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A note on strength ratings


We are not using official units as they depend on where in the world you are. We also all have a very different tolerance to alcohol. In line with our ‘drink less, drink better’ mantra, keep to between a total of 15–20 icons a week. We also recommend having alcohol-free days.


[image: Illustration] 1 = 25ml spirit measure (+ mixer)


[image: Illustration] [image: Illustration] 2 = bottle of beer or cider (5% and under ABV) / 150ml (5 fl oz) champagne


[image: Illustration] [image: Illustration] [image: Illustration] 3 = strong beer or cider (over 5% ABV) / 250ml (8½ fl oz) wine


[image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] 4 = 50ml (1½ fl oz) and under spirit measure cocktail


[image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] 5 = over 50ml (1½ fl oz) spirit measure cocktail


A note on measurements


In order to achieve the right balance of flavours, some of the recipes included use very precise measurements, but feel free to adjust these if you wish, to suit your tastes.


As a general guide:


2.5ml = ½ teaspoon


5ml = 1 teaspoon


15ml = 1 tablespoon


A note on ingredients


Some of the cocktail recipes call for ingredients you may not be familiar with. These can be found online or at specialist suppliers, and are well worth seeking out to take your drinks up a notch or two.
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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





INTRODUCTION


“Quick, bring me a beaker of wine, so that I may wet my mind and say something clever” – Aristophanes, Ancient Greek Comic.


Yes, that’s right. We’ve introduced this book with a quote from a Classical comedic clever clogs from Ancient Greece.


Pretentious? Bien sur. But, apparently, it gives the book gravitas. Not that the book needs anymore gravitas. If anything, it’s got too much gravitas – in fact, on here, there’s a whole day dedicated to Isaac Newton, the man who actually discovered the stuff – when an apple (which makes cider) bopped him on the head.


It’s just one of the 366* entries in this eclectic elbow-bending anthology of discerning drinks and fascinating and unusual facts.


Others include a pair of whisky highballs for ‘National Giraffe Day’; a South African sparkling wine served at the inauguration of both Barack Obama and Nelson Mandela; an alpine elixir inspired by a chap who eats aeroplanes; and a gin cocktail created in honour of someone who sewed monkey’s testicles onto the face of a Frenchman. If you’ve always wondered why the Morning Glory Fizz is the ideal toast for the fellow who wrote “The History of Farting” whilst wearing a Fez (him not you), then this is the book you’ve been looking for.


This weighty tome is a culmination of 40 years dedication to drink – writing, researching and learning about alcohol in all its fabulous, fermented forms. Since meeting while working on a pub newspaper 20 years ago, we have travelled the world visiting distilleries, breweries and winemakers… so you don’t have to.


Our unwavering commitment to altruistic imbibing has also taken us to the some of the world’s best (and worst) drinking destinations – from swanky cocktail establishments and dirty dive bars to rum shacks, suspect South African shebeens, lovely old pubs and, unfortunately for all involved, faux speakeasies where hipsters take your order using an old typewriter.


Delving deep into drinking history, we’ve soaked up the people, places and the past that have shaped it – and decanted them into our live comedy tasting shows, broadening the booze horizons of more than 100,000 theatre-goers over the last decade or so.


No-one likes a show off but we genuinely know our stuff – what we could tell you about yeast strains alone could fill a book much bigger than this. But it’s not one that anyone would buy. Or read. Or, it turns out, publish.


As experts in alcohol, we’re also acutely aware of the potential downfalls of drink and its Jekyll & Hyde character. One minute a soul mate, the next a psychopath, alcohol is a fickle fellow that can flip from faithful friend to fearsome foe in the space of a few sips.


We know that when drink is mishandled and consumed in excess, it can cause all kinds of mischief, misery and mishaps. But when afforded a certain level of reverence and respect, when enjoyed in moderation, we passionately believe that drink is one of life’s truly great pleasures.


What’s more, it needn’t be a ‘guilty’ one. Booze has had a bad rap over the years, and blamed for a host of society’s ills, but we really shouldn’t need an excuse to enjoy a glass of something wonderful.


But just in case you do, we’ve assembled 366 persuasive justifications over the following 272 pages – each accompanied with thrilling tales, absorbing anecdotes and astonishing drinking-related did-you-knows that will impress your friends and make you seem even more interesting and informed than you already are.


Every drink comes with the ingredients and instructions required to make them alongside an indication of alcoholic strength to help you follow the Thinking Drinkers mantra: ‘Drink Less, Drink Better’.


We must stress that these alcoholic estimations are simply general guidelines. We don’t recommend you drink every day, that would be daft. Instead, use your common sense and please be measured in your measures.


Cheers,


Ben & Tom


* We’ve thrown in leap year’s 29th February for free. You’re welcome.





JANUARY



1 JANUARY


Bass Triangle registers first ever trademark (1876)


BASS PALE ALE – [image: Illustration] [image: Illustration] [image: Illustration]


The last thing you want to wake up to with a hangover is the faint whiff of ‘Burton snatch’ from a pint of Bass Pale Ale. Synonymous with the beers of Burton-on-Trent, the ‘snatch’ is a subtle, sulphury scent produced by the town’s rock-hard water, which is rich in sulphate ions.


When Britain had a swaggering empire, Bass Pale Ale was exported (and imitated) all over the world in brown bottles adorned with an iconic red triangle, which, in 1876, became the UK’s first ever trademark.


The ‘triangle’ famously appears in Édouard Manet’s 1882 painting A Bar at the Folies-Bergère. The inclusion of a beer brewed in Burton and not Bavaria was indicative of the anti-German sentiment pervading Parisian cafés in the years after the Franco-Prussian War.


Napoleon Bonaparte (see 18 May) thought Bass was ‘trés bon’, and tried to set up a similar brewery in Paris – an idea that was abandoned when he realised French water couldn’t recreate the inimitable sulphuric ‘Burton snatch’.


2 JANUARY


Erika Roe streaks at Twickenham (1982)


NAKED LADIES, T WICKENHAM FINE ALES – [image: Illustration] [image: Illustration]


Let’s face it, rugby can be a bit boring. No one really understands the rules, and for most of the game, the ball disappears under a pile of bodies. Scrums look like a load of fat lads looking for some lost keys, and then it’s just half-hearted punch-ups and a small posh man kicking a penalty through some posts.


Back in 1982, sheer boredom inspired Erika Roe to unclasp her bra and run onto the pitch while England were playing Australia. Erika’s two-minute topless tour of the Twickenham pitch is regarded as the most iconic streak in history. In memory (or mammary) of this momentous occasion, we’re drinking a pint of Naked Ladies from Twickenham Fine Ales, a brewery situated less than a mile from the stadium.


3 JANUARY


George Washington dupes the British at the battle of Princeton (1877)


BOURBON COUNTY STOUT, GOOSE ISLAND – [image: Illustration] [image: Illustration] [image: Illustration]


The Battle of Princeton saw American forces hand the British Army their backsides on a plate.


In this hugely significant battle of the American Revolution, General George Washington and his 5,000 troops hoodwinked a British army led by General Charles Cornwallis, a chubby Old Etonian, by leaving their campfires blazing as they snuck up on the Brits from behind.


Dovetailing Washington’s two favourite drinks, porter and whiskey, Goose Island Bourbon County Stout spends nine months hibernating in a variety of wooden casks sourced from an array of American whiskey distilleries. The result is a 15 per cent ABV vortex of vanillin, dark chocolate orange and charred, smoky campfire coffee – the kind that Washington’s men would have enjoyed after opening a can of almighty whoop-ass on the Brits.


4 JANUARY


Birth of Isaac Newton (1643)


ASPALL PREMIER CRU – [image: Illustration] [image: Illustration] [image: Illustration]


Sir Isaac Newton was the boffin’s boffin. He was regarded by Albert Einstein as the smartest person that ever lived.


Not content with developing the theory of gravity, Newton introduced the laws of motion (which became the foundation for physics) and was also instrumental in the development of telescopes – which, apparently, are well worth looking into.


Famously, while trying to understand optics, he stuck a blunt needle into his own eye – which suggests that he wasn’t quite as clever as everyone says he was. An apple falling from a tree allegedly inspired his discovery of gravity, so we’re enjoying Aspall Premier Cru Cyder, made just down the road from Isaac’s birthplace in Suffolk.


It’s crisp and beautifully effervescent – and a lot more pleasurable than sticking a blunt needle in your eye.


5 JANUARY


Death of Sir Ernest Shackleton (1922)


MACKINLAY’S RARE OLD HIGHLAND MALT, GLEN MHOR DISTILLERY – [image: Illustration]


As a young man, Sir Ernest Shackleton used to stand outside pubs and sing about the evils of alcohol.


But in 1907, aged just 33, his attitude to alcohol changed. Acutely aware that it was a crucial camaraderie catalyst, he embarked on his famous journey to the South Pole – carrying a tonne of booze.


This included 25 cases (300 bottles) of 10-year-old Mackinlay’s Rare Old Highland Malt from the Glen Mhor Distillery. In 2006, after a century entombed in ice, three cracked cases were unearthed from beneath Shackleton’s Antarctic hut in Cape Royds. The whisky was in fine fettle: its slightly higher ABV of 47.3 per cent had preserved it (at 40 per cent, it would have frozen).


Five years later, Whyte & Mackay released a replica made from a range of Highland malts, including Glen Mhor (which had closed in 1983).


Best served over ice – naturally.


6 JANUARY


Birth of Joan of Arc (c.1412)


GRAND 75 – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


From an early age, Jeanne d’Arc was visited by celestial voices. At first, they mostly talked the kind of tittle-tattle you’d expect a 13-year-old girl to hear: ponies, princesses, spotty boys . . . that kind of thing.


But gradually, these voices got a little more sinister and specific, ordering her to drive the British out of her homeland and bring an end to years of Anglo-French fisticuffs.


As even Greta Thunberg would concede, that’s a big ask for a teenage girl, but the voices in Joan’s head simply wouldn’t shut up about it. Towards the end of her life, while on trial for heresy, she recalled: ‘I heard a voice from God . . . about midday, in summer time, in my father’s garden . . . from the right side toward the church.’


Instead of asking God what on earth he was doing in her dad’s garden, Joan took control of the French army and refused to take any nonsense from her troops. She banned swearing and fraternising with prostitutes, and also famously slapped a Scottish soldier for eating stolen meat (not the last time she had an issue with hot stakes).


While the French hail Joan as a fearless warrior who won the Hundred Years’ War, she never actually fought on the battlefield, and was eventually captured by the English, who condemned her to death for wearing men’s clothes.


Forced into a dress, clutching a cross and sporting a rather neat ‘bob’ haircut that remains fashionable to this day, she was burned at the stake aged just 19.


As Joan was born in Champagne, we’re celebrating her life with a twist on the ‘French 75’, using Grand Marnier instead of gin in an iconic champagne cocktail named after a massive artillery field gun used in the First World War.


~


50ml (1½ fl oz) Grand Marnier | Fresh lemon juice | Ice


Champagne, to top up | Orange slice, to garnish


• Shake the Grand Marnier and lemon juice in a cocktail shaker with ice. Strain into a coupe and top up with champagne. Serve, garnished with an orange ‘arc’ slice.


7 JANUARY


Gibson ‘Flying V’ Guitar design patented (1958)


GIBSON MARTINI – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


Until 1958, all guitars pretty much sported a classic hourglass figure.


But then the wonderfully named Seth Lover created the Gibson ‘Flying V’: a new ‘modernistic’ pointed design hailed as the most revolutionary electric guitar to have ever been made.


Having failed to fly in the 60s, it enjoyed a hard rock comeback courtesy of Marc Bolan, Billy Gibbons (of ZZ Top), Lenny Kravitz (who famously played one in the video for ‘Are You Gonna Go My Way’) and Eddie Van Halen (of, er . . . Van Halen).


In the hands of these rock legends, the guitar was a V-shaped gesture to The Man – much like this Martini, which shares the Gibson name and is served with two cocktail onions instead of an olive. An early 20th-century creation, it is said to be named after the buxom Gibson Girls, whose attributes are represented by the two onions.


~


60ml (2 fl oz) gin | 15ml (½ fl oz) dry vermouth


Ice | 2 cocktail onions


• Stir the gin and vermouth together in a mixing glass with some ice, then strain into a Martini glass. Serve garnished with the onions.


8 JANUARY


Birth of David Bowie (1947)


COLDHARBOUR LAGER, BRIXTON BREWERY – [image: Illustration] [image: Illustration]


Even though he only got one O Level and had a squiffy eye, David Bowie did rather well for himself.


Bowie blazed a trail as the godfather of glam rock, invented innovative electronic music in Berlin, embarked on forays into funk and ‘plastic soul’ and, underpinned by an unwavering intellectual inquisitiveness and an extraordinary ability to reinvent himself, continued to break musical and artistic ground right up until his death in 2016.


He was also quite good in Labyrinth and SpongeBob SquarePants.


One of Bowie’s favourite drinks was, unsurprisingly, a bit weird. Schelvispekel, meaning ‘haddock brine’ is a spicy Dutch liqueur drunk by fishermen. It’s produced using brandy and spices but, thankfully, no haddock.


But that still sounds disgusting so, instead, we’re bringing it back to Bowie’s birthplace with a lovely lager from the Brixton Brewery – whose original home was just a ten-minute walk from Bowie’s.


Named after the iconic Brixton street (where huge crowds gathered to party and pay homage on the day of Bowie’s death), Coldharbour Lager is a Bohemian-style lager for the ultimate bohemian.


Unfiltered, unpasteurised, unfined (vegan-friendly) as well as beautifully balanced, it’s made with two German hops (a nod to Bowie’s Berlin days).


9 JANUARY


Steve Jobs unveils the first Apple iPhone (2007)


GOLDEN DELICIOUS – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


On this day back in 2007, the geek inherited the earth when Steve Jobs, chief nerd at Apple, unveiled the iPhone.


Hailed by many as the most significant cultural invention of the 21st century, yet bemoaned by others as a plague on pub conversations, the iPhone has transformed human behaviour in a way that few could have expected at the time.


Still, put your smartphone away and enjoy this delicious drink from Normandy in honour of Steve Jobs: the ultimate ‘Norman’.


~


40ml (1¼ fl oz) Calvados Selection | 10ml (½ fl oz) H by Hine cognac


30ml (1 fl oz) aged white port | 10ml (½ fl oz) Poire Williams liqueur


3 dashes of peach bitters | Ice | Apple slice, to garnish


• Pour the ingredients into a mixing glass with ice and stir until chilled. Strain into a chilled coupe and garnish with an apple slice.


10 JANUARY


Indian tea first sold in Britain (1839)


EARL GREY MARTINI – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


In Britain, there are very few problems that can’t be solved by ‘putting the kettle on’. For nearly 400 years, tea has been the cornerstone of British culture and, since usurping ale and gin centuries ago, it remains the nation’s favourite drink.


Initially, the tea drunk in Britain came from China. It was a Scottish explorer called Robert Bruce (no, not that one) who first tapped up the tea growers in India’s Upper Assam region. After he died in 1824, his younger brother Charles took over and cultivated a nursery of Assamese plants, sending samples to London in 1837.


These Indian tea chests were first auctioned in 1839, and everyone involved celebrated with a lovely cuppa.


OK, it’s not an Indian tea, but this posh ‘splosh’-infused Martini is marvellous.


~


50ml (1½ fl oz) gin | 35ml (1 fl oz) cold strong Earl Grey tea


20ml (¾ fl oz) lemon juice | 15ml (½ fl oz) sugar syrup


½ free-range egg white | Ice | Twist of lemon peel, to garnish


• Shake ingredients (apart from the garnish) with ice in a cocktail shaker. Double-strain into a Martini glass. Add a lemon twist.


11 JANUARY


Launch of Morse Code (1838)


‘THREE DOTS AND A DASH’ COCKTAIL – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


No one uses Morse code anymore. It’s been usurped by other communication devices, including the telephone, the internet, carrier pigeons and shouting.


The brainchild of famous portrait painter and brainy boffin Samuel Morse, he came up with the idea after being told of his wife’s illness via a messenger on horseback. Sadly, it had taken so long for the letter to reach him that by the time he arrived home, she had not only died, she’d also been buried. Horses, eh?


The code was first publicly demonstrated in front of hundreds of people at Speedwell Ironworks in Morristown, New Jersey. The message they sent read ‘Railroad cars just arrived. 345 passengers.’


Everyone clapped.


Created by Don the Beachcomber, the godfather of tiki (see 22 February), the ‘Three Dots and a Dash’ cocktail is named after the Morse code for ‘V’ – as in victory!


~


45ml (1½ fl oz) rhum agricole | 15ml (½ fl oz) golden rum


7.5ml (¼ fl oz) dry Curaçao | 7.5ml (¼ fl oz) falernum liqueur


15ml (½ fl oz) lime juice | 15ml (½ fl oz) orange juice


15ml (½ fl oz) honey syrup (2 parts honey, 1 part water)


2 dashes of Angostura bitters | Crushed ice


Pineapple leaves, pineapple spear, an orchid


and three brandied cherries, to garnish


• Briefly shake all the ingredients (except garnishes) in a cocktail shaker with crushed ice. Strain into a tiki mug filled with crushed ice.


• Garnish with the pineapple leaves, pineapple spear, an orchid and three brandied cherries, then serve.


12 JANUARY


Kiss a Ginger Day


KING’S GINGER MULLED CIDER – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


King Edward VII was a bit of a player who ruffled the feathers of the Royal Household. He spent his time playing golf, shooting animals, inking up his body with tattoos, bedding mistresses, smoking cigars and living the good life in the latest fashions – particularly tweed.


He also liked to muck about in his open-top Daimler. This stressed out his physicians, so they had a liqueur created to keep him warm.


~


50ml (1½ fl oz) The King᾽s Ginger


150ml (5 fl oz) Aspall Draught Cyder | 150ml (5 fl oz) apple juice


• Pour all the ingredients into a saucepan over a low heat and gently warm through. Serve in a handled hot toddy glass.


13 JANUARY


Birth of Marco Pantani (1970)


THE BICICLETTA – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


Just five foot seven and weighing 56kg (123lbs), Italian Marco Pantani was one of road cycling’s most charismatic, captivating climbers. Yet, much like the mountain stages he adored, his life was full of dramatic ups and downs, and was as triumphant as it was utterly tragic: in 2004, he died from a suspected cocaine overdose after being banned from the sport he loved.


With the ideal featherweight physique for riding bicycles up steep hills at extraordinarily high speeds, his romantic do-or-die riding style – idealistic, unrealistic and favouring intuition over tactics – made him a cult hero.


His swashbuckling style, bandana and earring earned him the nickname El Pirata (‘The Pirate’), and he boasted a rich hinterland of extracurricular activities, including painting, writing poetry and serenading women in bars with his guitar.


A statue of Pantani sits at the peak of Plan di Montecampione in Lombardy, northern Italy, where he famously crushed his rivals on the 1541-metre (5055-feet) climb during the 1998 Giro d’Italia. He crossed the finish line with his eyes closed and arms raised to the sky, on his way to winning the whole race.


This part of Italy is also where the Bicicletta cocktail originates. It dates back to the 1930s and is named after the mode of transportation on which its drinkers wobble their way home after overdoing it a bit.


~


Ice | 50ml (1½ fl oz) Campari | 75ml (2½ fl oz) white wine


Soda water | Lemon slice, to garnish


• Build the ingredients in a wine glass over ice and serve garnished with half a lemon slice.


14 JANUARY


Birth of Norman Keith Collins, aka Sailor Jerry (1911)


NORMAN COLLINS COCKTAIL – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


Norman Keith Collins, aka Sailor Jerry, was an iconic ‘ink’ pioneer. Having learned to tattoo as a child while train-hopping across America, Collins honed his techniques in the navy when he was stationed in South East Asia, seeking inspiration from Japanese masters known as Horis, the most gifted and innovative tattoo artists of the time.


After leaving the Navy, Collins settled in Honolulu’s infamous Hotel Street, where thousands of American servicemen on shore leave would escape the horrors of war with drink and ink, and by ‘sinking the pink’.


During the 1940s and 50s, he deftly dovetailed American and Asian influences to create bold, masculine artwork that had humour and swagger. On the door of his shop he hung a sign saying: ‘If you don't think you're man enough to wear a tattoo, don't get one. But don't try to make excuses for yourself by knocking the fellow who does!’ It was signed: ‘Thank you . . . Sailor Jerry.’


~


50ml (1½ fl oz) Sailor Jerry Spiced Rum | 25ml (¾ fl oz) lemon cordial


25ml (¾ fl oz) lemon juice | Ice | Soda water, to top up


Lemon slice skewered on a cocktail stick


and a maraschino cherry, to garnish


• Shake the rum, cordial and juice in a cocktail shaker with ice, then strain into a Collins glass filled with fresh ice. Top up with soda water, and garnish with a lemon wheel and a maraschino cherry.


15 JANUARY


Boston Molasses Flood (1919)


RUM OLD FASHIONED – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


In 1919, a giant steel tank holding 10 million litres of molasses exploded in Boston, unleashing an 8-metre (26-foot) high tsunami of treacle that tore through the city at 35 miles per hour.


Twenty-one people came to a very sticky end, 150 were seriously injured, train tracks were torn apart and houses were destroyed.


All very sad, of course, but it was a long time ago. It’s time to move on, with a molasses-fuelled twist on the Old Fashioned.


~


5ml (¼ fl oz) sugar syrup | 2 dashes of Angostura bitters


75ml (2½ fl oz) Diplomático Reserva Exclusiva Rum


Orange zest, for squeezing | Ice


• Place the sugar syrup and bitters in a rocks glass, then add one ice cube and stir. Add about 20ml (¾ fl oz) of the rum and another ice cube, and continue stirring. Keep adding ice cubes and rum, a little at a time, stirring all the while, until all the rum has been added. Stir once more, then squeeze the oil from an orange zest twist over the drink. Drop in the zest, stir and serve.


16 JANUARY


Ivan the Terrible crowned Tsar of Russia (1547)


VODKA – [image: Illustration]


Ivan the Terrible really was terrible.


The 16th-century Czar may have expanded Russia’s empire and united a divided kingdom, but he wasn’t a very nice chap at all.


Ivan unleashed trained bears on monks, chucked puppies from the tops of buildings, and anyone questioning his tyrannical rule would receive a visit from the oprichniki, gangs of horsemen dressed in black with an unhealthy penchant for roasting victims alive.


Racked with vodka-fuelled paranoia, Ivan thought his own son was plotting to murder him and take his throne. So, in a fit of rage, he killed him. Turns out, the boy wasn’t doing anything of the sort. Ivan should have simply sent him to the ‘naughty step’. Or maybe given him a smacked botty.


Unlike the despot after which it is named, ‘Ivan The Terrible’ vodka is actually quite nice. It’s an Osobaya (meaning special) vodka, made in Moscow (just like Ivan), and it goes down easier than a puppy thrown from the top of a building.


17 JANUARY


Prohibition introduced (1920)


SOUTHSIDE RICKEY – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


Just over a hundred years ago, America introduced Prohibition – a 13-year period of ill-enforced abstention. It was a flipping disaster. Loads of people died, there was an organised crime epidemic, the government lost a total of $11 billion in alcohol tax revenue – in addition to the $300 million Prohibition cost to enforce – and American society fell apart.


The most famous Prohibition cocktail is the Southside Rickey, an illicit gin drink said to have been enjoyed by Chicago mobsters including Al Capone, whose rough-tasting gin needed disguising with sweetness. (Don’t tell him that, though, he’ll smash your head in with a baseball bat.)


~


60ml (2 fl oz) gin | 30ml (1 fl oz) lime juice


15ml (½ fl oz) sugar syrup | 6 mint leaves | Ice


• Shake in a cocktail shaker with ice. Strain into an ice-filled tumbler.


18 JANUARY


George Clooney appointed United Nations Messenger of Peace (2008)


CASAMIGOS ANEJO TEQUILA – [image: Illustration]


As well we know, being one of the most handsome men in the world is a full-time job. There’s the grooming, the moisturising, the daily dips to improve one’s core and the regular application of talcum powder around one’s dangly bits.


Yet somehow, legendary ‘dish’ George Clooney still managed to find time for Oscar-winning acting, directing, producing, advertising average coffee and performing vital human rights work as a Messenger of Peace for the United Nations.


George ended his role with the UN in 2014, two days after getting engaged to Amal Alamuddin, an internationally acclaimed barrister (he’s not the only one who can make coffee) and Human Rights campaigner who, let’s face it, is much better qualified to wear the peace-keeping pants in the relationship.


While George remains fully committed to his humanitarian causes, he also released Casamigos, a range of premium tequilas, in 2013. Enjoy the aged, amber-coloured ‘anejo’ on the rocks.


19 JANUARY


Launch of Tour de France announced (1903)


COFFEE AND CHAMPAGNE – [image: Illustration] [image: Illustration]


The Tour de France was the beautiful brainchild of Henri Desgrange, owner of L’Auto, a sports newspaper better known today as L’Équipe.


Desperate to steal a march on its sporting rival Le Velo, Desgrange announced a six-day race across France consisting of ridiculously long, 17-hour stages.


Riders used alcohol to fuel their pedalling, seeking sustenance from local bars along the route. While his rivals rode on a diet of strong red wine, the first winner, Maurice ‘the Chimney Sweep’ Garin took a different approach, once claiming that a combination of coffee and champagne gave him the legs for victory.


We suggest you drink them separately, one chasing the other.


JANUARY 20


Barack Obama inauguration address (2009)


SOFIE, GOOSE ISLAND – [image: Illustration]


More than 1 million expectant Americans gathered on Washington’s Capitol Hill to hear the inauguration address of the nation’s first African-American president.


Echoing the transcendental principles laid down by Abraham Lincoln, evoking the spirit of JFK and delivering his words with the laconic lilt of Martin Luther King, Barack Obama gave a passionate, poignant yet pragmatic sermon.


Obama spoke eloquently of sacrifice and suffering and, crucially, he spoke to Americans like adults: ‘We remain a young nation, but in the words of scripture, the time has come to set aside childish things.’


Nine years later, Donald Trump, an actual child in a man’s body, was elected President.


If that leaves a rather unpleasantly sour taste, we suggest you replace it with a much more pleasant one. Chicago brewery Goose Island’s Sofie is a superb saison-style beer and an ideal stepping stone into the world of sours.


21 JANUARY


The Mysterious Affair at Styles (the first Hercule Poirot novel) released (1920)


HERCULE STOUT, ELLEZELLOISE BREWERY – [image: Illustration] [image: Illustration] [image: Illustration]


With 2 billion sales under her belt, only God (who famously wrote the Bible) and William Shakespeare have shifted more books than Agatha Christie. Hercule Poirot, her brilliant, whisker-twiddling Belgian sleuth is loved by readers, yet famously loathed by Christie, who described him as a ‘detestable, bombastic, tiresome, egocentric little creep’.


Played by an esteemed list of actors over the years, including John Malkovich and Orson Welles, the brainy little Belgian is synonymous with David Suchet, who perfected the detective’s distinctive shortstrided walk by placing a coin in the crack between his butt-cheeks – a ‘trick’ apparently learned from Laurence Olivier.


Christie was deliberately vague about Poirot’s origins, but his accepted birthplace is the town of Ellezelles, which is also home to the excellent Ellezelloise Brewery and their classic Hercule Stout: a smooth, strapping, velvet-jacketed vortex of caramel, cocoa and espresso. At 9 per cent ABV, a couple of these will, like Hercule himself, solve everything.


22 JANUARY


Death of Queen Victoria (1901)


ROYAL SOUR – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


The reign of Queen Victoria coincided with arguably the most magnificent period of British history.


With Victoria ‘in charge’, Britain pretty much ran the global show. Its economy and industry were the envy of the world, and the Brits even beat Australia at cricket on a relatively regular basis.


Despite her diminutive four-foot-eleven stature, Queen Victoria was an eminent imbiber of alcohol, with her preferred poison being an unusual mix of whisky and red wine. Together. In the same glass.


She was particularly partial to Claret and Vin Mariani, a drink made by Angelo Mariani by steeping cocoa leaves in French red wine for six months. Alleged to be the original recipe for Coca-Cola, each fluid ounce contained 7.2 milligrams of cocaine.


Today’s drink is cocaine-free. We’ve replaced the bourbon in the Royal Sour, an enduring Claret-clad classic cocktail, with Royal Lochnagar 12-Year-Old, a light, fresh highland Scotch famed for its royal warrant (issued by Queen Victoria – see 10 February).


~


50ml (1½ fl oz) Royal Lochnagar 12-Year-Old


15ml (½ fl oz) lemon juice | 15ml (½ fl oz) sugar syrup


Dash of Angostura bitters | Ice | 15ml (½ fl oz) Claret


• Shake all the ingredients (apart from the Claret) in a cocktail shaker with ice. Strain into a large tumbler brimming with ice. Trickle the red wine around the surface of the drink. For authenticity, drop a bit of Coke on the top, too.


23 JANUARY


Bluest day of the year


BLUE HAWAIIAN – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


Today is statistically the day when people in the Western world feel the most blue.


But instead of buying into this collective ‘boohoo’, wipe away the snot bubbles from your nostrils, slip into some Magnum P.I.-style budgie-smugglers or a bikini, put on some Mungo Jerry and channel the tiki bars of Hawaii with a kitsch old-school classic blue drink.


Best enjoyed while basking in the glare of a SAD lamp.


~


30ml (1 fl oz) Bacardi Carta Blanca light rum


30ml (1 fl oz) Bols Blue Curaçao | 90ml (3 fl oz) pineapple juice


2 tablespoons cream of coconut | 5ml (¼ fl oz) lime juice | Ice


• Shake all the ingredients in a cocktail shaker with ice, then strain into a hurricane glass filled with ice.


24 JANUARY


National Beer Can Day (usa)


FELINFOEL IPA – [image: Illustration] [image: Illustration]


The beer can was once viewed as the village idiot of vessels, its head pompously patted by haughty craft-beer connoisseurs like a grinning smudge-faced simpleton who points at planes.


But now, cans are the regarded by these same connoisseurs as ideal containers in which to house their hooch. There are several reasons for this: cans don’t break, they’re lighter than bottles, they’re more environmentally friendly and they’re easier to transport. But, more crucially, the can keeps beer consistently fresher and more flavoursome for longer, protecting beer from its two arch enemies: sunlight and oxygen.


Back in 1935, Krueger’s of New Jersey officially produced the first canned beer, but the Felinfoel Brewery in South Wales – a brewery with family interests in the local tinplate industry – followed suit 11 months later by packaging their brews in tin.


The original cans are now collector’s items, and Felinfoel now celebrates more than 85 years of canning with an awesome American-style IPA using British hops and Welsh water.


25 JANUARY


Burn’s Night


HARVIESTOUN OLA DUBH – [image: Illustration] [image: Illustration] [image: Illustration]


It’s Burns Night.


In any other month of the year, no one would countenance an evening of unintelligible Scottish poetry, blaring bagpipes that sounded like a fire in a pet shop, and a ‘supper’ of root vegetables and a stomach stuffed with suet, salt and various bits of sheep, all tied up with a dress code strictly stipulating ‘no underpants’.


But in January? We’re all over it. What time does it start?


Salute the promiscuous Scottish poet with Ola Dubh (‘black oil’), a delicious dark beer aged in barrels formerly occupied by Highland Park 12-Year-Old whisky.


26 JANUARY


Rum Rebellion (1808)


HUSK PURE CANE AUSTRALIAN RUM – [image: Illustration]


When rum was first exported to Australia, it was used as currency to finance buildings and catch criminals – you could even buy a wife with a gallon of the stuff.


The exchange of rum and other spirits fuelled the nation’s embryonic economy until the arrival from London, of a new governor: naval officer William Bligh, infamous as the commander of HMS Bounty during its mutiny.


When Bligh, a professional pain in the backside, belligerently decided to ban alcohol as payments for trades, it seriously pissed off some prominent locals, none more so than Major George Johnson and John Macarthur, who were both making bundles of cash from booze-driven business.


In 1807, with tensions mounting between the two, Bligh ordered Macarthur’s arrest over a shipping misdemeanour. But when he was released on bail, Macarthur and Johnson led a regiment of the New South Wales Corps to Bligh’s house, had him arrested and ruled the colony for the next two years.


It remains the only military coup in Australia’s history.


27 JANUARY


Birth of Mozart (1756)


MOZART MARTINI – [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration] [image: Illustration]


Johannes Chrysostomus Wolfgangus Theophilus Mozart was, by all accounts, an annoyingly talented child.


By the age of ten, while his friends were drawing stick figures, Mozart had written 16 sonatas. And they weren’t crap ones either. By the age of 15, he had 20 symphonies to his name. During his short life, he wrote Don Giovanni, The Marriage of Figaro, The Magic Flute, Così Fan Tutte, numerous late piano and woodwind concertos and, most famously, his Requiem, written when he knew he was dying.


He didn’t, however, write ‘Twinkle, Twinkle, Little Star’ – a myth propagated by fools.


Sourced from his native city of Salzburg, Mozart Dark Chocolate Liqueur is magnificent in an uber-indulgent chocolate Martini. It’s definitely not for kids – not even precocious piano-playing ones.


~


50ml (1½ fl oz) gin


15g (½ oz) dark chocolate (70 per cent cocoa solids), melted


25ml (¾ fl oz) Mozart Dark Chocolate liqueur | Crushed ice


Raspberry, to garnish


• In a jug, whisk together the gin and melted chocolate until smooth. Add the Mozart chocolate liqueur. Pour this mixture into a cocktail shaker with crushed ice. Shake, then strain into a Martini glass. Garnish with a raspberry.


28 JANUARY


Death of Henry viii (1547)


TYNT MEADOW TRAPPIST ALE – [image: Illustration] [image: Illustration] [image: Illustration]


Before Henry VIII’s reign, monks pretty much brewed all the beer in Britain, but the misogynistic monarch famously put an end to that during the Reformation.


Unlike Jay Z, Henry VIII had lots of problems directly, or indirectly, related to the women in his life, and these issues forced him to dissolve all the monasteries in the 16th century.


With no monks around to work magic with their mash-forks, British brewing passed into the secular hands of landowners and farmers – and there it stayed until 2017, when the Mount St Bernard Abbey in Leicestershire started brewing England’s first Trappist beer (a beer brewed by monks in a monastery for good causes).


Established in 1835, Mount St Bernard Abbey is England’s only Cistercian abbey. It once operated as a brewery, and more recently, the monks had made money from their dairy farm – but, you know, milk simply isn’t the cash cow it once was. So, in order to continue their charitable ‘monk-y’ business, they began brewing Tynt Meadow, a delicious, full-bodied, bottle-conditioned Dubbel. Mahogany in hue and beige of head, it’s full of dark fruit, chocolate, liquorice and winter spice flavours, with a lovely nutty finish.


29 JANUARY


James Jamerson Born (1936)


METAXA 12 STARS BRANDY – [image: Illustration]


James Jamerson was a phenomenally gifted bass player who is widely considered as a founding father of funk.


His impressive bass lines propelled the renowned sound of the legendary Motown record label and its illustrious Funk Brothers rhythm section, the backing band of Motown stars including Stevie Wonder, Diana Ross, Smokey Robinson and Bill Withers.


When Marvin Gaye was recording his iconic album, What’s Going On, he insisted on having Jamerson play bass. When no one could get hold of him, Gaye trawled the bars of Detroit until he discovered him, slightly worse for wear, in a local club.


Gaye brought Jamerson back to the studio, but he was so inebriated that he was unable to sit upright in the chair. So Jamerson got down on the floor and, drunk out of his mind and lying flat on his back with his eyes closed, he unleashed one of the most beautifully laid-back bass lines ever recorded.


Rather than dilute his dexterity, Jamerson claimed drink loosened up his playing, and his tolerance for alcohol was legendary. When asked why he drank so much, he answered ‘Because I like the taste of it.’


Jamerson always kept a bottle of Metaxa 12 Stars Greek brandy in his bass case: a blend of double pot-stilled brandy matured for a minimum of 12 years in Limousin oak and then blended with Muscat wines and an infusion of rose petals and Mediterranean herbs.


30 JANUARY


UK leaves the EU (2020)


CANTILLON LAMBIC – [image: Illustration] [image: Illustration] [image: Illustration]


What better way to commemorate the UK’s relations with the European Union than with a slightly sour beer style, brewed in an unremarkable corner of Brussels for centuries?

OEBPS/xhtml/nav.xhtml




Contents





		Title page



		Contents



		How to use this ebook



		Introduction



		January



		February



		March



		April



		May



		June



		July



		August



		September



		October



		November



		December



		Acknowledgements



		Copyright













Guide





		Cover



		Title Page



		Start















		3



		4



		5



		6



		7



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236



		237



		238



		239



		240



		241



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		253



		254



		255



		256



		257



		258



		259



		260



		261



		262



		263



		264



		265



		266



		267



		268



		269



		270



		271



		272



		2











OEBPS/images/glass.jpg







OEBPS/images/cover.jpg
ADVENTUROUS DRINKS AND ECCENTRIC
TALES FOR EVERY DAY OF THE YEAR

BEN McFARLAND anp TOM SANDHAM

‘Pioneers of alcohol-based comedy’ii; = >\, =







OEBPS/images/bottle.jpg







OEBPS/images/cylinder.jpg





OEBPS/images/cube.jpg





OEBPS/images/icecube.jpg





OEBPS/images/tit.jpg
THE

THINKING
DRINKERS

ALMANAC

ADVENTUROUS DRINKS AND ECCENTRIC
TALES FOR EVERY DAY OF THE YEAR

BEN McFARLAND anp TOM SANDHAM





