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That time when, all around the globe, people gather to toast the day that is done; 
			

			
				
to welcome the night as it fills in the empty spaces and wipes away the should-have-dones 
			

			
				
and might-have-beens; to recharge and refresh and take solace in human companionship 
			

			
				
and let a little, icy pool of diluted ethanol flavored with various herbs, spices, 
			

			
				
and fruits help massage them into a state of relaxation. 
			

			
				
It’s time. 
			

			
				
INTRODUCTION 
			

			
				
THE WORLD 
			

			
				
COCKTAILS MADE 
			

			
				
1 
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Whether it’s quiet enough 
			

			
				
to hold a conversation. 
			

			
				
whether you’re 
			

			
				
somewhere 
			

			
				
far away. 
			

			
				
or hanging out in your 
			

			
				
neighbor’s kitchen. 
			

			
				
or even just chilling 
			

			
				
on the couch after 
			

			
				
a rough day-- 
			

			
				
The NegRoni SbagLiAto 
			

			
				
as onLy itS birThPlace, 
			

			
				
Milan’s Bar BasSo, 
			

			
				
can serVe it 
			

			
				
or the music is pumping-- 
			

			
				
YoU kNow, 
			

			
				
Sid HaIg--balD guY. 
			

			
				
				
he was in, like, 
CofFy 

			
				
witH Pam GriEr anD 
			

			
				
tHose Rob ZomBiE 
			

			
				
movies. 
			

			
				
rii iiigHt-- 
			

			
				
tHat guY. 
			

			
				
2 
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Ti’ punch, a specialTy of 
			

			
				
tHe French caribBean 
			

			
				
The migHty ZomBie 
			

			
				
New OrleanS’s beloved 
			

			
				
Sazerac cocktail 
			

			
				
or something fabulous-- 
			

			
				
whether 
			

			
				
you’re sipping 
			

			
				
something 
			

			
				
simple. 
			

			
				
or something 
			

			
				
new and wildly 
			

			
				
imaginative-- 
			

			
				
something 
			

			
				
sweet and sexy, 
			

			
				
like a well-made 
			

			
				
Cosmopolitan. 
			

			
				
or, what the 
			

			
				
hell, a trusty 
			

			
				
old G&T-- 
			

			
				
something 
			

			
				
bedrock classic. 
			

			
				
The BrinG 
			

			
				
anotHer SmurF! 
			

			
				
from chicago’s 
			

			
				
aviary bar 
			

			
				
3 
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With every sip you take, you add yourself as a new link in a long 
			

			
				
chain of cocktail drinkers. A chain that stretches back to... 
			

			
				
This book is the story of that chain. 
			

			
				
A Gin BucK* 
			

			
				
JerRy Thomas tHrowS 
			

			
				
his famoUs BluE Blazer. 
			

			
				
Canary wine anD 
			

			
				
StoUgHton’s bitTerS 
			

			
				
“The OnLy William” sTirS up a WhisPerS of tHe ForesT. 
			

			
				
VirGiniA’s original MinT Julep 
			

			
				
A bowL of RacK 
			

			
				
PunCh in InDiA 
			

			
				
the 1920s and 
			

			
				
Prohibition? 
			

			
				
the 1850s? 
			

			
				
the 1690s? 
			

			
				
the Gilded Age 
			

			
				
of the 1890s? 
			

			
				
the 1770s? 
			

			
				
the 1620s? 
			

			
				
*SquEeze halF a lime inTo an ice-filLed 
			

			
				
higHbalL gLasS. AdD tWo oUnCes LonDon 
			

			
				
dRy gin, top ofF witH ginGer ale, anD sTir. 
			

			
				
4 
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First, a little prehistory. 
			

			
				
KinG Midas’s tomB 
			

			
				
A bar in PomPeIi, firSt cenTury CE 
			

			
				
A Han dynasTy disTilLery 
			

			
				
Like its subject, the history of the cocktail is a mixture-- 
			

			
				
stirred together from hefty slugs of the stories of 
			

			
				
mixed drinks and of bars and bartenders, spiked with 
			

			
				
some good, stiff dashes of the history of distilled spirits. 
			

			
				
Each of those parts is very old. The subjects of King Midas 
			

			
				
of Phrygia were mixing drinks some twenty-seven hundred 
			

			
				
years ago. 
			

			
				
Seven centuries later, Roman cities were dotted 
			

			
				
				
with lively 
popinae 
(bars) staffed with wisecracking 

			
				
				
caupones 
(bartenders); in fact, at Pompeii another 

			
				
beautifully preserved bar has just been uncovered. 
			

			
				
Some time after that, Han dynasty Chinese revelers 
			

			
				
were knocking back spirits distilled from grain. 
			

			
				
As far as we can tell, though, the Chinese weren’t 
			

			
				
mixing those spirits into an early version of the 
			

			
				
Manhattan, the Romans stuck to wine, and those 
			

			
				
Phrygian drinks were mixed from beer, wine, and 
			

			
				
mead--no spirits and none of that special, bracing 
			

			
				
kick that we expect from a true cocktail. 
			

			
				
The modern art of mixology--the word is an American 
			

			
				
one from the 1850s, and if it’s a bit silly, it’s not 
			

			
				
as silly as “the fine art of mixing drinks,” which is 
			

			
				
the alternative--doesn’t really step up until distilled 
			

			
				
spirits make it into everyday use. 
			

			
				
Until people needed a practical and pleasant-drinking 
			

			
				
way of taming the liquid fire lurking in the bottle. 
			

			
				
				
(For a quick look at distillation, see page 7.) 

			
				
Whenever and wherever distillation was invented 
			

			
				
(it’s an open question), it’s safe to say that drinking 
			

			
				
spirits as a regular activity first caught on in Asia, 
			

			
				
spreading through India, China, and their neighboring 
			

			
				
regions around 1000–1200 CE. 
			

			
				
5 
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ItaliAn sTilL, cirCa fifTeEnTh cenTury 
			

			
				
TraditiOnal InDiAn sTilL, cirCa 200 Bce–presenT 
			

			
				
JahanGir, 1569–1627 
			

			
				
Distillation started spreading through Europe 
			

			
				
in the twelfth century but didn’t become truly 
			

			
				
widespread until the fifteenth century (it 
			

			
				
would hit the Americas and parts of Africa in 
			

			
				
the sixteenth century). 
			

			
				
In Europe, at least, we know how people drank 
			

			
				
their spirits thanks to the remarkable report 
			

			
				
on distillation and its uses written by Michele 
			

			
				
Savonarola, an Italian physician, in the 1440s. 
			

			
				
By then, spirits had gone from a rare and 
			

			
				
precious medicine taken by rich people in small 
			

			
				
doses to something, as Savonarola said, even 
			

			
				
“sold in the piazzas to the poor and wretched.” 
			

			
				
The most common way of drinking them was 
			

			
				
straight, in shots, but it was also common to 
			

			
				
mix one part of this aqua vitae (water of life) 
			

			
				
to three parts wine, water, or beer--in order 
			

			
				
of preference. 
			

			
				
On the other side of the world, 
			

			
				
as far as we can tell, things were 
			

			
				
pretty much the same: in the early 
			

			
				
seventeenth century, the Mughal 
			

			
				
emperor Jahangir drank six cups a 
			

			
				
day of mixed wine and palm arrack, 
			

			
				
the local spirit. 
			

			
				
Although this mix of wine and booze would 
			

			
				
in time give us our ports, sherries, Madeiras, 
			

			
				
and other delicious, fortified wines, as a 
			

			
				
drink mixed on the spot, it’s still a pretty dull 
			

			
				
way to drink spirits. At the beginning of the 
			

			
				
seventeenth century, we found something 
			

			
				
better. Much, much better. 
			

			
				
66 
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Spirits begin where beer and wine leave off. In those, once 
			

			
				
the yeasts have eaten all the sugar in your grape juice or 
			

			
				
boiled barley water and excreted it as C 
			

			
				
2 
			

			
				
H 
			

			
				
5 
			

			
				
OH (aka ethanol, 
			

			
				
or alcohol to you and me) and CO 
			

			
				
2 
			

			
				
, you just drink the result. 
			

			
				
Find a way to corral that ethanol-rich steam 
			

			
				
and prevent it from dispersing in the air... 
			

			
				
Ethanol is lighter than water and turns to steam at a lower 
			

			
				
temperature: 173ºF (78ºC) as opposed to 212ºF (100ºC). If you 
			

			
				
heat wine or beer to a temperature in between, you can turn most 
			

			
				
of the alcohol into steam while leaving most of the water behind. 
			

			
				
...and then bring it into contact with enough cool water or air 
			

			
				
to turn it back into liquid, and you’ve got something much more 
			

			
				
potent, transportable, and longer lasting than beer or wine. 
			

			
				
Humans are clever and over the centuries have 
			

			
				
figured out dozens and dozens of different 
			

			
				
forms of stills to do that--some of them 
			

			
				
most elaborate, others very simple indeed. 
			

			
				
				
CHASER: 
HOW TO DISTILL SPIRITS 

			
				
7 
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No drink becomes truly popular unless it fills a need; 
			

			
				
the bigger that need, the more popular the drink. 
			

			
				
In the seventeenth century, the need was huge. 
			

			
				
The sixteenth century had set the world in motion. Spain and Portugal built vast empires at 
			

			
				
cannon point in South America, Africa, India, and Southeast Asia, conquering what they could 
			

			
				
and planting trading posts in the rest. Ships shuttled between ports old and new--Manila 
			

			
				
and Acapulco; São Tomé and São Paolo; Havana and Cádiz; Lisbon, Goa, and Malacca--bringing 
			

			
				
plants and animals, people (both willing and extremely unwilling), and goods remarkable 
			

			
				
distances and dropping them in places that were being utterly transformed by the new arrivals. 
			

			
				
At the end of the century, France, Holland, and, finally, England joined the 
			

			
				
scramble for empire. In 1600, Queen Elizabeth granted a charter to the English 
			

			
				
East India Company, a group of well-connected merchants and noblemen intent 
			

			
				
on getting rich through (armed) trade, preferably at Spanish expense. 
			

			
				
Now 
			

			
				
saIl yE forTh 
			

			
				
				
anD 
BrINg 

			
				
ME GOLd. 
			

			
				
CHAPTER I 
			

			
				
TO THE BOTTOM OF THE 
			

			
				
(PUNCH) BOWL 
			

			
				
India, England, and Around the World  1600–1850 
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In 1601, the first English ships set sail for India and 
			

			
				
points east to trade what they could trade and, where 
			

			
				
possible, stop the Spanish from doing the same. 
			

			
				
At least one-third of the ships’ cargo space was taken 
			

			
				
up with kegs of beer: by custom and law, each English 
			

			
				
sailor was entitled to nine pints of beer a day. 
			

			
				
Beer was great if you were sailing 
			

			
				
to Bordeaux or Hamburg. But 
			

			
				
once the English ships got to 
			

			
				
the tropics, the unpasteurized 
			

			
				
and unrefrigerated beer stored in 
			

			
				
unsterilized containers turned into 
			

			
				
science experiments. The barrels 
			

			
				
of wine the officers shipped for 
			

			
				
their personal consumption didn’t 
			

			
				
do much better. 
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