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	To all the bartenders who have served me a perfect martini
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	Preface
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	At this point in my adult life, drinking resembles a day at the track. It’s a thoroughbred race of sorts—fast out of the gate, followed by a mad dash to a quick buzz—rather than an all-day marathon of sipping one beer after another toward a long, slow burn.

	Life is short, and time feels of the essence. My tastes, metabolism, and schedule have changed since my college days. I don’t have the time or inclination to dillydally, and all that beer no longer appeals to me (or my waistline).

	Thankfully, I have fallen in love with the martini (or the “marty,” as we call it in my house), which consistently has me off and running with speed, elegance, and style. En route from one place to the next, I follow the silhouette of a martini glass (the international symbol for cocktail) on signage throughout any airport just before a flight.

	My father drank his gin with tonic, so my early exposure to the martini was mostly through cinema. Hollywood has always loved the martini, casting it in a supporting role in countless classic movies, from those directed by Billy Wilder to any of the Bond films.

	I started ordering martinis when I could first afford them, shortly after moving to New York City in the early 1990s, as a way to look sophisticated on dates. Since I favored places where martinis were served very dry (read: mostly gin) in oversize (10-ounce/300 ml+) glasses, just one got me feeling confident quite quickly (read: cheap date). The martini soon became one of my go-to cocktails—the Negroni being the other.

	My most memorable martini was at Temple Bar on Lafayette Street (now long gone, sadly). The bar felt like an elegant yacht interior: dimly lit, with dark-wood walls and heavy velvet curtains. They served popcorn with crisp shreds of fried sweet potato and beet at the bar—very salty, to encourage more drinking. The martini glasses were big, chilled, and filled to the brim with the coldest and driest of drinks. There was a sense of glamour and fun surrounding Temple Bar (and the martinis) that I just had to be a part of.

	Dating back to the mid-nineteenth century, the martini is one of the world’s most popular cocktails—and with good reason. It is sophisticated, evocative, and delicious. Making a martini is simplicity itself, requiring just two (not counting the garnish) basic ingredients: gin and vermouth. No special tools or expertise are required. After an especially taxing day, there is perhaps no greater pleasure than mixing and sipping a cold one. It announces that the day is over and you have earned your drink, the reward for a job well done.

	As with the Negroni, the origin of the martini is steeped in mystery and intrigue, with more than a few unverified theories as to how and where it came to be. Some claim the martini was invented in (and named for) the town of Martinez, California (see here for the namesake recipe), while others credit Martini & Rossi for coining the name of the drink. Other aficionados attribute it to a San Francisco bartender named Jerry Thomas, while some point to New York City—specifically the Knickerbocker Hotel—as home to the very first martini. Honestly, since I’m never as interested in the drink that came first as I am in my next one, this book will not waste your time exploring and debating the competing origin stories. Rather, it celebrates the martinis I have come to love over the years, and the places I have discovered in which to best enjoy them.

	There is not one proper martini recipe, per se. For me, the ideal martini is made with gin, served ice cold and bone-dry, with a twist. By definition, a martini includes gin, and it should not need to be qualified as such. A vodka martini is just that—a variation on the original. The use of the term “gin martini” is a retronym, a phrase created to avoid confusion between the standard and a later version. (Similar phrasing is used to describe an “acoustic guitar,” for example, or an “analog watch.”)
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	Occasionally I’ve been served a lousy martini, but that hasn’t deterred me. When one is prepared with thought and care, there is nothing closer to perfection in a cocktail. I have tasted martinis in countless airport bars, hotels, and restaurants, crafted by bartenders all over the globe. I have also heard tell of various well-known figures who love the martini as much as I do, from President Franklin Delano Roosevelt to the writer Dorothy Parker, each pontificating on the glories of this iconic drink. Ultimately, I identify most with the following assessment, from Homer Simpson, in reference to his favorite bartender: “He knows just how I like my martini—full of alcohol.”

	[image: Frank Sinatra and Jill St John]
	Frank Sinatra and Jill St. John in Tony Rome, 1967
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	The martini is as simple as it is sophisticated. Because you need just a few ingredients to mix one, it’s worth seeking out excellent examples of each, and combining them with the right amount of care. You have a bit more license with your choice of garnishes, the best of which offer a sharp, crisp counterpoint to the gin—a bright twist of lemon peel, say, or a bracing, briny olive. If you are new to the drink, experiment to see what you like best. Or, if you’re like me, you might switch gears depending on the place and situation you find yourself in.



	The Gin
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	The key to the martini’s flavor is its primary component, the gin (or, more specifically, the juniper that gives it its name). The spirit originated in the Netherlands, as a variant of genever (sometimes spelled jenever, which comes from the Dutch word for juniper).

	The earliest versions of genever were crudely distilled from malt wine. These primitive spirits were definitely rougher around the edges than modern-day gins, bearing more resemblance to whiskey, though not quite as palatable. They needed some polishing, so distillers added botanicals and herbs to increase their appeal, taking an especially generous hand with the juniper.

	Since juniper was thought to have healing properties, early genevers (from about the sixteenth century) were used medicinally. British soldiers battling wars in the Netherlands around that time discovered the spirits and developed a taste for them. They brought genever back to England with them, and the British public soon developed a taste for it too. Once its popularity was established, English distillers began producing their own version of genever, altering its composition and shortening the name to “gin.” Eventually they created a clear, more smooth grain alcohol than the Dutch original, with a pronounced juniper flavor. Today, we know this as London dry gin, my unequivocal choice for a martini.

	Some cocktail historians claim Old Tom–style gin as the spirit of choice in early versions of the martini (see here). This variety is something of a halfway point between the somewhat primitive genever-style gins and the ultra-dry London-style varieties we know today. Old Tom gins were made when most gin was still relatively harsh, prompting distillers to mellow the effect with sugar and other sweeteners, including licorice.

	In the middle of the twentieth century, as the preference for sweetness in popular cocktails gave way to one for dryness, Old Toms fell out of favor. However, you can still find Old Tom gins made by distillers such as Hayman’s. In some circles, you can even find martini lovers who prefer their drinks decidedly less dry, but Old Tom–style gin has always been too sweet for my palate. I favor the piney and soft citrus notes of London dry gin, as well as the complexity of the botanicals and the rooty finish. I would never opt for a flavored gin, like one that is lemon- or cucumber-infused, in my martini, lest it cloud the purity of the drink. There are currently many great producers of London dry gins all over the world—now more than ever, in fact. My go-to gin choices include the following:

	
			Beefeater

			Berry Bros. & Rudd No. 3

			Bombay

			Botanist

			Gordon’s 

			Monkey 47

			Plymouth

			Tanqueray

	

	There are loads of other gins from small-batch producers that I like to try when I come across them. When I’m in Brooklyn, for example, I’ll often opt for one of the local favorites, like Dorothy Parker or Brooklyn gin. When I’m in upstate New York, I’ll buy Prohibition gin.
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	The Vermouth
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	In a classic martini, the vermouth is always dry. Also known as white (blanc or bianco) vermouth or French vermouth, this blond barrel-aged fortified wine was developed in France in the early nineteenth century by brands like Noilly Prat (distillery pictured below) and Dolin. Author W. Somerset Maugham put it best, as quoted in a vintage advertisement: “Noilly Prat is a necessary component of a dry martini. Without it, you can make a sidecar, a gimlet, a white lady, or a gin and bitters, but you cannot make a dry martini.”
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	Dry vermouth is not to be confused with (or substituted for) its sweet red counterpart, which has an entirely different flavor profile. Both varieties were originally intended for medicinal purposes, and infused with an array of botanicals and flavoring agents. It’s the blend of those ingredients and the proportions in which they are used that continue to give each dry vermouth its signature character and taste.

	The exact formula for any

	
		Antica Formula

		Carpano Dry

		Dolin

		Martini (in a pinch)

		Noilly Prat

		Punt e Mes

	

	The Bitters

		
		
		
		
		
		
		The Vodka

		
		
		
		The Garnish

		
		
		
		Olives

		
		Citrus

		
		
		Cocktail Onions
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\ _ Want more martini-ordering cards? We'll send you a
dozen .. . FREE! Justwrite to: Gordon's London Dry Gin,
Dept. B, P.0. Box 32, N.Y., N.Y. 10046

“My card, Sir... “My card, Sir...
and may | compliment you on the one that did the ordering.
the superb Gordon’s London Dry A meticulous gin
martini you ordered!” should always be

ordered meticulously!”

Usethis card to order
your next Gordon’s
London Dry martini.
Hand it to your
bartender or waiter.
It saves words. Time.
Disappointment. And it
saves a great gin! After
all, when you order the
biggest seller in
England, America, the
world. .. why make the
onion cry?

PRODUCT DF U.S.A. 1035 KEUTRAL SPRIS
DISTLLED ROM GRAI, 50 PROCF.

GORDOK'SDRY 6N 0., LTD.. LIKDEN, ..

Gordon’s. It’s how the English keep their gin up!
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DRY_GIN,

100% Grain Neutral Spirits
. FROM A 1761 ‘RECIPE
86° Proof 4/5.Qt
Bompay Spirits Co,, Ltd,, London, England
Solé Distributors for U.S|A.
CARILLONIMPORTERS LTD.
New York,N.Y.
. Product of England -
THERE’S ONLY ONE
WORLD’S FINEST

BOMBAY

IMPORTED ENGLISH GIN

DISTILLED AND BOTTLED IN ENGLAND

WHAT IS GIN 2

Gin is a state of mind. But, Gin is a
recipe ... . Gin is Bombay. There's
Only One World’s Fincst

No two Gins arc the same because
Gin is a recipe. Certain English Gins
have the flavor distilled in. The
flavor of Gin makes the drink. The
flavor of a truc English Dry Gin is
acquired in_distilling from “botani-
cals.” In_distilling, as the vapor is
boiled off it rises through racks of
selected natural  avoring  agents.
These are:

i’é? 1. Coriander (sceds)
49 " fom Morocco

. Lemon Peel
from Spain

. Angelica (root)
from Saxony

. Licorice
from England

. Orris (Inis flower)
from Ttaly

. Juniper (berrics)
from Germany

. Almonds
from Indo-China

From all of these Bombay Gin
acquires that very slight, clusive
flavor that makes Bombay a truc,
distinctive, dry Gin. This cntire
distilling process is further enhanced
by a methed of unhurried distillation
which ensures that there is only one
world’s finest.
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