER
	BREAKING IT DOWN: When you want to smash some berries, get the juice and pulp out of an orange, or release the oils from some herbs, your muddler is there for you.
	Add your ingredients to a shaker, mixing glass, or cocktail glass—based on your recipe—and, using the end of your muddler, mash the ingredients together until they’ve reached the desired consistency.
	Turn a wooden spoon upside down and use the end of the handle.



	STRAINER
	FOR A CLEAN POUR: When your cocktail is shaken up, leave the ice, seeds, leaves, or anything else you wouldn’t want to drink behind.
	Top your shaker or mixing glass with a strainer and carefully pour the liquid into a new glass.
	If you’re using a shaker-pint-glass combo, create a small space between shaker and glass and pour carefully. And when in doubt, just use a mesh strainer or cheesecloth.



	STIR STICK
	FINISHING TOUCH: Unlike the bar spoon, the stir stick is reserved for your cocktail glass, to give your drink a final mix before you sip.
	Not all cocktails require this, so follow the recipe before you start stirring.
	Glass or metal straw, chopstick, or, hell, your finger as long as it’s clean and in your drink alone.



	COCKTAIL RIMMER
	COAT THE RIM: From textural contrast to enhancing the flavor of your cocktail, including salt, sugar, spices, or something sweet on your glass’s rim will add a dynamic touch to your cocktail experience.
	For most recipes, run a citrus slice along the rim of your glass. If your recipe doesn’t call for citrus, try simple syrup or honey. Then flip your glass upside down into the rimmer and roll the glass’s rim in salt, sugar, or whatever your recipe calls for.
	A small plate to hold the salt, sugar, or spice works just fine.
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