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FOREWORD BY THE AUTHOR

Having started out as a self-taught bartender, before progressing to become a

professional alongside expert bartenders, I soon became aware of the rather vague

nature of the cocktail world, which evolved with no real rules, or ones that simply

came too late. It is a discipline whose methods, recipes and uses vary tremendously

from one country to another.

Unlike cooking, where culinary pioneers such as Auguste Escoﬃer laid the

foundations for the cuisines of the entire western hemisphere, the bar world has

never had a similar work of reference. Thus, technical terms are duplicated, with

the result that a slight variation in spelling can lead to radically diﬀerent results.

The laws that govern the production of alcohol are also numerous, complex and

littered with exceptions.

The aim of this book is to provide clear answers to questions posed by curious

readers and to demonstrate precise step-by-step methods for making a successful

cocktail. I hope you enjoy reading the book and tasting the results!

NOTE

We have used capital letters for the names of alcoholic drinks

and spirits, whether the brand is registered or not.
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Discover the key principles involved in making a cocktail, ﬁnd out about the basic

spirits and other ingredients used in the recipes, learn about the diﬀerent skills required

for making them, as well as adding ice and decorations. In addition, there are detailed

illustrations and diagrams plus explanations of the features speciﬁc to each one.

1. THE BASICS

3. ILLUSTRATED GLOSSARY

Become familiar with the bar’s equipment and glassware; broaden

your knowledge by going deeper into the technical aspects of cocktail

making and getting to know the recipes through tasting them.

Put into practice the basic skills for making cocktails. Each recipe has

references to the basic knowledge you will need, detailed graphics to show the

cocktail’s ingredients and a photograph to show you how it should look.

2. COCKTAIL RECIPES

HOW TO USE THIS BOOK
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The Lowdown

CATEGORIES

LONG DRINK

Generally speaking, this is long,

diluted and served in a tall glass.

Anything served in a highball or

similar-shaped glass (tumbler, sling),

such as Snappers, Bucks, Fizzes,

Mules, Highballs or Collins.

SHORT DRINK

Generally speaking, this is short,

concentrated, powerful and served in a

small glass. Anything served in a coupette

(coupe) or similar-shaped glass (such as a

Martini or Nick & Nora, among others),

as well as Ancestral cocktails, Duos, Trios,

Daisies, Spirit Forwards, Reinforced Sours,

Juleps, non-elongated Smashes and Flips.

WHAT DOES

THIS MEAN ?

Finding out the best way to serve

a particular cocktail. It is very

diﬃcult to classify cocktails in

a deﬁnitive way and, to date,

there is no classiﬁcation that

is recognized throughout the

entire profession. For this

reason, the cocktails featured

in this book are divided into

two categories – short and long

drinks – as this classiﬁcation

is most commonly used.

WHY CLASSIFY?

– To know which techniques to

use and learn how to master

them through repetition.

– To be able to anticipate

the end result and create it

consistently each time.

– To know what the desired

balance should be for the

chosen cocktail family and

how to adapt it if necessary.

– To identify a cocktail’s

origins and be familiar

with its derivatives.

– To understand the structure

of a cocktail family and

draw inspiration from it.

A DEEPER DIVE

Logic would suggest that

the diﬀerence between

a short drink and a long

drink is simply down to

the size of the cocktail,

but the reality is more

nuanced. When served

in a tumbler over ice,

some short drinks will

practically ﬁll the whole

glass, just like a long drink.
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The Lowdown

THE MAIN COCKTAIL

FAMILIES

WHAT DOES THIS MEAN ?

It is a way of classifying cocktails that have a similar structure in order

to understand their character and to know what to expect in terms of

balance. The following list of families is not exhaustive, but it covers

the 22 families whose composition can be summarized systematically.

ANCESTRAL

+ Egg white (optional)

Liqueur often triple sec

+ Soda

+ Cream + milk + whole egg

Brown spirit

+ Aromatic mix + tomato juice.

Liqueur generally triple sec

+ Ginger ale

Bitters and/or sweetener (optional)

+ Egg white (optional)

Traditionally served over crushed ice

+ Sparkling water + fresh lime juice

Traditionally made in a cocktail shaker

+ Egg white (optional)

+

Alcoholic or non-alcoholic additive (vermouth,

liqueur, cream, syrups, among others + fruit juice)

+ Sparkling wine. With the optional addition

of an acidic ingredient and/or sweetener

+ Soda + egg white (optional)

Always shaken

+ Alcoholic or non-alcoholic additive (vermouth,

liqueur, cream, syrups, and others) + bitters (liqueur)

+ Fruit juice

+

Alcoholic or non-alcoholic additive (vermouth,

liqueur, cream, syrups, and others) + bitters (liqueur)

+ vermouth/cream

+ Sparkling water

Traditionally made in the glass

+ Whole egg. The spirit can be

replaced with fortiﬁed wine

+ Ginger beer

Bitters and/or sweetener (optional)

Wine-based aperitifs

+ fortiﬁed wines + bitters (liqueur)

DAISY

HIGHBALL

NOG

SNAPPER

BUCK

DUO

JULEP

RICKEY

SOUR

TIKI

CHAMPAGNE COCKTAIL

FIZZ

LADDER

SLING

REINFORCED SOUR

TRIO

COLLINS

FLIP

MULE

SMASH

SPIRIT FORWARD

Spirit

Liqueur

Bitters (concentrated

aromatic)

Acidiﬁer

Sweetener

Fresh herbs
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The Lowdown

FLAVOURS &

BALANCE

BALANCE

Certain cocktails are perfectly balanced.

They are not excessively sweet, the acidity

does not make your palate cringe, the level

of alcohol is acceptable, and they leave

no bitter aftertaste (for example, Horse’s

Neck with a Kick, see page 197; Paloma, see


page 194; Breakfast Martini, see page 130).

UNBALANCED

Certain cocktails are intentionally unbalanced

and focus more on a speciﬁc ﬂavour, such as

bitterness (for example, Negroni, see page 86;

Boulevardier, see page 146, among others),

acidity (Tom Collins, see page 170) or even sugar

(for example, Brandy Alexander, see page 88).

WHAT DOES THIS MEAN ?

The balance of a cocktail is

very relative, its aim being to

please the drinker. There are

four main components to play

around with: sweetness, acidity,

bitterness and the perception of

alcohol, which in combination

should all enhance the spirit.

FASHION

As with cooking, cocktails

follow trends, and the craze

for a new ﬂavour or previously

rare ingredient that suddenly

becomes available can propel

a recipe centre stage.

UNITS AND LOCAL LAWS

Units of measure vary from one country

to another, which means it is not always

possible to simply convert a recipe word

for word. Bartenders, therefore, have to

work out how to adapt a recipe, while at the

same time retain the balance of ﬂavours.

CULTURE

For a taste that is considered

well-balanced, it is very important

to take into account where in the

world or in which country the

cocktail is served. Depending

on the culture, local palates will

be more accustomed to bitter

ﬂavours (as found in bitters and

some Italian liqueurs), while others

are fonder of sweeter ﬂavours.

PUBLIC HEALTH

Many of the recipes in this

book date from the 19th

century, or even earlier, and

have had to be adapted so they

can be drunk today and will

suit modern tastes, while at

the same time retaining their

original ﬂavour proﬁle. The

quantities of alcohol in the

original recipes were much

higher than those allowed in

current legislation, meaning

that many of those cocktails

could not be served today.

14
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The Lowdown

BENCHMARKS

WHAT DOES THIS MEAN ?

The proportions shown here work

for most cocktails, depending on

the family to which they belong.

DUO

2 measures of spirit for

1 measure of liqueur

SOUR, DAISY, FIZZ, SMASH

2 measures of spirit for

1 measure of sugar and

1 measure of an acidiﬁer

TRIO

For a bitters cocktail

1 measure of vermouth

1 measure of bitters

1 measure of spirit

COMPOSITION

Increasing the number of ingredients can

result in the ﬂavour becoming blurred

but, when mastered, the result can be

a truly elegant and complex cocktail

(for example, Singapore Sling, see page



92; Ramos Gin Fizz, see page 167).

MULE, BUCK AND RICKEY

2 measures of spirit for

1 measure of an acidiﬁer

15
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The Lowdown

WINE-BASED

APERITIFS

VERMOUTH

WHAT IS IT?

Wine that has been aromatized with herbs

(chamomile, mint, artemisia [mugwort], fennel,

among others).

To bear the appellation, the degree of

alcohol must be between 14.5% and 22%.

INGREDIENTS

Wine + spirit + sweetener + artemisia (mugwort).

TYPES

Sweet vermouth, red (known as Italian):

slightly sweet, with a mildly bitter ﬂavour.

Dry or extra dry vermouth (known

as French):

dry and quite ﬂoral.

White:

sweet and ﬂoral.

AROMATIC PROFILE

Each vermouth is made to its own

recipe. Its aromatic proﬁle and sugar

level are therefore speciﬁc to it.

QUINQUINA

WHAT IS IT?

An aperitif wine traditionally aromatized

with bark from the quinquina tree, which

contains quinine.

INGREDIENTS

Wine + spirit + sweetener + quinine.

AROMATIC PROFILE

Due to the quinine, its aromatic proﬁle is

bitter. This family of wine-based aperitifs

is being used less and less in cocktails.

WHAT ARE THEY?

A wine-based preparation to which spirit and

sometimes sugar (in the form of caramel or

fruit juice, among others) are added. Depending

on the appellation or style of the wine, spices,

bark or roots are also added by way of maceration,

infusion, aromatization or colouring agents.

This also includes fortiﬁed wines.

HOW TO STORE

Stand the bottle upright and

keep it in a dry place, away

from direct light, heat or cold.

Refrigerate after opening.

TIP

In order to choose the right vermouth,

you need to taste it ﬁrst to ensure

it matches the aromatic proﬁle of

the cocktail you are making.

PRINCIPAL TYPES

Vermouth and quinquina.

STORAGE TIME

Several years if the bottle is

unopened. After opening, one

week in the refrigerator.

PERCENTAGE OF ALCOHOL

Between 10% and 25%

(20 and 50 proof).

LEADING BRANDS

Vermouth

: Carpano (recognized

as the very ﬁrst vermouth created),

Dolin, Cocchi, Noilly Prat.

Quinquina

: Dubonnet, Byrrh.

A DEEPER DIVE

The quinquina family has two well-known types:

– Americanos: a mix of wine, spirit, sweetener,

gentian and red or yellow colouring;

– Mistelles: made of wine, eau-de-vie etc. and

unfermented fruit must.
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The Lowdown

PORT

WHAT IS IT?

A fortiﬁed wine produced in a deﬁned

geographical region of Portugal, according

to a strictly controlled production process.

TYPES

Diﬀerent types of port are available: red,

white, rosé, old or younger styles.

AROMATIC PROFILE

A characteristic aromatic proﬁle that

is always very rounded and sweet.

MADEIRA

WHAT IS IT?

A fortiﬁed wine produced on the

island of Madeira in the Portuguese

archipelago, according to a strictly

controlled production process.

TYPES

Available as red or white, and

in old or younger styles.

AROMATIC PROFILE

Madeira is characterized by more acidity

and sometimes more complexity. Be

careful not to confuse this fortiﬁed wine

with the table wine produced by the

Château de Madère in Bordeaux.

SHERRY

WHAT IS IT?

A fortiﬁed white wine produced in a deﬁned

geographical region of Spain, according to

a strictly controlled production process.

TYPES

There are many types and the most well-known

are Pedro Ximénez, Palo Cortado, Oloroso,

Fino, Amontillado, Manzanilla and Moscatel.

AROMATIC PROFILE

A sweet wine, the aromatic proﬁle of

which can vary according to its type.

FORTIFIED

WINES

WHAT ARE THEY?

A drink based on ‘fortiﬁed’ or

‘mutated’ wine, i.e. one to which

neutral alcohol has been added

to halt fermentation. The wines

contain no other additives, such

as sugar or ﬂavourings, and most

of them hold PDO (Protected

Designation of Origin) status.

HOW TO STORE

Stand the bottle upright and

keep it in a dry place, away

from direct light, heat or cold.

Refrigerate after opening.

PRINCIPAL TYPES

Port, Madeira and sherry.

STORAGE TIME

Several years if the bottle is

unopened. After opening, one

month in the refrigerator.

PERCENTAGE OF ALCOHOL

Between 10% and 20%

(20 and 40 proof).
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The Lowdown

SPIRIT

VODKA

NEUTRAL VODKAS

WHAT ARE THEY?

They are often distilled several times

and highly ﬁltered, which results in a

very neutral end product with a simple

ethanol taste, the sweetness of which

varies depending on the quality chosen.

COMPLEX VODKAS

WHAT ARE THEY?

Generally produced through ageing in

cask with less distillation and ﬁltration

than neutral vodkas to preserve the more

fragrant notes of the basic ingredient. Their

aromatic proﬁle is more pronounced.

FLAVOURED VODKAS

WHAT ARE THEY?

Flavoured vodkas (strawberry, cinnamon,

cherry, pear, chocolate, among others) are

produced either by maceration directly in

the distillate of fruits or spices, or by adding

chemical or natural extracts. Unfortunately,

these days they are often of poor quality.

WHAT IS IT ?

A spirit produced by distilling fermented agricultural

mash, such as cereals (wheat, barley, rye, maize,

buckwheat, among others), grapes, potatoes or

beetroot molasses. Often only one of these ingredients

is used, the most common these days being wheat.

HOW TO STORE

Stand the bottle upright and

keep it in a dry place, away from

direct light, heat or cold.

PRINCIPAL TYPES

Neutral vodkas, complex

vodkas, ﬂavoured vodkas.

STORAGE TIME

Several years if the bottle

is unopened.

PERCENTAGE OF ALCOHOL

Minimum 37.5% (75 proof).

TIP

Neutral vodkas are generally used to add

alcohol to cocktails where the spirit is

not the star (Moscow Mule, see page 180,

for example) but without introducing

an aromatic note which would interfere

with the balance of the cocktail.

Character vodkas are more often

used in Spirit Forward cocktails

(such as Martinis, for example).

LEADING BRANDS

Neutral vodkas:

Ketel One,

Absolut, Smirnoﬀ, Grey Goose.

Complex vodkas:

Polugar,

Sauvelle, Chopin.

Flavoured vodkas:

Grey Goose

la Poire, Chase Marmalade Orange.
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The Lowdown

GIN

WHAT IS IT?

A neutral eau-de-vie base ﬂavoured when

cold with natural or chemical extracts.

Most often, the lowest quality gin.

INGREDIENTS

Eau-de-vie + ﬂavourings + sugar

+ authorized colourings.

DISTILLED GIN

WHAT IS IT?

A neutral eau-de-vie that has to be re-distilled

with the main ingredients (juniper, bark, fruit,

among others). The name is widely used and is

no guarantee that it is a higher-quality spirit

than simple gin.

INGREDIENTS

Eau-de-vie + ﬂavourings. Can be artiﬁcially

coloured and other natural or chemically

produced ﬂavours can be added when cold.

LONDON DRY GIN

WHAT IS IT?

An eau-de-vie base that must be re-distilled

with all the ingredients used to produce it.

Contrary to what its name might suggest, this

type of gin is not subject to any control as to

where, geographically, it can be produced.

INGREDIENTS

Eau-de-vie + ﬂavouring ingredients. No cold

or post-distillation aromatization is allowed.

SPIRIT

GIN

WHAT IS IT?

An aromatic neutral spirit produced by

distilling grain or molasses. The ﬂavour can be

natural (infusing or macerating the spirit with

spices, seasonings, herbs, barks, nuts, fruits)

or artiﬁcial. Juniper is always present in gin,

either through natural or chemical ﬂavouring.

HOW TO STORE

Stand the bottle upright and

keep it in a dry place, away from

direct light, heat or cold.

TIP

Due to the huge number of gins

available (there are over 6,000 on

the market), it is crucial to know

the ingredients that have been

used to make a gin (generally called

‘botanicals’), so that its aromatic

proﬁle matches the recipe.

PRINCIPAL TYPES

Gin, distilled gin and

London distilled (dry) gin.

STORAGE TIME

Several years if the bottle

is unopened.

PERCENTAGE OF ALCOHOL

Minimum 37.5% (75 proof).

LEADING BRANDS

Beefeater (United Kingdom), Bombay

Sapphire (United Kingdom), Hendrick’s

(Scotland), Tanqueray (United Kingdom),

The Botanist (Scotland), Copperhead

(Belgium), Citadelle (France), KI NO BI

(Japan), Aviation (USA).

A DEEPER DIVE

Gin’s ancestor is genever, produced

by distilling grain brandy (eau-de-vie)

with juniper. More complex and often

less sweet than gin, it can replace gin

in most cocktail recipes, where it

gives a powerful and complex result.
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SPIRIT

WHISKY, WHISKEY

WHISKY

WHAT IS IT?

The style of whisky made in Scotland,

which is distilled in alembic stills and aged

in casks. Legislation diﬀers from country

to country but, in general, the eau-de-vie

has to be aged for a minimum of three

years for it to be called ‘whisky’.

TYPES

Single malt:

produced from the distillation

of beer from a 100% malted barley

fermentation and made in a single distillery.

Grain:

produced from the distillation of beer

from a fermentation of cereals with a small

amount of malted barley.

Blended:

produced from the distillation

of beer from a blend of single malt and grain,

which may come from several distilleries.

Blended malt:

produced from the

distillation of beer from a blend of

single malts from several distilleries.

Irish whiskeys:

although spelt with

an ‘e’, they are ‘whiskies’ in the sense

of the way they are manufactured.

WHISKEY

WHAT IS IT?

An eau-de-vie produced from the distillation

of beer from a mixture of cereals. Column

still distillation, rather than by alembic still,

with the spirit then aged in new oak casks.

Mainly American whiskeys.

TYPES

Bourbon:

a blend of cereals (minimum

51% corn), aged for at least two years in

new American oak casks. Bourbon tends

towards roundness with notes of vanilla.

Rye whiskey:

a blend of cereals (including

a minimum of 51% rye), aged for at least two

years in new American oaks casks. Rye displays

very pronounced spicy notes and is quite dry.

WHAT IS IT?

Eau-de-vie obtained by distilling a beer produced

from the fermentation of cereals and then aged

in casks. The only permitted ingredients that

can be used are water, yeast, cereals and maybe

caramel, which gives a darker colour.

STORAGE TIME

Several years.

LEADING BRANDS

Whisky

–

Scotch single malt: Craigellachie, Glenlivet,

Glenmorangie, Dalmore, Glenﬁddich.

– Peated: Ardbeg, Lagavulin, Laphroaig, Aberfeldy.

–

Blended Scotch whisky: Johnnie Walker (black,

double black, green), Monkey Shoulder, Dewar’s.

– Japanese single malt: Nikka, Yamazaki, Hakushu.

– Indian: Amrut, Paul John.

– France: Alfred Giraud, Armorik, Michel Couvreur.

Whiskey

–

USA Bourbon: Bulleit, Jim Beam, Blanton’s, Four

Roses, Maker’s Mark, FEW, Woodford Reserve.

–

USA Rye: Bulleit, Jim Beam, Wild Turkey,

Rittenhouse, WhistlePig, FEW, Lot 40.

HOW TO STORE

Stand the bottle upright and keep it in a dry place,

away from direct light, heat or cold. After opening,

to ensure safer conservation of quality whiskies

or whiskeys, re-seal the bottle with plumber’s-

grade Teﬂon sealing tape (also known as PTFE

tape – they are one and the same) to prevent

oxidation causing the spirit to deteriorate.

PERCENTAGE OF ALCOHOL

Minimum 40% (80 proof).

PRINCIPAL TYPES

Whisky:

single malt, grain, blended,

blended malt, single grain.

Whiskey:

bourbon, rye whiskey.

TIP

Despite the similarity in their names,

these are very diﬀerent spirits, so take

careful note of how they are made.

A DEEPER DIVE

The colour of whiskies and whiskeys

depends on the casks that are used. In all

cases, the age on the bottle always denotes

that of the youngest eau-de-vie in the bottle.
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HISPANIC OR CUBAN RUM

WHAT IS IT?

Rum that is produced in Spanish-speaking

countries from sugarcane molasses.

AROMATIC PROFILE

Its subtle herbaceous notes and sugarcane

aromas mean it is frequently used in cocktails.

RHUM AGRICOLE

WHAT IS IT?

Produced in French overseas territories

and islands that grow sugarcane, it is made

from sugarcane juice and not molasses. In

the main production areas, the rum can be

white (three months’ minimum ageing),

amber (eighteen months’ minimum ageing),

aged (three years’ minimum ageing) or out

of age (aged for more than six years).

AROMATIC PROFILE

More herbaceous than its Hispanic cousins, it is

also much fruitier. Its pronounced herbaceous

notes make it diﬃcult to use in a cocktail.

JAMAICAN RUM

WHAT IS IT?

Produced in Jamaica, it is made from molasses.

If labelled ‘estate rum’, this indicates that

it was produced entirely in the area where

the sugarcane was grown. It is always

aged at diﬀerent stages of maturation.

AROMATIC PROFILE

Rich and often quite dark. It has fruity

and herbaceous notes but also aromas of

leather, hay and even a hint of petrol. In

a cocktail, it adds complexity and density

to the ﬂavour (in a Daiquiri, for example).

This rum, and older rums in general, come

into their own in spirit-forward cocktails.

SPIRIT

RUM

WHAT IS IT?

A spirit produced by distilling fermented sugar cane

as a juice, syrup or molasses. It may or may not be

aged (if it is labelled white, silver or light, it will

not have been). It has diﬀerent names in diﬀerent

languages: for example,

rhum

(French), rum (English)

or

ron

(Spanish). Two criteria determine the right to

use the name: it must comply with the minimum

alcohol content, and the rum must be produced

from sugar cane grown in its country of origin.

HOW TO STORE

Stand the bottle upright and keep it in a

dry place, away from direct light, excess

heat or cold. After opening, to ensure

good quality rums are stored safely, re-seal

the bottle with plumber’s-grade Teﬂon

sealing tape to prevent oxidation, which

would cause the spirit to deteriorate.

MAIN TYPES

Hispanic or Cuban colony rum,

Rhum agricole, Jamaican rum.

STORAGE TIME

Several years.

PERCENTAGE OF ALCOHOL (ABV)

Minimum 37.5% (75 proof) in the European

Union and the UK, 40% (80 proof) in the USA.

LEADING BRANDS

Hispanic or Cuban rum:

Flor de Cana,

Havana Club, Ron Santiago de Cuba.

Rhum agricole:

La Mauny, HSE, Saint James,

Trois Rivières.

Jamaican rum:

Appleton Estate, Hampden

Estate, Wray & Nephew Overproof (> 50%)

A DEEPER DIVE

Depending on the laws in individual

countries, and unlike whiskies or

cognac, the age indicated on a bottle

of rum can refer to the oldest spirit

it contains, even if that only amounts

to 1% of the ﬁnal blend. Also, since

colouring is permitted (except for white/

silver/light rums), a very dark hue does

not necessarily indicate long ageing.

Cachaça is a type of rum made in

Brazil from sugarcane juice and its

production is subject to strict rules.
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