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				The Story

			

			The “Latecomer”
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			The King of Cocktails was late to the cocktail party. American drinkers had lived under many other liquid monarchs—the Mint Julep, Sherry Cobbler, and Whiskey Cocktail—before they even heard the word “Martini.” The difference with the Martini is, once it climbed upon that throne, it never stepped down, nor was it usurped or overthrown. The king was here to stay.

			The Martini wasn’t even the first of its breed, or the most famous. That new and exciting mixer, vermouth, was paired first with whiskey and won quick fame in the Manhattan. The first mention of the Manhattan in a cocktail book came in 1884. The Martini made its cocktail-book bow four years later, in 1888, in both Harry Johnson’s updated edition of his Bartender’s Manual and Theodore Proulx’s Chicago-printed Bartender’s Manual. (The volume by Proulx, a French-Canadian who later prospered as a lawyer, also marked the debut of the Old-Fashioned in a book.) Proulx described the Martini as “half Tom gin and half vermouth made like any other cocktail; no absinthe.” “Tom” refers to Old Tom gin, a then-prevalent, sweeter form of gin. The type of vermouth is not specified, but was likely sweet vermouth from Italy; dry vermouth did not find a home in the Martini cocktail until later.

			Proulx’s Martini, then, was a decidedly sweetish drink, as were all Martinis in the beginning. The recipe in Harry Johnson’s Bartender’s Manual added dashes of bitters, curaçao, and gum syrup (a sugar syrup made with gum Arabic), making the drink even sweeter. This made Johnson’s Martini not terribly different from the Martinez, a cocktail that first appeared in a book in 1884, and is included in an 1887 reprinting of the Bar-Tender’s Guide by the father of mixology, Jerry Thomas (who was by that time deceased). The main difference was that Thomas’s Martinez asked for dashes of maraschino liqueur. Because of the similarities, and the relative sameness of their names, the Martinez is commonly, if not conclusively, believed to be an immediate predecessor to the Martini. (More on that later.)

			Once the Martini hit the scene, it and the Manhattan were rarely apart—on menus, in news stories, or in cocktail books. But they were more frenemies than friends, forever vying for cocktail supremacy. The Manhattan had the initial edge, but it didn’t keep it for long.

			By 1893, the St. Louis Post-Dispatch, weighing in on the matter, said, “The Manhattan cocktail was once almost the national drink. It is still the standard in the cocktail line, but the Martini, which has been growing in favor from year to year, is now almost as much called for in this city as the Manhattan. Both of these drinks are said to be good appetizers, but there are men who drink as many after meals as before. The Manhattan cocktail, as is fairly well known, is a mixture of whiskey and vermouth. The base of the Martini cocktail is gin.” This article was reprinted extensively in other papers, so there was little chance that Sunny Jim of Seattle or Good-Time Charlie of Chattanooga missed the intelligence. The Martini was the “it” drink.

			In 1901, the press was still rubbing in the Manhattan’s new also-ran status, while already promulgating the never-to-die myth that Martinis are hard to make well. “Martini cocktails are very difficult to produce perfectly,” wrote the New York Sun, adding that the drink “to a great extent has entirely replaced the old Whiskey Cocktail and Manhattan.”

			Ouch. One can just hear the old sad-sack Manhattan crying out from his stool at the end of the bar, “But, I was here first.”

			Portrait of Vermouth as a Young Wine
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			To understand why the Martini and Manhattan were so closely associated with one another, and, indeed, sometimes confused with one another in the early years, one has to look at the nature of vermouth in the nineteenth century, particularly its color.

			We are accustomed to an image of the Manhattan as a drink with a deep amber color, while the Martini is crystal clear. At the time of their first flush of fame, however, they might have been mistaken for twins. The whiskeys used in Manhattans may not have been aged for long, and, thus, didn’t have the darker hue we are accustomed to, which comes from aging in wood barrels. At the same time, sweet vermouth was much lighter in color than it is today, and dry vermouth was much darker; the addition of caramel to sweet vermouth to distinguish it from dry was not yet a common practice. Hence, the usual description of vermouths in cocktail books of the time was “Italian” and “French”; “red” and “white” would have made no sense to bartenders and drinkers back then.

			According to author and vermouth expert François Monti, as late as 1914, Italian vermouth was still described in the United States as having a “deep golden color.” The French vermouths reaching the United States were also on the amber side, and likely, when mixed with gin in roughly equal amounts, produced a cocktail that would look today like a rather watery Manhattan. The two drinks were not the only cocktails visually confused with one another. In 1899, the New York Sun even observed about the Rob Roy, the Manhattan’s Scotch-based cousin, “When completed…looked not unlike a Martini cocktail.”

			The Martini’s reputation as a tinted cocktail would continue for decades. In 1891, the St. Louis Republic, surveying the current drink scene, noted “the dainty pale-gold tint” of the then-ascendant Martini. In “The Short Cut,” a bit of light verse from 1909 about three sodden poseurs named Punk, Bogg, and Slush, the poet talks of how the three “cuddled the amber Martini and mixed with the friendly high-ball.”

			One year earlier, in an interview in the Evening World newspaper with Mary MacLane, the so-called Wild Woman of Butte, the bisexual memoirist muses about British music-hall star Alice Lloyd. “I am fascinated right now by Alice Lloyd,” said MacLane. “I can’t explain to you the fascination she has for me.…I would like to see her drink a Martini cocktail, because a Martini with its amber light would suit her.”

			In the 1926 novel Dry Martini by John Thomas, the protagonist receives a Martini that is a “fragrant amber.” As late as the 1930s, poet Ogden Nash memorably rhymed about “a yellow, a mellow Martini.”

			All these references to hue look downright bizarre to a world that has long known only the see-through Martini. Slowly but surely, European producers filtered the color out of dry vermouth. Put that together with Americans’ habit of putting less and less vermouth in a Martini as the twentieth century marched on, and you get a drink that had less and less color, until it has none at all. Voilà! The mid-twentieth-century Martini in all its invisible nothingness.
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			A Clubman’s Drink
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			Socially speaking, the Martini is a paradox. Though enjoyed by millions, it retains a reputation as an elite cocktail: a sophisticated, stylish, and cultured thing that is enjoyed by people who can be described the same way. The drink didn’t stumble into this rep. It seems to have worn it from the very first.

			“Clubman” isn’t a descriptor you hear very often anymore. But once upon a time in America, the term conjured up a sort of character recognizable to every citizen: privileged, upper crust, soft, sporty, dandyish, somewhat decadent. A clubman belonged to posh clubs, the sort where, to attain membership, you had to travel in the right circles or come from the right family. Most of these clubs had bars inside and, from the 1880s on, those bars apparently served a lot of Martinis.

			Americans liked to gawk at the wealthy then as they do now, so club life was a source of regular fodder for newspapers. And when reports of Martinis made the dailies, it was often in connection with the drinking preferences of clubs and clubmen.

			As early as 1893, the Atlanta Constitution declared that “the fastidious clubman…is particular about the right amount of vermouth in his Martini cocktail.” In a 1902 article titled “With the Clubman,” the New York Times wrote, “At the Calumet a favorite drink before dinner is the Hall cocktail, named in honor of Frank de Peyster Hall, for a long time one of the Governors of the club. It is a great improvement on the popular Martini and has a dash of absinthe as one of the ingredients.”

			Two years later, the subject of a Martini filched at a club was news enough to merit a few inches in the New York Times. Apparently, a clubman was charged for two Martinis, but received only one, the other having been drunk in transit by a crafty bellboy. Another article that year went so far as to say the Martini was so clubbable that it was invented at a club, the Manhattan Club (which is
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			Appendix 1: Martini Accoutrements
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			Bergamot-Pomelo Tincture

			6 bergamots

			1 (750-ml) bottle high-proof spirit (preferably Everclear)

			2 pomelos

			Peel the bergamots and pomelos, saving the peels. Crush the peels a bit and place them into a 1-quart jar. Fill the jar with a high-proof spirit and leave to infuse for up to 1 week. Strain the liquid from the peels and keep covered, in the refrigerator, up to 3 months.

			Charred Onion–Infused Dry Vermouth

			2 onions, chopped

			1 (750-ml) bottle dry vermouth (preferably Noilly Prat)

			If you have an open-flame grill, grill the onions until translucent. Alternatively, preheat the oven to 350°F, spread out the onions on a baking sheet, and bake until translucent. Raise the heat to 500°F and cook until the edges of the onions begin to blacken (it is okay if some pieces char completely). Remove from the grill or oven and let cool completely. Put the onions into a 1-quart jar with a lid, and add the dry vermouth. Let the vermouth infuse for 24 hours. Strain through a chinois, transfer to a clean bottle, and refrigerate. The infused vermouth will keep, covered, for up to 2 weeks.

			House-Brined Olives

			Makes 1 quart

			907 grams Cerignola olives

			16 ounces olive brine (reserved from the Cerignola olive jars)

			16 ounces Dolin blanc vermouth

			16 ounces Dolin dry vermouth

			22 grams juniper berries

			11 grams cassia bark

			7 grams fresh rosemary

			14 grams lemon peel

			14 grams orange peel

			8 grams grapefruit peel

			Combine the ingredients in a jar and seal with a lid. Let sit for at least 24 hours at room temperature before using. Once opened, store in the refrigerator for up to two weeks.

			Toasted Fennel Tincture

			Makes 8 ounces

			⅛ cup fennel seeds

			8 ounces high-proof vodka

			Warm a small saucepan or skillet over medium-low heat. Toast the fennel seeds until fragrant. Let cool and combine them with the vodka in an airtight container for 7 days. Strain into a clean bottle and store at room temperature for up to 6 months.
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			Most books about the Martini become compendiums of witty quotes about the drink—often the same witty quotes, repeated again and again, book after book. I’ve tried to keep such quotes to a minimum in this text, so as not to overly tread on old ground. Still, everyone loves a good Martini quip. And many of them remain quite droll, even after a thousand tellings. So, I’ve piled them all into this appendix—some familiar, some not, some old, some fresh—in case you’d like to trot out one or two at your next Martini party. (Please say you do have a Martini party in your near future.)

			“I never go jogging, it makes me spill my Martini.”

			—George Burns

			“Martinis are for adults contemplating power, sexual possibilities, or death.”

			—Barnaby Conrad III

			“[The] supreme American gift to world culture.”

			—Bernard DeVoto

			“When I have one Martini, I feel bigger, wiser, taller. When I have a second, I feel superlative. When I have more, there’s no holding me.”

			—William Faulkner

			“America’s lethal weapon.”

			—Nikita Khrushchev

			“Do not allow children to mix Dry Martinis. It is unseemly and they use too much vermouth.”

			—Steve Allen

			“Martinis are the only American invention as perfect as a sonnet.”

			—H. L. Mencken

			“He knows just how I like my Martini—full of alcohol.”

			—Homer Simpson

			“Well, all right, but it is cold on the stomach.”

			—Joseph Stalin, upon first trying a Martini

			“One Martini is all right. Two are too many, and three are not enough.”

			—James Thurber

			“[A Martini] should be like sipping on a cool cloud.”

			—Leon Uris

			“A woman with six Martinis can ruin a city.”

			—Clifford Odets

			“[The Martini] exists to decapitate the day and fertilize the evening with its blood.”

			—David Wondrich

			“The Martini menaces our civilization as much as the atom bomb. It may be slower, but eventual destruction will be just as absolute.”

			—anonymous Minneapolis bartender, 1968
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			I was walking down Fourteenth Street, in Manhattan, during an unseasonably warm afternoon on February 2, 2017, when, on a whim, I emailed Emily Timberlake, my editor at Ten Speed Press. “I wonder if it’s time for a new Martini book?” I wrote. She responded one hour and forty minutes later: “Let’s do it!”

			It’s the quickest book pitch turnaround I’ve ever experienced. For this I thank her, and her boss, publisher Aaron Wehner, deeply. I also humbly thank Julie Bennett and Ashley Pierce, who took over as editors when the beloved and much-missed Emily left the Ten Speed fold; as well as the rest of the Ten Speed team; and Lizzie Munro, who furnished all the beautiful photos herein.

			I would also like to thank my agent, David Black, who always has my back, and ever lends a sympathetic ear, and all the helpful folks over at the Black Agency.

			Additional thanks to Amber Appelbaum, Talia Baiocchi, Douglas Biederbeck, Greg Boehm, Dàmaris Castellanos, Toby Cecchini and St. John Frizell (for their exquisite cocktail styling), Brother Cleve, Sarah Coffin, Barnaby Conrad III, Federico Cuco, Dale DeGroff, Kevin Denton, Martin “The Librarian” Doudoroff, Lowell Edmunds, William Elliott, Simon Ford, Chloe Frechette, Kenta Goto, Philip Greene, Allison Hamlin, Bobby Heugel, John Kass, Allen Katz, Jim Kearns, Marty Marcuccilli, Ryan Maybee, Francois Monti, Will Nazar, Nicolas Palazzi, Troy Patterson, Del Pedro, Agostino Perrone, Adam Platt, Bianca Prum, Leonid Rath, Rodolfo Reich, Andy Rieger, Audrey Saunders, Adam Schuman, Anna Scudellari, Thomas Waugh, Christine Wiseman, David Wondrich, and Naren Young. I also thank the staffs at the “destination” Martini bars and restaurants: Bix, Connaught Bar, Dry Martini, Dukes Bar, the Bar at the Grill, Harry’s Bar in Venice, Maison Premiere, Musso & Frank Grill, Pegu Club, and Tongue-Cut Sparrow.

			Thanks, also, to my father, Robert Odin Simonson Sr., for his Martini memories, and for the love and support he has shown me over the years. Finally, my love and thanks to the two most important people in my world, my son, Asher, and my love and soulmate, Mary Kate Murray.
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