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A glass in the hands worth
Two on the shelf
Tipple it down and refresh
Yourself!
English



If I drink too much of your liquor,
And should be foolish enough to get tight,
Would you be a perfect gentleman,
And see that I get home all right?
Anonymous



May you have warm words on a cold evening,
A full moon on a dark night,
And the road downhill all the way to your door.
Irish



May you have food and raiment,
A soft pillow for your head,
May you be forty years in heaven,
Before the devil knows youre dead!
Irish



Dance as if no one were watching,
Sing as if no one were listening,
And live every day as if it were your last.
Irish



May you never lie, steal, cheat or drink.
But if you must lie, lie in each others arms.
If you must steal, steal kisses.
If you must cheat, cheat death.
And if you must drink, drink with us, your friends.
Irish



May your health be like the capital of Ireland
Always Dublin!
Irish



An Irishman is never drunk as long as
He can hold onto one blade of grass and not
Fall off the face of the earth.
Irish



Life, alas,
Is very drear.
Up with the glass,
Down with the beer!
Louis Untermeyer



May misfortune follow you the rest of your life,
But never catch up.
Irish



A toast to your coffin:
May it be made of 100-year-old oak.
And may we plant the tree together, tomorrow.
Irish



May the Irish hills caress you.
May her lakes and rivers bless you.
May the luck of the Irish enfold you.
May the blessings of Saint Patrick behold you.
Irish



May the leprechauns be near you,
To spread luck along your way,
And may all the Irish angels,
Smile upon you St. Patricks Day.
Irish

May your heart be warm and happy
With the lilt of Irish laughter
Every day in every way
And forever and ever after.
Irish



Who is a friend but someone to toast,
Someone to give, someone to roast.
My friends are the best friends
Loyal, willing and able.
Now lets get to drinking!
Glasses off the table!
Irish



May you live to be a hundred years,
With one extra year to repent!
May your neighbors respect you,
Trouble neglect you,
The angels protect you,
And heavens accept you.
Irish



In all this world, why I do think
There are four reasons why we drink:
Good friends,
Good wine,
Lest we be dry
And any other reason why.
Irish



Many happy returns of the day of your birth:
Many blessings to brighten your pathway on earth;
Many friendships to cheer and provoke you to mirth:
Many feastings and frolics to add to your girth.
Robert H. Lord



A wet night maketh a dry morning,
Quoth Hendyng, Rede ye right;
And the cure most fair is the self-same hair
Of the dog that gave the bite.
Punderson

Four and twenty Yankees,
feeling very dry,
Went across the border
to get a drink of rye,
When the rye was opened,
the Yanks began to sing
God bless America,
But God save the King!
Toast from Canada during Prohibition
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Heres a toast to all those that we love,
Heres a toast to all those that love us,
Heres a toast to all those that love them
that love those that love them that love those that love us.
Anonymous



A Tudor who tooted a flute
tried to tutor two tooters to toot.
Said the two to their tutor,
Is it harder to toot
or to tutor two tooters to toot?
Anonymous Tongue Twister





FOREIGN PHRASES


[image: image 3]



Can you imagine dipping a piece of scorched bread into your Guinness or Cabernet to enhance its flavor? The British could, and in the Middle Ages they called this practice toasting. Today, thankfully, a toast is a short cheer to precede a tipple among friends. Below is a collection of cheers from around the world, and I ask that you please put them to good use. Cheers!




	WHEN IN
	YOU WOULD SAY
	AND MEAN



	Australia
	Cheers!
	WellCheers!



	China
	Gan bei!
	Dry your cup!



	Denmark
	Skal!
	Salute to you!



	Finland
	Kippis!
	Cheers!



	France
	A votre sant!
	To your health!



	Germany
	Prosit!
	Cheers!



	Great Britain
	Cheers!
	(They invented it!)



	Greece
	Stin ygia sou!
	To your health!



	Hawaii
	Kamau!
	Heres how!



	Iceland
	Skal!
	Salute to you!



	Ireland
	Slainthe is saol agat!
	Health and life to you!



	Israel
	Lchaim!
	To life!



	Italy
	Cin-cin!
	All good things for you!



	Japan
	Kanpai!
	Dry cup!



	Mexico
	Salud!
	Health!



	Russia
	Za vashe zdorovye!
	To health!



	Saudi Arabia
	Hanian!
	Congratulations!



	Scotland
	Slainte mhoiz!
	Good health!



	Spain
	Salud!
	To your health!



	Turkey
	Serefinize!
	To your health!



	Wales
	Lechyd da!
	God be with you!
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ACROSS

1. Cuba Libra mixer

4. top-fermented beer

6. juniper-flavored spirit

7. cordial

9. Russias spirit

10. _ _ _ Maria

11. passion fruit liqueur

13. martini garnish

15. seltzer

16. intoxicating alcohol type

18. dry champagne

19. champagne & cassis

21. without ice

23. draught Guinness is one

24. fine cognac classification

25. pousse-cafs have them

DOWN

1. orange liqueur named for an island

2. Mexican coffee liqueur

3. agave distillate without the worm

4. clear absinthe substitute

5. sugar cane spirit

6. pomegranate syrup

8. Dutch egg-nog

9. martinis need it

12. rocks

14. Italian herb-licorice liqueur

17. lemon peel garnish

18. Homers beverage

20. 1 oz. shot

22. 20%?

solution p. 110
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Abricotine

An apricot liqueur produced in France.

Absinthe

Absinthe is a bitter, emerald-green alcoholic beverage made from wormwood. Popular in the 19th and early 20th centuries, it was often mixed with sugar and aniseed to moderate its bitterness and impart a licorice flavor. When mixed, absinthe turns opaque white. Chronic absinthe drinkers began to suffer from symptoms of hyperactivity, addiction and hallucinations; consequently, most countries banned its use around 1900. Vincent Van Gogh and Ernest Hemingway were absinthe drinkers. Pernod, sambuca and anisette are modern replacements.

See


dmoz.org/Recreation/Food/Drink/Liquor/Absinthe

www.sepulchritude.com/chapelperilous/absinthe/absinthe.html



Advocaat (a.k.a. Advokaat)

Advocaat is a mixture of sweetened egg yolks and brandy. Its name is derived from the Dutch word for lawyer, as it tends to make imbibers talkative. Egg-nog is a good substitute.

Afrikoko

A chocolate-coconut-flavored liqueur from South Africa.

Akvavit

See Aquavit

Alcohol

Ethanol is the chemical name for the main intoxicating ingredient in liquors, liqueurs and wines. Since ancient times, ethanol has been produced by the fermentation of sugars, through the introduction of yeast. The chemical formula for ethanol is CH3CH2OH, and there are no substitutes.

See

www.scifun.chem.wisc.edu/CHEMWEEK/ethanol/ethanol.html

Aliz

A cognac-based liqueur flavored with natural passion fruit. Try it with champagne!

Amaretto

An almond-flavored liqueur produced from apricot pits.

Amer Picon

A French, bitter orange liqueur containing cinchona bark, gentian, oranges and quinine.

Angostura Bitters

Dr. J.G.B. Siegert created Angostura bitters in 1824. The Siegert family of Trinidad holds its secret recipe, but this much is known: Angostura is rum-based spirit with some, all or none of the following ingredients: angostura bark, bitter orange and lemon peel, calisaya bark, cardamom, carob, cinnamon bark, cloves, ginger and tonka beans. Some other bitters are Abott from Baltimore, Peychoud from New Orleans and orange from England. The latter are made from dried Seville orange peels. See www.angostura.com

Anisette

Anisette is a licorice-flavored distillation of mature anise and star seeds, which was originally used as a tonic and aphrodisiac.

Applejack

A brandy produced through the fermentation of apples rather than grapes. The finest applejack is the French Calvados.

Aquavit

Scandinavian vodka infused with caraway and dill seeds, herbs and spicesliterally, water of life.

Armagnac

A fine French brandy, which like all brandies (except flavored) is made from distilled wines. Armagnac was produced 150 years before cognac, yet never reached the same status. The best (most expensive) Armagnacs have the words Grand-Bas-Armagnac or simply Grand Bas on their label.

See www.charlesnealselections.com/armagnac.html

Aurum

An Italian, brandy-based liqueur flavored with oranges and saffron.

Bahai

A Brazilian, coffee-flavored liqueur.

Baileys

Baileys Irish Cream is the marriage of fresh dairy cream and triple-distilled, Irish, pot-still whiskey. This much-loved liqueur was introduced in 1974, reaching near cult status during the shooter revolution of the 1980s. Be sure to visit their website.

See www.baileys.com/

B & B

A mixture of cognac and Bndictine.

Beer

A most tasty beverage resulting from the fermentation of malted barley, corn and/or rye, yeast and water.

Bndictine

The Bndictine monks at Fcamp Abbey in France concocted their recipe in 1510. Bndictine was banned after the French Revolution and didnt resurface until 1863, when monastery lawyers rediscovered the formula amongst old documents and resumed production with an updated version. Though the exact prescription remains secret, it is known to include juniper, myrrh, angelica, cloves, cardamom, cinnamon, vanilla, tea and honey. If youre a label-reader, the letters D.O.M. stand for Deo Optimo Maximo or Praise to God most good, most great.

Bitters

See Angostura Bitters

Borouvicka

A Czechoslovakian, juniper-flavored brandy.

Bourbon

An American whiskey named for Bourbon County in Kentucky. New oak barrels are used for this highly regulated distillation of at least 51% corn. To earn its title, this whiskey must be aged for a minimum of two years.

Brandy

Wine is produced through the fermentation of grapes, yeast and water, and brandy is a distillate of wine. Brandys unique color and flavor are derived from its contact with oak and impurities such as oils, acids, mineral salts and tannins. Flavored brandies are produced through the fermentation of various fruits.

Brandy Classifications




	V.E.F.C.
	Very extra fine cognac.



	V.E.O.X.F.
	Very especially old extra cognac.



	V.O.
	Very old cognac.



	V.S.
	Very superior cognac.



	V.S.O.
	Very superior old cognac.



	V.S.O.P.
	Very special old pale cognac.



	V.S.P.
	Very special pale cognac.



	X.O.
	Extra old cognac.






Brut

A term used to denote the driest champagnes.

Cachaa

A potent Brazilian, tequila/rum-like spirit distilled from fermented sugar cane juice.

Calvados

A high-quality French brandy, produced from the fermentation of small, bitter apples.

Campari

A very dry and bitter Italian aperitif with a strong quinine taste.

See www.campari.com/oh.htm

Chambord

A black raspberry liqueur produced in France.

Chambraise

A French, strawberry-flavored liqueur.

Chartreuse

The La Grande Chartreuse monastery in France originally produced this very secret blend of over 140 herbs, plants and spices. Two varieties exist: the yellow is flavored with saffron and is sweeter and lighter, while the green is high in alcohol content and spicier.

See www.chartreuse.fr

Cheri-Suisse

A cherry-chocolate-flavored, Swiss liqueur.

Cognac

A high-quality brandy produced in the Cognac region of western France.

See Brandy Classifications

Cointreau

Named after its inventors, Adolphe and Edouard Cointreau, this popular liqueur is produced from a fermentation of sweet and bitter orange peels.

See www.cointreau.com/

Cordial

A synonym for liqueur.

Crme de Liqueurs

In this instance crme does not stand for cream but rather a smooth, intense, fruit-flavored liqueur. The following list matches names to flavors.




	Crme dAnanas
	
	pineapple



	Crme de Banane
	
	banana



	Crme de Cacao
	
	chocolate



	Crme de Caf
	
	coffee



	Crme de Cassis
	
	black currants



	Crme de Ciel
	
	orange



	Crme de Fraise
	
	strawberry



	Crme de Framboise
	
	raspberry



	Crme de Menthe
	
	peppermint



	Crme de Mocha
	
	coffee



	Crme de Noisette
	
	hazelnut



	Crme de Noyaux
	
	almond



	Crme de Poire
	
	pear



	Crme Yvette
	
	violet






Cuarente Y Tres

A complex, brandy-based Spanish liqueur flavored with vanilla and herbs.

Curaao

The peels of small, green Curaao oranges flavor this bitter, Caribbean liqueur. Curaao comes in several colorsclear, orange, red, green and bluebut all have the same flavor.

Demerara Rum

A strong, full-bodied rum that was originally produced in Guyana.

Distillation

Ethyl alcohol has a lower boiling point (or volatility) than water. Consequently, if these ingredients are heated above the volatility of ethyl alcohol but below that of water, the alcohol will release as steam. The production and collection of that steam, or concentrated alcohol, is called distillation.

See also Fermentation

Drambuie

A Scottish blend of Highland malt Scotch whiskey, herbs and heather honey. The Gaelic name means the drink that satisfies.

Dubonnet

A dry French aperitif that combines red and white wines with a concentration of red grape juice and spirits, sharpened by the addition of quinine.

Falernum

A sweet Caribbean syrup flavored with ginger, almonds, fruits, herbs and spices.

Fermentation

When sugar, yeast


Frangelico


Galliano


Gin



Glayva


Goldwasser


Grand Marnier



Grappa


Grenadine










Heineken


Ice


Irish Mist


Jgermeister



Kahla



Kirsch (a.k.a. Kirschwasser)


Kummel


Licor 43


Mescal (a.k.a. Mezcal)


Metaxa


Orgeat


Ouzo



Parfait Amour


Peychouds Bitters



Pimms Cup


Reggae


Rock and Rye



Rum



Rye Whiskey



Sabra


Sake



Sambuca



Scotch



Sloe Gin


Southern Comfort



Stars


Strega


Tequila



Tia Maria


Triple Sec


Vodka
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