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		Absinthe (Bar)

		A French-style brasserie that opened in 1997 in the Hayes Valley neighborhood of San Francisco. The bar was managed by Marcovaldo Dionysos, an up-and-coming bartender and ardent student of cocktail history. Dionysos put that knowledge to work. His innovative menu not only was littered with neglected classic cocktails but listed each drink’s place and date of origin—a novelty at the time. The Ginger Rogers—a mixture of gin, lemon juice, ginger syrup, ginger ale, and mint based on the Favorite, an old cocktail published in 1914 by Jacques Straub—proved to be the bar’s breakout drink. Dionysos left Absinthe after three years.

		Absinthe (Spirit)

		An herbal liqueur with a strong flavor of anise that has enjoyed an important, almost romantic, and certainly dramatic role in cocktail history. Originating in Switzerland and associated with late-nineteenth-century Paris, where it was a favorite of artists and the bohemian set, absinthe has played the starring part in drinks like the Absinthe Drip and Absinthe Frappe, which were quite popular in the late nineteenth century, particularly in New Orleans, a city whose love of the spirit has never died. (Shout-out to the Olde Absinthe House on Bourbon Street!) But more often, it was used as an important accent flavor in innumerable cocktails that had other spirits as their base, including the Blackthorn, Turf Club, Tuxedo, Monkey Gland, Morning Glory, De La Louisiane, Corpse Reviver No. 2, Remember the Maine, and, most famously, the Sazerac.

		Absinthe’s life in cocktails was cut short by a virtual ban on the spirit in the United States in 1912, the result of a global demonization of the liqueur, which was defamed as the cause of mayhem and madness. Substitutes like Herbsaint and Pernod stepped in while absinthe was off the market. The absinthe ban remained in effect for nearly a century, much to the frustration of mixologists, who required it to recreate dozens of old cocktail recipes. Its repeal was largely the work of a Louisiana chemist named Ted Breaux, who was inspired by Barnaby Conrad III’s book on the subject. He collected old bottles of absinthe and tested them for thujone, the chemical compound that detractors said led to hallucinations and violent behavior. The experiments revealed nothing potentially deleterious about the liquid. Breaux wrote scientific studies and, with the help of Viridian Spirits, succeeded in having the absinthe ban repealed in 2007. Similar bans were repealed in other countries around the same time. Viridian and Breaux then collaborated on the first new mass-market brand of absinthe in nearly a century, Lucid. More brands followed, as did absinthe-themed cocktail bars. In New York, a New Orleans–style bar called Maison Premiere opened in Brooklyn, and Sasha Petraske opened White Star in Manhattan. The first succeeded, the second didn’t. Ultimately, absinthe-obsessed bartenders overestimated the public interest in the product. A dismissive 2009 article in the New York Times captured the mood at the time: “It tasted like licorice. Remember: licorice jellybeans are always the last to go.” Eventually, absinthe returned to its former role as a modifier used in dashes or small measurements.

		But for a time in the late aughts, every cocktail bar in the nation proudly displayed an absinthe drip device on its bar top. The theater of the preparation was much of the appeal of an Absinthe Drip: cold water drips through a sugar cube set on an ornate, slotted absinthe spoon perched atop a glass filled with absinthe. This slowly results in a louching of the mixture—as the clear spirit turns opaque, it takes on a dreamy, pale-green hue. A few bartenders came up with significant new cocktails that called for absinthe, among them the Paddington at the trailblazing New York cocktail bar PDT and Joy Division at Death & Co.

		Adonis

		A blend of sherry, sweet vermouth, and orange bitters, the Adonis is one of the three classic sherry cocktails, the others being the Bamboo and the Sherry Cobbler. The Adonis was named after the 1884 Broadway musical Adonis, which was a sensation in its time, running more than five hundred performances. If the Bamboo was the world’s Sherry Martini, this was its Manhattan. The drink all but disappeared in the latter twentieth century as sherry, as well as low-ABV cocktails, went out of fashion. Sherry-loving mixologists brought it back in the twenty-first century. The ratios of sherry to vermouth vary widely in early recipes, and the style of sherry is never specified, leaving modern bartenders a lot of latitude in how to best present the drink.

		Adonis
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			1½ ounces fino or manzanilla sherry

			1½ ounces sweet vermouth

			2 dashes orange bitters

			Combine the ingredients in a mixing glass half-filled with ice and stir until chilled, about 15 seconds. Strain into a chilled coupe. Express an orange twist over the drink and drop it into the glass.

		

		Alaska

		A relative of the Martini that uses yellow Chartreuse instead of vermouth. The drink first appeared in the 1910s and was sometimes made with Old Tom gin. Later on, as Old Tom became less available, London dry gin became the norm. Modern mixologists gave the drink a mild revival in the 2010s.

		Alaska
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			2¼ ounces Old Tom gin

			¾ ounce yellow Chartreuse

			1 dash orange bitters

			Combine the ingredients in a mixing glass half-filled with ice and stir until chilled, about 15 seconds. Strain into a chilled coupe.

		

		Alexander

		A classic cocktail made of gin, crème de cacao, and cream, and sometimes an egg white. It began to appear in cocktail books in the 1910s. By the mid-century, the Brandy Alexander, in which brandy stood in for the gin, exceeded it in popularity to the point that few people today are aware of the original Alexander. In some books from the 1930s, the brandy version was simply called Alexander No. 2. The Brandy Alexander is typically a dessert cocktail, and in the Midwest is usually made as an ice cream drink.

		Alexander
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			2 ounces gin

			1 ounce crème de cacao

			1 ounce cream

			Combine the ingredients in a cocktail shaker half-filled with ice and stir until chilled, about 15 seconds. Strain into a chilled coupe. Garnish with a dusting of grated nutmeg. (For a Brandy Alexander, substitute brandy for the gin.)

		

		Alexander, Cato

		One of New York’s first celebrity bartenders, Alexander ran a tavern on the old Harlem Road in the country to the north of the city, which, in the early nineteenth century, occupied only the southern tip of Manhattan. A Black man born into slavery in 1780, he gained his freedom in 1799. As a young man he waited on George Washington; as a bar owner his clientele included some of the elite of the city, including the renowned Irish stage actor Tyrone Power (an ancestor of the twentieth-century movie star of the same name), who admired Alexander’s way with a Mint Julep. “Everyone went there,” wrote the New York Daily Herald years later. “It was the rage and the fashion.” He amassed a fortune over the years, but then lost it in being too generous in his loans to patrons who promptly forgot their debt to the barkeeper. After opening a short-lived oyster bar downtown, he retired. He died in poverty, largely forgotten. Upon his death in 1858, the Daily Herald wrote, “Cato seemed to have a peculiar gift for hotel keeping. His larder was of the best, and his liquors were the boast of connoisseurs.”

		Amaro

		A category of herbal liqueur associated with the aperitivo and digestive drinking culture of Italy, but also made in Germany, France, and elsewhere. It is characterized by a potpourri of botanicals, roots, barks, herbs, and spices that leans toward the bitter and astringent. (Amaro means “bitter” in Italian.) Traditionally consumed for their perceived qualities in helping with digestion and as a general health tonic, amari are also drunk for pleasure and, beginning in the twentieth century, became a popular component in cocktails. There are literally hundreds of amari produced in Italy, most of them regional beverages. A few have achieved national and—with the advent of the cocktail renaissance—international reputations. Among those are Averna (from Sicily), Montenegro (Bologna), Nardini (Veneto), Sibilla (Marche), Braulio (Lombardi), Amaro Nonino (Friuli, from a family of grappa makers), Ramazzotti (Piedmont), and Lucano (Basilicata). Within the amaro world are a host of subcategories, including fernet, which are more sharply bitter, Fernet-Branca being the more prominent example; carciofo, made with artichoke, of which Cynar is the leading brand; rabarbaro, made with rhubarb, including the brand Zucca (Milan). Alcohol content varies considerably and recipes are closely held family or company secrets. In Italy, amari are usually drunk neat, on the rocks, or with water. In the U.S., amari were little known or drunk outside of Italian communities, such as that in San Francisco. Occasionally they would find their way into cocktails. The Hanky Panky, which calls for Fernet-Branca, is a famous example. And Amer Picon, made in France, was often mixed, leading to famous potions like the Picon Punch. The twenty-first century saw mixologists, entranced by heritage elixirs and challenging flavors, clutch amari close to their collective chest. The liqueurs were worked into a wide variety of new cocktails. Some became popular, like the Black Manhattan, which uses Averna; Little Italy, made with Cynar; the Hard Start, composed of Fernet-Branca and Branca Menta; and the Paper Plane, which contains Amaro Nonino Quintessentia. Some American bars became famous for specializing in amari, including Amor y Amargo in Manhattan and Billy Sunday in Chicago. Consequently, more brands of amari became available in the U.S. than in any time in history, and multiple American distillers began creating new amari.

		American Bar at Savoy Hotel

		An art deco bastion of mixological art, situated in London’s most famous hotel, and one of the most influential and long-lasting cocktail bars in history. It has been managed by a series of bartending legends over the years, including Ada Coleman, Harry Craddock, Joe Gilmore, and Peter Dorelli. It opened in the 1890s or early 1900s, depending on the source, as one of the first places to introduce American-style cocktails to Europe, hence the bar’s name. It has attracted many famous patrons over the years, including Mark Twain, Charlie Chaplin, and Winston Churchill, and was a popular gathering spot for visiting Americans, both famous and not. Craddock made permanent the bar’s influence when, in 1930, he published The Savoy Cocktail Book, which has been a bartending bible for nearly a century. The White Lady is the bar’s signature cocktail.

		Americano

		An Italian-born drink consisting of Campari, sweet vermouth, and soda water, and a direct precursor to the boozier Negroni. The drink came back into vogue in the United States with the low-ABV trend of the 2010s and today.

		Americano
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			1 ounce Campari

			1 ounce sweet vermouth

			Soda water

			Add Campari and vermouth to a collins glass filled with ice. Fill with soda water. Briefly stir. Garnish with an orange twist.

		

		Amor y Amargo

		A small, innovative bar that opened in the East Village neighborhood of Manhattan in 2011 with a strict focus on bitter elixirs, including dashing bitters, Italian amari, and fortified wines. No shaken cocktails were served, and fresh juice played no role on the menu. The program was headed by bartender Sother Teague. Signature drinks included the Sharpie Mustache (Amaro Meletti, Bonal, gin, rye, Bittermens tiki bitters, and orange twist) and the eight-amaro Sazerac, which is exactly as advertised.

		Anderson, Julian

		Only the second Black American bartender (after Tom Bullock of St. Louis) to publish a cocktail book. Anderson’s parents were slaves, and he believed he was born in Hamburg, Germany, where his parents moved after the outbreak of the Civil War. Upon returning to the United States, Anderson worked in hotels and bakeries in Washington, DC, Colorado, and Wyoming, before being hired in 1893 as a bartender at The Montana Club, an exclusive men’s club in Helena. He stayed there for sixty years, serving the occasional dignitary like Mark Twain and Theodore Roosevelt, and becoming a local legend in the process. In 1919, he authored Julian’s Recipes, a brief volume of roughly sixty recipes. Among them was Anderson’s Mint Julep, an ornate creation using whiskey, brandy, and rum, for which he was celebrated. The mint, which he claimed to have brought to Montana from Virginia, came from his own backyard. He died in 1962 at the age of 102.
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				Julian Anderson

			
		
		Angel’s Share

		A pioneering Japanese-style speakeasy, Angel’s Share was founded in New York City’s East Village neighborhood in 1993 by Japanese-American entrepreneur Tadao “Tony” Yoshida, the same man behind the vegetarian restaurant mainstay Dojo and many other businesses that brought Japanese food and culture to the East Village. No other cocktail bar that opened in the 1990s had a greater influence on the future of the coming cocktail revival in that city and beyond. The bar was located on the second floor of a building on Stuyvesant Street, behind a door at the back of a Japanese izakaya (“stay-drink-place”). Yoshida, while initially inspired by the 1988 movie Cocktail, sought to replicate the sort of intimate and formal cocktail bars—dedicated to service, tradition, and meticulous craft—that could be found in Tokyo and were largely unfamiliar to the American public. The bartending staff would go on to include influential figures such as Shinichi Ikeda, Shingo Gokan, Shigefumi Kabashima, Gn Chan, Takuma Watanabe, Ben Rojo, and Nana Shimosegawa. They all worked with great ceremony and exacting precision beneath a vast mural painted by a Spanish street artist, which depicted cherubim and angels (the central angel was a portrait of Yoshida’s infant son). The bartenders produced not only classic cocktails but also original drinks using Japanese ingredients like shochu and shiso leaf, sometimes bought from the next-door Japanese supermarket Sunrise Mart, also owned by Yoshida. The bar may have been the first in New York to employ block ice, each cube used in a drink being hand carved. Angel’s Share had posted rules of etiquette, did not allow standing, and did not accept large parties. Because of the cultural divide between the staff and the customers, few bartenders or bar owners followed Angel’s Share’s example; the bar remained a singular entity within the city’s drinking community. It did, however, produce one important acolyte. Sasha Petraske, a regular, would adopt much of the Angel’s Share blueprint when he opened his bar Milk & Honey on the Lower East Side. As other cocktail bars came and went in the following years, Angel’s Share endured. In 2019, the owner finally branched out, opening the bar Oldies in the Industry City complex in Brooklyn. In March 2022, Angel’s Share closed its original location following a rent dispute with its landlord, Cooper Union. Yoshida’s daughter, Erina, reopened the bar in 2023 in Greenwich Village as the sole owner.

		Ankrah, Douglas

		An influential London bartender and key figure in the city’s 1990s cocktail revival. Born in Ghana, Ankrah cofounded the London Academy of Bartenders, a bartending school that ultimately failed, but not before it spun off LAB, a massively popular party bar in Soho where drinks were theatrical creations and bartenders were celebrities. He went on to open Townhouse in Knightsbridge in 2002, where he debuted his most famous creation, the provocatively named Porn Star Martini, a florid blend of vanilla vodka, vanilla syrup, passion fruit puree, and, on the side, a shot of champagne. Over time, it became one of the most ordered cocktails in the UK. He came out with his own ready-to-drink version in 2017. Ankrah died in 2021 at age fifty-one.

		Aperol Spritz

		The most successful corporate-created cocktail since Galliano executives got behind the Harvey Wallbanger in the early 1970s. A typical recipe consists of Aperol, Prosecco, and soda water.

		Aperol Spritz
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			2 ounces Aperol

			3 ounces Prosecco

			1 ounce soda water

			Build the ingredients in a large goblet filled with ice. Stir briefly. Garnish with an orange slice.

		

		Apte, Anu

		A native of Utah, Apte opened the craft cocktail bar Rob Roy in Seattle in 2009 and quickly became a force in the small but influential Seattle cocktail scene. She went on to open the tropical bar Navy Strength and a beer bar called No Anchor, later reopened as Trade Winds Tavern.

		Aquavit

		A Scandinavian spirit whose informing flavors are caraway and cumin, it is typically served chilled and with food. The Trident, by Robert Hess, is a rare cocktail where aquavit has a starring role. Aquavit has never been a huge player in the cocktail world, though certain valiant bartenders have fought mightily to alter that fact. But, like fetch, it’s not going to happen.

		Arnold, Dave

		The cocktail universe’s own Mr. Science, who has applied advanced technology and science with the goal of making drinks better tasting and more consistent, at his own bars and in service of countless others. The techniques he helped popularize include the use of liquid nitrogen to chill glassware, employing rotary evaporators to distill and extract flavors, the application of forced carbonation, and acid adjustment for citrus juices. Arnold was a philosophy major at Yale and received an MFA in performance sculpture from Columbia. Ever a tinkerer in the field of food and drink, he was introduced to the food world by writer and editor Michael Batterberry and was eventually hired to head the first-of-its-kind Culinary Technology department at the French Culinary Institute, where he basically pursued whatever ideas intrigued him. He discussed his experiments on his blog Cooking Issues and compiled his findings in the book Liquid Intelligence. Arnold put his money where his mouth is in 2011 when he opened the high-concept cocktail bar Booker and Dax in collaboration with chef David Chang. During its five-year run, Booker was one of the few exemplars of molecular mixology in the United States. He tried again in 2018 with Existing Conditions, a collaboration with bar idea man Don Lee and entrepreneur Greg Boehm. Acclaimed for its easygoing way with innovation, the bar nonetheless closed in 2020, a victim of the Covid-19 pandemic. Arnold’s longest-lasting ambition is the Museum of Food and Drink, which he first conceived of in 2005. It has produced several exhibitions but is still in search of a permanent home.
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				Dave Arnold

			
		
		Artesian

		A posh London bar inside the Langham Hotel on Regent Street. For a time in the early 2010s, under the leadership of Czech-born Alex Kratena and Simone Caporale, an Italian, it was one of the world’s hottest, most awarded cocktail bars. Well funded by liquor companies, the bar realized every drink at great expense, usually involving a custom vessel and some level of theatricality. The Forever Young, for example, was inspired by The Picture of Dorian Gray by Oscar Wilde. It was served in a silver cup hidden behind a small mirror and accessed through a straw that pierced the looking glass. Drink lists were planned far in advance. The effort paid off; soon the Artesian was topping every best-of list, usually competing with Dead Rabbit in New York for the title of world’s best cocktail bar. Its brief blaze of glory ended in 2015 when Kratena and Caporale suddenly left. It has since drawn on a revolving door of head bartenders from a host of different countries but never quite won back its prominent role in the cocktail world.

		Atlantic Bar and Grill

		A splashy, multilevel, subterranean nightclub with multiple bars that opened in 1994 on Glasshouse Street in the Piccadilly section of London. It quickly upended the city’s drinking scene. It was opened by nightlife and liquor entrepreneur Oliver Peyton, who found himself in possession of a rare license to stay open until 3 a.m. He hired Dick Bradsell, the city’s leading bartender, to head up one of the bars, which eventually was called simply Dick’s Bar. He thus afforded both Bradsell and craft cocktails a showcase from which to coax Londoners away from their pints. The atmosphere was scene-y, with lots of celebrities, the lavish décor often likened to that of a 1930s ocean liner, but the club moved the needle in terms of cocktails and English drinking life. Bradsell left after six months but was followed by others who would become leaders in the British cocktail scene themselves, including Angus Winchester, Alex Turner, Douglas Ankrah, Jamie Terrell, and Dré Masso.

		Aviary

		A temple of high-end molecular mixology founded in Chicago in 2011 by Grant Achatz, one of the few celebrity chefs to take a serious interest in cocktails. There was no bar where customers could sit, but instead a walled-off laboratory of sorts where cocktails were prepared for guests, who waited at tables in a plush, curtained lounge. Drinks were treated like hybrids of science and art projects, engineered down to the last molecule. They arrived in every liquid, solid, and gaseous form imaginable, housed within the confines of custom-made vessels of various shapes and sizes. Example: In the Rock, an Old-Fashioned encased inside an ice orb that was shattered by the guest with a sort of slingshot attached to the glass. Achatz considered Aviary not a bar, but a drinking extension of his restaurant, Alinea. Head bartenders included, successively, Craig Schoettler, Charles Joly, and Micah Melton. An outlet in Manhattan, meant to be the first of many worldwide, was not successful and closed after two years.

		Aviation

		A blend of gin, lemon juice, maraschino liqueur, and a touch of crème de violette, the Aviation first appeared in print in Hugo Ensslin’s Recipes for Mixed Drinks in 1917. The drink became a cause célèbre in the aughts, when maraschino liqueur and crème de violette returned to circulation and cocktail bartenders embraced the cocktail as a forgotten classic. A decade later, however, its star had fallen, a victim of premature overpraise and the prevailing opinion that the drink tasted like dish soap.

		Aviation
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			2 ounces gin

			¾ ounce lemon juice

			½ ounce maraschino liqueur

			¼ ounce crème de violette

			Combine the ingredients in a cocktail shaker half-filled with ice. Shake until chilled, about 15 seconds. Strain into a chilled coupe.
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		Baker, Charles H., Jr.

		A high-living, globe-trotting food and drink enthusiast who managed to gig out his hedonistic hobbies into a living as a writer. Baker was born on Christmas Day in 1895, and every day thereafter was like Christmas for him. In 1932, he met and married mining heiress Pauline Elizabeth Paulsen while on a cruise ship for which he was publicist. When he wasn’t at their house in Coconut Grove, Florida, he was traveling the world, living the good life, soaking up the food and drink of various cultures, discovering bars, collecting recipes, and writing about it all for magazines like Esquire, Town & Country (where he was food editor), and Gourmet (where he was drink editor). Esquire knew whom they had hired. “If you ever wondered whose oyster the world is,” the magazine wrote in 1954, “meet Charles H. Baker, Jr.” His books, full of colorful tales, included The Gentleman’s Companion: Being an Exotic Drinking Book or Around the World with Jigger, Beaker and Flask and The South American Gentleman’s Companion. He was a friend of the likes of Hemingway and Faulkner, to whom he was known as “Bake.” He died in 1987 and was largely forgotten until, in the early twenty-first century, the cocktail community took a renewed interest in him and his recipe collection. One bartender in particular, St. John Frizell, took up Baker as his preferred subject, writing about him often and promoting his drinks. Frizell even went so far as to trace some of Baker’s steps. Margaria Fichtner, writing about Baker in the Miami Herald in 2002, described the man well: “Oh, he was grand, and rightly so—yachtsman, raconteur, amateur botanist, friend of the famous, famous himself in certain circles, a small-town Florida Cracker who knew (or smoothly could find) his way around the world.” Baker’s recipes are generally acknowledged to be frequently flawed and unbalanced, but gems have been extracted, including the now acknowledged classic Remember the Maine.
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				Charles Baker, Jr.

			
		
		Bamboo

		An austere, elegant mix of sherry and dry vermouth with dashes of orange and Angostura bitters and a lemon twist garnish. Though some early recipes called for Italian vermouth (that is, sweet), dry vermouth became the accepted ingredient in this drink. It was created by American hotel manager Louis Eppinger at The Grand Hotel in Yokohama, Japan, in the 1890s. The Bamboo was being served in the United States by 1900. The drink made a comeback in the twenty-first century. Whatever the original Bamboo tasted like, the modern standard has become a drink pale in color, dry in character, with a touch of salinity and nuttiness from the sherry, and a pleasing, if subtle, complexity.

		Bamboo
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			1½ ounces fino sherry

			1½ ounces dry vermouth

			1 dash orange bitters

			1 dash Angostura bitters

			Combine the ingredients in a mixing glass half-filled with ice and stir until chilled, about 15 seconds. Strain into a chilled coupe. Express a lemon twist over the drink and slip it into the glass.

		

		Bar Agricole

		A sprawling bar and restaurant opened in 2010 by Thad Vogler, a San Francisco bar director. The bar was a reflection of Vogler’s exacting preferences, which hewed toward artisanal and heritage spirits of small scale and unimpeachable character, and classic cocktails workshopped down to the smallest detail. Both the back bar and cocktail list were tight, featuring only spirits Vogler approved of and could vouch for. Corporate liquor concerns held no sway at Bar Agricole—a rare stance among big-city bars at the time. There were few original cocktails on the menu—Vogler considered such drinks products of ego—yet the classics were often hard to recognize. The Old-Fashioned was made with cognac, because Vogler didn’t particularly trust the provenance of American bourbon; and the Jack Rose was made with his beloved calvados. Campari was ash-canned in favor of a preferred red bitters out of Colorado. Ti’ Punch, which may be the most pared down and spirit-true of cocktails, was an emblematic mainstay. Despite Vogler’s hard-headed approach, Bar Agricole was typically cited as having the best cocktails in the city, and was nominated for many honors. The bar closed in 2020, as did all other Vogler ventures, felled by the Covid pandemic, but it reopened in a new form in August 2022.

		Bar Basso

		A famous cocktail bar in Milan known for serving the Negroni Sbagliato, which was created by bartender Mirko Stocchetto and is made with Prosecco instead of gin. The bar was founded in 1947 by Giuseppe Basso as one of the first bars in Milan to focus on American-style cocktails. Stocchetto, a veteran of Harry’s Bar in Venice, bought the bar in 1967, after which Basso’s golden age truly began. The bar is frequented by members of the fashion industry. Beginning in the 2010s, Bar Basso’s influence grew when bartenders all over the world began to serve the Negroni Sbagliato at their bars. Stocchetto died in 2016.

		Barrel-Aged Cocktails

		An enduring fad of the twenty-first century, kicked off in 2009 by Jeffrey Morgenthaler, a Portland, Oregon, bartender. Inspired by London bartender Tony Conigliaro’s experiments with aging cocktails in glass vessels, Morgenthaler did the same, but he traded the glass jars for small oak barrels, which imparted their woody flavors to the spirit within and sped up the aging process. The result quickly became a national sensation after he served barrel-aged Negronis and the like at his bar, Clyde Common. Within a year, dozens of bars were offering barrel-aged cocktails of nearly every sort. The general impression is that the barrel-aging softened the edges of a drink and contributed to the blending of the various liquor components.

		Barspoon

		A long spoon used to stir cocktails, typically made of metal and with a threaded stem, which allows the tool to move fluidly between one’s fingers. It usually measures about eleven inches in length, but there are theatrical versions that stretch far longer. Some have a small muddler or fork at the other end, making them multitask tools. The bowl of the spoon is often used to measure liquids used in small amounts. Mainly a bar tool before Prohibition, barspoons became common household items after repeal, when home bartending was on the rise. They became less common, however, behind the bar, as many post-Prohibition bartenders switched to shaking all drinks, regardless of the cocktail’s contents. With the cocktail revival of the twenty-first century, barspoons came back into wide use.

		Bartender’s Choice

		A gambit invented during the early days of the cocktail renaissance in New York, in which a customer left the choice of cocktail up to the bartender. The stratagem was hatched at Sasha Petraske’s bar Milk & Honey, somewhat out of necessity, as the bar had no menu and every order began with a conversation between staff and patron. The interrogation usually went, “What kind of spirit would you like?” “Light or boozy?” “Up or on the rocks?” “Sweet or bitter?” and so on. The approach was advantageous on both sides: The customer got to test the acumen of the bartender, and the bartender had a guinea pig to whom they could serve something unusual or a favored drink. With the opening of Petraske’s Little Branch, which did have a menu, Bartender’s Choice was in print as a selection for the very first time. Thereafter, Bartender’s Choice made the leap to other bars around the world and became an industry norm in craft cocktail bars. There is a downside to Bartender’s Choice: Jaded bartenders tend to make the same choice again and again.

		Bartender’s Handshake

		Nickname for a spirit or cocktail preferred within, and proffered by, the insider-y coterie of cocktail bartenders. A liquid bond, mutually ingested. Often, it’s something that’s hard to take. Fernet-Branca is the classic example and was indeed the first handshake shared by in-the-know bartenders in the early years of the cocktail revival. Drinks that enjoyed handshake status in the past include the Aviation, Last Word, CIA, and Fifty-Fifty Martini.

		Baum, Joe

		Arguably the most influential American restaurateur of the twentieth century, Baum is also a legitimate contender for the title of Father of the Cocktail Revival. The restaurateur’s claim to the throne lies mainly in one hire: Dale DeGroff, a former actor whom he tapped to man the many bars at the Rainbow Room, the sky-high art deco restaurant he reopened in Manhattan in 1987. DeGroff executed Baum’s vision of bringing back the classic cocktails of the pre-Prohibition era, working off a copy of Jerry Thomas’s 1862 bar manual, which Baum ordered the barman to find and read. The Rainbow Room wasn’t Baum’s first foray into cocktails. He knew his drink history and mixed a little of it into all of the many restaurants he opened in postwar New York. There were Pisco Sours at La Fonda del Sol; tiki drinks at the Hawaiian Room. He had DeGroff train at his restaurant Aurora before bringing him into Rockefeller Center. The Rainbow Room made DeGroff the most famous bartender in the United States and the de facto leader of what would become the cocktail renaissance. Baum died in 1998.

		Bax, Matthew

		A Sydney-born artist turned bar owner who, as the owner of Der Raum and other bars, had an outsized impact on the Melbourne cocktail revival in its earliest days. As an accountant and would-be artist in Munich, Bax passed the time at places like Schumann’s Cocktail Bar. Inspired, he returned to Melbourne and opened Der Raum in the city’s Richmond neighborhood. Quickly overwhelmed by the realities of running a bar, Bax went all-out experimental, toying with molecular mixology, using pill presses and liquid nitrogen to complete drinks, and—following an art exhibit in the bar—leaving the back bar’s bottles suspended from the ceiling by bungee cords. It was a cocktail bar as conceived by a conceptual artist. As Der Raum became known and praised, Bax attempted to open a second location in Munich. That quickly imploded, and shortly after, in 2012, the original Der Raum closed. Bax soldiered on, however, opening the rum bar Bar Economico in the former Der Raum space and, in 2011, the tiny, exquisitely designed Italian apertivo bar Bar Americano. Bax continues to work as an artist.

		Beattie, Scott

		The San Francisco cocktail revival’s first star, Beattie was an evangelist of the West Coast garden-to-glass style. He established his name at Cyrus, a Napa Valley restaurant opened by Nick Peyton and Douglas Keane in 2005. Mirroring the practices of the kitchen, Beattie became as much a forager as a bartender, creating verdant culinary cocktails and sourcing their citrus, other fruit, and herbs from local farmers, gardens, and orchards. Picturesque as well as fresh, Beattie’s rococo cocktails featured wheels of citrus pressed against the glass and crowns of luscious garnish, often pushing spirits into the role of blank canvas, as opposed to flavor base. One writer described Beattie’s drinks—which could be composed of up to a dozen ingredients, many of them fresh—as Chartreuse in a glass. The press soon caught on to his eye-catching style, and in 2008 Beattie became one of the first craft cocktail bartenders to publish a book, Artisanal Cocktails. Beattie left Cyrus and went on to work and consult at a variety of restaurants. Given the difficulty of Beattie’s approach to drink building, his style was not adopted by many, but what followers he had were devoted.

		Bellini

		A simple cocktail, named after the artist of the same name. Composed of champagne or Prosecco and white peach puree, it is credited to Giuseppe Cipriani and his famous Venice establishment Harry’s Bar. It was invented sometime in the 1940s, and reports of the Bellini’s popularity began to hit the press in the 1950s. Accounts of celebrities from Tennessee Williams to Andy Warhol downing the Bellini lent the cocktail a sort of glamour. To this day it remains a must-order at the posh boîte. Elsewhere, it reigns as a brunch fallback, though never enough to knock the Mimosa or Bloody Mary off their thrones.

		Bemelmans Bar

		A classic, ur–New York cocktail den, nestled inside the confines of the Carlyle Hotel, the Upper East Side haven of wealth, fame, and influence. The walls of the amber-hued cove were designed by illustrator Ludwig Bemelmans, who gave the bar its name. The bar’s peaceful slumber as a quiet-drinking sanctuary was jostled into relevancy in the early aughts when Dale DeGroff was hired to spruce up the drinks program. He was later succeeded by protégé Audrey Saunders, who coaxed the union bartenders into executing her craft cocktail menu, which included her own Old Cuban. For half a century, until 2012, Tommy Rowles bartended here, becoming a local legend in the process. With the Plaza’s beautiful Oak Room seemingly closed for good and the Algonquin modernized into meaninglessness, Bemelmans is the last of the grand old New York hotel bars, along with the King Cole Bar in the St. Regis Hotel.

		Bénédictine

		A benchmark herbal liqueur made in France, but of international reputation and utility. It’s one of the most myth-mongering spirits of all time, as the company has long promoted the idea that the liquor’s formula is many centuries old and derived from a sixteenth-century recipe by Benedictine monks. In truth, it was brought into commercial life in 1863 by Alexandre Le Grand and has never been made by monks, though many still believe it is. The formula—a secret, as is the norm with such liqueurs—involves twenty-seven botanicals. Bénédictine found a warm welcome in cocktails from the beginning and is an important element in several famous drinks, including Widow’s Kiss, Bobby Burns, Chrysanthemum, Creole, Vieux Carré, De La Louisiane, and Singapore Sling, and, of course, the B&B, a mix of Bénédictine and brandy that the company starting bottling in 1938.

		Benton’s Old-Fashioned

		The most popular drink at New York’s PDT, and the most famous example of the fat-washing technique in the cocktail canon. Inventor Don Lee combined melted fat from Benton’s bacon—a renowned meat out of Tennessee—with Four Roses Bourbon, resulting in an impressively smoky, savory spirit. This he sweetened with maple syrup and accented with Angostura bitters. The drink has consistently been the top seller at PDT since it debuted on the menu in 2007 and inspired hundreds of other fat-washed cocktails across the globe.

		Benton’s Old-Fashioned

		
			[image: ]
		

		
			2 ounces Benton’s Bacon Fat-washed Four Roses Bourbon*

			¼ ounce maple syrup

			2 dashes Angostura bitters

			Combine the ingredients in a rocks glass filled with one large cube of ice. Stir until chilled, about 15 seconds. Garnish with an orange twist.

			* Benton’s Bacon Fat-washed Four Roses Bourbon

			1½ ounces (by volume) Benton’s bacon fat

			750 ml Four Roses Bourbon

			To make the fat-washed bourbon, warm the bacon fat in a small saucepan over low heat, stirring until it is melted, about 5 minutes. Combine the melted fat with the bourbon in a large freezer-safe container and stir. Cover and let sit at room temperature for 4 hours, then place the container in the freezer for 2 hours. Remove the solid fat from the surface of the bourbon and discard. Strain the bourbon through a terry cloth towel or a double layer of cheesecloth into a bottle and store in the refrigerator for up to 2 months.

		

		Berg, Monica

		A Norwegian bartender who became a force in London bartending in the 2010s. Berg entered the service industry at an early age, working at Aqua Vitae in Oslo. In 2013, she moved to London and served as head bartender at Pollen Street Social in London and Himkok in Oslo. In 2016, alongside partner Alex Kratena (Artesian), Berg cofounded P(our), a nonprofit symposium focused on bartending culture based in Paris. In 2019 she and Kratena opened the London bar Taye–r + Elementary, which went on to receive many accolades.

		Bermejo, Julio

		The son of a San Francisco restaurant owner, he took control of the bar at Tommy’s Mexican Restaurant and, beginning in the late 1980s, transformed it into a tequila mecca. In addition to stocking dozens of brands of tequila, he educated his clientele through tequila tasting clubs and trips to Mexico. After attracting attention within the bar industry, Bermejo converted many a bartender, both in the United States and the United Kingdom and beyond, to the virtues of tequila as a spirit equal in quality to any other. Perhaps his most lasting achievement was the creation of Tommy’s radical house Margarita. Composed solely of 100 percent agave tequila, agave syrup, and fresh lime juice, it came to be known worldwide as the Tommy’s Margarita.

		Berry, Jeff

		The man who rescued tiki and tropical bar culture in the United States in the twenty-first century, and the only modern cocktail historian who took his research and knowledge and converted it into a practical, brick-and-mortar reality, opening the acclaimed bar Latitude 29 in New Orleans in 2014. Without Jeff Berry and his dogged diligence in tracking down former bartenders from Trader Vic’s and Don the Beachcomber and prying from them the drink recipes secreted in their brains, the current tiki revival simply never would have happened. Over the last few decades, he has steadily produced the most comprehensive modern library of tiki scholarship there is. Beginning in 1998 with a volume called Beachbum Berry’s Grog Log—published by Slave Labor Graphics and available mainly in comic book stores—his works bear titles like Intoxica! and Sippin’ Safari. The canon culminated in 2013 with the coffee table–worthy Potions of the Caribbean. Born to New Yorkers and raised in Southern California, Berry became besotted by Polynesian restaurant culture at an early age. As an adult working in the film industry, he spent his free time hanging out in California’s remaining tiki bars, talking to old veteran bartenders who had worked at Trader Vic’s and Don the Beachcomber, trying to suss out the secrets of the drinks they served. Recipe by recipe, he gathered his knowledge, transforming himself into the tiki-culture expert nobody in the bar world knew they needed. The American cocktail revivalists were immune to tiki’s charms in the aughts, so Berry—like a Dexter Gordon for the cocktail world—took his talents to Europe, where tropical drinks weren’t shunned, lecturing on the subject in Ireland, Italy, and Germany.

		But by 2008 or so, attitudes in New York and elsewhere had changed, and bartenders were willing to listen to Berry’s gospel that tiki drinks were good drinks—if made correctly. His archeological achievements are many. He has published dozens of lost or unknown cocktail recipes. He discovered the original formula for the Zombie, a famous drink whose recipe had been muddled and confused over the years. He uncovered drinks that have since become tiki staples, including Three Dots and a Dash and the Jungle Bird. His literature has made it possible for acclaimed tiki bars like Smuggler’s Cove in San Francisco and Three Dots in Chicago to open and flourish. His opening of Latitude 29 was the cocktail-world equivalent of legendary acting teacher Lee Strasberg taking on the role of Hyman Roth in The Godfather Part II. It was the backstage guru stepping up and showing the youngsters how it’s done. After opening the bar with his wife, Annene Kaye, Berry continued on the entrepreneurial track, collaborating with bar and barware mogul Greg Boehm on both custom tiki barware and publications, and a franchise of tiki-themed Christmas pop-up bars called Sippin’ Santa. Typically dressed in a wide straw hat and tropical shirt, he acquired the professional handle “Beachbum” Berry, a sobriquet of his own choosing, initially meant as a joke, but one that stuck. The move has ample historical precedence: In the mid-twentieth century, nobody
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		Black Pearl

		
		Blood and Sand

		
		Blood and Sand

		
			[image: ]
		

		
			
			
			
			
			
		

		Bloody Mary
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		Blue Blazer

		
		Boadas Cocktails
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		La Bodeguita Del Medio
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		Boilermaker

		
		Booker and Dax

		
		Boomerang

		
		Boothby, William

		
		Boothby Cocktail
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		Breakfast Martini

		
		Breakfast Martini

		
			[image: ]
		

		
			
			
			
			
			
		

		Bronx

		
		Brother Cleve
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		Brown, Derek

		
		Bryant’s Cocktail Lounge

		
		
			[image: ]
			
				
			
		
		Buena Vista, The

		
		Bulldog

		
		Bullock, Tom
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