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HERBS COMMONLY USED IN ABSINTHE

primary. Socondary Tortiary.
green anise melissa lemon balm) veronica
grandevormwood  hyssop dittany
Florence fernel  mint nutmeg
peppermint lavender
petite wormwood joniper
{souther wormwood
or southwood) sage
staranise tansy
eucalyptus sweetflag
angelica vanilla

coriander licorce
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CONTEMPORARY COCKTAILS

Paul Owens and Paul Nathan
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BRANDS.

ORIGIN

STYLE

BACKGROUND

Clandastine.

Sitzerland

Blanche

Aformer bootleg absinthe from
the logendary Val-de-Travers
region, birthplace of sbsinthe,
distled by Artemisia-Bugnon. One
of the frt to be licensed for sale
after the Swiss ban waslfted

L Fée Absinth
Bohemian

UK, but
distlled and
bottled n the
Caech Republic

Bohemian

112 Bohemian-style comes to the
United States, ths il probably be
the first, and one of the best of
that sty

L Fée Absinthe.
Parisienne

UK, butdistlled
and bottled in
Paris

Verte

First French-style absinthe to be
manufactured since the French ban
01915 and firs absinthe to be.
really marketed outside of the
Caech Republic.

Hills

Crech Republic

Bohemian

Bitterand aquamarine, Hil's s only
nominally absinthe but i it on a
latent fascination with absinthe’s
traditions and lore that paved the
way for  revival. Not yet sod in
the United States.

Kibler

Suitzerland

Blanche

‘Yues Kibler, grandson of the
distilerys founder, led the retum
of legal absinthe to Swizerland
n 2005, and later to the Urited
States. Alits herbs are grown in
the Val-de-Traversregion.

Lucid

France

Verte

First modem absinthe to be sokd
in America ince the ban n 1912.
Forensically re-created by Ted
Breaux, maker of the vaunted
Jadi line of absinthes.

Obsallo

Spain

Verte

AFrench-style absinthe created
by two American expats iving
near Barcelona.

France

Verte

The most popular historical
absinthe recoversfrom it pasts
phase to produce an enjoyable.
post-ban diink.

St. George

United States.

Verte

First absinthe manufactured in
America since the ban in 1912.

Lo Tourment Vert

United States,
led and

Cognac, France

American

Made with the US market n mind.
Billd as "authenticaly French” but
in factisthe first cocktall absinthe.
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TASTE

BEST WHEN

Cisp and mellow. Anise and fennel are
there, butin 2 dlicate balance with 3
chorus of ther herbs.

Whenever. Clandestine is amost uniquely
versatile, 35 good In a glass a5 in any mixed
drink. Substiutes easly for any Kibler or
Tourment recipe.

No anise, no louche, very biter, and high in
alcohol.

Mixed in sweet or fuity drinks that might be
thiown of by to0 much anise or floal flavor.
Dilue lberally.

Heavy on the anise and alcoholic. Louches.
wellbut with it i the way of other
herbals.

Dripped with sugar orserved n a fizz orin
fuiy cockalls.

Overpowering mint and very high alcohol
content.

Poured out. Alirmatvely, pour an ounce.
With a sugar cube nto @ small-mouth rocks
glas.Lighttand quickly put your hand
over the op tosea i th fumes. With the
flame out,break the seal, huff the umes,
and shoot the est. Repeat as needed to
induce unconsciousnoss

Bright,crisp anise and fennel flavors. Short
fiish with hints of wormwood and mint.
Susightfonwarc and mild. Louche is stuong.
andimmediate,

Served in the rtual or mixed with
Champagne, coffee, or iy cockials.

Prominent anise, subtle wormwiood, and
strong pepper and coriander. Naturally
colored with sofd, disinctve louche.

Mixed in spiced diinks ie Bloody Marys
or winter toddies, and n vermouth-based:
cocktal.

Light and simple, with anise and herbs.

Mixed with Champagne, in lght sprtzers,
and i citrus cocktais. We fke it n the
Death in the Aftemoon.

Commanding anise at the fore, fllowed by
notes of citrus and lemon balm that
disspate quickly. Robust ouche.

Mixed n citusheavy cockals and/or
balanced by a lqueuror richfuo,such as
spiced rum.

Layered and complex. A bit biter at the
fish.

Mixed in high-ingrecient cocktis with
amaretto or grenadine, or traditional
cocktals with bitters.

Amost no anise. Contains citus, mint, and
eucalyptus.

Mixed. Tournant s the most versatle of
these absinthes, and with s lower alcohol
content and milder flavor can be mixed
more heaviy ifyou wish.
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Alcohol (85 degrees) 40liters
Ordinary water 45 lers
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Grande wormwood, dried and cleaned
Hyssop flower, dried

Citronated melissa, dried

Green anise, crushed

Alcohol (85 degrees)

2.5 kilograms.
500 grams
500 grams

2 kilograms
16liters
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Charles Baudelaire
Charles Cros
Aleister Croviley
Edgar Degas
Emest Dowson
Paul Gauguin
Emest Hemingway
Alfred Jarry
Gustave Kahn
Edouard Manet
Guy de Maupassant

Amedeo Modigliani
‘Adolphe Monticelli

Alfred de Musset

Pablo Picasso

Raoul Ponchon

Asthur Rimbaud

Henri de Toulouse-Lautrec:
Vincent Van Gogh

Paul Verlaine:

Oscar Wide

Emile Zola
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NOTABLE MOVIES
DEPICTING ABSINTHE

The Affais of Anatol (1921)

Alfe (1966, 2004)

The Bank Dick (1940)

Blood and Chocolate (2007)

Bram Stokers Dracula
992

Bright Young Things (2003)

The Children of the Century
1999

Deceiver (1997)

Fort Saganne (1984)

From Hell 2002)

The Last Samura (2003)

Lautrec (1998)

Lust for Life (1956)

Madame X (1929, 1937,
1966)

Manon of the Spring (1986)

Moulin Rouge! (2001)

Murder by Numbers (2002)

My Mother' Castle (1990)

Oscar Wilde (1959)

Pretty Baby (1950, 1978)

Salome’s Last Dance (1988)

Time Regained (1999)

Total Eclipse (1995)

Van Gogh (1991)

Van Helsing (2004)

Wide (1997)

X (2002)
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MEASURING

1 dash = V2 ounce
1 teaspoon = Vs ounce

1 splash* = Yo ounce

1 tablespoon s ounce

Float (unless othervise listec) = % ounce

1 pony 1 ounce

1 jigger 1% ounces (standard bar shot)
1 split = 6 ounces

1 cup = 8ounces

1 pint = 2.cups (16 ounces)

1 quart = 4 cups (32 ounces)

* That most maddening of measurements, the splash can be any-
thing from V22 ounce to % ounce depending on who's taking. We
peg itat  ounce but say splash to allow you to pour to taste. And
when you're working at home without a speed pourer, a splash is
necessarly an inexact measurement. Behind the bar it works out to
about halfa count.
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