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INTRODUCTION


FEW THINGS IN LIFE can match the unmitigated pleasure of attending a live sporting event. From the thrill of real-time action on the field or in the arena to the enthusiasm of a frantic crowd collectively pulsing in the elation or anxiety of every point, goal, or touchdown, it’s a uniquely memorable, sensory-heavy experience, one that millions of fans around the world amplify further with the assistance of a frosty beverage (or several).


That’s not a new phenomenon: Drinking and sports have gone hand in hand since civilization’s earliest days. Ancient Egyptian spectators quenched their thirst at rowing and gymnastics matches with freshly brewed beer, Romans frequently attended gladiatorial battles accompanied by booze-filled flasks, and both competitors and onlookers at the first Greek Olympics liberally fortified themselves—and soothed nagging injuries—with diluted wine by the jugful.


And although you probably won’t find many contemporary professional athletes openly imbibing during competitions, watching them play with a tasty drink in hand has been par (or bar) for the course since at least the 1880s, when the American Association, an early professional baseball league run largely by saloon owners and distillers, began promoting the sale of alcoholic beverages during games. Today, beer is as synonymous with America’s Pastime as Babe Ruth, whose whiskey-tinged, Prohibition-era exploits were as prodigious as his home run output.


The rise of modern athletics as a worldwide cultural phenomenon also coincided, rather fortuitously, with the Golden Age of Cocktails, an era when the first great drink-slingers were churning out all-time classic libations at an unmatched pace. Several of these liquid delicacies found their way to the grandstands of iconic athletic events, becoming so synonymous with the pageantry and history that it’s now impossible to imagine the Kentucky Derby without a mint julep, Wimbledon without a Pimm’s Cup, or the Masters without an Azalea Cocktail.


In the current world of twenty-four-hour live streams, surround-sound speakers, and high-definition screens, it’s nearly as exciting to enjoy those hallowed spectacles from the comfort of home, mixing up their signature drinks yourself. But why stop there? What about whipping up the perfect game-night tipple for every major global sporting event, regardless of who you and your like-minded guests (or opposing-team-loving frenemies) might be rooting for?


Now you can, with Drink One for the Team.


As New York Yankees legend Derek Jeter once said, “There may be people that have more talent than you, but there’s no excuse for anyone to work harder than you do.” With this cocktail playbook in hand, there’s no excuse for you not to be an all-star home bartender, regardless of who’s playing!
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BARWARE AND GLASSWARE


Being prepared and having the proper gear is a must for both world-class athletes and star drink-slingers. The following essential items will give your personal bar setup an unbeatable home-field advantage when hosting game-day watch parties. Or if you decide to take your mixological talents on the road, this equipment will fit nicely into a gym bag.


Barware


Barspoons: Barspoons, like athletes, come in a seemingly endless variety of shapes and sizes. But you’ll only need two: a thin, long-handled spoon with a teardrop-shaped bowl for stirring—a long chopstick also works great in a pinch—and a sturdier, wider spoon for cracking and shaping ice.


Hawthorne Strainer: Use a Hawthorne strainer for stirred and shaken drinks. This flat-topped favorite of cocktail bartenders has a coiled wire around the edge that fits snugly into any glass or shaker.


Ice Molds: Unless you’ve got a perma-frozen hockey pond in your backyard, you’re going to want to invest in a couple of silicone ice cube molds to create your own big, sexy blocks of ice. To take your cocktail game to the next level, you’ll also want ones that form rectangular blocks called Collins spears, which are ideal for tall drinks like the Oklahoma Prairie Fire (here).


Jigger: On the court or behind the bar, accuracy is everything. Use a jigger (or jiggers) with 2-ounce, 1½-ounce, 1-ounce, ¾-ounce, and ½-ounce markings. In instances where a drink calls for a ¼-ounce, use your best judgment.


Mixing Glass: Your favorite team’s commemorative pint glass will work fine, but if you’re looking to splurge on a professional mixing glass, choose a sturdy one that can hold at least 2 cups of ice and booze.


Muddler: Heavy, smooth, plastic muddlers work well and are easy to clean. Avoid wooden muddlers and those with perforated ends. And in the event of a potentially devastating upset, avoid placing muddlers of any variety near your most volatile friends on game day.


Peeler: Any inexpensive Y-shaped peeler will offer more control than a straight vegetable peeler, hopefully keeping your fingers off the disabled list.


Shakers: Professional bartenders usually opt for a Boston shaker set (two metal tumblers of different sizes that fit together) due to their larger capacity and efficiency in high-volume situations. But if you’re more of a finesse player, serving up a few carefully crafted sippers from the relative safety of your home bar, it’s more than fine to use a classic three-piece shaker (the kind with a built-in strainer).


Glassware


Champagne Flute: A stemmed glass, the champagne flute has a slender, elongated bowl and is used for elegant drinks comprised mostly of champagne and other sparkling wines like those traditionally enjoyed by athletes and/or teams celebrating a championship victory.


Collins Glass/Tall Glass/Tiki Mug: Larger glassware comes in a variety of styles, from simple to wildly ornate. In the cocktail world, the most common of these is a cylindrical tumbler called the Collins glass. For the purposes of this book, that vessel can be used for any tall drink requiring ice and club soda, such as the Bright & Windy (here), or tropically inspired concoctions like the Pat Cash Grand Slam Cocktail (here) that require lots of crushed ice. However, a standard kitchen water glass or pint glass will work just fine.


Coupe: This classic stemmed glass is used for most drinks served without ice, such as a Southern Hemisphere (here) or Pink Lady (here), and should have a semicircular bowl that can hold at least 5 fluid ounces. While you might like the look of a V-shaped martini glass—why?—it’s best to avoid these monstrosities of the Appletini era, as they’re generally overly large and sloshy.


Julep Cup: An iconic and enduring symbol of the Kentucky Derby (here), the stainless steel or copper julep cup is a descendant of the silver vessels that arose in the American South in the eighteenth and nineteenth centuries. All three metals are great at keeping drinks like the mint julep colder for longer by retaining the temperature of the ice.


Rocks Glass: Also referred to as an Old Fashioned glass or a lowball glass, this short and stout tumbler is used for spirit-forward drinks served on ice, or “on the rocks.” Rocks glasses typically hold 6 to 10 fluid ounces.


Double Rocks Glass: This slightly roomier tumbler usually holds 12 to 16 fluid ounces and is ideal for higher-volume stirred drinks as well as any shaken, citrusy cocktail that requires ice, such as the Gordon’s Cup (here).


Wine Glass: Perfect for fizzy, spritz-style drinks like the Last Whistle (here), this household staple, depending on its size, can also be used in place of a coupe, champagne flute, or Collins glass when needed.















SYRUPS


Health-conscious athletes and fitness-savvy fans around the world bemoan the use of sweeteners (despite evidence that small amounts of simple carbohydrates, like sugar, are great for providing a quick burst of energy and improving athletic performance). Nevertheless, sweet elements are crucial for creating perfectly balanced cocktails. The following easy-to-make syrups are used frequently in the drinks in this book.


Ginger Syrup


YIELD VARIES




	1 part superfine sugar


	1 part fresh ginger juice (see Note)







	Combine the sugar and ginger juice in a nonreactive airtight container and stir until the sugar has completely dissolved. Cover and store in the refrigerator for up to 5 days.





NOTE: To make ginger juice, simply peel and slice fresh ginger into pieces small enough to fit through the mouth of a juicer, then feed the pieces into the machine.


Honey Syrup


YIELD VARIES




	1 part water


	3 parts honey







	In a small saucepan, bring the water to a simmer over medium heat; do not allow it to boil. Combine the honey and hot water in a heat-safe airtight container and stir until well blended. Cover and store in the refrigerator for up to 5 days.





Pomegranate Syrup


YIELD VARIES




	4 parts simple syrup (see below)


	1 part pomegranate juice concentrate, such as FruitFast







	Combine the simple syrup and pomegranate juice concentrate in an airtight container and stir until well blended. Cover and store in the refrigerator for up to 1 week.





Simple Syrup


YIELD VARIES




	1 part superfine sugar


	1 part water







	Combine the sugar and water in an airtight container and stir until the sugar has dissolved. Cover and store in the refrigerator for up to 5 days.





NOTE: To make Demerara syrup, follow the same instructions using Demerara sugar in place of superfine sugar.















BASEBALL & SOFTBALL
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MLB Home Run Derby


MAKES 1 DRINK




Dinger. Jack. Moon shot. Four-bagger. Tater. Blast. Bomb. Home run. Whatever you choose to call it, crushing a baseball out of the park is, unquestionably, one of the sweetest—and some might say, sexiest—moments in all of sports. Immortal sluggers like Babe Ruth, Hank Aaron, and Barry Bonds, while skilled in many facets of the game, are almost exclusively remembered today for their prodigious long balls. And no day features more brutally launched baseballs than the annual Home Run Derby, which, since 1985, has been held every July on the eve of Major League Baseball’s All-Star Game.


While the contest’s format has varied over the years, the overall concept remains the same: Eight of MLB’s most powerful batters trying to out-swing each other during timed, head-to-head, single-elimination duels; whoever hits the most home runs in the final round is crowned champion. All pitches (often thrown by the players’ coaches) are delivered much slower than usual, making for some truly memorable performances, like the Seattle Mariners’ Julio Rodríguez hitting forty-one home runs in a single round in 2023 or Hall of Famer Ken Griffey Jr. winning an unprecedented third title in 1999.


As majestic as a home run can be, it’s also a relatively difficult feat to accomplish in most professional stadiums. One major exception is Denver’s Coors Field, home of the Colorado Rockies, whose mile-high altitude causes balls to travel 5 to 10 percent farther than they would at sea level. Colorado is also the home of TINCUP whiskey, which features prominently in the Green Derby from bartender Lucinda Sterling. A play on the classic Brown Derby, its name evokes the verdant hue of a ballfield, while its tangy, citrusy, slightly spicy finish provides the same excitement as watching monstrous athletes send countless baseballs into the stratosphere.


Green Derby




	2 ounces Colorado whiskey, such as TINCUP (bourbon also works well in a pinch)


	¾ ounce fresh grapefruit juice


	½ ounce Amber maple syrup


	½ ounce ginger syrup (see here)


	2 dashes Orinoco bitters, such as The Dead Rabbit Orinoco Bitters







	Combine all ingredients in an ice-filled shaker. Shake vigorously for 15 seconds and strain into a coupe.










Booze and home runs have gone together for more than a century, back to the days when Babe Ruth would launch bombs while still half in the bag. But perhaps the most impressive tipsy-while-mashing performance goes to two-time Home Run Derby participant Jose Canseco. During a game in the 1990s, Canseco allegedly chugged a beer before his first at-bat and proceeded to hit a monster home run. Before his next plate appearance, he went back into the clubhouse and drank another can, hit another home run, then did the same thing a third time. And while his fourth beer failed to produce another homer, that still sounds like one heck of a happy hour.



















[image: An illustration of a baseball player swinging a bat while a catcher is positioned behind home plate. A large cocktail glass is in the foreground.]

















World Baseball Classic


MAKES 1 DRINK




Although Major League Baseball has called its annual playoff finale a “World” or “World’s” Series for well over a century, the Fall Classic has only ever featured teams from the United States (with the lone exception being the Toronto Blue Jays, back-to-back winners in 1992 and 1993). In the early 2000s, MLB and various international baseball organizations sought to create a truly global tournament modeled after soccer’s World Cup, and in 2006, they debuted the World Baseball Classic. Held every four years in early March, it’s quickly become one of the most-viewed sporting events (with an average audience nearly three times that of the World Series), and the only world championship that features the best baseball players representing their home countries.


The twenty-team tournament has produced more than a few upsets in its relatively brief history, including some surprisingly deep runs from Cinderella squads like the Netherlands and Israel. But the teams that dominate the tournament tend to come from traditional baseball hot spots like mainland North America, the Caribbean, and, most impressively, Japan, with its unprecedented three titles (as of 2025). That Japanese commitment to excellence is evident both in legendary performances by superstars like Yu Darvish and Shohei Ohtani and in the country’s sought-after whisky, which forms the delicate, barley-forward base of the Perfect Game. Containing nine ingredients (matching the innings in a game), this fresh, fruity, and exceptionally boozy tower of tiki also features tropical flavors prevalent in the cuisines of baseball-crazy nations like the Dominican Republic, Cuba, and Venezuela, and will sneak up on you quicker than an inside slider if you don’t keep your eye on the ball (or glass).


Perfect Game




	1½ ounces blended Japanese whisky


	1 ounce fresh pineapple juice


	½ ounce fresh lime juice


	¼ ounce vanilla liqueur


	¼ ounce velvet Falernum


	¼ ounce cane syrup


	2 dashes Angostura bitters


	1 barspoon absinthe


	Pinch of freshly grated cinnamon


	1 sprig mint, for garnish







	Combine the whisky, juices, vanilla liqueur, velvet Falernum, cane syrup, bitters, absinthe, and cinnamon in a shaker. Add 1 or 2 ice pebbles, shake for 5 seconds, and pour into a Collins glass or tiki mug. Fill the glass two-thirds of the way with crushed ice. Add a straw and top with more crushed ice. Place the mint sprig on top of the ice.










Attending a Japanese baseball game is a truly unique experience, from the constant organized cheering by supporters of both the home and away teams to the concession stands featuring eel, squid, and sushi instead of hot dogs and Cracker Jacks. One thing American fans will find familiar is a love for mid-game brews, which in Japan are provided by ubiquitous biiru no uriko, or beer girls, who pour their wares directly from freshly tapped kegs strapped to their backs.



















[image: An illustration featuring a baseball player in a striped uniform and a tall cocktail glass with ice and mint leaves. A baseball is positioned in the foreground.]

















The World Series


MAKES 1 DRINK




One of the most extraordinary championship events in North American sports, the World Series very nearly died in its infancy. The best-of-seven-games Fall Classic, as it’s now known, was conceived in 1903 as a postseason battle for bragging rights between the champions of the two major baseball organizations at the time: the old-money National League (NL) and the upstart American League (AL), which had commenced operations two years prior. When the AL’s Boston Red Stockings shocked the world by winning the inaugural series, disgruntled NL team owners refused to participate in future interleague contests, leading to a moratorium on the event the following year. Cooler heads—and the prospect of extra ticket sales—ultimately prevailed, as the series was resumed in 1905 and continues to be the jewel of the baseball calendar, surviving wars, natural disasters, scandals, and player strikes, while showcasing the game’s best talent and thrilling, high-pressure moments at the plate and in the field, year after year.


There’s an old baseball adage that defense and pitching win championships. Over the decades, otherworldly performances by Hall of Fame hurlers like Sandy Koufax and Mariano Rivera have been crucial to their teams’ victories. However, a potent offense is just as vital to success. And nothing can turn the tide faster than a four-run home run, or grand slam, a feat that was only accomplished twenty-two times in the first 120 World Series. A far less rarified—and no less satisfying—Grand Slam also exists in liquid form. A modern adaptation of a heavy-hitting, sugarcane-based classic first described by David A. Embury in The Fine Art of Mixing Drinks (1948), this combo of two stylistically divergent yet equally glorious rums, dry curaçao, and pomegranate has enough depth and flavor for an entire seven-game series. If someone offers you one, don’t be a stubborn killjoy like an early twentieth-century NL owner and just let it happen.


Grand Slam




	1 ounce Spanish-style aged rum, such as Flor de Caña 7 Year Gran Reserva rum


	1 ounce Goslings Black Seal rum


	½ ounce dry curaçao


	½ ounce fresh lemon juice


	¼ ounce pomegranate syrup (see here)


	1 orange twist, for garnish







	Combine the rums, curaçao, lemon juice, and pomegranate syrup in a shaker. Add 1 or 2 ice pebbles, shake for 5 seconds, and pour into a double rocks glass. Fill the glass two-thirds of the way with crushed ice, add a straw, then top with more ice. Place the orange twist on top of the ice.










For seven-time World Series champions Babe Ruth and Mickey Mantle, a mixed drink (or several) wasn’t just the preferred refreshment after a hard-fought victory, playoffs, or otherwise. It was also the breakfast of champions. The Great Bambino was said to start his day with no less than a quart of whiskey and ginger ale, while The Mick would soothe his frequent hangovers with a White Russian–style concoction made with equal parts brandy, Kahlúa, and cream.



















[image: An oversized glass filled with a drink, ice cubes, and a peel of lemon \is depicted above a baseball diamond. A batter prepares to hit while players are positioned on the field.]

















Little League World Series


MAKES 1 DRINK




In an era of nine-figure contracts, multimillion-dollar shoe deals, shady endorsements, and rampant legal sports betting, it’s easy for athletes and fans to forget how it was when they were children, playing a game for no other reason than the unbridled joy it brought them. Thankfully, we have the Little League World Series to remind us of those simpler, happy times. Held every summer in South Williamsport, Pennsylvania, the two-week tournament featuring the best ten- to twelve-year-old baseball players in the world is a master class in how pure sports can feel. Beyond the exceptionally high level of play during games—which are free to attend—fans, players, and their families are treated to an unforgettable experience, forging new friendships and soaking in the fun-first atmosphere (and exceptional fried dough from the concession stand). You don’t have to be young—just young at heart—to appreciate this magical tradition that longtime MLB manager Terry Francona has described as being “all that is good about baseball.”


In a rare global event that’s all about celebrating childhood passion, where kids are the only stars of the show, there will always be a refreshing innocence inherent to the proceedings. Conversely, when thinking about cocktails and the, shall we say, worldly folks who make them, “innocent” isn’t usually the first adjective that comes to mind. The right mocktail, however, can conjure all the carefree childhood vibes, guilt-free. Like the Sandlot Summer: This juicy, gingery blend of unadulterated refreshment is inspired by the classic film The Sandlot—required viewing for baseball-obsessed kids in the 1990s—and the fruit-forward soft drinks we’d demolish after long days getting dirty on the infield diamond. Not nearly as sugary as those neon-hued nectars, it’s still a charmingly sweet and sour reminder of simpler times.


Sandlot Summer




	2 ounces fresh grapefruit juice


	¾ ounce ginger syrup (see here)


	½ ounce fresh lime juice


	½ ounce pomegranate syrup (see here)


	Club soda, to top


	1 piece candied ginger, for garnish







	Combine the grapefruit juice, ginger syrup, lime juice, and pomegranate syrup in a shaker. Add 1 or 2 ice pebbles, shake for 5 seconds, and pour into an ice-filled Collins glass. Top with club soda. Skewer the piece of candied ginger with toothpicks and perch it on the rim of the glass.










Despite the Little League World Series’ kid-centric vibes, there’s plenty of adult fun to be had in the South Williamsport area, where whiskey and moonshine have been produced for centuries. Today, the region is home to more than a dozen highly regarded distilleries and microbreweries, including Fair Play Distillers, whose signature 111-proof bourbon should be of particular interest to lovers of potent brown spirits.
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