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INTRODUCTION


FOR CENTURIES, Champagne has been synonymous with celebration. Its hold on the popular imagination has never wavered.

While the Gauls were likely making wine before they were conquered by the Romans, winemaking in Reims, France, started in earnest in 282 CE following a Roman edict. Within a few generations, the still wines produced in Reims grew to such fame that kings, courtiers, and high clergy made a point of making visits to the area to taste the local product. By the Middle Ages, the French established a tradition of royal coronations at the magnificent Reims Cathedral, where “wine flowed in rivers.” Even before its signature innovation, Rémois wine, given its prestigious presence at coronations, was already considered the “ordinary drink of kings and princes.”

The innovations of one French monk in the late 1670s unlocked wine’s potential. Dom Pérignon is credited as the greatest winemaker of his age, and perhaps in the history of winemaking, and his reputation was built on his talent for wine blending, or “marrying” multiple wines. While this is a common feature of Champagne today, it was revolutionary at the time. The monk was also the first to make clear white wine out of black grapes; before then, the wine was an unappetizing gray or pale straw color. Given that his blends featured multiple plots and varietals, the monk stamped his own name on his bottles, an early exercise in brand marketing. As Pérignon’s reputation as a winemaker grew, “his name became identified with the wine of the abbey,” Henry Vizetelly writes in an early Champagne history book. “People asked for the wine of Pérignon, til they forgot that he was a man and not a vineyard, and within a year of his death, his name figures amongst a list of the wine-producing slopes of the Champagne.”

While today the name “Dom Pérignon” conjures images of luxurious bubbles, many experts point out that the monk spent many years fighting against the light fizz that occurred naturally following secondary fermentation in bottles. As historian Tilar Mazzeo notes, Pérignon was actually “given the task of finding a way to get rid of the bubbles ruining the local wines.” Lightly fizzy wines had been a troublesome feature of Rémois wines dating back centuries, and before secondary fermentation was fully understood, the buildup of bubbles and variations in the thickness of bottles could result in exploding vintages.

Despite a popular misconception that Dom Pérignon “invented” carbonation in bottles, historians agree that the British first discovered how to alchemize still wine into bubbles. Wealthy British consumers who sought to protect their French wine from oxidation began storing their prized liquids in bottles instead of barrels. By sealing their wines and adding a dose of brandy as a preservative, the British found that their still wines took on a bit of sparkle, which they, unlike the French at the time, found quite desirable. “In their efforts to preserve imported still wines from the Champagne, [the British] had haphazardly started the process of secondary fermentation required to make sparkling Champagne,” Mazzeo reports. The historian notes that the British were converting wine into Champagne by the 1670s, “a full decade before the wine was first produced in France.”

The first Champagne house, Maison Ruinart, was founded in September 1729 by Nicolas Ruinart. The opportunity provided by a new wine category prompted plucky entrepreneurs and family businesses to join the fray. Considered the start-ups of their day, these Champagne brands are now recognizable as glittery maisons with names such as Clicquot, Krug, and Moët & Chandon. Their bet, which was far from a sure thing at the time, paid off handsomely.

By 1895, 80 percent of all the Champagne drunk in America was quaffed in a small section of New York City between Fifth and Eighth Avenues, and Twenty-Third and Thirty-Fourth Streets, the New York Journal reported. Over 200,000 barrels of Champagne were consumed that year in New York, notching over $5.3 million in sales in late-1890s dollars (equivalent to more than $181 million in 2023).

If that seems like a lot, that milestone was quickly surpassed just four years later, when the city beat its own Champagne-drinking record. Over 33 million quarts of Champagne were imported in 1899, with over half the entire haul consumed in New York. “This is the greatest Champagne year New York has ever known. The desire to ‘celebrate’ is the cause of it,” the Journal reported in August 1899.

At the height of the Gilded Age, Champagne firmly lodged in the American consciousness as the ultimate luxury product; the move was reflected by high society taking on “Champagne” as a synonym for aspirational style and timeless elegance.

Fashion articles tracked the emergence of a color referred to as “champagne” as the “It” hue for gowns and dresses. The New York Tribune’s fashion reporter predicted the end-of-year trends for 1900: “Two new colors which are reported as likely this winter are known as ‘champagne’ and ‘champagne froth.’ The first is decidedly pretty and is a delicate pinkish-amber shade. The second is almost white, but with the faintest possible touch of flesh-colored pink.” In 1904, the Tribune waxed poetic over the new silks available for dressmaking at a store on Twenty-Third Street: “Take, for instance, a piece of champagne color, which reflects a tint like the heart of a topaz …”

The popularity of Champagne—the beverage, that is—in the late 1890s coincides with the start of another cultural moment: the birth of the cocktail era. The first cocktail recipe book, Jerry Thomas’ Bar-Tenders Guide: How to Mix All Kinds of Plain and Fancy Drinks, was published in 1862. A seminal relic of the pre-Prohibition era, the book features recipes for classics such as juleps, Manhattans, and toddies. Thomas also included multiple recipes for Champagne-based cocktails and sparkling wine punches (one of which has been adapted for this book), illustrating that cocktails and Champagne have been intertwined since both were fairly new phenomena. Champagne appeared in the wave of influential cocktail books that followed, including Cocktail Boothby’s American Bartender (1891) and Stuart’s Fancy Drinks and How to Mix Them (1904). The charm of a well-made Champagne cocktail would inspire both a British prince and one of America’s most famous authors, as well as countless mixologists, to design their own recipes.

Champagne isn’t the only wine with bubbles, of course. The popularity of Champagne prompted other regions to craft their own sparkling blends. Effervescent wines from Spain, Italy, the United States, and others introduced different flavor profiles and new winemaking technology while also redefining occasions for drinking. Bubbly drinks are shorthand for “good times” everywhere from movie montages to song lyrics to wedding receptions.

Given our contemporary interest in mixology as well as the long history of the sparkling wine cocktail, it makes sense that the effervescent cocktail is overdue for a moment in the spotlight.

Sparkling is designed for how we drink now: More than just a special-occasions-only or once-a-year moment, bubbles are now recognized as the perfect companion for nearly every event, from casual solo dinners to festive brunch parties to late-night romantic rendezvous. As a Champagne expert once memorably told me, “You drink bubbles when the sky is blue.”

The following collection of recipes includes famous classics as well as delightful originals from top bartenders. You’ll find large-format recipes sure to be hits at your next party, as well as single servings that will imbue any moment with elegance.

Full of sumptuous drink recipes to elevate even a casual gathering, Sparkling reminds us that every moment is an opportunity to enjoy a glass of dancing bubbles fit for royalty.
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MAKING SPARKLING COCKTAILS AT HOME


Before you start making drinks, here are a few things to keep in mind.


INVEST IN QUALITY BAR AND KITCHEN TOOLS


	Purchase tools and glassware from bartending or culinary brands, such as industry favorites Cocktail Kingdom or Food52. You’ll need cocktail and culinary measuring tools, including a mixing glass, bar spoons, cocktail shakers, strainers, and proper jiggers. My go-to tool is Cocktail Kingdom’s copper Japanese-style jigger, which has measurements from ½ ounce to 2 ounces.




	If you will be making large-format punches, you’ll need pitchers (such as iced tea pitchers or drink dispensers) for serving. If the serving pitchers are too small to prepare the punch in, mix it in a large soup pot and then transfer smaller batches to decorative bottles or other serving containers.




	You’ll also need ice molds in various sizes, including large molds if you plan on making large-format punches. You can improvise when making large ice for punches; I’ve used ice pop molds as well as medium-size storage containers to make big blocks of ice.




	A Breville juicer is a worthy investment and is the first step for making high-quality cocktails at home, given how many drinks rely on fresh-pressed juices.




	You’ll need a variety of straining tools, from fine-mesh cocktail strainers to strainers that can sit on top of containers. Finely woven fabrics, such as linen napkins, muslin nut-milk bags, and coffee filters will be needed for straining syrups and other liquids.




	A variety of glass containers for storage and plastic containers for freezing are essential. I extend the life of my syrups by breaking up bigger batches into smaller portions and using only what I need. Many syrups can be used in multiple scenarios, from other cocktails to smoothies to coffee and tea drinks. Be careful with using glass for freezing, as some bottles can break when the frozen liquid expands.




	Invest in several quality sparkling wine stoppers. Cuisinart and Kloveo offer durable versions that work as promised and don’t fall apart easily. If you have wine left over, a proper stopper will keep it fresh for several days. The best stoppers create an airtight seal to prevent oxidation and maintain carbonation. Some of my best stoppers have extended a bottle’s lifetime for a minimum of three days and sometimes up to a week.




	Most people have basic kitchen measuring spoons, cups, and glasses, but it’s worth mentioning that these will be needed as well.





WINE AND SPIRITS OPTIONS

Which sparkling wine goes best in a cocktail? Suggestions are listed in recipes, but if your local wine store is out of a particular brand, here’s a few things to keep in mind:


	You don’t have to, nor should you, spend too much on wine that will be used in cocktails. Aged fine Champagnes (such as Dom Pérignon, Ruinart, Krug, Lallier, and others) have subtle flavors and will have smaller bubbles (as a result of their time spent in cellars), so a fine Champagne’s best features will be lost in a cocktail, especially if it has fresh juice in it. (Though for sparkling cocktails with a minimum of ingredients, such as a Kir Royale, a fine wine is an excellent choice.)




	Look for young wines from a range of producers (American, Italian, British, Spanish, and French). Inexpensive, sparkling wines are produced via the charmat or Martinetti method (in which bubbles are formed in stainless steel vats before being transferred into bottles). Charmat wines tend to have fruity, fresh qualities and soft bubbles that dissipate quickly. Prosecco and Lambrusco are the most well-known examples of wines made via charmat.




	Sometimes, young wines can be acidic, which will work with (or against) a cocktail’s palate; taste as you go and don’t pour too much wine into a drink all at once, such that you undermine the work you just put into preparing it.
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	All Champagne and some sparkling wines are produced using the methodo classico or the Champenoise style; a wine’s second fermentation, which results in bubbles, occurs inside the bottle. Champenoise production requires time and aging in cellars, which is one reason these wines tend to be more expensive than their charmat peers. This traditional style typically translates into expressive wines with buttery, drier qualities and a stronger carbonation. While some traditional method wines can be more expensive than wines made via charmat, it’s easy to find many affordable examples of traditional sparkling wines, including French sparklers, Spanish Cava, and wines from Italian producers in Trentino and Franciacorta.




	Which spirits or liqueurs can be replaced? It depends. You don’t have to buy a new bottle of tequila if you already have a blanco in the house. Base spirits such as gin, vodka, and rum allow for some interchangeability. Liqueurs, however, tend to be quite specific, with distinct profiles and colors; try to use the liqueur listed in the recipes as much as possible. That said, almost every liqueur has a rival with similar virtues that can be a last-minute stand-in if you can’t find the original ingredient.




	Wine and spirits store employees know a lot and are often enthusiastic resources. Ask questions and take their recommendations.





INGREDIENTS CHOICE AND STORAGE


	Properly chilling all sparkling wines before use is essential.




	Juice should always be freshly pressed, not bottled. A rule of thumb: Bad fruit yields bad juice; if you wouldn’t eat it, don’t juice it.




	Citrus juice (especially lemon and lime) is volatile and has a window of 4 to 12 hours, after which it begins to denature, resulting in cloudiness and changes in flavor. As I note in several recipes, when preparing drinks for an event, you can combine all the alcoholic elements (except sparkling wine or sparkling water) first, and then add the freshly pressed juice in the last hour before guests arrive. This ensures the freshest possible taste.




	Use the best quality mixers, such as Fever-Tree and London Essence, which have less sugar and stronger bubbles than their peers. Supermarket tonics and seltzers may overwhelm delicate cocktail flavors.




	When making syrups, always strain away all the solids. Let syrups fully cool before covering and storing.




	Label and date containers. It seems obvious, but it’s very easy to lose track of when something was made, especially if there are multiples.




	Wine-based liqueurs, such as vermouth, should be refrigerated after opening.




	Never use another cork to store an opened bottle of sparkling wine; the pressure can cause the cork to eject and can cause injury or damage to your kitchen.




	Kalustyan’s in New York City is the bar world’s source for everything from loose teas to hard-to-find bitters to fruit purees and other nonalcoholic ingredients. You can find them online at https://foodsofnations.com.





MAKING DRINKS


	Practice mise en place, which means setting up a clean space with all the products and tools neatly laid out before you start. This prevents unnecessary hunting and distractions.




	If you’re nervous about spillage or wobbly hands when pouring liquids into a jigger, you may get more accurate measurements if you place the jigger on a flat surface (rather than holding it high like a star bartender who does this every day). Fill it up and then carefully pour the liquid into a mixing tin. As with any tool, it takes a little practice, but it’s easy to get used to.




	Batch drinks like they do at world-class bars. Rather than making drinks individually, you can measure out ingredients and premix them so that when guests arrive, all you need to do is pour over ice and add a splash of wine, if needed. Batching drinks ahead of time will allow you to focus on hosting rather than bartending.




	Many, if not all, recipes in this collection have the sparkling wine added at the end. There’s a few reasons for that. One: You should never shake a fizzy liquid (wine or soda) in a mixing tin. The pressure will cause the container to explode. Two: You don’t want to bruise the delicate bubbles of the wine. Once you’ve added the wine, you can give the drink one last gentle stir to combine and then serve. You want to preserve the bubbly freshness that occurs when the wine is just added.




	If you have the space, chill glasses before serving.




	Unless the recipe says otherwise, always use fresh ice in a glass and toss the broken ice that’s used in the mixing tin.
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