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To Paul, my taster for life, and Sal & Stella, my furry kitchen helpers.













a tiny bit about wine cocktails …





I’d bet that when most people think of cocktails, the first thing that comes to mind is a drink made primarily from spirits. But wine-forward cocktails have been around for years, in nineteenth-century American saloons as well as European wine-growing areas and beyond. Indeed, the Merriam-Webster’s online dictionary defines a cocktail as this: “A usually iced drink of wine or distilled liquor mixed with flavoring ingredients.” Proof of the concept: In my 1980s era childhood, wine coolers were all the rage. These low alcohol-by-volume (ABV) bottled wine spritzers were especially popular among the girls in my friend group.


A far cry from the Bartles & Jaymes of my youth, this book offers fifty-two sophisticated, wine-forward, and (mostly) low-ABV cocktails. Organized seasonally, there is a special drink for every Wednesday of the year. Though most recipes are scaled for one or two, there are a handful that serve a crowd—perfect for an office party, a get-together with colleagues, or a holiday vacation party. And, of course, who’s to say you need to reserve the drinks just for Wednesdays?


Many of the drinks are inspired by classic spirit cocktails, where one or more of the spirit components have been replaced with wine. Others are translations of ones from Spain, Italy, and Portugal, where wine cocktail culture is in full bloom. Still others take advantage of ripe fruits, fresh herbs, or holiday flavors to evoke the mood of the season. And many are just as they are—old standbys that will always be in style (anyone fancy an Aperol spritz?).


For each of these recipes, I suggest a glass type, mixing method, and garnish to make the most of the ingredients and make every drink special—even on a Wednesday. ENJOY!









a tiny bit about wine …


The wines in this book run the gamut from still to sparkling, dry to sweet, fortified and aromatized. For many cocktails, I will give you suggestions for a type of wine to use, but feel free to use any type you like. I encourage experimentation! Making wine cocktails is a great way to use up bits of wine from open bottles.


Still wine For the purposes of this book, still wine is dry wine (meaning, not sweet) and not bubbly. There’s one exception here: a couple of the recipes call for “late-harvest” wine. This is wine made from grapes that have been left on the vine for an extended amount of time, thus increasing their sugar content. Late-harvest wine is meant to be paired with dessert and is very sweet.


Sparkling wine This style of wine features bubbles, and lots of them. For most cocktails you don’t need an expensive sparkler. For the majority of the recipes, you’ll want a dry sparkling wine, with the exception of the recipes that call for Moscato d’Asti and Lambrusco, which are both lightly sweet.


Fortified wine There are many types of fortified wine, to which a spirit, typically brandy or neutral grain spirit, has been added. For this book I concentrate on two types: sherry and port.


Sherry comes from southern Spain in a range of styles and ages. It is made from a proprietary blend of grapes and is aged in progressively smaller oak barrels. For the recipes in this book, I recommend using dry sherry, such as fino or manzanilla.


Port is a sweet, fortified wine from Portugal made from a special blend of red and white grapes. Ruby port tends to be younger in age and has a bright, fruit-forward flavor and deep red color. Tawny port tends to be aged longer than ruby port and has a caramel-like color and nutty flavor. White port is made from exclusively white grapes. It has a light golden color and nutty, spicy, appley flavor. Among the three port types, white port has a range of dry to sweet styles.


Aromatized wine This is fortified wine that has been flavored with herbs, spices, and botanicals. For this book, I use two main types: Lillet and vermouth.


Lillet Blanc (white) and Lillet Rouge (red) each contain a proprietary blend of Bordeaux-style grapes with citrus, cinchona bark, and other ingredients. They are great apéritifs on their own and also wonderful cocktail ingredients.


Vermouth, popular in Spain, Italy, and Portugal, comes in two main types: white, also called dry vermouth, and red, also called sweet vermouth. Choose a high-quality vermouth for your wine cocktails, as the flavor really matters.


A note on Cognac Cognac is a type of brandy made from distilling wine and hails from an eponymous region in France. I use it frequently in this book as an accent liquor because I like that it is in the grape family.












a tiny bit about barware …


Cocktail shaker There are two common types of shakers: cobbler and Boston. A cobbler shaker includes a cup basin with a detachable top, measuring cap, and strainer. A Boston shaker uses two weighted, metal cups that seal together to quickly mix multiple drinks.


Mixing glass As the older brother to the cocktail shaker, the mixing glass serves a similar purpose, though it generally produces a less-diluted cocktail. A mixing glass requires the use of a ﬆrainer and a bar spoon.


Strainer The most common strainer is the Hawthorne strainer, which is all you’ll need for moﬆ cocktails. If you want a ﬁner ﬆrain, such as when you are using seedy berries, you can use a ﬁne-mesh sieve.


Bar spoon While any spoon will technically work for mixing a cocktail, the traditional bar spoon has an extra-long handle to keep the bartender’s ﬁngers away from the drink and give extra mobility when stirring.


Jigger or measured shot glass A jigger is a liquid measuring tool designed speciﬁcally for cocktail mixing. It notes common measurements and comes in several sizes.


Citrus press The drinks in this book recommend the use of fresh citrus juice whenever possible. A handheld citrus press is an easy-to-use and nearly irreplaceable tool when extracting fresh lime or lemon juice at home. A larger citrus juicer is helpful for orange and grapefruit juice.


Muddler A muddler is a simple wooden or metal tool resembling a miniature baseball bat with a long handle and flat bottom. Use it to mash ingredients to express their flavors and aromas before adding the liquids for cocktails.







a tiny bit about glassware …


Cocktail glasses come in all shapes and sizes. While each recipe notes the traditional glassware used, the real star of the show will always be the drink itself. Below is a list of the glassware in this book, but you can pour your wine cocktail into any vessel you choose.


Brandy snifter or balloon glass


Highball or Collins glass


Old-fashioned or lowball tumbler


Martini glass


Coupe


Margarita glass


Wineglass


Champagne flute


Mug


Copper mule mug


Goblet
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SPRING







MARCH


__________________________


Bay Breeze


New Orleans–Style French 75


Smoky Wine Margarita


Grapefruit Fizz


Elderflower Spritz


St-Germain Spritz
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