

  

    

      

    

  




 


Giuseppe Mazzarella


Maria Mazzarella


 


 


Cocktails'


stories


 


Tales around a glass


betwenn leggends and thruts




 


Title | Cocktails' stories


Author | Giuseppe Mazzarella – Maria Mazzarella


ISBN | 9791221449259


© 2023 – All rights reserved to the Author


This work is published directly by the Author through the Youcanprint self-publishing platform and the Author holds all rights to it exclusively. No part of this book can therefore be reproduced without the prior consent of the Author.


 


Youcanprint 


Via Marco Biagi 6 - 73100 Lecce 


www.youcanprint.it


info@youcanprint.it


Made by human




 


Introduction


 


A cocktail, like a song, can be the soundtrack of certain moments in our lives: there’s the cocktail that was present on the first date or the one with which we celebrated a success, but also the consolation from a crushing defeat...


Behind every cocktail there are hidden stories, not only the personal ones, but also and above all the stories related to the cocktail itself, starting from those around its creation (truth or legend?) up to anecdotes that have characterized it consumption or notoriety (perhaps relating to a famous person, a product of art or literature, a movie, etc.).


If on the one hand Sazerac is considered the first cocktail in history, we mustn’t forget however that Greeks already used to mix honey and spices with wine (vinum hippocraticum), even if for curative purposes, as did Romans (mulsum), to get an early dinner drink.


Over time, a cocktail has changed, as result of a mistake or for lack of an ingredient, perhaps just to adapt to new fashions or simply to the needs of a new client or in the ambitious claim to defeat competitors.


Many of them were born so, as variation of a previous recipe, what in technical jargon is now called a “twist”.


Knowing the stories related to cocktails allows us to entertain our guests, but also to remember the recipes and perhaps avoid making unpleasant mistakes such as asking for an Americano expecting it to have gin instead of soda or that Vodka Martini is made with half dry vodka and half white (sweet) vermouth instead of dry.


This work doesn’t claim to be an exhaustive guide nor the “bible” of mixed drinking, but only a small treasure trove of stories that can be told to people for stimulating their curiosity and interest.


So don’t expect to find everything about any cocktail (there are many, indeed too many!), as in one of the most classic encyclopaedias, but only the main anecdotes, perhaps the most well-known ones or those worthy of note (but not necessarily the correct ones) which concern the classic cocktails and not only, with some personal additions though...


The ease of finding many professional tools, often at cheap prices, provides the starting point for organizing a small bar corner at home, to brighten up moments of relaxation or simply to amaze one’s guests.


The tools necessary for the creation of a cocktail will also be briefly discussed, considering the main preparation techniques of the classics.


Even if acrobatic bartenders (flair technique) with amazing movements and modern cocktails are in fashion today, it’s always necessary to start from the classics, which are the basis of the preparation of all cocktails. 


Please note that all trademarks mentioned in this work are property of their respective owners.
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1. Origins and history of mixed drinks


 


The cocktail is a combination of alcoholic drinks, usually consisting of a mixture of one or two types of alcoholic elements (spirits) with non-alcoholic ones and aromas (fruit juice, flavored syrup, or cream) with contrasting characteristics but harmonized with each other. 


A well-made cocktail must have balanced structure, aroma, and color; if made without the use of alcoholic components, it’s called non-alcoholic cocktail. In America it’s also called mocktail (fake or joke cocktail) or kiddy cocktail, while a virgin cocktail is simply an alcohol-free version of a classic cocktail. 


The most popular legend tells that the word cocktail comes from the English terms cock (rooster) and tail, maybe because around 1400s, in the English countryside, people drank a colorful drink inspired by the colored tail of the fighting rooster or mixed with the tail of the defeated rooster (as described in stories of Central America).


Others believe that it comes from the French term coquetier, a container for eggs to which look like the glasses (called coquetelle) where Sazerac (the oldest codified cocktail in the world) was served by barman John Schiller at Sazerac Coffee in New Orleans around 1830. However, the word cocktail officially appears in a New York newspaper on 13th May 1806.


In 1840 the beautiful sutler Betsy Flanagan, during the Civil War, served the soldiers an invigorating drink mixing whiskey, gin, and fruit juices, called “Cock’s Tail” for the colors.


Mexican princess Xoctl bought a drink to a guest officer of her father. A classic misunderstanding ensued: the soldiers thought that Xoctl was the name of the drink and not the name of the princess, consequently the word cocktail entered the vocabulary as a curiously exotic, strong, and delicious drink.


These are just the main ones, there are still many other stories, some with common elements, while others are totally different: for each one it claims that it’s the original story!


Birth of mixed drinks is lost in the folds of time, perhaps until the dawn of history...


 


1.1. Alcohol in the ancient past


Man has always produced and consumed alcoholic substances, probably prehistoric man already knew the effects of fruit left to ferment: honey, dates or sap of some plants, all sugary substances. The most used plant to obtain alcohol was initially the palm tree, but also hemp, agave, rice, wheat, and barley.


Beer is the oldest drinks: it’s already known 10,000 years BC, while wine appears around 4,000 years BC. Barley was much more widespread and easier to preserve, while the cultivation of grapes was less widespread and required more complex methods.


From the fourth millennium BC both Sumerians and Egyptians made and drank wine and beer: there are descriptions of that time about the positive and negative effects that they caused to man. 


Wine was used in medical practices exploiting its antiseptic properties, while beer was widely used as a drink with nutritional power; the slaves working in the construction of the pyramids also made use of beer. 


From Mesopotamia, via Crete, wine reached the great Greek civilization: it’s mentioned by Homer in Iliad and Odyssey. In Hymn to Demeter, he mentions a mixture of “water and barley flour, mixed with delicate mint”, the kykeon (kykeȏn), a ritual drink used at the climax of Eleusinian Mysteries to break a sacred fast in honor of Demeter.


Wine was an essential element of the Symposium (literally “to drink together”), a social moment in which people gathered in a room, comfortably lying down, to drink and discuss. Greek mythology had even the god of wine, Dionysus, who changes his name to Bacchus in Roman mythology.


In the Middle Ages the production of wine became an activity reserved for monks in monasteries, because it was indispensable for the Eucharistic celebration, together with the cultivation of medicinal plants; Monks experimented with medicinal wines, part of plants and spices macerated in wine to extract its medicinal properties. 


Distillation allowed to exceed the limit of 16% alcohol by volume (ABV), while the spread of pure alcohol allowed its use instead of wine in the maceration of plants and spices, obtaining liqueurs and bitters.


 


1.2. Birth and evolution of the modern cocktail


Stories from the 1400s tell of “drinks with many colors like the tail of a fighting rooster” in the English countryside, but the official story of cocktails originates in 1700s. 


In the USA there was an enormous industrial and transport development related to imports and exports; locals began to spread where mixed drinks were very successful: the first cocktail recipes were born.


The first recorded use of cocktail (not referring to a horse) is found in The Morning Post and Gazetteer in London, England, on 20th March 1798; while the first one as a beverage (possibly non-alcoholic) in the United States appears in The Farmer’s Cabinet, on 28th April 1803.


The first definition of the word cocktail, instead, was in the 13th May 1806 (remembered as “World Cocktail Day”) edition of the Balance and Columbian Repository newspaper (Hudson, New York), in which the editor Harry Croswell, in response to a request for clarification from an intrigued reader, gave the following definition: « “Cocktail” is a stimulating liquor composed of spirits of any kind, sugar, water, and bitters. »


The first publication of a guide including cocktails recipes, however, was in 1862, when Professor Jerry Thomas published the book How to Mix Drinks or The Bon-Vivant’s Companion. In addition to the list of the usual drinks with mixtures of liqueurs, there were written 10 recipes called “Cocktails”; a key ingredient differentiating them from other drinks was the use of bitters, although it’s almost no longer found in modern recipes. 


In 1866 Thaddeus Lowe produced the first ice machine: the fashion of drinking alcohol on ice and the first cocktails called “on the rocks” were born. The shaker was created to cool, with quick gestures, a mixture of alcohol and the fashion of building the drink directly in the glass, with non-refrigerated bottles or jugs, spreads. 


In the early 1900s the manufacture of ice also arrives in Europe, so the first Italian drinks “on the rocks”, Americano and Negroni, were born.


 


1.3. Prohibition and the basics of modern mixology


The “war on alcohol” began in 1871 in the state of Maine (USA) where the prohibition movement was born with bans on production and sale of liquor; prohibition laws were also adopted in Iowa and Kansas.


In 1919, the Eighteenth Amendment to the United States Constitution prohibited manufacture, sale, and consumption of alcohol. The consequences of Prohibition were very serious: the birth of the black market, the gangsterism (which threw itself into the new illegal trade), the wars between smugglers.


Moonshine was served, a white “whiskey” distilled overnight from rye and corn, without any type of aging, mixed with water, sugar and lemon, to dampen its character and conceal its presence.


Due to the low quality of the spirits, the bartenders were forced to mix more ingredients for offering customers something minimally drinkable, but the mixing rules were absolutely improvised, this didn’t facilitate the spread of standard recipes.


Europe and nearby Cuba were destinations for alcoholic outings for Americans who wanted to drink without the nightmare of the police; many European hotels opened a bar, in some cases two, such as the Ritz Hotel in Paris, to satisfy the requests of tourists who went to the French capital mainly to drink excellent Cognac.


Even some famous American barmen went to Europe and the Caribbean, among these Frank Meyer, remembered as the inventor of the Sidecar cocktail, who emigrated from America in 1921 and opened the Petit Bar in 1922 at the Hotel Ritz in Paris.


The first real collections of recipes for cocktails of the modern era were the 900 recettes de cocktail by Adolphe Torelli (Paris bartender) in 1927 and The Savoy Cocktail book by Harry Craddock in 1930. 


Only in 1933 Franklin Delano Roosevelt repealed the Prohibition Act (Twenty-first Amendment); soon after it appears the Tiki Era, the American fashion of opening clubs (Tiki bar) with exotic settings, like the tropical beaches where people went to drink during Prohibition, that trend reaches up to the end of the 1950s.


 


1.4. The Cold War and mass tourism


The end of the Second World War leaves a period of geopolitical tension between the two victorious superpowers and their respective allies called the Cold War.


After the Russian Revolution in 1917, several Russian exiles, belonging to the nobility who owned the secrets of vodka distillation, emigrated to France to save themselves. Piotr Smirnoff in 1925 settled in Paris, while Count Keglevich found refuge in Trieste.


With the end of the Second World War there was the exploit of the consumption of vodka with the consequent birth of dozens of drinks with this ingredient, they migrate from Europe to the New World.


The symbol of this period was Vodka Martini, followed by Moscow Mule, a mix of vodka and ginger beer, until then, with little success.


The end of international tensions and the subsequent technological innovation in air transport led to the birth of mass tourism, especially in warm tropical areas; there takes place the discovery of “new” spirits and consumption styles, such as Tequila and cachaça, with previously unknown alcoholic blends.


On 21st September 1949 the Italian Association of Barmen and Supporters (A.I.B.E.S. - Associazione Italiana Barmen E Sostenitori) was founded in Milan; while in the Saloon of the Grand Hotel in Torquay (United Kingdom), on 24th February 1951 was founded the International Bartenders Association (I.B.A.), a commission of the world best bartenders; it established the dosage rules, divided the cocktails into groups and selected the 50 best known and most prestigious cocktails, codified in an official list in 1961. 


In 1986 the official list changed from 50 to 73 cocktails; the last modification of 2020 contains 90 cocktails.


Because the inspiration and imagination of the bartenders have certainly no limits, every day new cocktails are invented; each bar is characterized by its cocktail, the one “of the house”, presented in a certain way, served in a particular glass with an original decoration.


Even if then the masters are ever the classic cocktails, thanks to fashionable events, aperitifs, and happy hours, they made the glory of modern mixing.


 


1.5. Ready To Drink (RTD)


In the early 1900s, due to the availability of ice, Americans began to consume the Italian aperitif in old fashioned with soda and ice, as they used to prepare highballs, diluted with soda or other fizzy elements.


People drank Vermouth, a wine flavored with herbs and spices invented by Benedetto Carpano in 1786 in Turin, a non-wine-based aperitif of herbs, spices and roots created by Ausano Ramazzotti in 1815, and Bitter, created by Gaspare Campari in 1862 in Milan.


Someone combined the two main products by creating the Milano-Torino, which in Piedmont was also called Torino-Milano for a sort of parochialism: but that’s another story…


In 1932, Davide Campari, son of Gaspare, due the great success of the bitter with a splash of seltzer, had an extraordinary intuition: to produce the aperitif in bottles.


Campari thus created the first premixed product in the bottle or the first single-serving aperitif: the Campari Soda.


The creation of the bottle was entrusted to the futurist graphic designer Fortunato Depero, who already in 1919 had developed an original communication strategy for Campari.


The designer, inspired by the cone-shaped glass in which the product was served, created the original bottle in the shape of an overturned goblet, which becomes the icon of the aperitif.


In 1961 Sanpellegrino S.p.A., producer of mineral water, created the Sanpellegrino bitter, the first non-alcoholic aperitif in Italy, now known under the brand name Sanbittèr.


In 1964, the industrialist Piero Ginocchi, owner of the Società Anonima Terme di Crodo, launched the blond non-alcoholic drink on the market. It was initially marketed under the name of Picador, then changed to Biondino and then Crodino on 14th July 1965.
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