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FOREWORD

You can drink whiskey anywhere. Ernest Shackleton took 46 cases on his ill-fated trip to Antarctica. My grandfather took it in a flask to the golf course. I like it on a back porch late in the afternoon. But whiskey’s natural habitat is the bar, and any bar will do: it’s at home in the diviest of dive bars and the snootiest of private clubs. Order it neat, on the rocks, with soda, in a cocktail—anything goes. Whiskey is the white Oxford shirt or little black dress of the spirits world.

The book you’re holding concerns itself with whiskey, bourbon in particular, cocktails specifically, and it couldn’t come at a better time. Bourbon and cocktails have undergone an incredible renaissance in recent years, but what’s been happening signifies so much more than that. We’re not just going back to the old days and old ways of drinking. We’re not just drinking bourbon the way our grandparents did. Craft distillers are producing exciting, innovative expressions—hopped whiskey, quinoa whiskey, port-finished bourbon—that are challenging and expanding the category itself. Bartenders are using those innovative creations to develop twists and turns on classic cocktails and completely new recipes that make today’s bar scene the most exciting since Prohibition brought the last golden age of cocktails to a swift end.

Many of those recipes, old and new, call simply for whiskey, but they really mean bourbon—because not all whiskeys are the same. Scotch is a cat, finicky and refined; it doesn’t play well with others. Scotch guards its secrets, demanding attention, contemplation, focus. You can find recipes for scotch cocktails, but beyond a few classics—Rob Roy, Rusty Nail—they appeal mostly to particular palates. Bourbon, in contrast, is a golden retriever. Enjoyable on its own, it plays equally well with others. Its robust sweetness and underlying bite support a body of invigorating spice, tangy citrus, and energizing bitterness. Its big, bold notes of vanilla, cinnamon, and stone fruits eagerly romp with other ingredients. It likes nothing more than to tumble into a glass with a few mixers. Bourbon cocktails are plentiful and plenty delicious.

That’s no coincidence. Bourbon and cocktails grew up together. The first bourbons, as we know them today, arose in Kentucky around the turn of the nineteenth century before migrating to Ohio and, via the Mississippi River, down to New Orleans, where they first gained popularity in the 1820s. Distillers didn’t age bourbon at first, but drinkers soon developed a taste for expressions that had sat for a few months or more in a barrel, losing some of the harsh bite, absorbing caramel and vanilla notes, and taking on a reddish-amber hue. Bourbon proper was born.

Not long afterward, travelers noted a new breed of bartenders mixing a new breed of drinks. Slings, Mint Juleps, and the like weren’t meant to mask impurities in low-grade spirits; rather, they amplified the pleasant tastes emerging from this new generation of spirits. Jerry Thomas wrote the world’s first bartender guide in 1862, right around the time that phylloxera, a grape louse, began decimating the vineyards of Europe. The wine economy suffered enormously, of course, but the Cognac industry plummeted as well. Ever-adaptable bartenders soon swapped brandy for whiskey in the Sazerac and other concoctions. The Old-Fashioned rose to prominence, as did the Manhattan, Boulevardier, and Saratoga. Over the next six decades, the American cocktail scene grew. Whiskey flourished alongside it.

Mixing drinks soon became an art. By the early twentieth century, bourbon stood behind the bar of establishments from low to high and from coast to coast, perfectly supporting a wide range of cocktails. When the vodka craze of the 1980s and 1990s finally waned, distillers and bartenders cast their gaze back on the brown stuff. Mixologists uncovered those forgotten classic recipes, rediscovering the joys of bourbon, and turned to the future with new mixtures, the highlights of which you’ll find in these pages.

The news keeps getting better, too. Today’s bartenders have more than just Jim Beam or Elijah Craig at their disposal. As of 2016, America has more than 500 whiskey distilleries, most making bourbon and each trying to make its mark with a unique, complex expression. Some have a high, spicy rye content; others finish in wine barrels; but all give bartenders a broad palette for creating the next generation of cocktails.

Cocktailing is an art: it’s easy to learn, but it takes years to master. You don’t have to be a mixologist to make these delicious drinks, but this book will set you on that splendid path. Jane and Alla stand at the forefront of the craft cocktail renaissance, and they write with verve on a subject dear to their hearts. Heed their expertise and you’ll come away with insight, knowledge, and skill. Then, at the end of a long day, mix up a batch of bourbon drinks for you and your significant other or loved ones. Take pride in the accomplishment, then drink up and feel good. The task becomes its own reward.

Clay Risen
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Still design patented by Elijah Barnum and Benjamin Brooks of New Marlborough, Massachusetts, in 1808.









INTRODUCTION

A SHORT HISTORY OF BOURBON
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From America’s earliest beginnings, settlers came to these shores with a raging thirst. John Alden, a cooper, sailed aboard the Mayflower to tend to the ship’s precious barrels. When he came to the New World, John Winthrop, governor of the Massachusetts Bay Colony, brought 10,000 gallons of beer, 120 hogsheads of malt for brewing, and 12 gallons of “hot waters,” or ardent spirits. Even for the dour Puritans, drink was a gift from God. They expected no one to toil without refreshment.

By 1629 the Virginia Colony had two brewhouses. Boston established its first malt house in 1637. Willem Kieft, director general of the New Netherland Colony, was distilling grain—probably corn or rye—
by 1640. But New World colonists had difficulty re-creating the drinks of the Old World. Climates differed, and the European ingredients weren’t available. Colonists began fermenting whatever they had on hand to satisfy their thirst, including apples, bran, currants, elderberries, fir needles, hemlock, Jerusalem artichokes, parsnips, peaches, pears, pine buds, pine chips, roasted corn, and sassafras roots. Cider became especially popular. To concentrate cider, New Englanders put containers of it outdoors in cold weather, waited for it to freeze, and then skimmed off the ice. By 1668, William Laird, a Scottish distiller plying his trade in Monmouth County, New Jersey, was making apple brandy, thereby establishing one of America’s oldest distilleries (known today as Laird & Company).

But rum reigned as king. New England—one of the corners of the lucrative molasses trade (slaves, sugar, rum)—boasted 159 rum distilleries in
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LEGAL DEFINITIONS
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STRAIGHT BOURBON WHISKEY
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