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Introduction


What makes a Claridge’s cocktail? Is it the finest of ingredients, the mastery of the mixologist, the way it is served – with a flourish – in delicate, bespoke glassware? Or is it the sublime setting: dashing waiters impeccably dressed in bow ties and crushed velvet, and lights dimmed so you never have to wonder if it’s too early for a glass of something? As with any good cocktail, there is an alchemy that creates an elusive magic that is more than the sum of its parts.


There is a certain swagger to an evening that begins at a Claridge’s bar. Gauntlet down, it declares that tonight we celebrate – even if it’s just the mere fact that such an extraordinary place still exists. In the inimitable words of our artist in residence David Downton, ‘Claridge’s is Claridge’s and everywhere else is everywhere else’.


Here you will find echoes of London’s glorious past: tables where shipping magnates have written deals directly on linen tablecloths (and later received a bill for the cleaning), rooms where the Bright Young Things drank daiquiris, dazzled and danced. Where Marlene Dietrich checked in for weeks at a time, entertaining a succession of lovers who would reportedly leave at dawn. Photographs of Churchill, Audrey Hepburn and Jackie O – all former patrons – gaze down upon you, fireplaces blaze and there is a sense that, just at this moment, perfectly crafted drink in hand, you are precisely where you are meant to be.


When happily ensconced in the intimate embrace of The Fumoir or the butter-soft leather banquettes of Claridge’s Bar, it is easy to see why the hotel – and its perfectly mixed drinks – have become something of a refuge for the great and the good over the years (or indeed the beautiful and the damned – the theme of Kate Moss’s thirtieth birthday, held here in 2004). Perfectly poured drinks have played a starring role in the hotel’s history. Run by the Mivart family as a guesthouse in 1812, the original hotel on Brook Street often welcomed the Prince Regent and his companions, as well as – rather glamorously – expelled international royals determined to live out their exile in style.


Following a change of ownership to William and Marianne Claridge in 1854, the hotel’s reputation soared to new heights thanks to a royal visit from Empress Eugénie of France, wife of Napoleon III, in 1860. She received Queen Victoria and gave the hotel a royal seal of approval. Reportedly partial to a combination of Scotch malt whisky and claret, her Majesty Queen Victoria was something of a trailblazer on our capital’s cocktail scene.
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The turn of the century saw Londoners develop a burgeoning thirst for American ‘mixed drinks’, blending two or more spirits with bitters and sugar. Cocktails had gained popularity across the pond in the latter half of the 19th century, before Prohibition ensured their inevitable status, and London saw a host of American bars opening in response. Those mixed drinks were surely present when ownership of the hotel passed to English theatrical impresario and hotelier Richard D’Oyly Carte in 1893. More importantly – after a complete redesign of the building by CW Stephens – they were there when the hotel reopened to great fanfare in 1898 (and were likely the cause of the ‘generous time’ mentioned in newspaper reports of the reopening).


It was at this point that another female trailblazer set the cocktail world alight. Ada Coleman was hired to work in the Claridge’s flower shop (a kindness extended by D’Oyly Carte after the death of Coleman’s father). She quickly befriended the hotel’s wine butler, and he, finding an unusually receptive audience, showed the young florist how to mix a cocktail; a Manhattan, according to a 1926 interview.


Coleman quickly developed a flair for delivering perfectly mixed drinks and perfectly timed wit in equal measure. She was soon offered a job at The Savoy’s American Bar, making her one of just 150 female bartenders worldwide and as renowned as any of her celebrity clientele. While there, she invented – for actor Sir Charles Hawtrey – the Hanky Panky cocktail, a drink we still serve today. She rose to become head bartender and, by the time of her retirement in 1926, was one of the world’s best-known bartenders.


While the classics on the menu would be instantly recognizable to Coleman, cocktails at Claridge’s have also changed to reflect the times. Honorary drinks were created for Queen Elizabeth’s Coronation in 1953. During USSR prime minister Nikita Khrushchev and Communist Party secretary Nikolai Bulganin’s controversial stay in 1956, the Soviet politicians held a cocktail party in the Royal Suite, said to be so crowded that ‘buttons popped off jackets and wine was spilled on ladies’ dresses’. Movie stars and royalty, from Cary Grant to Princess Margaret, Alfred Hitchcock to Audrey Hepburn, stepped into the Foyer for an aperitif or two before taking dinner at the Claridge’s Grill, later christened The Causerie.


Today, there are no fewer than four bars within this grand hotel, led by the Claridge’s Bar itself. Designed by the late David Collins as a soft-focus sanctuary, the bar has its own entrance through a heavy velvet curtain and discreet door on to Davies Street. The orders, like the interiors, are classic and elegant: Laurent-Perrier La Cuvée NV Champagne in chilled panelled flutes, classic Champagne cocktails and intricate snacks in elegant silverware. Sitting on a garnet-red leather barstool, a guest can soak in the theatre of the mixology while savouring a pre-dinner aperitif such as the Flapper: the signature crème de cassis-spiked Champagne cocktail created for the bar’s launch in 1998 (see here).
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Across the famous chequered hallway, behind an original Lalique door panel and tucked away like a jewellery box, you will find The Fumoir. This intimate, Art Deco bar takes cues from the 1920s, with original Basil Ionides mirrors, low lighting, a marble horseshoe bar and delicious Prohibition-era cocktails – such as the Brandy Crusta and White Lady – that explain why the decade roared. Portraits by William Klein gaze moodily from deep claret-hued walls, while soft velvet seats arranged in close quarters beckon you to stay awhile longer. It is said that time is meaningless in The Fumoir. As Downton – who is often to be found at his unofficial office of table 4 – notes, ‘In The Fumoir, noon can feel like midnight and midnight can stretch until noon.’


Just next door but a world away is the bar at Davies and Brook, the Michelin-starred restaurant overseen by Daniel Humm of New York’s three-starred Eleven Madison Park. Here, cocktails are the gateway to a gastronomic, kitchen-inspired experience: everything from sous-vide-infused spirits to milk-washed fruit punches.


Last but not least of the Claridge’s bars is the most recently founded: The Painter’s Room, inspired by murals that hung there in the 1930s when it was called ‘The Painted Room’. Taking inspiration from the era and paying tribute to the iconic Art Deco Claridge’s doors, this bar is an awakening feast for the senses, with colourful artwork by Annie Morris, sumptuous leather stools and a menu inspired by the culture, art and design of Europe. Ingredients are at the core of the creative process here – all deeply considered, with excess ingredients left behind, to result in drinks with flavours in their purest, simplest form. Saint Remy is a variation on the Martini, with apple and quince, and inspired by Van Gogh’s Almond Blossom.


Together, this formidable quartet serve almost 36,000 cocktails every year. Each is produced by a bartender both fastidiously trained and singularly focused on preserving the excellence for which the hotel is known and loved. Within this book are more than 400 cocktail recipes, spanning many decades and the circumference of the globe.


Over the course of the hotel’s history, menus have evolved and adapted to reflect changing tastes, with the classics proving resilient, and Claridge’s, ever at the forefront of evolution, is now placed to lead the way for the cocktail making generation of the future. Through each iteration and innovation, one thing has remained constant: when one is drinking a cocktail at Claridge’s, nothing else in the world matters.
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Claridge’s cocktails by numbers


HOW MANY COCKTAILS DO WE MAKE?


53,714


PER ANNUM





WHICH IS THE MOST POPULAR COCKTAIL?


The Flapper





HOW MANY MARTINIS DO WE POUR?


13,604


PER ANNUM, MOST POURED STRAIGHT FROM THE FREEZER AT -19°C (-2°F)





WHICH ARE THE MOST POPULAR BAR SNACKS?


Tempura Prawns


1,786 PER ANNUM, OR 16,074 PRAWNS FOR THIS DISH ALONE AND...


Duck Rolls


14,148 PER ANNUM





HOW MANY GLASSES OF CHAMPAGNE DO WE SERVE?


35,425


PER ANNUM





HOW MANY CHAMPAGNE COCKTAILS DO WE MAKE?


9,552


PER ANNUM





HOW MANY CITRUS FRUITS (LEMON, LIME, ORANGE AND GRAPEFRUIT) DO WE USE?


234,539


PER ANNUM





WHAT IS THE MOST EXPENSIVE COCKTAIL WE HAVE EVER SOLD?


Many guests like to order signature drinks made with specific premium brands. The most expensive was a £1,000 Old Fashioned, made with Gibson’s Rye Whisky 1905, a special bottling for the Pendennis Club in Louisville, Kentucky.





Creating the perfect bar at home


THE BAR ITSELF


The very dedicated may wish to build a home bar, but a well-stocked drinks cabinet or trolley will more than suffice. Cocktails are all about the theatre, so try to position your station where you entertain most. Here we have listed the essentials, but you may wish to add more as you hone your skills.
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GLASSWARE


From julep tins and cognac glasses to gossamer-thin Champagne flutes, an expanding collection of glassware is common among mixologists. In addition to presentation, the cocktail glass plays a vital role in the bibulous experience, altering both the aroma and taste of any given drink. While there are infinite options available – and we very much encourage you to start your own collection – you need a minimum of four types of glass for this book:


■ flute – for serving drinks containing Champagne


■ rocks – for short drinks poured over cubed, crushed or block ice


■ highball – for tall drinks poured over cubed or crushed ice


■ coupe – for short drinks served without ice


All glassware should be chilled before use. This is particularly important for coupes, as the drinks served in these are not typically prepared with ice.





[image: Illustration]





Equipment


To paraphrase William Morris, one must own nothing that you do not know to be useful or believe to be beautiful. Happily, all of the below hit the spot on both counts and will help you create professional standard cocktails à la maison. Always remember to sterilize your equipment before use.


BOSTON SHAKER TINS


This pair of tin shakers slot together, creating a perfect seal that allows for vigorous mixing. A good size set should have ample room for two drinks to be shaken with a generous helping of ice cubes. A weighted version is recommended, as it allows the bartender to get a better grip.


COBBLER / THREE-PIECE SHAKER


This three-piece shaker, with an inbuilt strainer, is usually slightly smaller in volume and size: 350–500ml (12–18fl oz), compared to the Boston (700ml/1¼ pint). The best cobbler shakers come in polished stainless steel.


MIXING GLASS/TIN


Essential for stirred drinks, a mixing glass or tin allows a bartender to combine a cocktail gently without diluting it – and to interact and share an anecdote or two while the alchemy occurs. Glass versions can be beautiful and are less expensive than their stainless-steel counterparts. However, the latter are less breakable and chill drinks faster.


STRAINER


This circular metal utensil, with tightly wound coils, prevents anything uninvited appearing in your cocktail. At Claridge’s, a Hawthorne strainer is typically used – this fits just inside a Boston shaker tin. The coiled spring is designed to hold back the ice. However, a bartender can ‘open the gate’ (move the strainer back slightly) to allow slivers of ice into the drink if desired. Claridge’s bartenders usually strain a second time, using a fine strainer.


FINE STRAINER


This is a small, steel mesh basket, such as you might use to steep loose-leaf tea. Used with the Hawthorne strainer, it ensures drinks have a smooth and refined texture. This is especially useful when crafting a cocktail using egg whites.


JIGGERS


This measuring tool is used for every Claridge’s cocktail, except the Claridge’s Martini, which is free-poured. At the hotel, a Japanese-style jigger is preferred as it has multiple etchings inside indicating different measurements, allowing for greater accuracy. Hold the jigger straight when adding liquor and pour right to the top of the line.


BAR SPOON


This long, slender spoon reaches to the bottom of the tallest mixing glass. At Claridge’s, you will find 40cm (16in) teardrop bar spoons with an elegant spiral finish and a thin shaft, to allow fingers to grip and rotate with ease. There is an art to stirring: movement should come from the wrist, not the elbow, fingers should be wrapped around the spoon so they move together, and there should be almost no noise against the glass. Claridge’s bartenders are trained to stir using both hands, so they can create multiple drinks at the same time.


ICE PICK AND KNIFE


An ice pick and knife can add a touch of drama to your cocktail-making. They are, naturally, very sharp and should be treated carefully, lest your cocktail party end in more drama than planned. Hold the pick firmly and keep one finger near the sharp edge. This allows you to connect accurately with the ice.


MUDDLER


The bartender’s answer to a pestle and mortar, a muddler lightly crushes fruits, peels and herbs together. This releases their juices, oils and aromas.


ATOMIZER


Essential for a proper Martini, this simple spritzing device allows you to ‘season’ the glass with a mist that completes a drink.


ICE TONGS


These can be things of beauty and make for the perfect finishing touch to your mixing. Use them to add or remove ice cubes from glasses and shakers. They are also useful for adjusting garnishes.
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Techniques


BUILD


As with cooking, the order of ingredients affects the outcome. As a general rule, you should build your cocktail in the following order:


■ volatile ingredients – bitters, absinthe, saline or citric solutions


■ sweeteners – sugar, syrups, cordials, shrubs


■ juice


■ liqueur/sherry/fortified wine


■ base spirit


■ egg white – if you are making a sour or a flip, add the egg after the other ingredients (but before the ice), as otherwise it can begin to ‘cook’ in the citrus and alcohol.


■ ice – unless otherwise instructed in a recipe, you should add ice only once all the ingredients, excluding anything sparkling, are combined.


■ anything sparkling, such as Champagne or soda. This is to prevent it going flat.


SHAKE


In mixology, shaking has a fourfold effect: mixing, chilling, diluting and adding texture. It is usually reserved for particularly robust drinks containing citrus, juice or sugar, which need a little help to integrate.


Start by building ingredients in the smaller of the shaker tins. Add ice up to the rim, then lock the larger tin over the top, at an angle. This creates a vacuum, holding the tins together.


Give the top of the shaker a firm tap to make sure it is secure. Hold firmly, with one hand on each tin, and shake vigorously. The ice should vibrate and rotate around the shaker, rather than simply move up and down.


How long to shake is a matter of taste and opinion. Under-shaking can stop the mixture diluting properly. This can result in an overly acidic flavour if you are using citrus fruits, or an overly strong drink. Over-shaking can dilute the blend too much, creating a flat or underwhelming result. Find your ideal by experimenting.


A sour containing egg white will need extra shaking for integration and aeration. A drink with a spice, such as the Penicillin, requires a harder shake, so there is adequate dilution to prevent a harsh taste. A lighter drink, such as the Osaka Punch, needs a shorter shake, so the flavours don’t get lost. Some cocktails, such as the Silver Beet, require dry shaking – without ice – before shaking with ice, so the ingredients have a chance to meet before they are diluted. Finally, a shaken drink served over crushed ice – such as a piña colada – benefits from a ‘whip shake’: a fast, short shake with two or three small pieces of ice. This chills the drink rapidly, without adding too much water.


STIR


Stirring cocktails involves ice cubes and a bar spoon, to cool and gently dilute the drink. The more ice used, and the faster it is moved, the quicker the cocktail cools. As with shaking, there is no precise time to stir: it is a question of environment – the temperature of the room, the ingredients, the equipment – and personal taste. And, as with shaking, there is an equilibrium to stirring. Too little results in strong, overpowering cocktails. Too much runs a risk of watering down the aromas. It is simply a matter of practice.


As a general rule, when stirring drinks served over ice, such as a negroni or Old Fashioned, err on the side of under-stirring, because the ice will continue to melt in the glass. Martinis, Manhattans and other drinks served ‘straight up’ (without ice) can benefit from a longer stir until they reach an ambient temperature.


For all cocktails, shaken or stirred, keep your equipment and glassware in the refrigerator (or freezer, along with gin or vodka, in the case of a Martini). Handle the mixing glass as little as possible, to keep it cool.


STRAIN


For a smooth finish, strain after shaking or stirring. Sit a Hawthorne strainer atop the shaker tin or mixing glass. Hold in place while you pour the cocktail into the serving glass. Perfectionists may wish to double-strain: hold a fine mesh tea strainer over the serving glass as you pour through the Hawthorne, so the drink passes through both.


To create syrups, shrubs, cordials, infusions and some cocktails, you will need to strain through a paper coffee filter. Always make sure to pre-soak the coffee filter in water before using, to remove any aromas.


MUDDLE


The trick to muddling – pressing fruits and herbs together – is to gently press and twist simultaneously. Don’t press too hard: this can fragment the ingredients and cause bitter flavours.


FLOAT


This technique allows a bartender to create layered cocktails. Hold a bar spoon upside down over the top of the cocktail. Rest the tip of the spoon on the inner edge of the glass, so that it sits just above the top layer of the cocktail. Slowly and carefully, pour the final ingredient over the back of the spoon so that the liquid floats on the top of the cocktail. This will create a distinct layer. As a rule of thumb, the more sugar in an ingredient, the better it will float.


CHURN


To churn is to stir ingredients at high speed, with crushed ice. This quickly chills them.





Garnishes


Whether it’s a subtle spray of citrus oils from an Amalfi lemon twist or a salty green olive in a bath of dry vermouth and gin, a garnish adds a key final flourish. It bonds the flavours and aromas while adding a pleasing visual note. Not to be skipped.


COIN AND TWIST


Adding a vibrant pop of colour, citrus fruit zest also contains inviting aromatic oils that can provide a delicious fragrance and finish. A sharp paring knife is needed.


For a coin, use the knife to remove a neat circle of zest, avoiding the fruit. Hold the coin over the cocktail, zest side facing the glass. Squeeze lightly to spritz oils over the surface of the drink, then run the squeezed zest along the rim of the glass. Place the coin into the drink, peel side up.


For a twist, use the knife to remove a long, thin strip of zest. Trim it with the knife, then use your fingers to curl it into a twist and place it in the glass.


DISCARD


Sometimes, aromatic oils from the zest are desired but, for aesthetic reasons, the peel itself is not. Pinch a coin of citrus zest over the cocktail, zest side facing the glass, and express the juices and oils over the cocktail. Before throwing away the zest, rub it around the rim of the glass for an extra dash of citrus flavour.


RIM


This simple technique adds a professional touch to any drink. Begin by pouring the salt (or whatever ingredient you would like, it could be freeze dried raspberry powder, cacao powder or sugar) on to a plate. Rub a lemon slice around the rim of the chilled serving glass. Then, holding the serving glass by its side, gently roll the outside rim of the glass in the salt. Lightly tap off the excess. Neaten with a cocktail stick. (To half-rim a glass, follow the same method but only rub the lemon round half the rim before coating with salt.)





Products & ingredients
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Techniques and equipment are important, but ingredients are the real heroes of the cocktail hour.


Below is a list of the spirits you will find most useful when establishing a home bar, along with some of the hotel’s favoured brands.


The brands chosen in these recipes reflect what guests at Claridge’s enjoy, but you are of course welcome to use any that you wish. When substituting a different brand, it may be necessary to adjust the measurements to balance the recipe or simply add a dash of bitters or sugar to taste.


■ vodka


Claridge’s favourites: Belvedere, Grey Goose, Ketel One


■ gin


Claridge’s favourites: Tanqueray, Plymouth, Hepple, Boatyard


■ tequila and mezcal


Claridge’s favourites: Ocho, Tapatio, Ilegal


■ rum


Claridge’s favourites: Bacardí Heritage, Havana Club 3 Year, El Dorado 15 Year


■ Scotch whisky


Claridge’s favourites: Johnnie Walker Black Label, Chivas, Laphroaig 10 Year


■ Irish whiskey


Claridge’s favourites: Green Spot, Redbreast 12 Year


■ American whiskey


Claridge’s favourites: Michter’s Bourbon, Michter’s Rye


■ Japanese whisky


Claridge’s favourites: Suntory Chita, Suntory Toki


■ Cognac


Claridge’s favourites: Hennessy VSOP, Merlet Brothers Blend


■ liqueurs


Claridge’s favourites: Mr Black Coffee Liqueur, Merlet Triple Sec, St-Germain elderflower liqueur


■ vermouth


Claridge’s favourites: Dolin Dry, Martini Rosso


■ bitters


Claridge’s favourites: Campari, Aperol, Angostura bitters, orange bitters, Peychaud’s bitters


■ sodas


Claridge’s favourites: Fever-Tree sodas and tonics, Three Cents Pink Grapefruit Soda, Fentimans Ginger Ale, London Essence Company soda collection


■ syrup


Claridge’s favourites: Bristol Syrup Company’s simple sugar syrup, orgeat syrup and coconut syrup. Monin's range of syrups is also readily available, or you can simply make your own (see below).






Sugar Syrup


MAKES 500ML (18FL OZ)


250g (9oz) caster sugar


250ml (9fl oz) water


Combine the sugar and measured water in a saucepan over a low to medium heat and stir until the sugar has dissolved (do not let the mixture boil).


Leave to cool before pouring into an airtight bottle. This will keep in the refrigerator for up to 4 weeks.
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A NOTE ON ICE


Please do not embark on cocktail-making without plentiful ice to hand. It is both an essential ingredient and a critical piece of equipment. Where possible – and we understand that sometimes needs must – use the correct ice for the cocktail. This ensures that the drink reaches your guest in the perfect condition and that the ice lasts as long as required.


Ice cubes are for shaken and stirred cocktails, and for long drinks.


Ice blocks are for drinks that require little to no dilution, such as a negroni. A drink served over an ice block will hold its flavour longer than one served over cubes or crushed ice.


Crushed ice is for strong-flavoured drinks containing fruit and spices.


A NOTE ON MEASUREMENTS


Before you begin preparations for the cocktail hour, it is essential that you consider your equipment. Are the measures in metric? If so, you’re set. If not, beware! The bartenders at Claridge’s always use metric (rather than imperial) measurements for the greatest accuracy. All the cocktails in this book were created and tested in metric, so we kindly insist that you also use metric measurements when reproducing our recipes.


If your preference is imperial measurements, these have been provided. But please note that the resultant cocktails may differ slightly from the originals therefore.
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The Roaring City


MAKES 1 DRINK


25ml (1fl oz) Curry Leaf-infused Mancino Secco Vermouth


25ml (1fl oz) Pineapple Tepache


10ml (¼fl oz) sugar syrup


50ml (2fl oz) Laurent-Perrier La Cuvée NV Champagne


Curry leaf, to garnish


Build the ingredients in a chilled rocks glass over an ice block, then stir. Garnish with a curry leaf.


✦ Credit: Miriam Schofield, MO Bar, Singapore
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The Flapper


MAKES 1 DRINK


15ml (½fl oz) Briottet Crème de Cassis


15ml (½fl oz) Boiron strawberry purée


Laurent-Perrier La Cuvée NV Champagne, to top up


½ a strawberry, to garnish


In a cocktail shaker, stir the crème de cassis and strawberry purée together, then fine-strain into a flute. Top up with the Champagne and garnish with half a strawberry on the rim of the glass.


✦ Created for the opening of Claridge’s Bar in 1998
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The Flapper









Harmony Royale


MAKES 1 DRINK


20ml (¾fl oz) Rémy Martin VSOP Cognac


10ml (¼fl oz) Maraschino


15ml (½fl oz) sugar syrup


10ml (¼fl oz) lemon juice


1 strawberry


Laurent-Perrier La Cuvée NV Champagne, to top up


In a cocktail shaker, shake all the ingredients, except the Champagne, with ice cubes, then fine-strain into a flute. Top up with the Champagne.






Rouge 75


MAKES 1 DRINK


25ml (1fl oz) Plymouth Sloe Gin


15ml (½fl oz) sugar syrup


10ml (¼fl oz) lemon juice


Laurent-Perrier Rosé NV Champagne, to top up


Orange coin, to garnish


In a cocktail shaker, shake all the ingredients, except the Champagne, with ice cubes, then fine-strain into a flute. Top up with the Champagne. Express the orange coin over the top, then discard.






Bellini


MAKES 1 DRINK


30ml (1fl oz) Boiron white peach purée


145ml (5fl oz) Laurent-Perrier La Cuvée NV Champagne


Build the white peach purée and Champagne in a mixing glass and then pour slowly into a flute.






Summer Cup


MAKES 1 DRINK


4 blackberries


2 lemon slices


20ml (¾fl oz) Rémy Martin VSOP Cognac


20ml (¾fl oz) Graham’s Late Bottled Vintage Port


10ml (¼fl oz) Merlet Crème de Mûre


5ml (1 tsp) sugar syrup


2 dashes of orange bitters


Laurent-Perrier La Cuvée NV Champagne, to top up


2 orange slices, to garnish


Cinnamon stick, to garnish


Muddle the blackberries and lemon slices in a cocktail shaker, then add the remaining ingredients, except the Champagne, and churn with crushed ice. Pour into a chilled large rocks glass and top up with the Champagne and more crushed ice. Garnish with the orange slices and a cinnamon stick.


✦ Adapted by: Oliver Blackburn, Claridge’s Bar, London






Beauty of Season


MAKES 1 DRINK


25ml (1fl oz) Ki No Bi Gin


20ml (¾fl oz) Italicus Rosolio Di Bergamotto


20ml (¾fl oz) lemon juice


20ml (¾fl oz) Winter Syrup


1 egg white


Perrier-Jouët Grand Brut NV, to top up


In a cocktail shaker, dry shake all the ingredients, except the Champagne, then add ice cubes and shake again. Fine-strain into a chilled coupe. Top up with the Champagne.


✦ Credit: Denis Broci, Claridge’s Bar, London
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Beauty of Season









All Year Round


MAKES 1 DRINK


3 fresh pineapple chunks, plus a pineapple wedge, to garnish


30ml (1fl oz) Barsol Pisco


25ml (1fl oz) John D Taylor’s Velvet Falernum
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