
		
			
				Bright Sips

				Too often we misunderstand lightness as a lack of depth. This confusion has infiltrated our vocabulary, where lightness is a descriptor attached to dull and forgettable stuff. We eat light bites rather than a main course; radios play light FM when you really want to listen to rock. Lightness in these cases may as well be the silence you hear between heartbeats.

				The late, great twentieth-century writer Italo Calvino thought differently. Calvino praised lightness as the embodiment of ingenuity, economy, and agility. Lightness is synonymous with liveliness. It’s the quality that enables us to stride over what he called “the weight, the inertia, the opacity of the world” with the swagger of Perseus, skywalking in his winged sandals.

				When we think about lightness in a cocktail, I say we follow Calvino’s footsteps. A light and bright cocktail ought to be far from toothless and boring, because that’s not what lightness is. It can be low in alcohol, or not—to me that’s beside the point. More important is the way it transits across the palate: with great presence but leaving little trace.

				Among this collection of Bright Sips is a nod to the Gin Rickey—a tall, tart, nineteenth-century drink that contemporary admirers call “air conditioning in a glass.” The chills get deeper with the underappreciated Absinthe Frappé, softened with a touch of coconut, as well as the Sgroppino, an Italian creation made with lemon sorbet. Also gifted from Italy, you’ll find the glassful of summery sunshine that is the Bellini. We’ll bask in the glow of easy-drinking tonics from France and mildly spirited shochu from Japan.

				Turn to these Bright Sips to uplift the atmosphere of a dull afternoon, or spring you from the lethargy of a too-hot day. Ingredients range from brisk, botanical spirits to sparkling, floral wines to zesty sodas. Some Bright Sips seek to flirt with our noses as much as our palates. Some are soothing in their clean, dry finish. Others release transfixing flurries of bubbles reminiscent of—if I can borrow a line from the Italian poet Cavalcanti, as translated by Calvino—white snow falling without wind.

				Each drink has something unique to say, but all speak in the language of lightness.

			

			Gin Rickey
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			London Dry Gin & Lime Juice

			Crisp, Dry & Citrusy | Highball

			Washington, DC, isn’t known to agree on much, so it says a lot that the capital district has embraced the bubbly and refreshing Gin Rickey as its official drink. This cocktail emerged there in the late 1800s as a riff on the earliest known Rickey, a drink whose creation is credited to (and named after) a lobbyist and saloon owner known as Colonel Joe Rickey. Joe’s original Rickey was made with whiskey, not gin; and supposedly he was none too pleased that the Gin Rickey eclipsed his preferred version in renown.

			With no sweetener present, the Gin Rickey is all about delivering clean, cold refreshment. (July in DC has been deemed Rickey Month in recognition of the drink’s freonic powers.) Serve it tall, in a highball glass to concentrate and slow the release of the seltzer’s bubbles, so you experience more of its effervescence for longer. The main stage here is the interaction between your chosen gin and the fresh lime. London dry–style gins tend to be more favorable than modern-day citrus-forward options because they provide a firm juniper counterpoint to the lime juice, but feel free to experiment. I like to use peppery gins like Suncliffe, out of Arizona, and the Dry Rye Gin by California’s St. George Spirits.

			 

			Serves 1

			2 ounces gin

			½ ounce freshly squeezed lime juice

			Garnish

			Lime wheel (see this page to use up your extra citrus)

			Have Handy

			Cubed ice

			Seltzer

			 

			Add the gin and lime juice to a chilled highball glass. Stir briefly with a barspoon to combine. Stand the barspoon in the glass and pour 5 ounces of seltzer down the neck, filling the glass three-quarters to the top. Gently add in ice to fill. Briefly stir again. Tuck in a lime wheel.

			 

			Enhancements & Departures

			
					
					Substitute Clarified Lime Juice (this page) in place of the freshly squeezed lime juice for a cocktail that is crystal clear in appearance and retains its carbonation as you sip.

				

					
					Add a small measure of simple syrup to give your Gin Rickey a touch of sweetness. For the syrup: into a small saucepan, add 1 cup of water and 1 cup of granulated sugar, and place over medium-low heat, stirring occasionally. Once the sugar has dissolved, transfer into a resealable container. Use within 2 weeks.

				

			

			Oolong Hai
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			Oolong Tea & Shochu

			Toasted, Mellow & Aromatic | Highball

			Japan celebrates the highball like nowhere else. The drink format often consists of a spirit and a carbonated soft drink served in a tall glass on ice and garnished with a wedge of lemon. Japanese shochu—a spirit category where the distillates are made from cereals and starches like sweet potato, buckwheat, and barley—is another popular base for highballs, so much so that it has spawned a whole genre of canned flavored cocktails known as chu-hai (a truncation of shochu highball).

			Not all Japanese highballs are bubbly, though. The Oolong Hai pairs cold oolong tea and shochu for a drink that is somehow weightless and robust at the same time, expressing the commonalities in flavor shared by the two ingredients. Mugi shochu, distilled from barley, is a match for the fragrant, dry-toasted, grassy qualities of oolong. Without any added sugar or acid in this drink, the tea and spirit are left to shine.

			 

			Serves 1

			5 ounces freshly brewed oolong tea, chilled (brewing instructions follow)

			3½ ounces shochu

			Garnish

			Dehydrated lemon wheel (this page)

			Have Handy

			Cubed ice

			 

			Stack ice in a highball glass nearly to the top. Add the chilled tea and shochu, and briefly stir. Garnish with a dehydrated lemon wheel.

			 

			Brewed Oolong Tea

			
					
					To yield 10 ounces of tea, start by heating 2 cups of filtered water in a kettle or small pot and bring to a boil. While the water is warming up, add 4 teaspoons of loose-leaf oolong tea to your steeping vessel, such as a teapot or a large heatproof measuring cup. Once the water comes to a boil, remove from the heat and let it cool briefly, allowing the temperature to decrease to 180 to 200°F. Pour a generous 10 ounces of water over the leaves, and let steep for 3 to 5 minutes, to your taste (a longer steeping time will result in stronger tea). Strain out the solids and run through a coffee filter if needed. Let the tea cool completely before use, or store in a sealed container in the refrigerator for up to 2 weeks.

				

			

			Bellini
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			Peach Puree & Prosecco

			Ripe, Fluffy & Sweet | Champagne Flute or Coupe

			Like the icy-cool Sgroppino (this page), the swank Bellini is a gift from Venice, Italy. It’s become a brunchtime favorite thanks to its combination of stone fruit—white peach, traditionally—and prosecco. The drink was first served at the iconic Venice landmark Harry’s Bar and is named after one of the city’s most beloved artists—Renaissance painter Giovanni Bellini.

			Prosecco was a natural choice for this lighthearted cocktail, since this variety of sparkler hails primarily from the wine-growing regions of northwest Italy that surround Venice. Some Bellini recipes call for peach nectar, which is peach juice with water and sugar added. Giuseppe Cipriani Sr., the founder of Harry’s Bar and the drink’s inventor, used pureed ripe white peaches, giving the Bellini a blushing-pink color. Store-bought peach nectar requires no prep (besides chilling) and is finer in texture than a puree; however, you may find it makes for a more cloying Bellini. Fresh fruit, especially in summer, is the move to get that palate-pleasing, naturally candied flavor of ripe peach.

			 

			Serves 1

			2 ounces Peach Puree (recipe follows), chilled

			4 ounces prosecco, chilled

			Garnish

			Peach slice

			 

			Add the Peach Puree to a chilled champagne flute or coupe glass. Add about half of the prosecco and gently stir to incorporate. Top with the remaining prosecco. Garnish with a slice of peach on the rim of the glass.

			 

			Peach Puree

			Peach Puree can be made from fresh or frozen peaches. If using fresh, be sure the fruit is ripe for optimal peachiness and adequate sugar content. Two or three peaches will yield enough puree for four Bellinis. Boil the peaches submerged in water for 1 minute, then transfer them into an ice bath. Once cooled, slit the skin, then hand-peel the peaches. Split each and remove the pit. Blend the peaches until smooth, adding a little water if needed. Chill before serving. If using frozen peaches, allow them to thaw, then blend them, adding water if necessary. Refrigerate for up to 1 week.

			Rebujito
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			Sherry & Lemon-Lime Soda

			Off-dry, Fresh & Dynamic | Collins

			In Andalucia, home of the fortified wine we call sherry, the Rebujito reigns all through the hot months. This thirst-quenching, ultra-low-ABV drink consists of a combination of dry-style sherry and lemon-lime soda, commonly garnished with a bouquet of mint. (Is this drink by and large a wine spritzer? Yes

			
			 

			
			
			
			
			
			
			
			 

			
			 

			
			
					
					
				

			

			Lillet & Tonic
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			Mountain Suze
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			Sgroppino
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			Gin & “Tonic”
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			Absinthe Coconut Frappé
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