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THE ACADEMY 
 

RAISE THE STANDARD. RAISE THE SPIRIT. 
 

 

It is with deep gratitude, pride, and a renewed sense of purpose that I share 
this tool with our global bartending community. 
 
This is not just a reissued document ɂ it reflects our evolution. We stand in 
a time that demands creativity, agility, and unity. Challenges have reshaped 
our industry, yet they have also reminded us of what makes us who we are: 
resilience, passion, and an unwavering commitment to serve with 

excellence. 
4ÈÅ )"!ȭÓ ÈÅÒÉÔÁÇÅ ÉÓ ÎÏÔ ×ÒÉÔÔÅÎ ÏÎÌÙ ÉÎ ÍÁÎÕÁÌÓ ÏÒ ÃÏÍÐÅÔÉÔÉÏÎÓ ɂ it lives in every 
bartender who raises a glass with integrity, who studies, practices, and inspires others to do 
the same. This manual is a tribute to that spirit. It preserves our craft while empowering new 
generations to innovate and redefine what bartending means today. 
 
7ÉÔÈÉÎ ÔÈÅÓÅ ÐÁÇÅÓȟ ÙÏÕȭÌÌ ÆÉÎÄ ÎÏÔ ÊÕÓÔ ÐÒÏÃÅÄÕÒÅÓ ÁÎÄ ÓÔÁÎÄÁÒÄÓȟ ÂÕÔ Á ÃÏÍÐÁÓÓ ɂ a guide 
to navigate the ever-changing tides of hospitality. It celebrates mastery, encourages 
curiosity, and honors individuality. Because while our techniques may evolve, our essence 
remains: to create connection, joy, and unforgettable experiences. 
 
Let this be your companion, your mentor, and your spark to dream bigger ɂ for yourself, for 
your bar, and for our global family of bartenders. 
 
With respect and enthusiasm, 
 
Bruno Santos 
IBA President 
 
 



 

6 |  Page                                                            Copyright MMXXV 
International Bartenders Association 

It gives me great pleasure to introduce you to the International Bartenders 
!ÓÓÏÃÉÁÔÉÏÎȭÓ !ÃÁÄÅÍÙ #ÏÕÒÓÅÓȢ 
IBA is a worldwide non-profit society whose members are registered 
associations in their own countries, with passion for the bartending fraternity.  
IBA keeps growing, with more countries being admitted each year. Today, the 
)"! ÉÓ ÐÒÏÕÄ ÔÏ ÂÅ Ȭ4ÈÅ ,ÅÁÄÅÒ ÉÎ 0ÒÏÆÅÓÓÉÏÎÁÌ "ÁÒÔÅÎÄÉÎÇȭ ×ÉÔÈ φχ ÍÅÍÂÅÒ 

countries. A hallmark of the IBA authority! 
The world is changing rapidly, so does the bartending industry, but the basics remain the 
ÓÁÍÅȡ ÓËÉÌÌÓȟ ÑÕÁÌÉÔÙȟ ÁÎÄ ÉÎÔÅÇÒÉÔÙȢ 4ÈÅ )"!ȭÓ ÍÏÓÔ ÖÁÌÕÁÂÌÅ ÁÓÓÅÔ ÉÓ ÔÈÅ ÂÁÒÔÅÎÄÅÒȢ 4Ï×ÁÒÄÓ 
this, we aspire to continue to enhance the profession of bartending. In 2006 the IBA 
embarked on a global certification for bartenders, a certificate that is endorsed by the 
membership of all our member countries without borders. 
I am glad to introduce you to the renewed IBA Academy Courses which are covered in this 
manual from basic to the more advanced, to management topics. Join us, step into the 
colorful world of cocktails, beverages, bartenders, and other experts in the beverage industry 
as we continue to raise the bar. Experience the power of our network and make our world 
your world!  
,ÅÔȭÓ ÓÈÁËÅ ÏÎ ÉÔȦ 
Derrick Lee 
Honorary President 
 
 
 

The IBA Academy is an initiative of the International Bartenders 
Association (IBA), an organization dedicated to promoting the education 
and professional development of bartenders around the world. Since 
1965 with the creation of the first educational programs and the 
Education Development Committee (EDC), the educational area of the 
IBA has been evolving in an exceptional way, so today the IBA Academy 
offers online and in-person courses to learn the skills, techniques and 

knowledge necessary to be an excelÌÅÎÔ ÂÁÒ ÁÎÄ ÂÅÖÅÒÁÇÅÓȭ ÐÒÏÆÅÓÓÉÏÎÁÌȢ 
It is also an honor to present this textbook that contains valuable and practical information 
for bartenders, as well as the knowledge of a global community of members who shared their 
experiences and wisdom. 
The IBA invites you to be part of this great family of bartenders who strive to offer the best 
customer service and the best gastronomic experience. It doesn't matter if you are a beginner 
or advanced, if you work in a bar, a cafe or a restaurant, if you want to travel the world or 
stay in your country. The IBA Academy has a course for you. 

Remember that being a bartender is more than a profession, it is a passion. And with the help 

of the IBA Academy you will be able to develop it to the fullest. Welcome! 

John Barreno Escobar. 
IBA VP Education 
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Introduction  

Welcome to the first International Bartenders Association (IBA) Academy Bartending 

Manual. While we realize there are a plethora of amazing bar books on the market today, we 

wanted to create a book that goes hand in hand with our live academy classes. This is a study 

guide, a textbook, a reference of ideas, philosophies, and best practices for those looking to 

learn how to bartend as well as for those who have years of experience.  

Our aim is to elevate the overall consistency, professionalism, and knowledge of bartenders 

worldwide. This is not a book written for one country, one generation, one gender, one style 

of bartender. We aim to offer something for everyone, a diverse and open platform to learn 

a little bit about everything for those looking to be a bartender, a better bartender, a 

manager, leader, trainer. 

The International Bartenders Association is made up of over 64 participating bartending 

associations from across the globe. Each association is non for profit and runs its day to day 

independent of the IBA, yet each is part of the IBA.  

With such a wide and diverse global society that make up the IBA, we are excited for this 

manual to link all our members and the bartending community at large to help unite us and 

help guide consistency as well as creativity through education. 

With so many established and new spirit companies, we know that the more a bartender 

understands about the production and category the better they will understand how that 

ingredient plays in a cocktail. Along with the brands, this puzzle of ours is made up of a wide 

variety of bars and restaurants, suppliers, vendors, ambassadors, sales representatives. To 

be successful we must build healthy relationships. The most important piece that will 

complete this complex and evolving puzzle is the one thing that brings us all together and 

that is our patron, our customer, our guest. Without them we cease to exist. So, we dedicate 

this book to the always present, returning or passing through. We are grateful and thankful 

for your patronage. 

 
  



 

8 |  Page                                                            Copyright MMXXV 
International Bartenders Association 

 

 

IBA Statement of our Values 
 

The International Bartenders Association (or IBA) is committed to creating a welcoming, 

safe, rewarding, and collaborative environment free from harassment, discrimination, 

intimidation, and retaliation. All people who participate in IBA online and in-person 

activities - including educational events, meetings, and social gatherings - must conduct 

ÔÈÅÍÓÅÌÖÅÓ ÉÎ ÁÃÃÏÒÄÁÎÃÅ ×ÉÔÈ ÔÈÅ !ÓÓÏÃÉÁÔÉÏÎȭÓ ÖÁÌÕÅÓ ×ÈÉÌÅ ÃÏÎÔÒÉÂÕÔÉÎÇ ÔÏ Á ÃÕÌÔÕÒÅ ÏÆ 

hospitality.  

 

Mission: To connect, educate and inspire bartenders of the world. 
 

Visionȡ 4Ï ËÅÅÐ ÒÁÉÓÉÎÇ ÔÈÅ ÓÔÁÎÄÁÒÄÓ ÁÎÄ ËÎÏ×ÌÅÄÇÅ ÏÆ ÂÁÒÔÅÎÄÅÒÓȭ ÉÎÔÅÒÎÁÔÉÏÎÁÌÌÙȢ 
 

Core Values: UNITY-PASSION-LEGACY 
 

What We Are: 4ÈÅ )"! ÉÓ ÔÈÅ ÏÎÌÙ ÉÎÔÅÒÎÁÔÉÏÎÁÌ ÂÁÒÔÅÎÄÅÒȭÓ ÁÓÓÏÃÉÁÔÉÏÎȢ 7Å ÁÒÅ Á ÂÏÄÙ 

sharing a common interest to unite and advance bartenders worldwide. 
 

What We Do: The IBA connects the beverage industry professionals together. We raise the 

high standards of service and bartending skills through our partnerships, Academy, 

resources and international competitions. These activities bring our diverse family of 

national associations together.  
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The IBA ACADEMY 

We are pleased to present to you an initiative that is about to revolutionize the world of 
bartenders and raise industry standards worldwide. We are talking about the Education 
Pyramid of the International Bartenders Association (IBA). 
 
The IBA is committed to fostering knowledge and education in all member countries, 
providing growth opportunities to bartenders around the world. 
 
How will we achieve it? 

In this first phase through the 10 courses of the Education Pyramid. 
 
These 10 certifications are designed to provide comprehensive training for bartenders, 
ranging from basic fundamentals to the most advanced bar management and training 
techniques. 
 
Each course focuses on different key aspects of the profession, providing bartenders with 
the necessary tools to excel in their career, obtaining, in addition to a badge upon successful 
completion of each course, also endorsed and unique certificates with global validity. 
 
But the IBA Education Pyramid goes beyond individual training. It also seeks to organize 
and raise the standards of the industry as a whole by establishing a unified approach to 
training and knowledge, we are building a solid foundation to elevate quality and 
excellence in the art of bartending. 
 
Through this initiative, the IBA is opening doors and opportunities for growth to all 
bartender associations in the world. 

We want to foster a passion for the art of mixology and ensure that every bartender has 
access to the education and professional development they deserve. 
 
Now you are part of this exciting journey towards growth and excellence in the world 
of bartending. Together, we will build a global community of passionate and expert 
bartenders, ready to take the cocktail experience to new heights. 
 
Welcome to the IBA EDUCATION PYRAMID, where knowledge and education are the key 
to success. 
 
With gratitude. 
 
John Barreno E. 

INTERNATIONAL %$5#!4)/. #/--)44%% Ȱ)%#ȱ  
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THE IBA EDUCATION PYRAMID 

 

 

 

 

 

 

 

 

 

 

 

 

 

#/523%3ȭ /"*%#4)6% 

 To create awareness inherent in the use and abuse of alcoholic beverages. 

 To provide participants with a working knowledge of wines, spirits, liqueurs, 

syrups, and mixers, including their raw material, place of production, quality 

factors and history. 

 To differentiate and discuss all types of alcoholic and non-alcoholic beverages 

commonly marketed in bars. 

 To provide participants with adequate skills to prepare, mix and serve different 

types of beverages with the highest level of hospitality. 

 To provide the necessary information to manage or own a bar, including costing, 

design, running, and the day-to-day operation of a bar. 
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#/523%3ȭ 3425#452% 

Each course is based on 6-8 hours of instructor -based classroom shared information. 

In addition to the 6-8 hours there may also be: field trips, working dinners, homework, and 

evening activities included. Some, but not all will be mandatory. Should an 

instructor/association need more than 6-8 hours of mandatory instruction, it will be clearly 

communicated to students prior to signing up for the course. A badge will be awarded after 

the successful completion of every course. 

IBA FOUNDATION COURSE (IFC)- This course is intended for: novice bartenders and those 

looking for an introduction of how to bartend and the expectations of an employer. 24-hour 

course. 

 

 4ÈÅ "ÁÒÔÅÎÄÅÒÓȭ ÒÏÌÅ ÁÓ ÈÏÓÔȟ ÃÒÁÆÔÓÍÁÎȟ ÁÎÄ ÏÖÅÒÁÌÌ ÒÅÓÐÏÎÓÉÂÉÌÉÔÉÅÓ 

 Tools of the trade, Proper mixing techniques, Bar set up and efficiency  

 Most popular recipes to know, Drink Preparation  

IBA CERTIFICATE IN BARTENDING COURSE (ICB)- This course is intended for: Novice to 

experienced bartenders and those looking for an intensive introduction of all things related 

to bartending and spirits. This is a 40-hour course. 

 

 Hybrid version: Online and face to face sessions or 100% face to face version. 

 All chapters of book will be addressed in this course 

IBA SOCIAL RESPONSIBILITY COURSE (ISR): This course is intended for: Any individual who 

is involved in serving alcoholic beverages. This is an 8-hour course. 

 

 

 Alcohol Awareness and Liability 

 Responsible Beverage Service and Guest Evaluation 

 Intervention  

 Health and Safety 

IBA BARISTA FOR BARTENDER COURSE (BFB): This course is intended for: Bartenders that 

need to know the essentials of the Barista profession. This is a 30-hour course. 
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 #ÏÆÆÅÅȭÓ ÇÅÎÅÒÁÌ ËÎÏ×ÌÅÄÇÅȢ  

 The proper use of the coffee machine 

 Knowing about several extraction methods.  

 Coffee and good spirits. 

IBA SOMMELIER FOR BARTENDER COURSE (SFB): This course is intended for: Any 

bartender who is involved in serving wine. This is a 30-hours course. 

 

 4ÈÅ ÇÒÁÐÅ ÁÎÄ ȰÌÁ ÖÉÄȱ 

 7ÉÎÅÓȭ ÐÒÏÄÕÃÔÉÏÎ 

 Classification of wines 

 Tasting wines 

 Wine decanting 

 Wine and food pairing 

   IBA DIPLOMA IN BARTENDING (IDB): This is not a course but a test intended for: Any 

bartender who has successfully completed the first 5 courses from the base of the pyramid. 

This is a 2-hour theoretical exam.                                             

                                                                                        

 To show the certificates: IFC, ISR, ICB, SFO, BFB.  

 To Request Evaluation 

 To approve the exam over 81% of scoring 

IBA BAR MANAGEMENT COURSE (IBM): This course is intended for: Any individual with 

leadership and business management aspiration. This is a 24-hour course. Participants 

previously must process the IBA Academy Bartender Course Certificate. 

 

 This is a hybrid course. Online and face to face sessions 

 Restaurant staffing and management styles 

 Elements of Cost, Profit and Loss 

 Beverage Control Systems, Costing, Marketing and Design 

IBA ELITE BARTENDER COURSE (EBC) - This course is intended for: Advanced bartenders 

and those looking for Advance Knowledge and History with an intensive approach to all 

things related to bartending and spirits.  More practical training than other courses. This is 
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an 90-hour course conducted in an institution. The eagle badge is granted after the successful 

completion of the course.  

 

 This is a 100% face to face course. 

 Lecture and live practice sessions 

 The Elite Bar Course will cover all aspects of this textbook in great detail and more. 

IBA TRAIN-THE-TRAINER COURSE (TTT): This course is intended for: Any individual who 

is well versed in alcohol and the craft of bartending. Those looking to be certified as an IBA 

Academy Trainer must have extensive knowledge on Beverages and topics learned from the 

previous courses in the pyramid, experience in the education of others, amazing 

communication skills and those with a passion for sharing knowledge. Those receiving the 

certificate of completion are eligible to represent their guild to conduct thÅ )"!ȭÓ !ÃÁÄÅÍÙ 

courses that had been approved previously. The applicant to this course must have approved 

at least 3 courses of the pyramid. This is a 30-hour course. 

 

 

 

 

 1 on line session (VIRTUAL TRAINER) 

 Best practices for trainers, team coaching and NLP for teaching. 

 Lesson plan formats, planning, organizing and scheduling  

 Practical exam must be approved over 85% of scoring. 

 

IBA JUDGES COURSE (IJC): This course is intended for: Association past and present Board 

members and former competitors. This is a 12-hour course. Divided in 3 workshops (4 

hours each one). The participant may choose each workshop separately or to do all of 

them.  

 

 

 

 

1. CLASSIC TECHNICAL JUDGE 

2. FLAIR TECHNICAL JUDGE 

3. TASTING JUDGE 

 Tasting training and evaluation. 

 Classic judge training and evaluation. 

 Flair judge training and evaluation. 



 

14 |  Page                                                            Copyright MMXXV 
International Bartenders Association 

 

COURSE AND FEES: The course fee will be subject to the association leading the academy. 

There will be a fee for members and a fee for non-IBA members. Fees will be determined by 

the cost of doing the course in each country. Fees may or may not include transportation, 

food, and lodging. 

 

IBA Academy Courses: 

Foundation, Certificate in Bartending, Social Responsibility, Barista for Bartender, 

Sommelier for Bartender, Diploma in Bartending, Bar Management, Elite Bartender, Train-

the-Trainer, Judges. 

 

Accommodation: Students may make their own lodging arrangements. When arranged by the 

association, rooms may be twin sharing. 

Participants: The IBA Academy courses are designed for all levels of bartenders. 

Anyone may enroll in the IBA Academy. 

Students will be expected to fully participate in all academy activities, attend all lectures, role 

play, participate in practice sessions and take quizzes and examinations with a passing score 

in order to graduate. 

 

Certification: IBA international certificates will be awarded to participants who meet the 

following requirements: 

 Achieve required attendance. 

 &ÏÌÌÏ× ÔÈÅ )"! ȰÃÏÄÅ ÏÆ ÃÏÎÄÕÃÔȱȢ 

 Pass written examinations and practical assessment. Achieve a minimum of a 75% 

score or more depending on the course. 

 Participate in all activities. Achieve a minimum of 80% attendance. 

 !ÐÐÌÉÃÁÔÉÏÎÓ ×ÉÌÌ ÂÅ ÁÃÃÅÐÔÅÄ ÏÎ Á ȬÆÉÒÓÔ-come-first -ÓÅÒÖÅÄȭ ÂÁÓÉÓȢ Applicants will 

be accepted once payment has been made.  

 The host association reserves the right to reject any application that does not meet 

the selection criteria and any student may be expelled from courses if violation of 

any IBA code of conduct occurs. Expulsion will not include a refund. 
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Bartender Course Sample outline  

     

 

 

IBA History 

 

The International Bartenders Association (IBA) was founded at a historic conference in the 

saloon of the Grand Hotel, Torquay, England, on 24th February 1951. This date is celebrated 

all over ÔÈÅ ×ÏÒÌÄ ÁÓ Ȱ)ÎÔÅÒÎÁÔÉÏÎÁÌ "ÁÒÔÅÎÄÅÒÓ $ÁÙȱ 

Articles and facts written here were taken from the IBA history book recorded by Mr. Luigi 

Parenti, who represented AIBES at the conference, and compiled by Mr. Jan van Hagen. Mr. 

Parenti passed away on 25th April 2011 in Como, Italy. 
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The delegates of the associations attending the meeting were: 

 5+"' 5ÎÉÔÅÄ +ÉÎÇÄÏÍ "ÁÒÔÅÎÄÅÒÓȭ 'ÕÉÌÄ ȡ Mr. W.J. Tarling, president 

 $", $ÁÎÉÓÈ "ÁÒÔÅÎÄÅÒÓȭ 'ÕÉÌÄ ȡ Mr. L. Ondahl, president 

 GABF (Amicale des Barmen de France): Mr. A. Combettes 

 NBC (Netherlands Bartenders Club): Mr. T. Rijken  

 AIBES (Associazione Italiana Barman e Sostenitori): Mr. A. Zola  

 3"' 3×ÅÄÉÓÈ "ÁÒÔÅÎÄÅÒÓȭ 'ÕÉÌÄ ȡ Mr. P. Melina 

 3"5 3×ÉÓÓ "ÁÒÔÅÎÄÅÒÓȭ 5ÎÉÏÎ ȡ Mr. G. Sievi, treasurer 

 5+"' 5ÎÉÔÅÄ +ÉÎÇÄÏÍ "ÁÒÔÅÎÄÅÒÓȭ 'ÕÉÌÄ ȡ Mr. W. Roberts, secretary 

 

Also present as representatives, observers or in an advisory capacity: 

 Mr. J. P Finney, Esq, trustee UKBG 

 Mr. C. Chiswell, councilor UKBG 

 Mr. S. Cox, councilor UKBG 

 Mr. A. Krakeel, councilor UKBG 

 Mr. B. Paul, past president UKBG 

 Mr. V. Christensen, vice-president DBL 

 Mr. V. Sørensen, secretary D.B.L 

 Mr. R. Benedetti, AIBES 

 Mr. L. Parenti, AIBES 

 -ÒȢ *Ȣ /ȭ &ÅÒÒÅÌÌȟ )ÒÉÓÈ ÂÒÁÎÃÈ 5+"' 

 Mr. L. Miller, Blackpool UKBG 

 Mr. C. Manuel, Bristol UKBG. 

 

The delegates representing their guilds agreed on the desirability of establishing an 

international organization to represent the best bartenders in the world. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Around the table, from left to right: Mr. P. Melin (Sweden); Mr. J. Londahl (Denmark); Mr. G. Sievi 

(Switzerland); Mr. A. Combettes (France); Mr. Th. Rijken (Holland); Mr. A. Zola (Italy). Centre 

front left: first IBA-president Mr. W.J. Tarling (Great Britain); Mr. H. Roberts (Great Britain). 

First IBA President Mr. Billy Tarling  
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The following board of directors was elected: 

 President -Mr. WJ Bill Tarling (UKBG) 

 Vice-President - Mr. R. Slavik (GABF, France) 

 Treasurer - Mr. JP Finney (UKBG) 

 Secretary - Mr. H.W. Roberts (UKBG)  

 

The IBA meetings 

The Annual general meeting (AGM) is a time when the IBA board and council meet to 

discuss the future of the IBA, hold elections, update competition rules, the IBA constitution, 

and give updates on the work being done by the IBA committees. 

 

Expansion and registration 

At the 1975 IBA meeting held on the island of St. Vincent in the Grenadines, three vice-

presidents were elected by the member countries of each IBA section: Europe, Asia, and the 

Americas. During the 1977 IBA meeting held in Rio de Janeiro, the number of vice-presidents 

was increased to four, to include a vice president for South America, with the aim of including 

Spanish and Portuguese-speaking countries. In October 2002, at a meeting held at the Golf 

Hotel in Bled, Slovenia, a vice-presidency for the southern hemisphere was created, bringing 

the number of vice-presidency positions to five (Europe, Asia, southern hemisphere, North 

and South America). At the 2018 congress held in Tallinn, Estonia, the board voted to replace 

the five regional vice-presidencies and reconfigure the board by specific roles, rather than 

by geographic location. Four of the eight board members would focus on education, flair 

competition, classic competition, and marketing & communication. 

 

The Board 

The presidency of the IBA and, indeed, of all IBA officers whether elected or 

appointed, is an honorary one. No salary or fees are paid to any board member. The IBA 

board members hold office for a period of three years and all officers are eligible for re-

election.  Elections for office-bearers of the IBA are held by secret ballot, with one vote to 

each member country irrespective of the number of members in each association. Elections 

are always held during an IBA general meeting. 

 

The IBA was, in principle, exclusively for male bartenders until 1975 when the decision was 

made to admit females. 
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Training 

During the 1965 IBA meeting in St. Vincent, it was stressed that the IBA needed to 

promote initiatives in favor of young bartenders, particularly in regard to training. It was 

subsequently decided to establish the IBA training center, organizing courses open to all 

members of the IBA initially aged 28 and below. The first IBA training center was organized 

at Diekirch, Luxembourg in 1966 and continued to be held there until 1972. During the 1972 

IBA meeting, a decision was made to transfer the course to the United Kingdom. The director 

of the course was Mr. John Whyte who radically expanded the course and was responsible 

for its direction until his death in Italy in 1976. AIBES committed itself to continuing the 

course. Faithful to the memory of Mr. John Whyte the IBA dedicated the training course to 

him and since that ÔÉÍÅ ÔÈÅ ÃÏÕÒÓÅ ÈÁÓ ÂÅÅÎ ËÎÏ×Î ÁÓ ÔÈÅ Ȱ*ÏÈÎ 7ÈÙÔÅ CÏÕÒÓÅȢȱ 

&ÒÏÍ ρωχχ ÔÏ ρωψρ !)"%3 )ÔÁÌÙ  ÒÅÍÁÉÎÅÄ ÒÅÓÐÏÎÓÉÂÌÅ ÆÏÒ ÔÈÅ )"! ÔÒÁÉÎÉÎÇ ÃÅÎÔÅÒȭÓ Ȱ*ÏÈÎ 

7ÈÙÔÅ #ÏÕÒÓÅȢȱ 

From 1982 to 1987 the course was organized by ABP (Portugal). 

From 1988 to 1991 the course was again organized in Italy by AIBES. 

From 1992 to 1996 it was organized by the NBF (Norway). During the 1992 IBA meeting in 

Toronto, Canada it was decided to comply with the wishes of numerous IBA country 

members by instituting a second location for the course. The ABSS (Singapore) assumed 

responsibility for arranging to hold the course in the Far East. 

Since 1993 this Asian-equivalent of the course has been held in Singapore. 

)Î ςππρ ÔÈÅ ÃÏÕÒÓÅ ×ÁÓ ÒÅÎÁÍÅÄ ȰThe Elite Bartender Course-JWCȢȱ 

In 2022 the IBA TRAINING CENTER ×ÁÓ ÒÅÎÁÍÅÄ Ȱ4ÈÅ )"! !ÃÁÄÅÍÙȱ, to include the 

Foundation, Bartenders, and Elite Courses. 

In 2023 was presented the IBA EDUCATION PYRAMID with 10 Courses in Total. 

 

Education Development Committee / IBA ACADEMY 

At the 1987 IBA meeting in Rome, Italy the Education Development Committee (EDC) 

was given the task of organizing and developing an internationally recognized standards and 

certification program, incorporating the John White course as the final part. The impressive 

result was named the Education Development Committee (EDC). 

 

During the 1988 IBA meeting in Lisbon, Portugal, the scheme, and distribution of the EDC 

was drastically revised to achieve a better opportunity for all IBA country members to be 

accepted. It was recognized that the EDC should be available to all IBA youngsters, regardless 

of domicile, knowledge of languages and/or preparatory training.  
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In 2007 a new EDC team was formed comprising representatives from the 5 regions, Asia, 

Europe, North America, South America, and Southern Hemisphere.  This committee is re-

appointed every 3 years.  This committee developed a Social Responsibility booklet which 

was distributed to all member countries in 2008. The Education Development Committee 

expenditures for meetings were sponsored by Bacardi Limited from 2007 till 2014. 

 

In 2018 at the AGM in Tallinn, Estonia the Education Development Committee (EDC) was 

renamed IBA Academy with one appointed IBA member leading the new education program, 

focusing on creating a universal IBA text and training program. 

 

The goal was to create a single textbook to be used for the training and certification of 

bartenders and trainers. 

 

The IBA Academy will continue the work already formulated by the EDC and expand on its 

legacy. Over the years, many countries have promoted courses with great success. With this 

updated book, we will continue educating our members. 

 

)Î ςπςσ ÁÔ ÔÈÅ 7## ÉÎ 2ÏÍÅ )ÔÁÌÙȟ ÔÈÅ )"!ȭ3 %$5#!4)/. 092!-)$ was released, with the 

addition of 3 new courses. 

 

)Î *ÁÎÕÁÒÙ ςπςτ ×ÁÓ ÃÒÅÁÔÅÄ ÔÈÅ )"! %$5#!4)/. #/--)44%% Ȱ)Ȣ%Ȣ#Ȣȱ ×ÉÔÈ ÔÈÅ ÐÕÒÐÏÓÅ ÏÆ 

organizing a high-level group of IBA TRAINERS and developing new courses on behalf of IBA 

ACADEMY.   

 

Competitions and Awards 

IBA launched the first International Cocktail Competition (ICC) in Amsterdam, 

Netherlands, 7 - 8 October 1955. Giuseppe Neri, a bartender from the Excelsior Hotel 

(Palermo, Italy) became the first winner of the ICC. 

The competition was held annually at first, before becoming biannual. From 1973 to 1996, 

the ICC took place once every three years. From 1997 onwards the ICC was again organized 

on a yearly basis with the following three categories rotating in successive years: pre-dinner 

cocktail, after-dinner cocktail, and long drink. 

In 1999 the name International Cocktail Competition was changed to World Cocktail 

Competition (WCC). The following year, the new phenomenon flairtending, was introduced 

to the world of cocktails and mixology. Since 2000, the WCC has had two formats: classic 

mixing and flairtending. In 2005 a fifth category was introduced: Ȱfancy cocktailȱ. Then, in 

ςπρφ ÔÈÅ ÁÄÄÉÔÉÏÎÁÌ ÃÁÔÅÇÏÒÙ ÏÆ ÂÁÒÔÅÎÄÅÒȭÓ ÃÈÏÉÃÅ ×ÁÓ ÉÎÉÔÉÁÔÅÄȟ ÏÆÆÅÒÉÎÇ ÃÏÎÔÅÓÔÁÎÔÓ ÔÈÅ 

freedom to compete with cocktails using homemade ingredients and loosening the rules to 

encourage more creativity. 



 

20 |  Page                                                            Copyright MMXXV 
International Bartenders Association 

At the suggestion of its sponsor group, the IBA associate members, it was decided to create 

a single name for the WCC finals, bringing together classics and flair, thereby transforming 

the final into a one-day super-event (super final). A new logo was thought to be needed to 

strengthen the importance of the event and this logo was registered as a brand. From 2011, 

the WCC has been presented as the World Cocktail Championship, introducing six individual 

competitions: flairtending, before dinner cocktail, sparkling cocktail, fancy cocktail, long 

ÄÒÉÎË ÁÎÄ ÁÆÔÅÒ ÄÉÎÎÅÒ ÃÏÃËÔÁÉÌȢ )Î ςπρφ ÆÁÎÃÙ ÃÏÃËÔÁÉÌ ×ÁÓ ÒÅÐÌÁÃÅÄ ×ÉÔÈ ȰÂÁÒÔÅÎÄÅÒÓȭ 

ÃÈÏÉÃÅȢȱ  !ÆÔÅÒ ÔÈÅ ÐÒÅÌÉÍÉÎÁÒÙ ÆÉÎÁÌÓȟ ×ÉÎÎÅÒÓ ÏÆ ÁÌÌ ÓÉØ ÃÏÍÐÅÔÉÔÉÏÎÓ ÃÏÍÐÅÔÅ ÉÎ ÔÈÅ ÓÕÐÅÒ 

final, its winner being the creator oÆ ÔÈÅ Ȱ)"! ÃÏÃËÔÁÉÌ ÏÆ ÔÈÅ ÙÅÁÒȱȢ 

 

 

In 2019 the decision was made to award fewer competition prizes in order to avoid diluting 

the competition. 

5ÎÄÏÕÂÔÅÄÌÙȟ ÔÈÅ ÍÏÓÔ ÃÏÖÅÔÅÄ Á×ÁÒÄ ×ÉÔÈÉÎ ÔÈÅ ÂÁÒÔÅÎÄÅÒÓȭ ×ÏÒÌÄ ÉÓ ÔÈÅ !ÎÇÅÌÏ :ÏÌÁ 0ÒÉÚÅȟ 

awarded in memory of IBA past-president Angelo Zola by his family; it is presented every 

three years to coincide with the election of board members. It is awarded to the bartender 

who has contributed the most to the honor of his profession.  

In 2018 the IBA lost a great leader, Alex Beaumont, a champion in the flair category and a 

ÍÁÎ ×ÈÏ ÃÏÕÌÄ ÃÏÍÍÁÎÄ ÁÎ ÁÕÄÉÅÎÃÅ ÌÉËÅ ÎÏ ÏÔÈÅÒȢ ,ÏÖÅÄ ÂÙ ÁÌÌȟ !ÌÅØȭÓ ÉÎÆÌÕÅÎÃÅ ÏÎ ÔÈÅ )"! 

×ÉÌÌ ÂÅ ÒÅÍÅÍÂÅÒÅÄ ÆÏÒ ÙÅÁÒÓ ÔÏ ÃÏÍÅ ×ÉÔÈ ÔÈÅ ÁÄÄÉÔÉÏÎ ÏÆ ÔÈÅ Ȱ!ÌÅØ "ÅÁÕÍÏÎÔ !×ÁÒÄȱ ÆÏÒ 

the best flairtender. 

In 2022 the IBA Competition Sub-Committee did a modernization of the competition rules 

creating focus on verbal and written knowledge, added a speed challenge, Low ABV Cocktail 

Category, and many more updated changes to ensure the WCC is changing with the times.   

In 2024 the IBA Competition Committee updated the competition rules adding a new 

ÃÁÔÅÇÏÒÙ ȰORIENTAL &53)/.ȱ ÉÎÓÔÅÁÄ ÏÆ ,Ï× !"6 ÁÎÄ ÅÖÏÌÖÉÎÇ ÔÈÅ ÓÐÅÅÄ ÃÈÁÌÌÅÎÇÅ ÔÏ ÔÈÅ 

Market Challenge. 
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THE BAR 

The Bartender 

 
 

4ÈÅ "ÁÒÔÅÎÄÅÒȣȢ The bartender should be a gracious host, humble, generous, sincere, 

personable, and full of knowledge. A bartender is well studied, passionate, and has received 

proper training.  

The goal is to always be focused on creating the ultimate guest experience.  

A bartender should act with passion, integrity, and have detailed knowledge of the 

ingredients being used. The actions of a bartender should make his or her ability immediately 

noticeable. 

 

The best bartenders pay close attention to details when serving their guests and crafting 

ÃÏÃËÔÁÉÌÓȢ 4ÈÅ )"!ȭÓ ÇÏÁÌ ÉÓ ÔÏ ÁÓÓÉÓÔ ÉÎ ÃÒÅÁÔÉÎÇ ÁÎ ÁÓÓÏÃÉÁÔÉÏÎ ÏÆ ÂÁÒÔÅÎÄÅÒÓ ×ÈÏ ÁÒÅ ÅÄÕÃÁÔÅÄ 

in spirit definition and production, the art of crafting original and classic cocktails, and have 

a flair for service and bartending technique. 
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To be a great bartender takes more than a knack for hospitality. It requires empathy, 

humanity, a knowledge of recipes, spirits, and their history. 

All bartenders must promote responsible drinking, know the safety and drinking laws in their 

region that must be applied in the situations that arise. The bartender is a perfect host, 

prepared to meet and exceed the needs of their guests and able to create an experience with 

Á Ȱ×Ï×ȱ ÆÁÃÔÏÒȢ 

 

All bartenders must realize that they have an impact on the guest, and with that comes a 

responsibility every bartender must take seriously. 

 

"ÁÒÍÁÎȭÓ ÐÒÏÆÅÓÓÉÏÎÁÌ ÉÍÁÇÅ 

No matter where you work: restaurant bar, cocktail bar, pub, sports bar, or nightclub, 

your appearance is of paramount importance. The way you project your professional image 

should reflect the expectation of both the company you work for and the IBA. Like it or not, 

your image allows the guests to judge your personality and professionalism at a glance. Every 

bartender should be attentive, smile, be friendly, trustful, and act respectfully. 

  

These guidelines are common in establishments that hire bartenders: 

 0ÏÓÔÕÒÅȡ ÓÔÁÎÄ ÕÐ ÓÔÒÁÉÇÈÔ ÙÅÔ ÂÅ ÒÅÌÁØÅÄȢ $ÏÎȭÔ ÓÌÏÕÃÈ ÏÒ ÌÅÁÎ 

against equipment. 

 Hair: should be well-groomed and neatly kept. Long hair should 

be tied back or put up. 

 Cologne and perfume: should never be noticeable to the guest. 

 Manner: be alert, cheerful, attentive, well poised. 

 Face: clean shaven or well-groomed facial hair (Beards, if 

permitted, should meet the standards set by the management). 

 Make-up should be minimal and simple. 

 Jewelry: minimal at most, small and simple. 

 Hands: dry and clean. Nails trimmed close with no colored polish. 

 Uniform: not faded in color, should fit properly, be free of stains, and well pressed. 

 Shoe: appropriate style, clean, polished, and comfortable for standing hours at a time. 

 Habits: The guest should never see an employee drinking, eating, or smell the result of 

smoking. 
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"ÁÒÔÅÎÄÅÒÓȭ #ÏÍÍÁÎÄÍÅÎÔÓ 

 Respect and honor those around you.  

 Speak and act in a respectful manner,  

            never gossip. 

 Learn the names and recipes of drinks. 

 Never drink on the job. 

 Never touch the rim of a glass. 

 Honor the guests. Work to make them    

            happy. 

 Offer the cocktail menu. 

 Use proper drink-making techniques. 

 Keep a clean workstation.  

 Use fresh ingredients and efficient mise en place. 

 Learn a tactful way to cut someone off. 

 

DECALOGUE OF THE BARTENDER (1954) 

by the Master Santiago Policastro "Pichín"  
<The gallant barman -1912-2010)>  

1) The bartender is an artist and cocktail making is an art that is nourished by spirit, 

flavor, aroma and color. 

2) The bartender's mission is to cheer, not intoxicate. 

3) Make the client a friend and not the friend a client. 

4) Never offer a drink without a smile. 

5) Speak what is necessary, do not listen to other people's things and forget your friend's 

confidence. 

6) Be the cleanest, the most elegant, the most cordial, the finest, at all times and in all 

places. 

7) Don't cheat with drinks or play with your friends' trust: always serve them the best. 

8) Be patient with those who help you at the bar, teach them your job with love. Don't 

fool them. 

9) Keep alive professional solidarity and don't allow anyone to break it. 

10)  Feel the pride of being a Bartender, but DESERVE IT. 
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Greeting and seating the guest 

All guests should receive a greeting upon arrival. Introduce yourself and anticipate any 
needs they may have. When possible, guests should be escorted to a bar table and seated. This 
creates a good impression and allows you to maintain control of seating arrangements. Not 
allowing a guest to seat themselves will prevent a party from sitting themselves at a table 
designed for more people. Space must be efficiently used. Every bar is different, should it be 
a small bar with no host or servers, guests may have no choice but to seat themselves.  

 
No matter how busy or slow a bar is, the guest should always receive a prompt greeting. 

The greeting should always be gracious and polite. If for example the bar is very busy, a smile 
or a nod of the head, or a wave of the hand may be the only option at first, but should be 
followed up with a proper greeting as soon as time permits.  
Most guests will understand that you are busy and will be happy with your acknowledgment 
from a distance. The important thing is that they have been acknowledged and this will give 
ÔÈÅÍ ÍÏÒÅ ÐÁÔÉÅÎÃÅ ÁÓ ÔÈÅÙ ×ÁÉÔ ÔÏ ÂÅ ÓÅÒÖÅÄȣ 
! ÇÕÅÓÔȭÓ ÏÒÄÅÒ ÓÈÏÕÌÄ ÂÅ ÔÁËÅÎ ×ÉÔÈÉÎ Ô×Ï ÔÏ ÔÈÒÅÅ ÍÉÎÕÔÅÓ ÏÆ ÂÅÉÎÇ ÓÅÁÔÅÄȢ 
When the bar is extremely busy, most guests are prepared to wait for a few minutes for their 
drinks to be served. A guest would be unhappy to wait five minutes for their order to be taken 
when the bar is slow or if they have not been greeted.  
The key is to greet the guest, acknowledge them. Once they know they have been recognized, 
they can relax and wait patiently for their turn to be served. 
The first interaction a bartender has with the guest should be very strategic. Not only are we 
greeting them, but we are setting the stage for what is to come. Time permitting this is a time 
to welcome them back, share any insights you may have about the bar or cocktail program, 
and present them the menu.  
Should there be more than one bartender on duty, a cocktail napkin should be placed in front 
of the guest once order has been taken. This lets your coworker know they can engage with 
the guest, but the drinks are already being prepared. The napkin is a silent way of 
communicating with your fellow staff members. The cocktail napkin or coaster also is meant 
to soak up any condensation from the drink and keep the bar surface dry. 
 

Bartender and guest engagement 

Once a guest is at the bar or table, they should be greeted in the first few minutes. This 

is the time to offer a beverage, share with them the cocktail menu, make a recommendation, 

and share any specialties of the bar. Time permitting, a bartender will always engage in light 

conversation. It is recommended that you be aware of current events, but great caution 

should be taken to avoid discussions of political, racial, or religious subjects.  

When appropriate, introduce guests to each other, which creates a more social 

environment. The bartender, like the rest of the staff, acts as a host, and a good host guides 

the guests. 

 

4ÈÅÒÅ ÁÒÅ ÐÌÅÎÔÙ ÏÆ ÔÉÍÅÓ ×ÈÅÎ Á ÂÁÒÔÅÎÄÅÒ ÉÓ ÂÕÓÙȟ ȰÉÎ ÔÈÅ ×ÅÅÄÓȱȟ ȰÆÉÖÅ ÄÅÅÐȱ ÔÈÁÔ ÔÈÅ 

guest can feel neglected at no fault of the bartender. A wonderful fix to this situation is almost 
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obvious...Make eye contact with the guests waiting to be served. This simple act of making eye 

contact puts the guest at ease and lets them know (without using words) that you will be with 

them as soon as you can. 

Learn to be a good listener and should a subject of which you have little knowledge come 

up, ask questions, and be engaged. A good bartender shows genuine interest, anticipates the 

ÇÕÅÓÔȭÓ ÎÅÅÄÓȟ ÒÅÆÅÒÓ ÔÏ ÔÈÅ ÇÕÅÓÔ ÂÙ ÎÁÍÅȟ ÕÓÅÓ ÎÏÎÖÅÒÂÁÌ ÃÏÍÍÕÎÉÃÁÔÉÏÎ Âody language), 

ÁÎÄ ÈÁÓ Á ÓÔÒÏÎÇ ÃÌÏÓÉÎÇ ÆÏÒ ÔÈÅ ÇÕÅÓÔȭÓ ÅØÐÅÒÉÅÎÃÅȢ 4ÈÉÓ ÔÙÐÅ ÏÆ ÂÅÈÁÖÉÏÒ ×ÉÌÌ ÈÅÌÐ ÔÏ ÃÒÅÁÔÅ Á 

good environment and make the guest feel welcome in a place where they can relax and be 

comfortable. 

 It is important to not favor one guest over another and it is equally if not more important 

to ensure a guest with disabilities is made to feel welcome and not singled out in any way that 

either calls attention to them or shows any sign of pity. All guests are created equal. 

A guest who has this type of experience will remember and want to return. 

 

Recommending cocktails 
As professionals, we must use our expertise to guide the guest experience. Making 

cocktail recommendations and informing the guest about the cocktail program is key. Simply 

asking the guest if you can get them a cocktail is not good enough. You should be asking about 

their preferences and pointing out the specialties of the house. A bartender needs an in-depth 

knowledge of the beverage program and should know the most popular cocktails and how to 

prepare them. 

 

4Ï ÍÅÅÔ ÔÈÅ ÇÕÅÓÔÓȭ ÎÅÅÄÓ ÆÏÒ Á ÂÅÖÅÒÁÇÅ ×Å ÓÈÏÕÌÄ ÃÏÎÓÉÄÅÒ ÔÈÅ ÆÏÌÌÏ×ÉÎÇȡ 

 Assessing the guest (who, when, where and why someone is out to have a drink) 

While assessing a guest we often find ourselves making assumptions. It may be 

because of their gender, age, race, or clothing. Be advised that their life experiences 

are more likely to guide their preferences, not the color of their skin, their age, or 

genÄÅÒȢ "Å ÃÁÕÔÉÏÕÓȟ ÄÏÎȭÔ ÊÕÄÇÅ Á ÂÏÏË ÂÙ ÉÔÓ ÃÏÖÅÒȦ  

Consider the time of day, season of the year, and current weather. Where the guest 

ÈÁÓ ÓÁÔȣÁÔ ÔÈÅ ÂÁÒȟ ÏÎ ÔÈÅ ÐÁÔÉÏ ÉÎ ÔÈÅ ÓÕÎȟ ÁÌÏÎÅȟ ×ÉÔÈ ÆÒÉÅÎÄÓȟ ÏÒ ×ÉÔÈ ÂÕÓÉÎÅÓÓ 

associates? Is it a celebration or business meeting? 

 Drink Preferences (asking how they like to drink and making recommendations) 

%ÎÇÁÇÅ ÔÈÅ ÇÕÅÓÔ ÔÏ ÆÉÎÄ ÏÕÔ ÔÈÅÉÒ ÐÒÅÆÅÒÅÎÃÅÓ ÏÒ ÍÏÏÄȢ -ÁÎÙ ÇÕÅÓÔÓ ÄÉÄÎȭÔ ÈÁÖÅ ÔÈÅ 

opportunity to talk about drink preferences in the same way they talk about food. They 

may not have thought about it. This is where the bartender must do some detective 

work. Are they looking for a dry, medium-dry, sweet, or sour drink? Low, medium, or 

full alcohol (spirit forward such as a Martini, Old Fashioned or Manhattan)? Ask about 

ÉÎÇÒÅÄÉÅÎÔ ÐÒÅÆÅÒÅÎÃÅÓȡȱ 7ÈÁÔ ÄÏ ÙÏÕ ÕÓÕÁÌÌÙ ÄÒÉÎËȩ !ÒÅ ÙÏÕ ÌÏÏËÉÎÇ ÔÏ ÔÒÙ ÓÏÍÅÔÈÉÎÇ 

new? Do you have a favorite drink or ingredient? What spirit do you prefer? Are you 
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looking for something specific (long and refreshing, herbaceous, or a specific 

cocktail)? 

 Guiding the guest Making suggestions can be a great opener. Once the menu is 

delivered, you can share a few favorites or popular drinks so the guest has a reference 

point. The menu can be overwhelming for some. So, explaining certain aspects of the 

cocktail program can help guide the guest to make the best choice that works for them. 

 

These elements, together with professional expertise, will enable the bartender to make a 

quick and well- ÁÐÐÒÅÃÉÁÔÅÄ ÓÕÇÇÅÓÔÉÏÎ ÉÎ ÔÈÅ ÈÏÐÅÓ ÏÆ ÅØÃÅÅÄÉÎÇ ÔÈÅ ÇÕÅÓÔȭÓ ÅØÐÅÃÔÁÔÉÏÎÓȢ 

 

Working with others 
In a bar, teamwork among staff is essential. We may not always get along with those 

we work with, but we must do our part to ensure a healthy working environment. Always be 

sympathetic towards your colleagues. Be sure that you work in a clean environment. Clean 

up after yourself and never leave a mess for someone else. Always leave your bar the way 

you'd wish to find it. 

You should also have good relations with the members of other departments within your 

establishment. You can't expect your bar to run smoothly if you don't get along with those 

whose services you depend upon. 

An example is to make introductions when there is a staff addition or change. When another 

bartender begins their shift, they should be introduced to the guests. This will ensure the 

guest understands that there is either a change or replacement of staff. 

 

Communication with fellow staff is very important. Whether you are stepping out to use the 

restroom or taking a break, let your coworkers know. If you have a guest with particular 

needs, preferences, or has met their alcohol intake limit, let your coworkers know.  

When talking about guests do so discreetly, never point. You can use seat numbers, physical 

descriptions, or use your elbow as a discrete pointer. 

 

Handling complaints 
Inevitably, we will all receive a guest complaint. A person who complains is not trying 

to be difficult. You may not be aware of the circumstances that led to the complaint or what 

their day has been like. Having a procedure for when a complaint occurs is very important. 

You may need to inform management or your supervisor and allow them to handle the 

situation. Upon receiving a complaint, establish exactly what the complaint is. If you are able 

to deal with it yourself, do so, and inform the person in charge of what you have done. Never 

get into an argument with the guest. If they are upset, tell them you will ask your supervisor 

ÔÏ ÓÐÅÁË ×ÉÔÈ ÔÈÅÍȢ ! ÓÕÐÅÒÖÉÓÏÒ ÉÓ ȰÒÅÍÏÖÅÄȱ ÆÒÏÍ ÔÈÅ ÃÉÒÃÕÍÓÔÁÎÃÅ ÔÈÁÔ ÈÁÓ ÕÐÓÅÔ ÔÈÅ ÇÕÅÓÔ 

and is in a better position to remedy it. 



 

27 |  Page                                                            Copyright MMXXV 
International Bartenders Association 

Follow these steps: 

1. Listen carefully. 

2. $ÏÎͻÔ ÉÎÔÅÒÒÕÐÔȾ $ÏÎȭÔ ÁÒÇÕÅȢ 

3. Apologist for the inconvenience 

4. Inform your supervisor. 

5. Offer a solution. 

6. Record it 

7. Discuss it during the briefing with the supervisor. 

 

Should a guest tell you that their beverage is not good or of poor quality, offer another in its 

place. Never offer your opinion about the lesser or inferior quality of one product over 

another unless specifically asked. The guest may work for that brand or may know more 

about it than you do. 

If the complaint is about the drink, see if you can fix it. Oftentimes it comes down to it being 

too sweet or too sour. This is an easy fix.  

 

The Influencers 

 

 

Pop Culture 
Pop Culture and the media have influenced how and what we drink for years. Maybe one 

of the most recognizable would-ÂÅ )ÁÎ &ÌÅÍÉÎÇȭÓ ÃÈÁÒÁÃÔÅÒȟ ÔÈÅ ÉÎÆÁÍÏÕÓ *ÁÍÅÓ "ÏÎÄȢ 

Ȱ3ÈÁËÅÎȟ ÎÏÔ 3ÔÉÒÒÅÄȱ ÉÎ ÒÅÆÅÒÅÎÃÅ ÔÏ ÈÏ× ÈÅ ×ÁÎÔÅÄ ÈÉÓ ÍÁÒÔÉÎÉ ÈÁÓ ÂÅÅÎ ÕÔÔÅÒÅÄ ÁÃÒÏÓÓ bars 

for decades. 

#ÈÒÉÓÔÏÐÈÅÒ .ÕÌÌȟ ÉÎ ÔÈÅ ÏÎÌÉÎÅ ÍÁÇÁÚÉÎÅ Ȱ$ÒÉÎË -Åȱ ÃÁÌÌÓ ÏÕÔ Ȱρπ 0ÏÐ #ÕÌÔÕÒÅ %ÖÅÎÔÓ 4ÈÁÔ #ÈÁÎÇÅ ÔÈÅ 7ÁÙ 7Å $ÒÉÎËȱ 

Delta House Throws a Little Party- Toga! Yes, binge drinking existed before the boys of Delta 

house threw a little get-ÔÏÇÅÔÈÅÒ ÉÎ ρωχψȭÓ Animal House, but college parties were never like 

this. While the film was intended as a broad satire of the Greek system, it was also a 

ÓÕÒÐÒÉÓÉÎÇÌÙ ÁÃÃÕÒÁÔÅ ÄÅÓÃÒÉÐÔÉÏÎ ÏÆ ×ÈÁÔ ÔÈÅ ȬψπÓ ×ÏÕÌÄ ÁÃÔÕÁÌÌÙ ÂÒÉÎÇȢ %ÖÅÎ Ȱ4ÈÅ !ÔÌÁÎÔÉÃȱ 

published a cover story on how the film correctly predicted the rise of frat life in the coming 

decade of excess. 

 

For Relaxing Times, He Made It Suntory time- 7ÈÅÎ "ÉÌÌ -ÕÒÒÁÙȭÓ "ÏÂ (ÁÒÒÉÓ ÇÏÔ Lost in 

Translation iÎ ςππσȟ ÈÅ ËÎÅ× ÈÏ× ÔÏ ÅÎÊÏÙ ÈÉÍÓÅÌÆȡ "Ù ÐÁÒÔÁËÉÎÇ ÏÆ 3ÕÎÔÏÒÙ ×ÈÉÓËÙȟ ȰÆÏÒ 

ÒÅÌÁØÉÎÇ ÔÉÍÅÓȢȱ 4ÈÅ ÓÃÅÎÅ ÏÆ -ÕÒÒÁÙ ÁÓ (ÁÒÒÉÓ ÆÉÌÍÉÎÇ Á 3ÕÎÔÏÒÙ ÃÏÍÍÅÒÃÉÁÌ ÈÁÓ ÂÅÃÏÍÅ Á 

ÐÏÐ ÃÕÌÔÕÒÅ ÔÏÕÃÈÓÔÏÎÅȢ )ÔȭÓ ÁÒÇÕÁÂÌÙ Á ËÅÙ ÆÁÃÔÏÒ ÉÎ ÔÏÄÁÙȭÓ ÇÌÏÂÁÌ ×ÈÉÓËÅÙ ÒÅÖÉÖÁÌ ÁÎÄ ÉÓ 

undoubtedly a driver in the rising popularity of Japanese whisky in the U.S. 
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The Dude Abides with  a White Russian- The White Russian is a 1930s invention that saw a 

ÍÁÓÓÉÖÅ ÒÅÖÉÖÁÌ ÉÎ ρωωψ ÔÈÁÎËÓ ÔÏ ÔÈÅ ÌÅÁÓÔ ÄÙÎÁÍÉÃ ÄÒÉÎËÅÒ ÅÖÅÒ ÐÕÔ ÔÏ ÆÉÌÍȡ *ÅÆÆ "ÒÉÄÇÅÓȭ Ȱ4ÈÅ 

$ÕÄÅȟȱ ÆÒÏÍ ÔÈÅ #ÏÅÎ ÂÒÏÔÈÅÒÓȭ ÃÌÁÓÓÉÃ The Big Lebowski. Today it remains wholly impossible 

to enjoy one unless attired in a bathrobe or a sloppy cardigan. 

 

"ÕÄ×ÅÉÓÅÒȭÓ "ÉÇ !ÄÖÅÒÔÉÓÅÍÅÎÔÓ %ÎÔÉÃÅ -ÉÌÌÉÏÎÓ ÔÏ $ÒÉÎË #ÒÕÍÍÙ "ÅÅÒ- Those Clydesdale 

horses. The Bud Bowl. Wazzzuuuuup? All iconic images that we associate with Budweiser, the 

+ÉÎÇ ÏÆ "ÅÅÒÓȢ "ÕÄ×ÅÉÓÅÒ ÄÏÅÓÎȭÔ ÍÅÓÓ ÁÒÏÕÎÄ ×ÈÅÎ ÉÔ ÃÏÍÅÓ ÔÏ ÁÄÖÅÒÔÉÓÉÎÇȢ !Ó ÏÆ ςπρσ ÉÔ 

ranked 25th on the list of most heavily advertised brands in the U.S., with ad spending of $449 

million the prÅÖÉÏÕÓ ÙÅÁÒȢ 4ÈÅ ÒÅÓÕÌÔȩ )ÔȭÓ ÎÏ ÌÏÎÇÅÒ ÐÏÓÓÉÂÌÅ ÔÏ ËÎÏÃË ÂÁÃË Á "ÕÄ ×ÉÔÈÏÕÔ 

giving at least some thought to Spuds Mackenzie. 

 

Cheers Revives the Neighborhood Watering Hole- 7ÏÕÌÄÎȭÔ ÙÏÕ ÌÉËÅ ÔÏ ÇÅÔ Á×ÁÙȩ )Î ÔÈÅ 

conservative Reagan era of 1982, the idea of a family-hour television show set entirely in a 

bar must have been a tough sell. But Cheers endured, and its phenomenal success made 

hitting your local after work a bit less controversial. Today, heading to a place where 

everybody knows your name after a long day has become a veritable national pastime. 

 

Hip-Hop Artists Make an Overpriced Champagne the Hottest Ticket in Da Club- In 1994, Jay-

Z began his love affair with Cristal, at the time an obscure ɀ but wildly expensive ɀ brand of 

Champagne. Relatively cheap Moet was popular in the clubs, so buying those all-gold-labeled 

bottles of Cristal instead meant one-upping the crowd. It was all for show, and it worked. 

Cristal (plus luxe bottles of Cognac) became the currency of the VIP room. 

 

Everyone Orders Cosmos to Mimic Carrie Bradshaw- The first Cosmopolitan was ordered on 

Sex and the City in 1998 ɀ and with it a legion of upwardly mobile women decided it was safe 

to stop drinking White Zinfandel and start drinking real cocktails again.  The (Cosmo) actually 

got its start years earlier, but it took Sarah Jessica Parker to make it a happy hour mainstay. 

 

Don Draper Makes Classic Cocktails Cool Again- The Old Fashioned never exactly went away, 

but it was never as hip to order as it was in the 2010s. Thank the cast of Mad Men, which 

seemingly lived on a diet of Old Fashioned, Martinis, and straight spirits. If your bartender 

ÄÏÅÓÎȭÔ ÁÇÒÅÅȟ ÊÕÓÔ ÃÈÅÃË ÔÈÅ ÓÁÌÅÓ ÆÏÒ #ÁÎÁÄÉÁÎ #ÌÕÂȢ 

 

James Bond Orders a Martini, Making Vodka Hot- Vodka kicked off in America with the 

ÉÎÖÅÎÔÉÏÎ ÏÆ ÔÈÅ -ÏÓÃÏ× -ÕÌÅ ÂÙ 3ÍÉÒÎÏÆÆȟ ÂÕÔ ÉÔ ×ÁÓÎȭÔ ÕÎÔÉÌ 3ÅÁÎ #ÏÎÎÅÒÙ ÏÒÄÅÒÅÄ ÈÉÓ ÆÉÒÓÔ 

ÖÏÄËÁ ÍÁÒÔÉÎÉ ÉÎ ρωφςȭÓ Dr. No that vodka became legitimately cool. Half a century later, Bond 

still reigns at the movies and the debate is still  raging on whether shaking or stirring is the 

best way to mix the drink. 
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Sideways Turns the World Against Merlot and For Pinot Noir- No one could have imagined 

×ÈÁÔ 0ÁÕÌ 'ÉÁÍÁÔÔÉȭÓ ÓÉÎÇÌÅȟ ÔÈÒÏ×Á×ÁÙ ÌÉÎÅ ɀ Ȱ) ÁÍ ÎÏÔ ÄÒÉÎËÉÎÇ ÆÕÃËÉÎÇ ÍÅÒÌÏÔȦȱ ɀ ÉÎ ςππτȭÓ 

Sideways would do to the wine business, particularly the sales of derided merlot and glorified 

pinot noir varietals. No merlot is consumed in Sideways, and in the decade after its release, it 

×ÁÓÎȭÔ ÃÏÎÓÕÍÅÄ ÍÕÃÈ ÉÎ !ÍÅÒÉÃÁȟ ÅÉÔÈÅÒȢ /ÎÅ ÓÔÕÄÙ ÄÅÃÌÁÒÅÄ ÔÈÁÔ ÁÌÔÈÏÕÇÈ ÍÅÒÌÏÔ ÓÁÌÅÓ 

×ÅÒÅ ÁÌÒÅÁÄÙ ÆÁÌÌÉÎÇ  ȰÖÉÒÔÕÁÌÌÙ ÁÌÌ ÒÅÓÕÌÔÓ ÁÒÅ ÃÏÎÓÉÓÔÅÎÔ ×ÉÔÈ ÔÈÅ ÔÈÅÏÒÙ ÔÈÁÔ Sideways had a 

ÎÅÇÁÔÉÖÅ ÉÍÐÁÃÔ ÏÎ ÍÅÒÌÏÔȱȟ ÂÕÔ ÔÈÁÔ ÔÈÅ ÐÏÓÉÔÉÖÅ ÉÍÐÁÃÔ ÏÎ ÐÉÎÏÔ ÓÁÌÅÓ ×ÁÓ ÅÖÅÎ ÇÒÅÁÔÅÒȢ 

 

 

 
 

 

Influencers 
Here are some of the most influential bartenders and authors of all time. 

 

Jerry Thomas 

Many cocktails can be traced back to Jerry Thomas through his 1862 recipe 

ÂÏÏË (Ï× ÔÏ ÍÉØ ÄÒÉÎËÓȟ 4ÈÅ "ÏÎ 6ÉÖÁÎÔȭÓ #ÏÍÐÁÎÉÏÎȟ ÔÈÅ ÆÉÒÓÔ ÃÏÃËÔÁÉÌ ÂÏÏË 

in history. Not only was he famous and a very well-paid American bartender 

in the mid-1800s earning more than the US Vice President, he is also 

considered the father of modern bartending. 

He gave us the recipes we still use today including the Sour, Tom Collins, the 

Smash, and the Cobbler. 
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Bill Boothby 
Written by David Wondrich for liquor.com (edited) 

William Thomas Boothby, the San Francisco bartender who was, in the 

years before Prohibition, the dean of West Coast mixologists. Born in the 

city to Forty-Niner parents in 1862, Boothby proved himself at a young age 

to have a great deal of that useful quaÌÉÔÙȟ ÈÕÓÔÌÅȢ ȣÉÎ ρψωρȟ ×ÈÅÎ ÈÅ ×ÁÓ 

29, he even went so far as to publish a bartending guide, one of the first 

from the West Coast. 

!ÄÍÉÔÔÅÄÌÙȟ ÔÈÉÓ ÌÉÔÔÌÅ ÂÏÏËȟ ͼ#ÏÃËÔÁÉÌ "ÏÏÔÈÂÙȭÓ !ÍÅÒÉÃÁÎ "ÁÒÔÅÎÄÅÒȟͼ 

ÄÉÄÎȭÔ ÈÁÖÅ ÍÕÃÈ ÔÏ ÄÉÓÔÉÎÇÕÉÓÈ ÉÔ ÆÒÏÍ ÉÔÓ %ÁÓÔ #ÏÁÓÔ ÃÏÍÐÅÔÉÔÏÒÓȢ "ÕÔ ÉÎ ρψωρȣ ×ÈÅÎ ÈÅ 

ÐÕÂÌÉÓÈÅÄ ÉÔ ÁÎÄ ÔÈÅÎ ÉÎ ρωππȟ ÈÅ ÐÕÂÌÉÓÈÅÄ Á ÓÅÃÏÎÄ ÅÄÉÔÉÏÎȣȢ (Å ÈÁÄ ÁÌÓÏ ÅÁÒÎÅÄ ÔÈÅ ÒÉÇÈÔ 

to be known as The Honorable William T. Boothby, having served a year in the state 

legislature. None of that, however, had much effect on the book, which was printed from the 

same plates as the first edition.... 

Then came the earthquake and fire of 1906, carrying off much of the old city, along with the 

ÐÒÉÎÔÉÎÇ ÐÌÁÔÅÓ ÆÏÒ "ÏÏÔÈÂÙȭÓ ÂÏÏËȢ 4ÈÁÔ ÍÅÁÎÔ ÔÈÁÔ ÔÈÅ ρωπψ ÔÈÉÒÄ ÅÄÉÔÉÏÎ ×ÁÓ ÅÎÔÉÒÅÌÙ ÎÅ× 

ÁÎÄ ÉÎÃÏÒÐÏÒÁÔÅÄ ÁÌÌ ÔÈÁÔ "ÏÏÔÈÂÙ ÈÁÄ ÌÅÁÒÎÅÄȢ )Î ρωρτȣȟ "ÏÏÔÈÂÙ ÁÄÄÅÄ another appendix 

of new drinks, many with provenance, including the original recipe for the Sazerac. This 

ÅÄÉÔÉÏÎ ÏÆ ͼ4ÈÅ 7ÏÒÌÄȭÓ $ÒÉÎËÓ ÁÎÄ (Ï× ÔÏ -ÉØ 4ÈÅÍȟͼ ÁÓ ÈÅ ÎÏ× ÃÁÌÌÅÄ ÉÔȟ ÉÓ ÎÏÔ ÏÎÌÙ ÔÈÅ ÌÁÓÔ 

repository of West Coast bartending before Prohibition but also one of the foundational texts 

for the recent revival of the craft. 

Unlike many of his contemporaries, Boothby kept right on tending bar after Prohibition rolled 

ÁÒÏÕÎÄȟ ÇÅÔÔÉÎÇ ÁÒÒÅÓÔÅÄ ÉÎ ρωςς ÆÏÒ ÖÉÏÌÁÔÉÎÇ ÔÈÅ 6ÏÌÓÔÅÁÄ !ÃÔȢ 7Å ÄÏÎȭÔ ËÎÏ× ×ÈÁÔ ÈÅ ÄÉÄ 

after that, but when he died in 1930 an enormous crowd of bartenders attended his funeral. 

 

Hugo Ensslin 

German-born bartender Hugo Ensslin wrote Recipes for Mixed Drinks in 

ρωρχȟ Á ÂÏÏË ÔÈÁÔ ×ÏÕÌÄ ÂÅÃÏÍÅ .Å× 9ÏÒËȭÓ ÌÁÓÔ ÐÕÂÌÉÓÈÅÄ ÂÁÒÔÅÎÄÉÎÇ 

guide before Prohibition. It included the Aviation cocktail for the first 

time. Ensslin was the head bartender at the Hotel Wallick in Times 

Square, a neighborhood that was the cultural heartbeat of New York City. 

Ensslin is considered a major influencer of Harry Craddock and Patrick 

Gavin Duffy. 
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Charles H. Baker 

While not a bartender, he was one of the first food and cocktail writers 

of the last century. His books record his travels and his collection of the 

most influential cocktail recipes from around the world. Baker was a 

writer for several magazines including Esquire and Gourmet. His impact 

has been through his published books, a two-volume collection: The 

Gentleman's Companion published in 1939. He later published The 

South American Gentleman's Companion in 1951 about his journey 

through the South American continent.  

 

 

Ada Coleman 

Ada Coleman was the head bartender at the Savoy in 

London for 23 years (1903-1926). Best known for 

creating the Hanky PankyȢ )ÔȭÓ ÏÎÅ ÏÆ ÔÈÅ ÆÉÒÓÔ ÄÒÉÎËÓ ÔÏ 

use the amaro, Fernet Branca as a main ingredient. 

Coleman also trained her successor, Harry Craddock, 

another important influencer from the Savoy. 

 

Harry Johnson  

The first book to comprehensively document the proper steps to 

opening, stocking, and operating a bar. His manual is a must have for 

novices and professionals in the bartending profession. First published 

in 1882, Prussian-born Johnson revised and expanded three times 

ρψψψȟ ρωππȟ ÁÎÄ ρωστ Ȣ 9ÏÕȭÌÌ ÆÉÎÄ ÁÌÌ ÔÈÒÅÅ ÅÄÉÔÉÏÎÓ ÔÏ ÂÅ ÆÕÎ ÒÅÁÄÉÎÇȢ 

0ÅÒÈÁÐÓ ×ÈÁÔ ÍÁËÅÓ *ÏÈÎÓÏÎȭÓ ÁÐÐÒÏÁÃÈ ÅÓÐÅÃÉÁÌÌÙ ÓÉÇÎÉÆÉÃÁÎÔ ÉÓ ÔÈÁÔ 

his book was the first how-to, articulating how to be a bartender (not 

just what to make), and the wisdom Johnson imparted then still applies 

today. 

  

 

Harry MacElhone 

When Harry MacElhone took over the New York Bar in Paris, he 

ÒÅÎÁÍÅÄ ÉÔ (ÁÒÒÙȭÓ "ÁÒ ÁÎÄ ÑÕÉÃËÌÙ ÃÒÅÁÔÅÄ ÁÎ ÉÎÓÔÉÔÕÔÉÏÎȢ 3ÁÉÄ ÔÏ ÂÅ ÔÈÅ 

birthplace of such classics as the French 75, the Monkey Gland and the 

Bloody Mary, the bar is one of the most famous watering holes in the 

world. 
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Harry Craddock: Harry Craddock who ran the Savoy from 1926 to 

1934 after bartending in the US. He was a major influence at the time 

in London for using trends he brought from the US, like ice. Had it not 

been for Craddock, the Savoy may not have risen to be the hot high 

society destination it became. Baker published The Savoy Cocktail 

Book in 1930, a book still influencing today's cocktail scene and noted 

for being one of the greatest cocktail collections ever written. 

 

%ÒÎÅÓÔ 2ÁÙÍÏÎÄ "ÅÁÕÍÏÎÔ 'ÁÎÔÔ ÁÌÓÏ ËÎÏ×Î ÁÓ Ȱ$ÏÎ ÔÈÅ 

"ÅÁÃÈÃÏÍÂÅÒȱȡ Donn Beach is known to be the father of all things tiki. 

Opening his bar, The Beachcomber in Los Angeles in 1934 was inspired 

by his island adventures. His tiki recipes were multi-ingredient multi - 

rum drinks that used house made syrups and fresh juices. His bar 

started the tiki movement, and the result was the beginning of a culture 

of dress, cuisine, design, and a particular method for crafting this new 

style of cocktail. 

 

6ÉÃÔÏÒ "ÅÒÇÅÒÏÎ ÁËÁ Ȱ4ÒÁÄÅÒ 6ÉÃȱ 

An American bartender that rose to tiki infamy on the coattails of 

Don the Beachcomber. Like Beach, Vic had a nationalized tiki bar and 

ÒÅÓÔÁÕÒÁÎÔ ÃÈÁÉÎ ÆÒÏÍ ÔÈÅ ρωσπÓ ÔÏ ÔÈÅ ȬυπÓ ÄÕÒÉÎÇ ÔÈÅ ÇÏÌÄÅÎ ÅÒÁ ÏÆ 

tiki.  

Trader Vic was a legend, and his drinks were integral to the 

evolution of tiki. Credited with one of the greatest cocktails known 

to man, the Mai Tai, and one of the booziest cocktails of all time, the 

Scorpion Bowl. 

 

Robert Vermeire 

As a London barman in the 1920s, Robert Vermeire compiled a recipe 

ÂÏÏË ÔÈÁÔ ÈÁÓ ÓÔÏÏÄ ÔÈÅ ÔÅÓÔ ÏÆ ÔÉÍÅȢ Ȱ#ÏÃËÔÁÉÌÓȡ (Ï× to -ÉØ 4ÈÅÍȱȟ 

published in 1922, includes the original recipe for the Sidecar, among 

other drinks that offer a snapshot of the times. What makes the book 

even more notable is how it catalogs the inventors of the drinks, 

preserving this historical information for posterity.  

Robert Vermeire was one of the most influential cocktail personalities 

of the Past Century. 

Vermeire was a Belgian bartender who plied his trade in London during the European 

Golden Age and then in his native country. His book was highly successful. Unfortunately, 

very little is known about his life. Born in 1891, studied hospitality, then traveled to England 

ÁÔ ÔÈÅ ÂÅÇÉÎÎÉÎÇ ÏÆ ÔÈÅ &ÉÒÓÔ 7ÏÒÌÄ 7ÁÒȢ (Å ×ÏÒËÅÄ ÁÔ ÓÏÍÅ ÏÆ ,ÏÎÄÏÎȭÓ ÍÏÓÔ ÐÒÅÓÔÉÇÉÏÕÓ 
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establishments. In 1922, the same time his book was being published, he returned to Belgium 

ÔÏ ÏÐÅÎ ÔÈÅ ÂÁÒ Ȱ2ÏÂÅÒÔȭÓȱȢ 2ÏÂÅÒÔÓ ÂÅÃÁÍÅ ÁÎ ÁÔÔÒÁÃÔÉÏÎȟ ÐÅÏÐÌÅ ÔÒÁÖÅÌÅÄ ÆÒÏÍ %ÎÇÌÁÎÄȢ )Î 

ρωσψȟ ÈÅ ÐÕÂÌÉÓÈÅÄ Á &ÒÅÎÃÈ ÅÄÉÔÉÏÎ ÏÆ ÈÉÓ ÂÏÏË ÁÎÄ ÃÁÌÌÅÄ ÉÔ Ȭ,ȭÁÒÔ ÄÕ ÃÏÃËÔÁÉÌȭ ÉÔ ×ÁÓ ÌÁÔÅÒ 

reprinted once). 

Patrick Gavin Duffy 

In 1884, at age 16, Duffy left Ireland to sail to America. Not long after 

his arrival he found employment as a busboy at the Ashland House 

hotel, on Fourth Avenue, where he was promoted to bar back after a 

year. Two years later Duffy was promoted to bartender. Patrick Gavin 

Duffy served drinks to famous faces like Mark Twain, Oscar Wilde, and 

J.P. Morgan, and he chronicled their favorites tipples in his well-

ÒÅÇÁÒÄÅÄ ÂÏÏËÓ 4ÈÅ /ÆÆÉÃÉÁÌ -ÉØÅÒȭÓ -ÁÎÕÁÌ ÁÎÄ 4ÈÅ 3ÔÁÎÄÁÒÄ 

"ÁÒÔÅÎÄÅÒȭÓ 'ÕÉÄÅȢ  

0ÁÔÒÉÃË 'ÁÖÉÎ $ÕÆÆÙ ×ÁÓ ÔÈÅ ÈÅÁÄ ÂÁÒÔÅÎÄÅÒ ÁÔ .Å× 9ÏÒËȭÓ !ÓÈÌÁÎÄ 

House for 12 years before Prohibition. After Prohibition, in 1934, Duffy published an 

extraordinary book on bartending and cocktails, The Official Mixer's Manual, presenting a 

classic collection of cocktails. It is not sure when (and where) Patrick Gavin Duffy died, but 

possibly sometime around 1950.  

 

David Embury 

Neither bartender nor journalist, David Embry was the first 

connoisseur to publish a cocktail book simply based upon his affinity 

for well -crafted mixed drinks. His immensely popular book, The Fine 

Art of Mixing Drinks, was published in 1948 and is considered the first 

cocktail guide for both hobbyists and pros.  The book is noteworthy 

for its witty, highly opinionated, and conversational tone, as well as its 

categorization of cocktails into two main types: aromatic and sour; its 

categorization of ingredients into three categories: the base, 

modifying agents, and special flavorings and coloring agents; and its 1:2:8 ratio (1 part 

sweet, 2 parts sour, 8 parts base) for sour type cocktails.  

Embury stresses frequently that the drink will never be any better than the quality of the 

cheapest ingredient in it, and hence he stresses constantly the need for the highest quality 

spirits, liqueurs, cordials, and modifiers (fresh squeezed lemons, etc.). He also repeatedly 

stresses that a cocktail, in the classic sense (a before-dinner drink) should have no more than 

the slightest touch of sweetness to it and deplores the use of drinks like the Brandy 

Alexander as pre-prandial cocktails, as they dull rather than sharpen the appetite. He does 

not denigrate sweet drinks as such, but rather points out that they are excellent after dinner 

or mid-afternoon drinks accompanying cake or chocolate cookies, but they are not suitable 

as a "cocktail" before a large meal.  
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Santiago Policastro 

Santiago Policastro (Buenos Aires, Argentina, 1912 - Miami, 

United States, 2010), known as "Pichín", was the ultimate 

professional barman who participated in the creation of barman 

associations in several countries of America and was a pioneer in 

the creation of cocktails and drinks with which he obtained a 

number of awards, both in his native Argentina and 

internationally, including the prestigious Bartender Hall of Fame. 

One of his first jobs was in the Havana cafeteria in Mar del Plata, 

in which he managed to increase his income from drinks and 

alcoholic beverages by eliminating coffee from the menu. He learned how to make cocktails 

with his own hand and thus acquired local fame. In the 1950s, his cordial treatment, his kind 

and refined personality earned him the nickname 'El Barman Galante', a nickname that 

would accompany him the rest of his life. At that time, Pichín owned three bars -two in 

Buenos Aires and one in Mar del Plata- and had positioned himself as the spokesman for the 

barman union in Argentina. 

In 1954, Pichín went to compete in Berna, Switzerland, in the IBA world championship, 

Pichín won the first prize, the Bear of Bern, with his cocktail "El Pato" - baptized in this way 

by the Argentine national sport - made with gin, dry vermouth, Campari, Cointreau and a 

touch of Kirsch that became a national classic that continued to be consumed in Argentina 

and in bars around the world. 

In 1956, representing the Mutual Association of Barmen and Related of the Republic of 

Argentina (AMBA) and the Uruguayan Association of Barmen (AUDEB), he managed to 

include both associations to the IBA, which only had European members, providing more 

reach to Latin America in the liquor industry and international bartender associations.  

In 1978 he decided to settle in Miami, where he opened LAICA Inc., his own company. At the 

age of 75 he retired in the United States but remained participating in countless events 

related to the cocktail bar and the beverage industry until his last days. 

Community work:  Policastro participated in the creation of the AMBA and similar entities in 

Uruguay (AUDEB), Venezuela (AVB), Puerto Rico, Dominican Republic, Cuba, Peru, and 

others. He was the Latin American representative of the union and collaborator of the 

International Bartenders Association In 1955 he published the book Tragos Mágicos, in 

which in addition to the cocktail formulas and opinions of famous people, it included a 

decalogue of the good bartender. 
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Pedro Chicote  

A popular Spanish hotelier, owner of the Chicote 

Museum, formerly known as Bar Chicote on the 

Gran Via. In the 1920s he worked as head barman at 

the Gran Kursall casino in Gijón. 

Around 1916 he entered the Ritz Hotel in Madrid as 

an assistant bartender, then went to the Savoy and 

ended up at the Pidoux bar on Madrid's Gran Vía, 

before opening his own establishment in that same 

street in 1931. Over time the Bar Chicote, would become a symbol of a cultural aspect of 

Madrid leisure. 

In the 1940s, the Museum of Beverages gathered in the basement of its bar and called the 

Chicote Museum became known, a title that the whole business later took. - the heyday of the 

establishment included guests such as: Rainier of Monaco, Princess Soraya, politicians of all 

persuasions among them, Jose Antonio Primo de Rivera, the future kings of Spain, Ernest 

Hemingway, and José Ortega y Gasset, Frank Sinatra, Grace Kelly, Ava Gardner, Rita Hayworth, 

Sophia Loren. 

4ÈÅ &ÏÕÎÄÅÒ ÏÆ 4ÈÅ !ÓÓÏÃÉÁÔÉÏÎ ÏÆ 3ÐÁÎÉÓÈ "ÁÒÍÁÎȭÓ !"%  ×ÁÓ ÅÓÔÁÂÌÉÓÈÅÄ ÉÎ ρωφτ ÏÎ ÔÈÅ 

initiative of the first barman to cross our borders, Pedro Chicote. He closely followed the 

problems of the Spanish hospitality industry and together with a group of bar professionals 

decided to give this profession the importance it deserves, since other sectors at that time had 

professional associations. 

The ABE Foundation Act establishes as a main priority the possibility of meeting the 

aspirations, needs and problems of the profession, and the clear objective that Hospitality has 

for a country like Spain, must be firmly oriented towards tourism development. 

Chicote was very clear about what the association's lines should be: professional 

development and tourism promotion.  

 

Constante Ribalaigua Vert  

Constante was born near Barcelona in 1888. By 1900, 

his family moved to Havana, where his father tended 

bar at cafe Piña de Plata.  

In 1918, he had earned enough to purchase the 

Ȱ&ÌÏÒÉÄÉÔÁȱɂÔÈÅ Ȱ,ÉÔÔÌÅ &ÌÏÒÉÄÁȱɂas it was universally 

known. 

While in the US, Prohibition put a lot of bartenders out 

of work, but in other parts of the world, bartenders 

were still crafting the classics of the day made famous 
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in the key cocktail cities of the US. But one of the best bartenders of the time had not worked 

in the US and only visited once.  

2ÉÂÁÌÁÉÇÕÁͻÓ ÏÎÌÙ ÈÏÂÂÙ ÉÓ ÈÉÓ ×ÏÒËȢ (Å ÄÉÄÎȭÔ ÄÒÉÎËȢ  

The locals called Ribalaigua ``El Rey de los Cocteleros," The Cocktail King of Cuba. 

He did invent a new cocktail practically every day, with a goal to make sure that his customers 

got the best drinks and the best service, whether they were Ernest Hemingway, Spencer 

Tracy, or any guest for that matter. He was still pulling shifts when he died, in 1952.  

Hemingway's introduction to Ribalaigua and El Floridita was more unintentional. In an 

interview with NPR, Hilary Hemingway, Ernest Hemingway's niece, explains: "In the early 

1930s, Hemingway went into the Floridita to use the restroom one day. People in the bar were 

bragging about the daiquiris that were being served there. So, he ordered one and took a sip. 

Ernest asked for another one, this time with 'less sugar and more rum.' And that's how the 

Papa Doble, or the Hemingway Daiquiri, was born." The Papa was for Hemingway, fatherly 

and self-assured. The Doble ɂ well, that meant two. Two times more liquor to pack the most 

punch. Hemingway is said to have had 17 of Constante's daiquiris one afternoon in 1942.  

 

 

Dale DeGroff 

Also known as King Cocktail, is an American mixologist and author 

×ÈÏ ÒÏÓÅ ÔÏ ÐÒÏÍÉÎÅÎÃÅ ÉÎ ÔÈÅ ÌÁÔÅ ȬψπÓ ÁÔ ÔÈÅ 2ÁÉÎÂÏ× 2ÏÏÍ ÉÎ 

.Å× 9ÏÒËȭÓ 2ÏÃËÅÆÅÌÌÅÒ #ÅÎÔÅÒȢ 

Few knew him as an actor today, but as many did before him, he 

ÔÏÏË ÕÐ ÂÁÒÔÅÎÄÉÎÇȢ $Å'ÒÏÆÆȭÓ ÉÎÓÐÉÒÁÔÉÏÎ ÃÁÍÅ ÆÒÏÍ *ÅÒÒÙ 

4ÈÏÍÁÓȭÓ ÂÏÏËȟ ! "ÁÒÔÅÎÄÅÒȭÓ 'ÕÉÄÅȢ )Î ÁÎ ÁÇÅ ×ÈÅÎ ÓÏÕÒ ÍÉØ ÁÎÄ 

artificial ingredients reigned supreme, DeGroff used his position 

at the Rainbow Room to restore the classic cocktail to its rightful 

state. His method was simple but revolutionary at the time: He 

taught himself and his staff traditional cocktail techniques and 

used high quality spirits and fresh juices and ingredients behind 

the bar. Since his rise to fame, DeGroff has published two books, 

including the modern classic, The Craft of the Cocktail. More than 

ÁÎ ÁÕÔÈÏÒȟ $ÁÌÅ ÉÓ Á ÍÅÎÔÏÒ ÁÎÄ ÈÁÓ ÂÅÅÎ ÁÎ ÉÎÆÌÕÅÎÃÅ ÏÎ ÔÈÅ ÉÎÄÕÓÔÒÙ ÓÉÎÃÅ ÔÈÅ ρωωπȭÓȢ 3ÈÁÒÉÎÇ 

his passion, stories, and songs with those lining up to listen.  
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Tony Abou-Ganim 

Tony Abou-Ganim began his bartending career in 1980 from his 

ÁÕÎÔ (ÅÌÅÎ $ÁÖÉÄͻÓ ÂÁÒ ÉÎ -ÉÃÈÉÇÁÎ ÔÏ ÔÈÅ (ÁÒÒÙ $ÅÎÔÏÎȭÓ ÉÎ 3ÁÎ 

Francisco, to the Bellagio Hotel in Las Vegas. Not only is Tony a 

mentor to hundreds of bartenders, but he is also giving back by 

creating the Helen David Relief Fund which assists women in the 

bar industry who are taking on breast cancer with the dignity and 

courage Helen displayed through her battle, and exemplified 

throughout her life, as a pioneer business owner in the bar 

industry. Tony has influenced countless bartenders and has built 

an empire of modern bartending, including a line of bar tools, 

numerous television appearances and his book, The Modern Mixologist. 

 

Dick Bradsell 
Edited from an article written by Robert Simonson on March 2, 

2016 

Dick Bradsell, a career bartender who was considered 

the father of the cocktail revival that took root in 

London in the 1990s and continues to flourish today, 

died on Saturday, April 30th at his home in London. He 

was 56, the cause was brain cancer. 

Mr. Bradsell took up the cause of mixology as a teenager 

in the 1970s. 

But by the turn of the century, his influence was felt not just in London but throughout Britain 

and as far away as Australia, thanks to bartenders who were either trained by him directly or 

inspired by his cocktail creations. 

A number of his concoctions became modern classics around the world, in particular the 

bramble, ... And the vodka espresso, more commonly known as the espresso martini... 

Mr. Bradsell first became known as a creative drink inventor at the Zanzibar, Soho Brasserie 

ÁÎÄȟ ÍÏÓÔ ÎÏÔÁÂÌÙȟ &ÒÅÄȭÓ #ÌÕÂȟ ÈÉÐ ÐÒÉÖÁÔÅ ÃÌÕÂÓ ×ÈÅÒÅ ,ÏÎÄÏÎȭÓ ÁÒÔ ÁÎÄ ÍÅÄÉÁ ÅÌÉÔÅ ÇÁÔÈÅÒÅÄ 

ÉÎ ÔÈÅ ρωψπÓ ÁÎÄ ȭωπÓȢ (Å ÂÅÃÁÍÅ Á ÂÁÒ-world celebrity in 1994, when the night life 

entrepreneur Oliver Peyton drafted him to be head bartender at the Atlantic Bar and Grill...in 

the heart of Soho. 

The Atlantic was something Londoners had not yet seen: a night spot that not only was a class 

apart from stuffy hotel bars and vapid discos but also kept hours far beyond those of most 

pubs. 

Mr. Bradsell, a quirky character with a clipped, querulous way of speaking, was not straight 

out of central casting as a bartender. He took his work seriously ɂ $ÁÖÉÄ !Ȣ %ÍÂÕÒÙȭÓ ρωτφ 

ÂÏÏË Ȱ4ÈÅ &ÉÎÅ !ÒÔ ÏÆ -ÉØÉÎÇ $ÒÉÎËÓȱ ×ÁÓ ÈÉÓ ÂÉÂÌÅ ɂ and earned a following. 
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Gary Regan 

With countless newspaper and magazine columns, books and 

newsletters to his name, Gary Regan is known the world over as 

one of the most-ÒÅÁÄ ÃÏÃËÔÁÉÌ ÅØÐÅÒÔÓ ÁÒÏÕÎÄȢ 7ÈÅÔÈÅÒ ÈÅȭÓ 

lecturing at The Smithsonian, conducting workshops, or 

maintaining the WorldwÉÄÅ "ÁÒÔÅÎÄÅÒ $ÁÔÁÂÁÓÅȟ ÈÅȭÓ ÈÅÌÐÅÄ 

ÒÁÉÓÅ ÔÈÅ ×ÏÒÌÄȭÓ ÍÉØÏÌÏÇÉÃÁÌ Á×ÁÒÅÎÅÓÓȢ 

From an article written by Paul Clarke, November 16, 2019 

This morning we awoke to the sad news that Gary Regan, 

one of the titans of the cocktail world, died on Friday. The news 

was posted to Facebook by his wife, Amy Gallagher, who wrote 

that he passed after a bout of pneumonia. He was 68. 

A British-born bartender and the child of pub owners, 

Regan emigrated to the United States in the early 1970s. He 

started tending bar in New York City in 1973, and collected the 

information, insight, and experience that he would later channel into his writing. His book 

4ÈÅ "ÁÒÔÅÎÄÅÒȭÓ "ÉÂÌÅ ×ÁÓ ÆÉÒÓÔ ÐÕÂÌÉÓÈÅÄ ÉÎ ρωωρȟ ÁÎÄ ×Å ×ÅÎÔ ÏÎ ÔÏ ÃÏ-author (with his 

then-wife, Mardee Haidin Regan) works including The Book of Bourbon, New Classic 

Cocktails, and The Martini Companion, while also writing about cocktails for publications 

including Playboy, Wine Enthusiast, and Food & Wine. 

In 2003, Regan published The Joy of Mixology, a book that functioned as both a textbook 

ÁÎÄ Á ÃÁÌÌ ÔÏ ÁÒÍÓ ÆÏÒ ÔÈÅ ÎÁÓÃÅÎÔ ÃÏÃËÔÁÉÌ ÒÅÎÁÉÓÓÁÎÃÅȢ "ÅÔ×ÅÅÎ ÔÈÅ ÂÏÏËȭÓ ÐÏÐÕÌÁÒÉÔÙȟ ÈÉÓ 

regular column in the San Francisco Chronicle, and his Cocktails in the Country series of 

bartender educational sessions, Regan became one of the most visible and beloved voices in 

the cocktail world. 

Ȱ2ÏÃË ÓÔÁÒȱ ÉÓ ÁÎ ÏÖÅÒÕÓÅÄ ÁÎÁÌÏÇÙ ×ÈÅÎ ÓÐÅÁËÉÎÇ ÏÆ ÂÉÇ ÐÅÒÓÏÎÁÌÉÔÉÅÓȟ ÂÕÔ ÉÎ 2ÅÇÁÎȭÓ 

case, it was apt. An acclaimed writer and speaker who never lost sight of his working-class 

upbringing and frequently shared his often-profane sense of humor, Regan was a ÂÁÒÔÅÎÄÅÒȭÓ 

hero. At events such as Tales of the Cocktail, Regan would be greeted by an incessant series 

of total strangers with the hugs and handshakes given to an old friend.  

And the love that bartenders gave Regan, he gave right back to them, trumpeting the 

work of up-and-coming bartenders as well as familiar industry names in his books, columns, 

ÁÎÄ ÏÎÌÉÎÅ ÎÅ×ÓÌÅÔÔÅÒȢ %ÖÅÎ ÁÆÔÅÒ ÂÁÔÔÌÉÎÇ ÃÁÎÃÅÒ ÁÎÄ ÒÅÂÒÁÎÄÉÎÇ ÈÉÍÓÅÌÆ ÁÓ Ȱ'ÁÚȟȱ 2ÅÇÁÎ 

seemed tireless, traveling to events, and saturating social media and the bar community with 

everything from his love of meditation and his philosophy of Mindful Bartending to his cheeky 

signature drink, a finger-stirred Negroni (a cocktail about which he also wrote two books). 

Above all, Regan was a mensch. He was a kind and funny man, generous with his time 

ÁÎÄ ÁÔÔÅÎÔÉÏÎȟ ÁÎÄ ÒÅÍÁÒËÁÂÌÙ ÈÕÍÂÌÅȢ 7ÉÔÈÏÕÔ 2ÅÇÁÎȭÓ ÉÎÆÌÕÅÎÃÅȟ ÔÈÅ ÃÏÎÔÅÍÐÏÒÁÒÙ ÃÏÃËÔÁÉÌ 
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world as we know it would look very different. His love and support for his fellow bartenders 

and writers was limitless. We miss him already.  

Jeff Berry 

4ÉËÉ ÈÉÓÔÏÒÉÁÎ *ÅÆÆ Ȱ"ÅÁÃÈÂÕÍȱ "ÅÒÒÙ ÈÁÓ ×ÒÉÔÔÅÎ ÆÉÖÅ ÂÏÏËÓ ÏÎ 

Polynesian cocktail culture, unearthing never-before-published 

recipes and fascinating tiki trivia. He currently conducts tropical 

ÄÒÉÎËÓ ÓÅÍÉÎÁÒÓ ÁÒÏÕÎÄ ÔÈÅ ÇÌÏÂÅȟ ÁÎÄ ÈÅȭÓ ÈÅÌÐÅÄ ÉÎÓÐÉÒÅ Á ÎÅw 

generation of tiki appreciation.  

Salvatore Calabrese 

!Ó ÏÎÅ ÏÆ ÔÈÅ ×ÏÒÌÄȭÓ ÌÅÁÄÉÎÇ ÂÁÒÔÅÎÄÅÒÓȟ 3ÁÌÖÁÔÏÒÅ #ÁÌÁÂÒÅÓÅ ÉÓ 

an award-winning global powerhouse ɀ a consultant for select 

brands, a sought-after judge for worldwide competitions, and 

ÆÏÒÍÅÒ 0ÒÅÓÉÄÅÎÔ ÏÆ ÔÈÅ 5ÎÉÔÅÄ +ÉÎÇÄÏÍ "ÁÒÔÅÎÄÅÒÓȭ 'ÕÉÌÄȢ (ÉÓ 

best-selling books and barware products exemplify the quality, 

talent and experience he brings to the industry. 

Salvatore began developing his passion, during his time working 

ÉÎ Á ÂÁÒ ÏÎ )ÔÁÌÙȭÓ !ÍÁÌÆÉ #ÏÁÓÔȢ (Å ÍÏÖÅÄ ÔÏ ,ÏÎÄÏÎ ÁÎÄ ÆÏÕÎÄ 

ÈÉÍÓÅÌÆ ÁÔ $ÕËÅȭÓ (ÏÔÅÌȟ ×ÈÅÒÅ ÈÅ ÄÅÖÅÌÏÐÅÄ Á ÎÉÃÈÅ ÍÁÒËÅÔ ÆÏÒ 

rare and aged cognacs. Salvatore Calabrese, The Maestro, has 

ÂÅÅÎ ÍÁËÉÎÇ ÄÒÉÎËÓ ÆÏÒ ÍÏÒÅ ÔÈÁÎ τπ ÙÅÁÒÓȢ !Ó ÏÎÅ ÏÆ ÔÈÅ ×ÏÒÌÄȭÓ 

most well-known and respected bartenders. 

)ÎÓÐÉÒÅÄ ÂÙ ÔÈÅ ÇÒÅÁÔ ÃÌÁÓÓÉÃ ÃÏÃËÔÁÉÌÓȟ 3ÁÌÖÁÔÏÒÅȭÓ ÓËÉÌÌÓ ÁÓ Á 

mixologist soon prompted the name by which he is affectionately known today ɀ The 

Maestro. Known for his flair, style, and presence.  

David Wondrich 

$ÁÖÉÄ 7ÏÎÄÒÉÃÈ ÉÓ ×ÉÄÅÌÙ ÈÁÉÌÅÄ ÁÓ ÏÎÅ ÏÆ ÔÈÅ ×ÏÒÌÄȭÓ ÆÏÒÅÍÏÓÔ 

authorities on the history of the cocktail and one of the founders 

of the modern craft cocktail movement. The longtime Drinks 

Correspondent for Esquire magazine, Dr. Wondrich (he has a PhD 

in Comparative Literature). David is an author specializing in 

ÏÂÓÃÕÒÅ ÃÏÃËÔÁÉÌ ÈÉÓÔÏÒÙ ÁÎÄ ÍÏÄÅÒÎ ÓÐÉÒÉÔÓȢ 7ÏÎÄÒÉÃÈȭÓ ÆÉÒÓÔ 

book, Imbibe! helped renew interest in Jerry Thomas, earned a 

place on every cocktail obsessive bookshelf and ultimately earned 

Wondrich a James Beard Award in 2007. It was the first time a 

cocktail book had ever won the prestigious award. With his 

second book Punch, Wondrich single handedly restored 

!ÍÅÒÉÃÁȭÓ ÆÁÉÔÈ ÉÎ ÔÈÅ ÂÙÇÏÎÅ ÄÒÉÎË ÏÆ ÏÕÒ ÆÏÕÎÄÉÎÇ ÆÁÔÈÅÒÓȢ  
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Kazuo Uyeda 

3ÉÎÃÅ ρωφφȟ +ÁÚÕÏ 5ÙÅÄÁ ÈÁÓ ÂÅÅÎ ÂÁÒÔÅÎÄÉÎÇ ÉÎ 4ÏËÙÏȭÓ 

most popular establishments. After serving as bartender at 

Kaikan for eight years, Uyeda graduated to the upscale Bar 

Ìȭ/ÓÉÅÒ ÉÎ 4ÏËÙÏȭÓ ÆÁÍÏÕÓ 3ÈÉÓÅÉÄÏ 0ÁÒÌÏÒȢ )Ô ×ÁÓ ÈÅÒÅ ÔÈÁÔ 

Uyeda developed a cult ÆÏÌÌÏ×ÉÎÇ ÆÏÒ ÈÉÓ ȰÈÁÒÄ ÓÈÁËÅȱ ÃÏÃËÔÁÉÌ 

shaking techniqueɂa procedure devised by Uyeda to 

maximize aeration and elevate the flavor of his cocktails.  

)Î ρωωχȟ 5ÙÅÄÁ ÏÐÅÎÅÄ 4ÅÎÄÅÒ "ÁÒ ÉÎ 4ÏËÙÏȭÓ 'ÉÎÚÁ ÄÉÓÔÒÉÃÔȢ 

As owner and head bartender, he mixes up an award-winning 

menu of classic drinks and Uyeda originals. Enthusiasts travel 

ÆÒÏÍ ÁÒÏÕÎÄ ÔÈÅ ×ÏÒÌÄ ÔÏ ÓÁÍÐÌÅ ÏÆÆÅÒÉÎÇÓ ÆÒÏÍ *ÁÐÁÎȭÓ ȰÈÁÒÄ ÓÈÁËÅȱ ÍÁÓÔÅÒȢ 

)Î ςπρπȟ +ÁÚÕÏ 5ÙÅÄÁȭÓ ÓÅÍÉÎÁÌ ÃÏÃËÔÁÉÌ ÂÏÏËȟ #ÏÃËÔÁÉÌ 4ÅÃÈÎÉÑÕÅÓȟ ×ÁÓ ÔÒÁÎÓÌÁÔÅÄ ÉÎÔÏ 

English, giving Westerners an inside look at the relatively unknown world of Japanese 

bartending culture and techniques. 

+ÁÚÕÏ 5ÙÅÄÁ ÈÁÓ ×ÏÎ ÎÕÍÅÒÏÕÓ ÃÏÃËÔÁÉÌ ÃÏÍÐÅÔÉÔÉÏÎÓȟ ÅÁÒÎÉÎÇ ÈÉÍ Á ÒÅÐÕÔÁÔÉÏÎ ÁÓ *ÁÐÁÎȭÓ 

ÂÅÓÔ ÂÁÒÔÅÎÄÅÒ ÁÎÄ ÁÓ ÔÈÅ ȰÇÒÁÎÄÆÁÔÈÅÒ ÏÆ *ÁÐÁÎÅÓÅ ÂÁÒ ÓÅÒÖÉÃÅȢȱ 

Sasha Petraske 

An American mixologist that founded and helmed 

the infamous New York City cocktail bar, Milk & 

Honey. He was a pioneer, an innovator and those 

who knew him or worked with him would call him 

brilliant.  

When Petraske opened Milk & Honey in 1999 he 

was, unknowingly, continuing in the footsteps of 

Dale DeGroff and revolutionizing modern 

mixology. He stressed the importance of 

hospitality and service, and insisted his staff use jiggers. He formulated cocktail recipes with 

precise measurements that could easily be replicated. With his menus, Petraske pioneered 

ÔÈÅ ȰÌÅÓÓ ÉÓ ÍÏÒÅȱ ÐÈÉÌÏÓÏÐÈÙ ÏÆ ÄÒÉÎËÓɂthe majority of his cocktails featured just three 

ingredients. But the true sign of his lasting influence lies in his original staff, many of whom 

have gone on to start their own industry-changing endeavors.  
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Ted Haigh 

Known as Dr. Cocktail, Ted Haigh has become the leading authority on 

vintage cocktails and spirits. As an author, Imbibe columnist and 

-ÕÓÅÕÍ ÏÆ ÔÈÅ !ÍÅÒÉÃÁÎ #ÏÃËÔÁÉÌ ÃÕÒÁÔÏÒȟ ÈÅȭÓ ÂÅÃÏÍÅ ÁÎ 

ÕÎÐÁÒÁÌÌÅÌÅÄ ÁÄÖÏÃÁÔÅ ÆÏÒ ÒÅÄÉÓÃÏÖÅÒÉÎÇ ×ÈÁÔȭÓ ÌÏÓÔ ÏÒ ÆÏÒÇÏÔÔÅÎ in the 

world of cocktails. 

 

Robert Hess 

4ÈÉÓ ȰÔÅÃÈÎÏÌÏÇÙ ÅÖÁÎÇÅÌÉÓÔȱ ÆÏÒ -ÉÃÒÏÓÏÆÔ ÉÓ ÁÌÓÏ ÓÏÍÅÔÈÉÎÇ ÏÆ Á 

cocktail evangelist, reminding the world that cocktails should be made 

×ÉÔÈ ÔÈÅ ÓÁÍÅ ÃÒÁÆÔ ÁÎÄ ÃÁÒÅ ÁÓ ÇÏÕÒÍÅÔ ÆÏÏÄȢ (ÅȭÓ Á ÃÏ-founder of The 

Museum of the American Cocktail and a co-founder of The Chanticleer 

Society, a website attracting cocktail enthusiasts from around the world. 

(ÅȭÓ ÁÌÓÏ ÔÈÅ ÂÒÁÉÎÓ ÂÅÈÉÎÄ ÄÒÉÎËÂÏÙȢÃÏÍȟ ÔÈÅ ÁÕÔÈÏÒ ÏÆ 4ÈÅ %ÓÓÅÎÔÉÁÌ 

"ÁÒÔÅÎÄÅÒȭÓ 'ÕÉÄÅ ÁÎÄ ÈÏÓÔ ÏÆ 4ÈÅ #ÏÃËÔÁÉÌ 3ÐÉÒÉÔȢ  

 

Audrey Saunders 

An American mixologist whose pioneering cocktail lounge, The Pegu 

Club, was a catalyst for the cocktail revolution of the early aughts in New 

York. 

As an apprentice of Dale DeGroff, Audrey Saunders is a classic cocktail 

purist. After a stint as the head bartender at the celebrated Bemelmans 

Bar inside the Carlyle Hotel, she opened up her own cocktail lounge, The 

Pegu Club. At her bar, Saunders took MiÌË Ǫ (ÏÎÅÙȭÓ ÄÅÄÉÃÁÔÉÏÎ ÔÏ ÃÒÁÆÔ 

and quality and made it accessible to the masses. Dedicating her career 

to rescuing classic cocktails from obscurityɂÉÎÃÌÕÄÉÎÇ ÍÁÎÙ ÏÆ #ÈÁÒÌÅÓ (Ȣ "ÁËÅÒȭÓ ÔÉÐÐÌÅÓ ÁÎÄ 

the Pegu Club cocktail. 

 

Jeffrey Morgenthaler 

An American bartender and author known for the Portland cocktail 

lounge and restaurant, Clyde Common. Morgenthaler incorporated 

ÁÄÖÁÎÃÅÄ ÔÅÃÈÎÉÑÕÅÓ ÉÎÔÏ ÈÉÓ ÂÁÒ ÐÒÏÇÒÁÍ ÔÈÁÔ ÈÁÄÎȭÔ ÂÅÅÎ ÓÅÅÎ 

before: He barrel-aged his Negroni and offered pre-batched, bottled 

cocktails. In 2014, he published The Bar Book, a deep dive into 

mastering techniques behind the bar. The book was revolutionary in 

ÔÈÁÔ ÉÔÓ ÆÏÃÕÓ ×ÁÓÎȭÔ ÏÎ ÒÅÃÉÐÅÓȟ ÂÕÔ ÏÎ ÅÓÓÅÎÔÉÁÌ ÓËÉÌÌÓȢ  
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Dave Arnold 

A chef, scientist, bartender, and author who is the former head of the 

Culinary Technology Department at the French Culinary Institute in 

New York, and one of the founders of Booker and Dax (a cocktail bar 

and food and beverage lab). 

There has never been a bar like Booker and Dax. Opened by Arnold 

and Momofuku chef David Chang, the cocktail bar used high-tech 

culinary equipment and lab machinery to create revolutionary 

cocktails. In the basement of the bar, Arnold used centrifuges to clarify 

juices, CO2 tanks to carbonate cocktails and, most famously, liquid 

nitrogen to do everything from chill cocktail glasses to muddle mint. 

In 2014, Arnold published Liquid Intelligence, a tell-all book that included secrets to 

replicating his techniques at home.  

 

Tony Conigliaro  

Tony Conigliaro is known for his work with molecular 

mixology. Hailing from London, he's widely acknowledged 

as one of the UK's pioneering cocktail creators. 

In 2001 he first began to experiment with innovative 

culinary techniques and methods.  

Over the last two decades, Tony Conigliaro has become 

ÓÏÍÅÔÈÉÎÇ ÏÆ Á ÌÅÇÅÎÄ ÉÎ ,ÏÎÄÏÎȭÓ ÃÏÃËÔÁÉÌ ×ÏÒÌÄȢ &ÒÏÍ ÔÈÅ 

Drink Factory, his R&D lab and consultancy in East London, Conigliaro combines science, 

history, art, fragrance, and food to create liquid flavors, textures, and emotions that constantly 

expand the idea of a cocktail.  

Behind the Bar 

Mise en place 

The bar area should always be kept organized, well stocked, and clean both for appearance 

and ease of work. Bottles should be well presented with the labels facing forward. Glasses 

should be polished and attractively stored. All work tools should have a place and should be 

returned to that place after use, as should bottles. Paperwork essential to the efficient running 
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and control of the bar should be stored out of sight. 

Floors should be kept clean, dry, and free from 

obstructions. Any spillage should be wiped up 

immediately to avoid accidents. 

 

Mise en place (French pronunciation: [mi z ǿ ÐÌÁÓ  ÉÓ 

a French culinary phrase which means "putting in 

place" or "everything in its place." Every bar requires 

a certain amount of preparation before it opens for 

service. This will vary from bar to bar, according to 

the philosophies of the management and owners, the type of bar, nightclub, or restaurant they 

are operating, and the type of service they provide. 

Many cocktail bars now offer increasingly complicated cocktails, requiring increasingly 

complicated preparation. Bars have borrowed the concept of mise en place from chefs in the 

kitchen to maintain organization and speed up production. 

There are several aspects to preparing a cocktail, but the most important happens before you 

even start. The bar must be set up for success. Everything should have its place and the bar 

should be set up efficiently to avoid unnecessary steps and clutter. 

Mixing intricate drinks at top speed is what makes mise en place so important. It allows the 

bartender to project a sense of control while crafting, conversing, and watching. Originally a 

culinary term, it is now used to describe the level of preparation and set up needed to run the 

bar for the day. Spirits, liqueurs, bitters, juices, garnishes, bar tools, menus, ice, and glassware 

all must be set up to ensure the successful crafting of a cocktail. Efficient movement behind 

the bar means everything literally must be put in its place. 

Examples of efficient organization 

 3ÔÏÒÅ ÔÏÏÌÓ ÁÎÄ ÃÏÍÍÏÎÌÙ ÕÓÅÄ ÉÔÅÍÓ ×ÉÔÈÉÎ ÁÒÍȭÓ ÒÅÁÃÈ 

 Color-coding juice bottles with colored electrical tape 

 Storing beers with the label facing toward the guest 

 0ÌÁÃÉÎÇ ÌÉÑÕÅÕÒÓ ÉÎ ȰÃÈÅÁÔÅÒȱ ÏÒ ÓÍÁÌÌÅÒ ÂÏÔÔÌÅÓ ÓÏ ÍÏÒÅ ÉÔÅÍÓ ÁÒÅ ÎÅÁÒ ÔÈÅ ÂÁÒÔÅÎÄÅÒȢ 

 Alphabetizing bitters or have a clear system so they are easy to locate and identify. 

 Pre-cut garnishes (in small amounts), pre-picked herbs, pre-sliced specialty fruits and 

vegetables that are to be kept cold and fresh. 

 Organize speed well with the spirits paired together for popular cocktails. 

 

Preparation of mise en place. Time must be set aside to set up the bar. Time for squeezing 

fresh juices, cutting, and filling garnish containers, setting out bitters and juice bottles, 

stocking coolers with wine, beer, and produce, and putting away daily deliveriesɂall the 
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elements of a well-prepared bar. Bars with high-volume business need more preparation 

time. The capacity of the bar requires better time management, and more time must be set 

aside for pre-opening preparation. 

All ingredients, tools, glassware, ice, and garbage must have a designated place behind the bar 

and should not be moved around day to day or bartender to bartender. The bar must be set 

up to ensure the most efficient and elegant service possible. 

 

Does fresh translate to success? 

Understanding the lifespan of liqueurs, fruit, juices, purees, syrups, herbs, spices, and 

vegetables is key to serving fresh cocktails. Drinks must not only be consistent but balanced 

in flavor and of optimal quality, which means using only the freshest products. If an ingredient 

ÄÏÅÓÎȭÔ ÌÏÏË ÇÏÏÄȟ ÔÁÓÔÅ ÇÏÏÄȟ ÆÅÅÌ ÇÏÏÄȟ ÓÍÅÌÌ ÇÏÏÄȟ ÏÒ ÍÅÅÔ ÔÈÅ ÑÕÁÌÉÔÙ ÓÅÔ ÆÏÒÔÈ ÂÙ ÔÈÅ 

ÅÓÔÁÂÌÉÓÈÍÅÎÔȟ ÔÈÅÎ ÄÏÎȭÔ ÓÅÒÖÅ ÉÔȢ "ÅÔÔÅÒ ÔÏ ÂÅ ÏÕÔ ÏÆ ÁÎ ÉÎÇÒÅÄÉÅÎÔ ÔÈÅÎ ÔÏ ÓÅÒÖÅ Á ÐÏÏÒ-

quality drink.  

Fresh juices have a vibrancy and flavor profile that is difficult to duplicate. Although their cost 

can fluctuate depending on the availability and the season, using fresh juices has become the 

ÓÔÁÎÄÁÒÄ ÁÔ ÍÁÎÙ ÒÅÓÔÁÕÒÁÎÔÓ ÁÎÄ ÃÏÃËÔÁÉÌ ÂÁÒÓȢ 3ÔÉÌÌȟ ÉÔȭÓ ÎÏÔ ÔÈÅ ÏÎÌÙ ÏÐÔÉÏÎ ÁÎÄȟ ÆÏÒ ÓÏÍÅȟ ÉÔȭÓ 

not the best option. Some establishments choose not to use fresh juices, because they feel that 

ÉÔȭÓ ÔÏÏ ÅØÐÅÎÓÉÖÅȟ ÔÈÁÔ ÔÈÅ ÄÒÉÎËÓ ÁÒÅ ÆÉÎÅ ×ÉÔÈ Á ÓÕÂÓÔÉÔÕÔÅ ÁÎÄ ÔÈÁÔ ÔÈÅÉÒ ÇÕÅÓÔÓ ÁÒÅ ÈÁÐÐÙ 

with the results or cannot tell the difference. Others choose not to use fresh juices due to price 

fluctuation or are looking for a more consistent product across multiple locations that may be 

regions and even countries. Using a bottled juice or mix helps them achieve their goal and 

flavor profile.  

Pasteurized and bottled juices, purees and mixes have grown in quality over the years. Mixers 

and syrup companies have worked very hard to elevate the flavor profile of their products, 

using better ingredients, natural flavors, and incorporating more fresh ingredients. Those 

×ÈÏ ÄÏÎȭÔ ÆÅÅÌ ÐÒÅÓÓÕÒÅÄ ÔÏ ÕÓÅ ÏÎÌÙ ÆÒÅÓÈȟ ÎÏ× ÆÉÎÄ ÉÔ ÅÁÓÉÅÒ ÔÏ ÇÅÔ Á ÄÅÌÉÃÉÏÕÓȟ ÂÏÔÔÌÅÄ 

alternative. 

Garnish and Decoration 

 4ÈÅÒÅ ÉÓ Á ÄÉÓÔÉÎÃÔ ÄÉÆÆÅÒÅÎÃÅ ÂÅÔ×ÅÅÎ Á ȰÇÁÒÎÉÓÈȱ ÁÎÄ Á ȰÄÅÃÏÒÁÔÉÏÎȢȱ 4ÈÅ ÔÅÒÍ ȰÇÁÒÎÉÓÈȱ 

refers to edible fruits or vegetables used to complement the flavor of a drink, contrast its 

color, or both. An example of a garnish that compliments the flavor is the slice of orange in a 

Negroni. A thin strip of citrus peel with as little pith as possible (the zest) is squeezed over 

the drink to extract the natural essential oil contained in the peel.  Since the garnish can have 
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quite an impact on the flavor of the drink, it could be considered a 

modifier even though it is not a liquid ingredient, it can alter the 

drink just as a juice or liquor may. 

Another method of garnishing is to 'frost' or 'rim' the glass by 

moistening the rim with a small piece of fruit and dipping then 

frosting it with sugar, salt, coffee powder, chocolate powder, 

chocolate strands or other edible substances. It is worth noting that 

in IBA cocktail competitions all garnishes must be edible. 

4ÈÅ ȰÄÅÃÏÒÁÔÉÏÎȱ ÏÆ Á ÄÒÉÎË ÍÁÙ ÂÅ ÉÎÅÄÉÂÌÅ ÁÎÄ ÉÓ ÁÄÄÅÄ ÔÏ ÅÎÈÁÎÃÅ 

the presentation. Examples are a fancy cocktail stick, little plastic 

animal or the tiny paper umbrellas used for specialty drinks. 

Whatever is used to garnish or decorate a drink, it should never 

distract from the quality of the drink itself. 

 

Garnish-There is a distinct difference between garnishing a mixed drink (cocktail) and its 

decoration. The term garnish refers to edible fruits or vegetables used to supplement the 

drink or its taste either its color with contrasts, or both. 

An example of a garnish that emphasizes the taste of the drink but also contrasts with the 

color of the drink is a stalk of celery in a Bloody Mary. An example of a garnish that 

complements the taste is a zest of orange in a Negroni. 

A thin strip of citrus peel will create a wanting of the drink as it releases essential oils giving 

the drink aromas and sour taste. Sometimes referred to as a zest, a twist, or a peel. 

Another method of garnishing a drink with edible substances is to rim the glass with them. 

You achieve this by moisturizing the rim of glass with a small piece of fruit (usually lemon) 

on the outside side and dipping the glass into these substances which may be sugar, salt, 

ground coffee, chocolate powder, chocolate truffle, coconut crumbs and many other edible 

substances. 

 

Decoration-The decoration of the drink is the inedible additives that emphasize its 

appearance. For example, a stick or a fancy plastic sword, a stir stick, fancy straws, plastic 

animals, small paper umbrellas and inedible food items like pineapple leaves or cinnamon 

sticks. 

The choice for the stirrers and the straws that you will use in the mixed drinks to decorate 

them should never be made randomly and without thought. A brightly colored straw helps to 

decorate a white color drink as will a fan made of pineapple leaves to decorate a pina colada. 

Some drinks may be accompanied by a side garnish and decoration placed on a wooden tray 

or small plate. But whatever you use to garnish and to decorate one drink, remember that we 

never distract from the most important thing, the quality of the drink itself. 
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Bar equipment 

Not all bars are created equal, some are built on a shoestring budget, some have not 

been updated in years, and others are modern with all the newest technology and equipment. 

A new bar may not have been designed by an experienced restauranteur or consultant. This 

is a consistent issue in our industry, where people without a full understanding of the 

workings of a restaurant or bar are brought in to design it. It may look beautiful, but it will 

almost never be as functional as it should be.  

Bar equipment will vary depending on the type of bar and the budget. So, the needs of a sports 

bar, a cocktail bar, or a restaurant bar will vary. Some equipment is standard, but even 

something as common as an ice machine, glass washer or refrigerator can drastically affect 

the efficiency, quality, and style of a bar program. 

 

 
 

Back bar: This area includes the shelves for displaying bottles as well as the counter, where it 

is common to store bottles, glassware, point of sale, espresso machine, and tap beer. 

Refrigeration and dry storage are kept below the back bar counter, and, in some older bars, 

bottle displays. 

 

Bar top: This counter is the surface where drinks are served and separates the bartender from 

the guest. It is also the area where drinks are prepared and picked up by servers. Some bars 

will have tap beer built onto the bar top, as well. Garnishes may be displayed near the 

ÂÁÒÔÅÎÄÅÒÓȭ ÓÅÒÖÉÃÅ ÓÔÁÔÉÏÎȟ ÁÌÏÎÇ ×ÉÔÈ ÏÔÈÅÒ ÓÐÅÃÉÁÌÔÙ ÉÎÇÒÅÄÉÅÎÔÓ ÆÏÒ ÃÒÁÆÔÉÎÇ ÃÏÃËÔÁÉÌÓȢ 

Usually, a spill rail is built into the bar top to catch any spills that may occur while the 

bartender is preparing drinks. 
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Undercounter: This common installation runs the length of the bar. While most refrigeration 

is under the back bar, some bars will keep top-loading beer, glass coolers or beer refrigerators 

on this side of the bar, though this is not as common as it used to be. 

Undercounter equipment is made from stainless steel and comes in varying sizes, designs, 

and quality.  

 Ice well 

 Drain board. 

 Sink 

 Hand washing sink. 

 Speed rail 

 Dry storage 

 Garbage receptacle 

 Glass rinser 

 Glass washer 

 Blender station 

 Three-compartment sink for 

manual glass washing.

  

Ice machine 

Various ice machines produce different sizes and densities. A dramatic difference can be made 

in a drink using a small, large, or thin, piece of ice.  The result will create a cocktail that is 

different in temperature, dilution, and looks. Both glassware and ice size will affect the 

amount of liquid in the glass. Some bars use one type of ice for shaking drinks, another for 

stirring and yet a third, fourth, or fifth for serving various drinks. There is no single correct 

solution, but rather a variety of processes and philosophies. 

 

Refrigeration 

Under-counter refrigerators are where wine, beer, glassware, sodas, and drink ingredients 

are stored. Glass door coolers can help sales, while opaque doors keep unsightly items from 

view.  

A small freezer is sometimes used to chill glasses or for large format ice. 

Beer kegs can be stored in under-counter coolers or walk-in refrigerators, depending on the 

space available and the design of the establishment. 
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Red and white wine can be served on tap (draft) in specifically made temperature-controlled 

coolers. 

 

Beer lines 

If beer is stored in a refrigeration unit away from the bar, a glycol system will need to be 

installed to transport the beer from a walk-in cooler to the bar at the correct temperature. 

 

Espresso machine 

Nearly all restaurants serve coffee, and most serve espresso. Whether a bar has an espresso 

machine will depend upon each bar and what they serve. Few bars that are not attached to 

restaurants will have an espresso machine. 

 

Health and safety behind the bar 

 Avoid direct contact between your hands and the ice used in drink preparation. Some 

ÂÁÒÓ ÈÁÖÅ ȰÉÃÅ ÐÒÏÇÒÁÍÓȱ ÉÎ ×ÈÉÃÈ ÔÈÅ ÂÁÒÔÅÎÄÅÒÓ ÈÁÎÄÌÅ Á ÌÁÒÇÅ ÐÉÅÃÅ ÏÆ ÉÃÅ ×ÉÔÈ ÔÈÅÉÒ 

bare hands. Some may argue that if the bartender's hands are clean this is acceptable, 

and others may argue it is not appropriate. 

 Always use ice scoops that have handles. Never scoop ice with a glass or your hands. 

 The use of a separate ice bin to chill glasses, wine bottles, juices, syrups and so on, is a 

good practice so long as that ice is never used for drinks. 

 As damp bar towels dry, some bacteria will remain, so those towels should never touch 

with pour spouts or other objects that will come in direct or indirect contact with the 

guest. 

 Bar towels should be laundered with bleach and soap and when cleaning the bar or 

bar items, a disinfectant agent should always be used, not just water. 

 Ice bins should be cleaned daily to prevent the growth of bacteria. Remove ice and 

wash the bin. Never put your fingers inside clean or even dirty glasses. Hold them at 

the base or use a tray. 

 When serving drinks, never touch the lip of the glass with your fingers. The top half of 

the glass belongs to the guest, not the staff person. 

 Always place empty bottles in the garbage/recycle bin. Do not throw them as they may 

break and cause flying glass that can injure someone. 

 When storing glassware, place face down on appropriate rubber matting that allows 

air to circulate under glassware. 

 Use rubber matting under bottles in the speed rack to keep noise level down and help 

prevent breakage. 

 Draft beer drains and drain pan should be cleaned daily with hot water. 
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 Washing machines for glassware must be kept clean and used with the appropriate 

water temperature and cleaning liquids. Three-compartment sinks for washing 

glasses by hand should be refilled with fresh hot water as often as needed to maintain 

the correct temperature as well as the correct mixture of soap and sanitizer specified 

by the health department. 

 Should a glass break in or near the ice bin or any hazardous foreign objects fall in, the 

ice must immediately be removed, and the area cleaned thoroughly. 

 The use of a salt/sugar rimmer pad is not recommended to use a salt/sugar rimmer 

pad. If not frequently cleaned these pads will feed the growth of bacteria. Better to use 

a slice of fresh citrus to moisten the rim of a glass for the application of sugar, salt, or 

another rimmer. 

 Bar tools such as spoons, strainers, and muddlers should never be stored in ice, but 

rather in a tin, mixing glass, or other container specifically for the storing of bar tools. 

 All bottles in the bar should have a pour spout, screw cap or cork top. Bottles with pour 

ÓÐÏÕÔÓ ÓÈÏÕÌÄ ÂÅ ÐÒÏÔÅÃÔÅÄ ×ÉÔÈ Á ȰÄÕÓÔ ÃÏÖÅÒȱ Ȱ×ÈÅÎ ÔÈÅ ÂÁÒ ÉÓ ÃÌÏÓÅÄȢ 

 All bottles and surface areas should be kept clean and free of clutter. 

 Bar ice should be removed from the ice bin at closing time. 

 

Food and safety 

 Preparation of garnishes should be done with clean hands. In some countries, the 

health department demands the bartender wear latex gloves. 

 Always clean the cutting board, knife, and other utensils prior to use. 

 Always wash fruit before cutting. 

 Always wash all containers before placing fruit in them. Store cherries, olives, and 

onions in their own juice. 

 Never store fruit cut on different days in the same storage container. Always record 

the date the fruit was cut directly on the container to be sure it is used in the order it 

was cut. Always record the date on juice and other containers with perishable 

ingredients. 

 Garnishes should be wrapped in plastic at the end of shift. Some garnishes will not last 

more than a few hours after cutting. If, for instance, the lemons and limes do not look 

good, they should be thrown away. Never use ingredients that are not fresh. 

Safe lifting of objects 

Never twist your body when lifting or in order to lift. Stand close to the object to be lifted and 

bend at the knees not the back. Squat down, keeping your back straight. Inhale and tighten 

your abdomen muscles (tightening your core will help support your spine). Holding firmly on 

the item, lift with your legs, not your back. Keep the item close to your body as you carry it. 
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Clean as you go. 

 When washing hands always use hot water and soap. 

 Wash your hands when leaving a restroom. 

 Wash your hands after handling money, returning from break, or touching your face, 

hair, or any part of your body. 

 Wash your hands after coughing, sneezing, or eating. 

 

Chemical Cleaning and Emergency Protocol  

A daily and weekly scheduled cleaning of the premises should be always followed. 

Consulting with local health authorities to ensure health code is followed. 

Detailed staff training and explanation of cleaning chemicals is extremely important. 

Chemicals must be kept separate and kept away from other liquids. Never transfer chemicals 

in a container to any other bottle, this is strictly forbidden to prevent any accident from 

happening! 

Staff should be informed: 

Of any government or company scheduled appointments, as well as what to do in the event 

of a fire, earthquake, bomb threat, and location of First aid box and emergency exits. 

Who to call in the case of an emergency or strange activity on the premises? 

 

Tools of the trade 

Bar tools are the utensils used to create a cocktail. They have many designs, and the quality 

will vary with the producer. Bar tools can be an opportunity for a bartender to differentiate 

himself. No matter the quality of a bar tool, it should get the job done. 

 

Cocktail shaker: These can be a Boston shaker (glass on tin or tin on tin), 

Parisian shaker, or Cobbler shaker (three-piece shaker). The cocktail shaker 

is used with ice to cool cocktails that contain juices as well as spirits. A 

traditional Boston shaker is made up of two parts: a 16 oz pint glass or small 

tin, and a stainless-steel shaker tin. This shaking process aerates the drink, 

chills it, and creates dilution as the ice melts. Too much shaking can over 

dilute a drink and too little shaking can leave a drink too strong and not cold enough. 

 

Mixing glass: Shaped like a science beaker, the professional mixing glass is 

ideal for stirring spirit -only cocktails. A pint glass may be used, as well. The 

purpose of stirring is to avoid over aeration, dilution, or froth. Traditionally, 

juice or cream is not used in a stirred drink. How long you stir depends on 

the type of ice, the cocktail, and even the proof of the spirit. 
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Pour Spout- Pour sprouts or Speed pourers are common in most bars, but 

many bars choose not to use them or to use them only with the most popular 

spirits and juices. These bottles are stored in the speedwell. It has become 

quite popular to not use speed pourers on back bar items. Though there are 

many bars that have a speed pour on every bottle behind the bar, not 

something we recommend. 

Pourers give insects access to the contents of the bottle. 

Pouring without a pour spout with practice can be just as fast or even faster than with a spout 

as the spout regulates the flow of liquid. This can be very helpful when counting as a method 

for measuring the liquid that leaves the bottle. 

 

Hawthorn strainer: Several design types of strainers are used in the 

crafting of cocktails. The most common is the hawthorn strainer, a two 

or four-prong strainer that fits on a Parisian or Boston shaker to hold 

back any solids as the cocktail is strained. 

 

Julep strainer:  This type of strainer is used when straining a stirred cocktail 

from a mixing glass to hold back the ice. Depending on the size of a mixing glass, 

Hawthorn strainers may also be used. Some strainers are a cross between a 

hawthorn and julep strainer. A Wüsthopf strainer is an example. 

 

Fine strainer or tea strainer: A small metal mesh sieve used to hold back any 

ice or fruit particles. This is often referred to as double straining, as it is used 

in conjunction with a Hawthorn strainer. 

 

Bar spoon: A long-handled spoon with a twisted shaft and either a flat 

muddler or trident (garnish fork) on the other end. The flat ended 

muddler can be used for crushing sugar and mint in certain drinks or to 

assist in layering spirits or cream over a drink. The fork is great for 

stabbing a garnish without using tongs or fingers. 
 

Jigger: In some countries, the law requires the use of a jigger, and they are 

used in many establishments to measure liquid ingredients. Jiggers are 

available in many designs and are made in a variety of materials. The size, 

shape, and design depend on personal taste and legal requirements. The 

use of jiggers ensures that the guest is getting what they paid for, not more 

or less, and it keeps drink recipes consistent. Jiggers are used for both alcoholic and 

nonalcoholic ingredients.  Many bars today are not required to use a jigger but use them to be 

sure of creating a consistent product from day to day and bartender to bartender. 
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Blenders can be used for preparing ingredients for cocktails such as purees and 

juices, most commonly for blended drinks. A scoop of ice can be added to a drink in 

Á ÂÌÅÎÄÅÒ ÔÏ ÍÁËÅ ÉÔ ȰÆÒÏÚÅÎȟȱ ÓÕÃÈ ÁÓ Á ÐÉđÁ ÃÏÌÁÄÁȟ ÍÁÒÇÁÒÉÔÁȟ ÏÒ ÄÁÉÑÕÉÒÉȢ !ÌÓÏ 

common are frozen ÃÏÆÆÅÅ ÄÒÉÎËÓ ÁÎÄ ÎÏÎÁÌÃÏÈÏÌÉÃ ÄÒÉÎËÓȢ Ȱ3ÌÕÓÈÉÅȱ ÍÁÃÈÉÎÅÓ ÁÒÅ 

increasingly popular for creating a more consistent and ready to pour frozen drink. 

 

Electric mixers were originally designed for making milkshakes but are now often 

used in tiki-ÓÔÙÌÅ ÄÒÉÎËÓ ÍÁÄÅ ×ÉÔÈ ÃÒÕÓÈÅÄ ÉÃÅȢȱ 7ÈÅÎ ÔÈÅ ÄÒÉÎË ÉÓ ÐÏÕÒÅÄ ÄÉÒÅÃÔÌÙ 

ÉÎÔÏ ÔÈÅ ÇÌÁÓÓ ÒÁÔÈÅÒ ÔÈÁÎ ÓÔÒÁÉÎÅÄȟ ÉÔ ÉÓ ÓÏÍÅÔÉÍÅÓ ÒÅÆÅÒÒÅÄ ÔÏ ÁÓ Á ȰÄÉÒÔÙ ÄÕÍÐȢȱ 

 

Citrus press/juice extractor: A hand press for squeezing citrus juice to order 

for a drink or in preparing juices to be used later. It is preferred by some over 

an electric juicer as it does not remove as much of the pulp. 

 

Corkscrew/wine and bottle opener/church key: These should be like part of 

your uniform. They are designed to efficiently open wine and beer bottles. 

 

Tongs are designed to prevent contamination of food items, which should 

not be handled. Food handling safety is always a priority.  

 

Muddler: These may be made of wood, plastic, or metal and come in all shapes 

and sizes. Their purpose is to crush sugar cubes, fruit, and herbs in preparing 

drinks. Some ingredients require a gentler crushing, like mint, while others 

require more force, such as lime wedges or cucumbers.  

 

Channel knife/fruit peeler: A citrus twist peel uses these tools. Holding the fruit 

firmly, you must drag the channel knife or peeler across the fruit. Use caution. 

 

Dasher bottle: These small bottles with dasher tops or pour spouts have two 

ÆÕÎÃÔÉÏÎÓȢ 4ÈÅÙ ÓÅÒÖÅ ÁÓ ÁÎ ÁÔÔÒÁÃÔÉÖÅ ÄÉÓÐÌÁÙ ÏÆ ÂÉÔÔÅÒÓ ÁÎÄ ÃÁÎ ÂÅ ÕÓÅÄ ÁÓ ȰÃÈÅÁÔÅÒ 

ÂÏÔÔÌÅÓȱ ÆÏÒ ËÅÅÐÉÎÇ ÃÏÍÍÏÎÌÙ ÕÓÅÄ ÌÉÑÕÅÕÒÓ ÏÎ ÔÈÅ ÂÁÒ ÔÏÐ ÏÒ ×ÉÔÈÉÎ ÁÒÍȭÓ ÒÅÁÃÈȟ ÓÏ 

that the bartender has to run up and down the bar. 

 

Glassware.  

The right glassware sets the stage. Prices range as greatly as styles. The glass should 

ÐÒÏÐÅÒÌÙ ÒÅÐÒÅÓÅÎÔ ÔÈÅ ÃÏÃËÔÁÉÌ ÐÒÏÇÒÁÍ ÁÎÄ ÔÈÅÍÅ ÏÆ ÔÈÅ ÂÁÒȾÒÅÓÔÁÕÒÁÎÔȢ $ÏÎȭÔ 
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underestimate the satisfaction a well-ÄÅÓÉÇÎÅÄȟ ÑÕÁÌÉÔÙ ÇÌÁÓÓ ÃÁÎ ÈÁÖÅ ÏÎ ÔÈÅ ÇÕÅÓÔȭÓ 

experience. Drinks are enhanced by being served in a well-crafted glass. 

 

The following are the most popular glass styles and sizes used in restaurants and bars: 

Cocktail glass- commonly called a martini glass, a cocktail glass can be the V-

shaped glass, a coupe or Nick and Nora with rounded sides, as shown here. 

These glasses are used for drinks served chilled with no ice such as spirit 

forward (Manhattan) cocktails, juice-based (cosmopolitan) cocktails, and 

dessert cocktails (chocolate or espresso martini). Due to the variance in drinks, 

some bars will choose to have two or more sizes of a cocktail glass, which may 

range from as small as 9 cl (3 oz) and should be no larger than 21 cl (7 oz), though some do 

use larger sizes.  

 

Old fashioned glass/rocks glass used for spirits served neat or over ice.   18-23 cl 

(6-8 oz) 

 

Double old-fashioned/double rocks/bucket/tumbler  used for juice-based 

drinks (Mai Tai, Margarita, Greyhound). 30-35cl (10-12oz) 
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Highball glass: Smaller than a Collins glass these may hold similar volume to a 

double old-fashioned glass. Used for specialty cocktails and soda-based drinks 

(highball, Bourbon and soda, gin, and tonic. 23-35cl (8-12 oz)  

 

Collins glass/long drink Used for specialty cocktails with carbonation or juice 

(Tom Collins, mojito, long island iced tea) 30-41 cl (10-14 oz) 

 

 

Other types of glassware: hurricane, tulip, margarita, cordial/liqueur, sherry, 

port, cognac, flute, coffee glass, tiki mug, beer glasses and Tankards. 

 

 

 

 

 

 

 

 

Types of Bars 
There are many types of bars, and the bars that are of the same type are almost always quite 

different from one another. No two bars are created equal. There is no clear defining line, only 

broad characterizations. 

 

The cocktail bar, American bar, lounge 

4ÈÅ ×ÏÒÄ ȰÂÁÒȱ ÉÓ ÈÁÒÄ ÔÏ ÄÅÆÉÎÅ ÂÅÃÁÕÓÅ ÉÔ ÍÅÁÎÓ ÓÏ ÍÁÎÙ ÄÉÆÆÅÒÅÎÔ ÔÈÉÎÇÓȢ )Ô ÃÁÎ ÂÅ Á ÆÒÅÅ-

standing building or a space in a restaurant, airport, or hotel lobby. A cocktail bar should offer 

both classic and specialty drinks and stock a vast range of brands and it may offer a superior 

standard of service. It might be a full-service bar offering wine, beer, and non-alcoholic 
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beverages. A cocktail bar may or may not serve food. With a wide variety and caliber of bars 

in this category from casual to craft, from hotel to luxury resort or 5 stars. There too tends to 

be a wide variety of calibers of bartenders. 

 

Themed Bars 
.Ï ÍÁÔÔÅÒ ÔÈÅ ÓÉÚÅȟ Á ÈÏÌÅ ÉÎ ÔÈÅ ×ÁÌÌ ÏÒ Á ÎÉÃÅ ÓÉÚÅ ÅÓÔÁÂÌÉÓÈÍÅÎÔȣȢ Á ÂÒÉÇÈÔÌÙ ÌÉÔ ÏÒ Á ÄÁÒË ÁÎÄ 

cramped alley bar. No matter the way the bar is decorated and set up it is the theme that says 

ÖÏÌÕÍÅÓ ÁÂÏÕÔ ÔÈÅ ÂÁÒȭÓ ÍÉÓÓÉÏÎ ÔÏ ÓÕÐÐÏÒÔ Á ÐÁÒÔÉÃÕÌÁÒ ÔÈÅÍÅȢ 

 

Whiskey Bar 

A great whiskey bar is determined by the eye of the beholder. There are features common to 

a successful whiskey bar. It may be the wide selection, a collection of rare and hard to find 

whiskies, or maybe it is a focus on whiskies from a particular part of the world. 

Each whiskey bar is unique and adds its own design, sense of hospitality, and inventory to the 

appeal. 

 

Tiki  

Today many Tiki bars or Polynesian pleasure domes are beautifully decorated and themed 

with grottos, waterfalls, native art, and artifacts with lots of imported rattan bamboo and 

thatched bungalows. Walking into a Tiki bar is often like a vacation with drinks that are or 

ÓÈÏÕÌÄ ÎÏÔ ÂÅȣ ÔÏÏ Ó×ÅÅÔ ÏÒ ÓÙÒÕÐÙȟ ÂÕÔ ÒÁÔÈÅÒ ÔÈÅ ÐÅÒÆÅÃÔ ÂÁÌÁÎÃÅ ÂÅÔ×ÅÅÎ Ó×ÅÅÔȟ ÓÏÕÒȟ 

strong, light, fruity, and dry. 

It takes real commitment to open a Tiki Bar, it is very difficult to duplicate a historically 

correct Tiki themed bar, mostly due to the fact that there are so many recipes to memorize 

and because of the multiple ingredients needed to make them.  

Today Tiki Cocktails have hit a modern day high. 

Thanks to Craft bars like Smugglers Cove in SF with over 70 drinks on the menu. These 

ÂÁÒÔÅÎÄÅÒÓ ÁÎÄ ÏÔÈÅÒÓ ÁÃÒÏÓÓ ÔÈÅ ÃÏÕÎÔÒÙ ÁÒÅ ÁÄÖÁÎÃÉÎÇ ÔÈÅ ÁÒÔ ÏÆ ÔÈÅ ȰÆÁÕØȱ ÔÒÏÐÉÃÁÌ ÄÒÉÎË 

with lines out the door and down the street. 

Making Tiki cocktails can be as simple as replicating the classics, but it is also taking these 

classics and use them as inspiration to invent your own cocktail. 

It is a great day that we can once again enjoy the drinks that were served so long ago and pay 

our respect to the great bartenders who created them. 

  

The dispense bar or service bar 

The dispense bar may offer the same selection as a cocktail bar, but it serves the guest through 

a third person, for instance a waiter or waitress. In most cases, the dispense bar will be out of 

public sight. The Dispense bar serves many non-alcoholic drinks as well as wine, beer, and 

some simple cocktails. All drinks are served to guests by a cocktail server or food server. 
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The function bar or special event bar 

This type of bar can be a portable/mobile or temporary bar, constructed of cloth-covered 

tables, or a serving cart on wheels. Its purpose then is to meet the varying demands of 

functions, such as conferences, dinners, dances, weddings, or other special events. It offers 

fast and flexible service for short periods of time. It has no fixed machinery or plumbing, and 

can be quickly set up and taken down, produced in any shape or size to suit the function. With 

this type of bar, the kinds of drinks that can be served are limited, so establishments that host 

frequent events often have a fixed bar for this purpose, fully fitted and plumbed. Rarely is any 

cash exchanged as these often have a predetermined fee. Start and closing time and menu are 

almost always predetermined between host and operation. 

 

The Microbrewery, Brew Pub, Beer Restaurant 

Some restaurants focus on selling and highlighting beer as their main attraction. While many 

or most will also sell other distilled and fermented beverages, Beer is their focus. There is a 

growing number of bars that brew their beer onsite or have a brewery in the area and have 

set up a restaurant to highlight their craft beer. 

A Microbrewery is any facility that produces fewer than 15,000 barrels of beer a year and 

sells 75% or more off-site. Most people associate Microbrewery with a business that brews 

their own beer. 

A Brew Pub is a bar that is owned by a brewery and serves their beer. In the US, the law says 

that a Brew Pub must sell 25% or more of its beer on-site. 

 

The wine bar. 

A wine bar normally offers only wine and wine-related products, although some offer beer or 

other simple beverages. Spirits, liqueurs, and, therefore, cocktails are usually not offered. It 

may offer food or light bites such as cheese plates and charcuterie, and perhaps a simple 

restaurant menu. A fixed bar counter with fixed machinery and plumbing is normally found 

in this style of establishment. 

 

The restaurant bar. 

A restaurant bar will usually offer full-service food at the bar as well as cocktails. Often, a 

restaurant will dedicate a station to serving its wait staff, acting as a dispensing bar, though 

the bartender commonly does double duty and prepares drinks for table guests as well. 

 

The public bar, sports bar. 

The public bar normally offers a range of beers and spiritsɂusually with a limited brand 

selectionɂand rarely offers cocktails or complex mixed drinks. Depending on its size, it will 
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have little or no table service and may or may not serve food. It may also be a simple 

restaurant with hamburgers and other easily assembled food items.  

 

The café bar. 

Often offering a fast and reasonably good food selection with a limited range of simple drinks, 

beer, wine, and coffee. These cafés may be popular meeting places for shoppers and travelers. 

As with coffee houses, the cafe often requires a barista, which is a person who specializes in 

the art of coffee drinks and often has a good knowledge of coffee in general. In these modern 

times, the cafe bar has a more sophisticated design as opposed to its rustic and simple past. 

Rarely does the cafe have servers attending tables, but rather a single point of sales service at 

Á ÃÏÕÎÔÅÒȢ 3ÏÍÅÔÉÍÅÓ ÒÅÆÅÒÒÅÄ ÔÏ ÁÓ Ȱ'ÒÁÂ ÁÎÄ 'Ïȱ ÏÒ Ȱ3ÉÎÇÌÅ 0ÏÉÎÔ 3ÅÒÖÉÃÅȱ 

 

Pool bars and beach bars. 

Pool bars are usually situated outdoors in resorts and hotels with a large clientele who spend 

ÔÉÍÅ ÎÅÁÒ ÔÈÅ ÂÅÁÃÈ ÏÒ ÁÔ ÔÈÅ Ó×ÉÍÍÉÎÇ ÐÏÏÌȢ 9ÏÕ ×ÉÌÌ ÆÉÎÄ ÏÎÌÙ ÐÌÁÓÔÉÃ ȰÇÌÁÓÓÅÓȱ ÏÒ ÄÉÓÐÏÓÁÂÌÅ 

cups because of the danger of broken glass on bare feet. With the growing global concern 

regarding recyclable goods and throwing away straws, it has become standard practice in 

many bars to use paper straws and reusable plastic and compostable cups. These bars are 

usually open only during daylight hours. 

 

Piano bars. 

These can be any style of bar that offers piano entertainment, most commonly serving 

cocktails. They may provide intimate background music, cabaret style, or in some cases, with 

ÔÈÅ ÇÕÅÓÔÓ ÅÎÃÏÕÒÁÇÅÄ ÔÏ ÐÁÒÔÉÃÉÐÁÔÅ ÉÎ Á ȰÓÉÎÇ-ÁÌÏÎÇȢȱ 0ÉÁÎÏ ÂÁÒÓ ×ÅÒÅ ÏÎÃÅ ÖÅÒÙ ÐÏÐÕÌÁÒȢ 

They have fallen out of fashion in recent years, although they do still exist. 

 

NON-ALCOHOLICS 
 

Nonalcoholic Ingredients and Beverages 

 

Consuming non-alcoholic beverages has become a way of life for many people who are 

becoming more health conscious or simply choosing to abstain from alcohol. At the same 

ÔÉÍÅȟ ÂÅÖÅÒÁÇÅÓ ×ÉÔÈ ÅÉÔÈÅÒ ÌÉÔÔÌÅ ÏÒ ÎÏ ÁÌÃÏÈÏÌ ÌÏ× ÐÒÏÏÆ ÔÏ ȰÍÏÃËÔÁÉÌÓȱ  ÈÁÖÅ ÂÅÃÏÍe 

increasingly popular. 
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Non-alcoholic beverages may sometimes be classed as: 

 Stimulating -coffee, tea, energy drinks 

 Refreshing - still or sparkling waters and flavored waters 

 Nourishing - ÆÒÅÓÈ ÊÕÉÃÅÓȟ ÍÉÌËȟ ËÏÍÂÕÃÈÁȟ ȰÍÏÃËÔÁÉÌÓȱ 

 

Water 

Water is a great source of revenue for a business and keeps the body in balance. Hydration 

is key for a healthy lifestyle and with so many bottled water brands available, there is 

quite a range of flavors, as well. 

 

Club soda and Seltzer water 

Club soda is artificially carbonated water to which sodium salts 

and/or potassium salts have been added. These can be table 

salt, sodium bicarbonate (baking soda) or other salts added to 

neutralize its acidity and to mimic the flavors naturally 

occurring in mineral water. 

Seltzer water is carbonated water with no ingredients added. It 

is water and carbon dioxide. 

 

Mineral water 

4ÈÅ 5Ȣ3Ȣ &ÏÏÄ ÁÎÄ $ÒÕÇ !ÄÍÉÎÉÓÔÒÁÔÉÏÎ ÃÌÁÓÓÉÆÉÅÓ ÍÉÎÅÒÁÌ ×ÁÔÅÒ ÁÓ Ȱ×ÁÔÅÒ ÃÏÎÔÁÉÎÉÎÇ ÁÔ 

least 250 parts per million total dissolved solids (TDS), originating from a geologically and 

ÐÈÙÓÉÃÁÌÌÙ ÐÒÏÔÅÃÔÅÄ ÕÎÄÅÒÇÒÏÕÎÄ ×ÁÔÅÒ ÓÏÕÒÃÅȢȱ .Ï ÍÉÎÅÒÁÌÓ ÍÁÙ ÂÅ ÁÄÄÅÄ ÔÏ this water. 

In many places, however, the term "mineral water" is colloquially used to mean any bottled 

carbonated water or soda water, as opposed to tap water. 

 

In the European Union, bottled water may be called mineral water when it is bottled at the 

source and has undergone no or minimal treatment. However, the removal of iron, 

manganese, sulfur, and arsenic is permitted through decantation, filtration, or treatment 

with ozone-enriched air, in so far as this treatment does not alter the composition of the 

water as regards the essential constituents which give it its properties. No additions are 

permitted except for carbon dioxide, which may be added, removed, or re-introduced by 

exclusively physical methods. No disinfection treatment is permitted, nor is the addition of 

any bacteriostatic agents. 

 

Carbonated drinks 

Many types of carbonated mixers on the market today. Some have added sweetener, low 

calorie, natural or artificial flavoring added to make them unique.  
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The sweetener may be sugar, high-fructose corn syrup, fruit juice, sugar substitutes, or 

some combination of these. Some also contain caffeine, colorings, preservatives, and other 

ingredients. 

Flavoring soft drinks are compound flavorings, referring to edible chemicals and extracts 

that alter the flavor of food products through the sense of taste and smell. Natural flavor 

extracts can be quite expensive, and most commercial flavorings are natural-identical, 

which means that they are the chemical equivalent of natural flavors but chemically 

synthesized, using a few of the same chemicals present in the natural product to achieve the 

desired flavor and smell. 

Common mixers such as Cola, Lemon/Lime soda, Tonic, Club soda, Ginger ale, Ginger beer, 

fruit sodas. 

Each of these categories has many options. Most common trends are the growth of flavors 

and styles of Tonic waters and the spice and sweetness of Ginger Beers. 

 

Egg 

Egg yolks, and the whites may all be used in cocktails. Some bartenders choose to crack eggs 

and separate them to order, while others will separate them ahead of time and place them 

in squeeze bottles and refrigerate them. While both are fine, the visuals of a fresh egg 

cracked to order is a great show. 

For the proper effect of an egg white to add visual appeal, the whites must properly emulsify 

the egg. While shaking extra hard with ice and the cocktail ingredients can work, you do risk 

over dilution.  3ÅÅ ÄÒÙ ÓÈÁËÅ ÉÎ Ȱ-ÅÔÈÏÄÓ ÏÆ -ÉØÉÎÇ ÓÅÃÔÉÏÎȢ 

 

Juices 

Juices come in all flavors, sweetness, combinations, and qualities.  

Juices may be organic, sweetened, colored, or adjusted in a factory to help mimic the best 

flavor profile. 

 

Common juice options: 

 Fresh juiced for same day use 

 Fresh pasteurized to last a few weeks. 

 Bottled to last a few months to a year. 

 Bottled concentrates or frozen to last a year or more. 
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Sweeteners 
Carbohydrate is a synonym for saccharide, a group that 

includes sugars, starch, and cellulose. Carbohydrates are 

commonly referred to as sugars.  They enhance the taste of 

a drink and give it body.  

In food science and in many informal contexts, the term 

carbohydrate often means any food that is particularly rich 

in the complex carbohydrate starch (such as cereals, bread, 

and pasta) or simple carbohydrates, such as sugar (found in 

candy, jams, and desserts). Sugar appears in our diet mainly as sucrose (table sugar) which 

is added to drinks and many prepared foods. Glucose and fructose are found naturally in many 

fruits and some vegetables.  

 

Granulated white sugar/ Sucrose is often extracted and refined from either sugar cane or beet 

sugar for human consumption. 

 

Glucose ÉÓ Á ÓÉÍÐÌÅ ÓÕÇÁÒ ÔÈÁÔ ÏÕÒ ÂÏÄÉÅÓ ÕÓÅ ÆÏÒ ÅÎÅÒÇÙ ÏÆÔÅÎ ÒÅÆÅÒÒÅÄ ÔÏ ÁÓ ȰÂÌÏÏÄ ÓÕÇÁÒȱ ÏÒ 

dextrose). Glucose is a subcategory of carbohydrates, mainly made by plants during 

photosynthesis. 

 

Fructose or fruit sugar is found in many plants, 

such as tree and vine fruits, berries, and most 

root vegetables.  Fructose is also found in honey. 

Commercially, fructose is frequently derived 

from sugar cane, sugar beets, and maize. High-

fructose corn syrup (HFCS) is a mixture of 

glucose and fructose. All forms of fructose, 

including fruits and juices, are commonly added to foods and drinks for palatability and taste 

enhancement. 

 

Stevia is safe for diabetics because it has zero calories and a glycemic load of zero. It is a 

ÎÁÔÕÒÁÌ ÓÕÂÓÔÉÔÕÔÅ ÍÁÄÅ ÆÒÏÍ ÔÈÅ ÌÅÁÖÅÓ ÏÆ ÔÈÅ ÓÔÅÖÉÁ ÐÌÁÎÔȢ )Ô ÄÏÅÓÎȭÔ ÒÁÉÓÅ ÂÌÏÏÄ ÓÕÇÁÒ ÁÎÄ 

ÉÔȭÓ ÎÁÔÕÒÁÌ ÁÎÄ ÂÅÎÅÆÉÃÉÁÌ ÉÎ ÒÅÁÓÏÎÁÂÌÅ ÁÍÏÕÎÔÓȟ ÂÕÔ ÉÔ ÈÁÓ ÁÎ ÁÆÔÅÒÔÁÓÔÅ ÔÈÁÔ ÃÁÎ ÔÁËÅ ÇÅÔÔÉÎÇ 

used to. 

 

Honey: raw honey is a blend of fructose and glucose that contains a glycemic load of 14, 23 

grams of sugar, 0 grams of fiber and a fair amount of sodium, calcium, iron, magnesium, 

phosphorus, potassium, zinc, and selenium. It has antimicrobial and antibacterial properties, 

https://draxe.com/glycemic-index-glycemic-load-discover-what-both-are-all-about/
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which is why it can also be used as a cough suppressant or to soothe a sore throat. Manuka 

and other high-grade honey have health benefits that far surpass anything else on the market.  

Easily made into a Honey Syrup by adding 2 parts honey and 1 part water. Mix well and use 

warm water to speed up the process. Why 2 parts honey to 1 part water? If we use straight 

honey, it would be very difficult to mix into the drink because of its thickness. If we did equal 

parts to water, it would be too thin and not bring the honey flavor or sweetness to the drink. 

 

Coconut sugar is a less processed form of sweetener, mostly sucrose with some nutrients, 

made from the sap of coconut trees, which is extracted and then placed in heat to dry, leaving 

it with a more natural brownish color like raw sugar. It can also contain trace amounts of 

minerals like magnesium, potassium, and a prebiotic fiber. 

 

Maple syrup: Both maple syrup and sugar are made of about two-thirds sucrose, but maple 

syrup adds less sugar overall to your diet and has more nutrients. The glycemic index score 

of maple syrup is about 54, compared to a score of about 65 for regular cane sugar, so it 

impacts blood sugar levels a bit less drastically. Maple syrup has trace minerals and 

antioxidants, while sugar lacks both. Unlike refined cane sugar, which undergoes a long, 

complex process to be condensed in crystallized sugar, maple syrup, derived from the sap of 

maple trees, is a relatively natural, unrefined product. 

 

Raw cane sugar is a sucrose extracted from the sugarcane plant and not refined. Also called 

turbinado sugar, it may come in the form of cane juice, which is often used to sweeten non-

dairy milks like almond, hemp, and cashew and in many healthier baking options. This raw 

form of sugar is somewhat less processed than table sugar, but still retains some of the 

ÍÏÌÁÓÓÅÓ ÁÎÄ ÍÏÉÓÔÕÒÅ ÆÒÏÍ ÔÈÅ ÐÌÁÎÔȟ ÓÏȟ ÔÅÃÈÎÉÃÁÌÌÙȟ ÙÏÕȭÒÅ ÃÏÎÓÕÍÉÎÇ ÌÅÓÓ ÓÕÇÁÒ ÁÎÄ 

calories per serving. Demerara and Turbinado are two types of raw sugar that have not been 

stripped of all their flavor. Larger granules of sugar with a light brown color. Demerara and 

Turbinado Syrup-Best at 2 to 1 recipe with water to achieve a flavorful drink.  

 

Agave nectar:  Agave has a low-glycemic index because it's largely made of fructose, the single 

most damaging form of sugar. It has the highest fructose content of any commercial 

sweetener on the market. Compared to the 1:1 fructose/glucose ratio of sugar and high 

fructose corn syrup, agave has nearly a whopping 2:1 ratio. A lower glycemic index can be 

ÍÉÓÌÅÁÄÉÎÇȢ )Ô ÍÁÙ ÂÅ ÂÅÎÅÆÉÃÉÁÌ ÉÆ ÓÏÍÅÏÎÅ ÈÁÓ ÄÉÁÂÅÔÅÓȟ ÂÕÔ ÎÏÔ ÓÏ ÍÕÃÈ ÉÆ ÙÏÕ ÄÏÎȭÔȢ Agave 

Syrup - Add 1 part agave nectar and 1 part water. Mix well and use warm water to speed up 

the process. If we use straight agave nectar it would be very difficult to mix into the drink 

because of its thickness. 

 

Blackstrap molasses: Molasses contains the vitamins and minerals that it absorbs from the 

sugarcane plant. Molasses has a moderate glycemic load of 55, which makes it a better choice 
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than refined sugar, especially for people with diabetes. It contains high levels of vitamin B6, 

manganese, magnesium, potassium, iron and selenium, and a robust, bittersweet flavor. 

 

Brown sugar is sucrose. It still has some of the molasses left in it from the refining process 

that was added back into the sugar after processing, which provides a darker color. 

Granulated white sugar is a sucrose made from sugar cane or sugar beets. It has a very mild 

flavor, easily melts and blends into beverages. It is the most chemically processed and refined 

sugar. 

 

Sweeteners (aspartame, Splenda) are artificial sugar substitutes, sugar-free and non-caloric. 

These are chemical compounds and not real food.  

 

Puree 

A puree is any fruit or combination of fruits and flavorings that are blended into a pourable 

liquid. Passionfruit, strawberry, peach, pineapple, banana, and even vegetable purees such as 

chili pepper or ginger. 

Most purees have sugar added, some brands have none or very little. Depending on how they 

are prepared, and what their storage recommendations are will also determine what if any 

preservatives or stabilizers are added. They range in shelf life from a week (fresh frozen or 

vacuum sealed to purees that are room temperature safe that can be stored for over a month. 

 

Syrups 

Syrups are any type of sugar mixed with water and may be flavored with anything such as 

nuts, spices, fruits, or herbs. 

Typically, syrups used in cocktails are simple syrup at a 1:1 ratio of sugar to water, rich syrup, 

or rock candy syrup with a ratio of 2:1 of sugar to water. Syrups may be made at any ratio and 

can be either purchased or be made in the kitchen. Popular syrups: grenadine, orgeat, simple 

syrup, agave nectar, honey syrup, falernum, herbal or fruit syrups such as lavender, rosemary, 

passionfruit, pineapple, and raspberry. 

 

 

 

 

 

 

 

 

 

 

 



 

63 |  Page                                                            Copyright MMXXV 
International Bartenders Association 

 

Tea 

 

Thanks to artoftea.com for this history and education on tea. 

 

Preparing tea 

Finding the perfect taste experience is part of the craft. 

 

The general guidelines are: 

 For a 240 ml/8 oz cup of tea, use one level teaspoon for fine 

teas. For fuller, fluffier teas, use one rounded, heaping 

tablespoon. 

 For a stronger cup of tea, you may use more tea leaves, it is 

advised to follow the steeping times to avoid bitterness. 

Recommended steep times: 

Every tea is different. Steeping tea for too long or with too hot water can produce a bitter 

cup, while steeping tea too little or with water that's not hot enough can make your tea bland. 

White tea 
White tea consists of new, young tea leaves and buds 

from the camellia sinensis plant and is only harvested 

for a few weeks each spring in the northern district of 

Fujian, China. Just like champagne, white tea can only be 

ÃÁÌÌÅÄ Ȱ×ÈÉÔÅ ÔÅÁȱ ÉÆ ÉÔ ÃÏÍÅÓ ÆÒÏÍ ÔÈÅ &ÕÊÉÁÎ ÐÒÏÖÉÎÃÅȢ 

White tea today  

Drying and withering of the leaves in one of several 

methods. These methods include heated vents, wind drying chambers or natural sunlight 

almost immediately after picking, preventing oxidation. Because of the minimal processing 

ÉÎÖÏÌÖÅÄȟ ÍÁÎÙ ÐÅÏÐÌÅ ÒÅÆÅÒ ÔÏ ×ÈÉÔÅ ÔÅÁ ÁÓ Á ȰÒÁ×ȱ ÔÅÁ ÁÎÄ ÉÔ ÉÓ ÂÅÌÉÅÖÅÄ ÔÏ ÈÁve more 

beneficial properties than green or black teas.  

 

Preparation 

White teas are best prepared with a milder water temperature of 80°-85°C/175°-185°F. 

Water that is too hot can cause the leaves to overcook and become astringent. To capture the 

best flavor, steep white teas for 1-3 minutes only. Although some white teas can be re-

steeped, it is not generally recommended.  1 tbsp per 240 ml/8 oz cup for optimum results. 
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Caffeine 

White tea may have even greater caffeine content than black tea. Since white teas are steeped 

for a shorter period of time than other teas, the caffeine content result is less, supporting the 

idea that white teas are less caffeinated. 

 

Green tea 
Green tea, also known as unoxidized tea, is made 

solely from the leaves of the camellia sinensis plant. 

The leaves are plucked, slightly withered, then 

immediately cooked to preserve the green quality 

and prevent oxidation. As a result of these methods, 

green teas have a much higher concentration of 

chlorophyll, polyphenols, and antioxidants than 

other tea types.  

 

Japanese green tea  

 

Gyokuro, ÏÒ ȰÊÁÄÅ ÄÅ×ȱ ÔÅÁȟ ÉÓ ÔÈÅ ÍÏÓÔ ÐÒÅÃÉÏÕÓ ÁÎÄ 

highly sought-after green tea. Select Tencha leaves 

are shade grown for up to 20 days, then harvested 

and promptly steamed to maintain elevated levels 

of chlorophyll. The resulting cup steeps a bright 

green color with a sweet, grassy finish.  

Sencha is the most common green tea from Japan 

and is the base for many of our green tea fusions. 

Matcha is a finely ground tea powder made from tencha leaves. It is prepared by whisking 

the tea powder with hot water in a ceramic bowl. Matcha is the primary form of tea used in 

traditional Japanese tea ceremonies. The sweet flavor of matcha is due to the number of 

amino acids present in the tea and the higher the quality, the sweeter and deeper the flavor. 

 

Green tea preparation 

Green tea is best prepared at a mild water temperature of 82°-85°C/180°-185°F, with a steep 

time of about 3 minutes. Water that is too hot may result in the release of tannins from the 

leaves, causing the tea to become astringent. Higher quality green teas can be re-steeped 2-

3 times before the flavor begins to degrade. It is suggested that you use about 1 tsp per 240 

ml/8 oz cup for optimum results. 

 

Caffeine content 
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Generally, a 240 ml/ 8 oz cup of green tea yields about 15-48 mg of caffeine per serving. This 

measurement varies depending on how long the tea is steeped. The longer the steep time, 

the higher the caffeine content will be. 

 

Matcha tea 

Matcha tea history 

The origins of this unique tea can be traced back to China during the Song 

dynasty (960 ɀ 1279). During this time, Zen Buddhists started making 

powdered tea from a shade-grown green tea. After steaming and drying 

the tea, they plucked the leaves ɂ ÃÁÌÌÅÄ ȰÔÅÎÃÈÁȱ ɂ and ground them into 

Á ÐÏ×ÄÅÒ ÃÁÌÌÅÄ ȰÍÁÔÃÈÁȱ ). 

)Ô ×ÁÓÎȭÔ ÕÎÔÉÌ ρρωρ ÔÈÁÔ Á :ÅÎ ÍÏÎË ×ÅÎÔ ÔÏ *ÁÐÁÎ ÁÎÄ ÉÎÔÒÏÄÕÃÅÄ ÍÁÔÃÈÁȢ -ÁÔÃÈÁ ÓÌÏ×ÌÙ 

lost its popularity in China, but the Japanese embraced it and made it an important part of 

rituals in Zen monasteries. 

Matcha was extremely difficult to produce, but in 1738, the uji method was invented to make 

matcha green tea, a far more efficient process. 

 

Traditionally, matcha is brewed and presented in a performance-based tea ceremony called 

chanoyu ( Ɂ ). To an outsider, the process seems simple ɀ ÂÕÔ ÉÔȭÓ ÉÎÃÒÅÄÉÂÌÙ ÐÒÅÃÉÓÅ ÁÎÄ 

detailed. It takes nearly ten years for a master to learn the matcha tea ceremony perfectly. 

)ÔȭÓ ÁÂÏÕÔ ÃÏÍÐÌÅÔÅ ÆÏÃÕÓ ÉÎ ÔÈÅ ÐÒÅÓÅÎÔ ÁÎÄ ÂÅÉÎÇ ÉÍÍÅÒÓÅÄ ÉÎ ÅÖÅÒÙ ÓÉÎÇÌÅ ÍÏÔÉÏÎ ɀ a 

perfect embodiment of the Zen Buddhist tradition from which matcha came. The traditional 

Japanese tea ceremony rests on four core principles: harmony (), respect ( ), purity (

), and tranquility ( ). And with such a flavorful taste and luxurious texture, the matcha 

green tea powder deepens the calming and meditative aspects of the ritual, providing a 

perfect accompaniment to Zen Buddhist practice. 

 

Matcha preparation 

1. Preheat the tea bowl with boiling water. Discard water and moisten the chasen (tea 

whisk). 

2. Scoop 2 grams (¼ teaspoon per 180-240 ml/6 -8 oz of water) of powdered green tea 

(matcha) and add approximately one teacup of hot water. 

3. Hold the bowl firmly with one hand and whisk with the chasen from left to right to form 

frothy bubbles. Whisk the matcha well and break up any small lumps with the tip of your 

whisk. This assures the most optimal flavor and a smooth and creamy texture. 

4. Hold the chasen in the middle of your foam and allow the liquid in the chasen to draw off, 

then gently remove it. 

 

http://blog.artoftea.com/2016/05/04/8-minute-digital-detox-art-tea/
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Black tea 
"ÌÁÃË ÔÅÁȟ ÁÌÓÏ ËÎÏ×Î ÁÓ ȰÒÅÄ ÔÅÁȟȱ ÉÎ #ÈÉÎÁ ÆÏÒ ÉÔÓ ÒÉÃÈȟ ÒÅÄÄÉÓÈ ÉÎÆÕÓÉÏÎȟ ÉÓ ÕÎÉÑÕÅ ÉÎ ÔÈÁÔ ÉÔ 

comprises two different forms of the camellia sinensis plant. Dry black tea leaves are 100% 

oxidized, leaving them with a blackened color, thus earning its name. The process always 

involves withering, rolling, oxidation and drying. 

There are two primary methods of processing the leaves before they are graded: 

Orthodox method This is the most common method of processing black teas. After the leaves 

are picked, they are allowed to wither in the warm air for up to 18 hours to reduce their 

water content until they are soft and pliable. The leaves are then rolled in a special machine 

that gently presses and twists them in order to break the cells and begin the oxidation 

process. After the leaves are cut, they are once again exposed to the air in a climate-

controlled environment so that they can continue to oxidize. This is the point at which the 

flavor of the leaf begins to develop. Once the leaves reach the appropriate oxidation level, 

they are fed into a machine to dry, which halts the oxidation process. 

CTC (cut, tear, curl) method This method was developed around the teabag boom of the 

1950s to facilitate the production of smaller cut tea leaves and a quicker processing time. 

While the production begins and ends in the same fashion with withering and drying, the 

rolling process is skipped in this method and the leaves are instead minced and broken apart. 

Variations of black tea 

Usually, high quality black tea is kept within the country of origin and very rarely gets 

exported. However, relationships with fair trade organic black tea estates and growers 

allows for some import. 

Chinese black tea 

Congu Slightly sweet in flavor, this brisk yet rich tea is the perfect starter component for 

creating kombucha tea. 

Keemum Mao Fang Prized for its aromatic properties, this magnificent tea yields a vibrant 

cup with notes of pine, cocoa, and marshmallow. 

Lapsang souchong One of the very first black teas to be introduced to the west, known for its 

signature smoky flavor and aroma. Today the signature flavor is created by smoking the 

leaves over pine needles. This tea pairs nicely with savory dishes.  

 

Indian black tea 

Assam is usually bold and malty in flavor, this tea has a dramatic character that rivals the 

potent punch of coffee, making it a great transition tea. 
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Darjeeling is exclusively from the Darjeeling region of India and has a smooth, bright flavor 

with muscatel overtones and a slightly floral finish. Arguably one of the best black teas in the 

world, this dynamic tea leaves a subtle hint of astringency on the palate. 

Black tea preparation 

Black tea is best prepared at a water temperature of 97°C/206°F, with a steep time of about 

3-5 minutes, to get the maximum amount of flavor from the leaf. Unlike most other tea types, 

black teas fare well when steeped with extremely hot water. The only exception to this rule 

is with Darjeeling, which is more delicate and should be steeped at a lower temperature of 

82°C/180°F for no longer than 3 minutes. Black teas can be re-steeped multiple times, 

although the flavor will depreciate with each steeping. For optimum results, it is suggested 

that you use about 1 tsp per 240 ml/8 oz cup. 

Caffeine content 

Because of the oxidation process used in the production of black teas, the caffeine levels 

present in the leaves tend to depreciate. Compared to other tea types, Chinese black teas 

have about the same caffeine content as green teas, whereas larger leafed Indian black teas 

have a slightly higher caffeine content. Both types have significantly less caffeine than coffee. 

Oolong tea 
Oolong (wu-lung) tea originates in China and is transliterated from two words meaning 

ȰÂÌÁÃËȱ ÁÎÄ ȰÄÒÁÇÏÎȱ ÉÎ %ÎÇÌÉÓÈȢ /ÏÌÏÎÇ ÔÅÁ ÇÏÅÓ ÔÈÒÏÕÇÈ Á ÕÎÉÑÕÅ ÓÅÍÉ-oxidation process 

that ranges from 1% to 99%. Shortly after picking, the leaves are withered and semi-oxidized 

in the sun, then shade dried. Then basket tossed to break down the cells on the surface of the 

leaves and wok fired, to stop the oxidation process. Oolongs are often processed over 

charcoal or wood, which gives a unique flavor. The leaves are then curled or rolled into crispy 

shapes that resemble tiny black dragons. 

Oolong tea preparation 

Most oolong teas are best prepared at a water temperature of 85°-

97°C/185°-206°F, with a steep time of about 3-5 minutes. While this 

is a good rule-of-thumb, these suggested temperatures may vary 

depending on the type of oolong as well as the oxidation present in the dry leaf. Oolong teas 

can be re-steeped multiple times and unlike most other tea types, oolongs will improve and 

transform with each re-steeping. In most cases, the 4th or 5th steeping is often the best. For 

optimum results, you may want to increase the steeping temperatures slightly after the first 

few flushes to unlock more flavor potential. It is also suggested that you use about 1 tsp per 

240 ml/8 oz cup for rolled oolongs and 1 tbsp per 8 oz cup for long leaf oolongs. 

Caffeine content 
Generally, a 240 ml/8 oz cup of oolong tea yields about 1/3 less caffeine than a 240 ml/8 oz 

cup of coffee. This measurement varies depending on how long the tea is steeped. The longer 

the steep time, the higher the caffeine content will be. Caffeine content will lessen each time 
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tea is re-steeped. In the case of oolong teas, the caffeine content lessens by about 1/3 with 

each steeping. 

Pu-erh tea 
+ÎÏ×Î ÁÓ ȰÄÁÒË ÔÅÁȱ ÉÎ ÔÈÅ &ÁÒ %ÁÓÔȟ 0Õ-erh tea originates from the Yunnan province in China. 

It is post-fermented, with the leaves going through a microbial fermentation process after 

being dried and rolled, causing the leaves to darken and change in flavor. 

There are two classifications of pu-erh tea: raw (sheng) and cooked/ripe (shou). This is due 

to the amount of processing that occurs after the tea leaves are picked and withered. 

Raw (sheng) leaves are withered then heaped into piles, allowing bacteria to ferment. It is 

then partially pan-fired in to halt the enzyme activity, lightly rolled and kneaded, then left to 

ÄÒÙ ÉÎ Á Ȱ$ÒÙ 3ÔÏÒÁÇÅȱ ÅÎÖÉÒÏÎÍÅÎÔ ×ÉÔÈ ÅÎÏÕÇÈ ÍÏÉÓÔÕÒÅ ÔÏ ÁÌÌÏ× Ôhe tea to slowly oxidize 

over time. At this point, the tea is immediately compressed into cakes or left in loose leaf 

form. 

Cooked/ripe (shou) leaves are picked and withered then mixed with a cultured bacterium 

created to replicate the bacteria that would be created during natural fermentation. Then, 

the pu-erh is left to fully oxidize for up to 40 days in a hot and humid environment before 

firing, creating a dark, earthy infusion. 

Preparation 

Steep the leaves in either a teapot (Yixing) or a tea bowl (gaiwan). Fill with about 1 tbsp tea 

leaves per 240 ml/8 oz water to wake the leaves by quickly rinsing with hot water at about 

95 C/206°F. Immediately flush out the water and re-steep. Pu-erh is brewed gongfu style, 

meaning the tea leaves are only immersed in hot water for a short time before the tea is 

poured into another container. The best Pu-erh teas can be steep up to 10-12 times before 

beginning to lose their flavor. Pu-erh tea is best enjoyed when slurped. This allows for 

exposure to the air, which will activate the diverse flavors while providing greater contact 

with your taste buds. 

Caffeine content  

Post-fermentation by aging breaks down the caffeine levels in pu-erh. The caffeine content 

naturally diminishes the older it gets. This means that a very old pu-erh might have trace 

amounts of caffeine by the time it is consumed in comparison to a younger pu-erh. That being 

said, the actual caffeine content present in a cup of pu-erh tea varies upon how long the tea 

is steeped. The longer the steep time, the more caffeine the tea will contain. The caffeine 

content will lessen each time tea is re-steeped. 
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Coffee and the Barista 

 

The origins & history of coffee 
It starts in the horn of Africa, in Ethiopia. In the territory of the 

Kaffa region. 

The succulent outer cherry flesh of the coffee berry was eaten by 

slaves who had been captured in present day Sudan and taken to 

Yemen and Arabia. Coffee was certainly being cultivated in Yemen 

by the 15th century and probably much earlier than that. 

 

Mocha, Yemen was the main seaport to Mecca, making it the 

busiest place in the world at the time. But the Arabs had a strict 

policy against exporting fertile beans, so coffee could not be 

cultivated anywhere else. The coffee bean is the seed of the coffee 

tree, but when stripped of its outer layers it becomes infertile. 

The race to make off with live coffee trees or beans was eventually 

won by the Dutch in 1616, who brought the trees back to Holland 

where they were grown in greenhouses. 

 

Coffee comes to Europe. 

Venetian traders first brought coffee to Europe in 1615. 

 

Coffee comes to the Americas. 

The first reference to coffee consumption in North America dates to 1668. But not cultivated 

there until the 1720s. Gabriel Mathieu de Clieu was a French naval officer serving in 

Martinique acquired a coffee tree in Paris, which he brought to Martinique. The coffee tree 

was re-planted, it grew and multiplied, and by 1726 the first harvest was ready. Records 

show that by 1777 there were between 18 and 19 million coffee trees on Martinique, and the 

model for a cash crop that could be grown in the New World was in place.  

But it was the Dutch who started the spread of the coffee plant in Central and South America, 

where today it reigns supreme as the main continental cash crop. 

)Î ρχσπȟ ÔÈÅ "ÒÉÔÉÓÈ ÉÎÔÒÏÄÕÃÅÄ ÃÏÆÆÅÅ ÔÏ *ÁÍÁÉÃÁȟ ×ÈÅÒÅ ÉÎ ÔÈÅ ÉÓÌÁÎÄȭÓ "ÌÕÅ -ÏÕÎÔÁÉÎÓȟ ÔÈÅ 

most famous and expensive coffee in the world is grown to this day.  

By 1825, South and Central America were on track towards their coffee destiny. That year, 

coffee was first planted in Hawaii, which today produces the only U.S. coffee, one of the finest 

in the world. 
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Coffee today 

For North Americans, the world's largest 

consumers, Seattle gave birth in the 1970s to a cafe 

ÏÒ ȰÌÁÔÔÅȱ ÃÕÌÔÕÒÅ ×ÈÉÃÈ Ó×ÅÐÔ ÔÈÅ ÃÏÕÎÔÒÙ ÁÎÄ ÈÁÓ 

dramatically improved the general quality of the 

coffee Americans drink. 

 

Coffee is a global commodity. 

The importance of coffee in the world economy cannot be overstated. It is one of the most 

valuable primary products in world trade, second in value only to oil as a source of foreign 

exchange to developing countries. 

  

The coffee plants. 
Coffee is grown within the Tropic of Cancer. 

Major coffee producing countries are: 

Latin America: Brazil, Colombia, Costa Rica, Ecuador, El 

Salvador, Guatemala, Honduras 

Pacific Asia: Vietnam. Papua New Guinea, Indonesia 

Africa: Cameroons, Ethiopia, Ivory Coast, Kenya, Madagascar, 

Uganda, Zaire  

 

The four types of coffee plant 

Arabica makes up to 75% of all commercial coffees sold. The plant, which is very sensitive to 

growing conditions, will flourish in volcanic soil at altitudes between 3,000 and 5,000 feet, 

although shade trees usually need to be planted around it. The plant has susceptibility to 

disease, which adds up to a high production cost. This plant can grow up to 10 meters tall. 
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Robusta will grow below 3,000 feet. It is more resistant to disease and is generally less 

temperamental than Arabica. Commonly found in cheaper coffee brands. It has a more bitter 

flavor and is higher in caffeine. 

 

Excelsa are smaller fruits of a lower quality. They grow in Africa on the border between 

Nigeria and Cameroon. They have a very powerful taste, and the plants reach up to 20 

meters. 

 

Liberica is the least tasty of the coffees but has a strong aroma and flavor. 

It takes three to five years for a plant to reach coffee-bearing maturity. Maximum bearing is 

expected at seven to eight years. White flowers appear, giving way to green berries, usually 

referred to as cherries. When red, the cherries, which contain the coffee beans, are ripe and 

ready for picking. Each plant will have cherries in various stages of ripening. The trees are 

kept pruned to below three meters to allow for easy picking but can grow up to 18 meters. 

 

A good tree will yield six kilos of cherries each year, 

which after processing, produce one kilo of green 

beans. After roasting, the yield is approximately 850 

grams. 

Once the cherries have been picked, they are taken 

to the nearest factory for processing. Most cherries 

will have two beans in the center, sitting flat face 

together, encased in a thin "parchment". 

 

 
The Process 
 

Roasting: Green beans are purchased in 60-kilo sacks from the various countries of origin. 

They will have been carefully selected by the buyers for their quality and flavor. The green 

beans can be stored in controlled environments indefinitely. The end flavors of roasted 

coffee will depend on which country, plantation, and altitude the beans came from, and 

which grade and type, i.e., Arabica, Robusta, Liberia. 
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The green beans are roasted for varying lengths of time, depending on how dark the beans 

ÁÒÅ ÉÎÔÅÎÄÅÄ ÔÏ ÂÅȢ 4ÈÉÓ ÉÓ ÒÅÆÅÒÒÅÄ ÔÏ ÁÓ ͼÄÅÐÔÈ ÏÆ ÒÏÁÓÔȢȱ 4ÈÅ ÖÁÒÙÉÎÇ ÄÅÐÔÈÓ ÏÆ ÒÏÁÓÔ 

influence the "bite" of the flavor. The general flavor aspects may therefore be assessed from 

the color of the roasted beans. Moisture is evaporated during roasting, so light-colored beans 

that have been roasted for a shorter period will weigh more than darker roasts. The longer 

the beans are roasted, the more oils and sugars are brought to the surface of the bean. So, an 

Italian-type roast, which has been roasted for a relatively long time, has a very dark color 

with an oily appearance and touch. 

Once the coffee beans have been roasted, it is very important that they are delivered to the 

customer quickly, because the quality and freshness deteriorate at a rapid rate if they are 

not stored in airtight, oxygen-free, moisture-free, cool conditions. 

 

Blending: Once the coffee has been roasted, it is often blended with either roasts of a similar 

depth (usually in the medium or mid-range) or with roasts that give more flavor contrasts. 

Blending can be likened to mixing a good cocktail. An experienced person can bring out 

unique flavors through their mixing abilities. 

  

Grinding: Once the beans have been ground, the flavor and aroma is quickly lost in the air. 

The beans are ground according to the method of coffee making equipment used.  

  

A guide to good coffee 
 

ǒ Aroma The aroma varies according to the roasts and coffee types. Thus, by 

smelling the coffee, freshness, acidity, body, and roast can be assessed. 

ǒ Bite is the sharp taste usually experienced with dark roasts. 

ǒ Body is the sensation of texture, weight, and fullness in the mouth. 

ǒ Flavor is the combination of aroma and body. 

 Acidity is an integral part of most coffees. It will vary according to the roast 

and country of origin. 

ǒ Strength "Strong coffee" does not refer to the flavor or roasting of the beans, 

but to the ratio of coffee solids to water in the cup. Strong coffee would be 

brewed from a weight of ground coffee exceeding 6 grams per cup and weak 

coffee less than 5 grams per cup. 
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Coffee production & roasting 
 

Harvesting: When the coffee cherries are ripe and red, they are hand-picked from the trees. 

Once the coffee cherries are harvested, they are sorted. 

Coffee is graded before it is sold, and if beans are not sorted properly, the coffee's grade and 

price will be affected. Top-quality Arabica coffee will be sorted several times to make sure it 

gets a high grading. 

 

Processing 

The next step is to separate the coffee cherry from the seed inside, which is the coffee bean. 

There are two methods of doing this: the washed, or wet process, and the unwashed, or dry 

process. 

 

Dry processing Despite its name, the first step in the "dry" process is to wash the cherries. 

Remove defective cherries not previously removed, these float to the surface. 

The remaining cherries are then spread out in the sun to dry on the ground or on tables. They 

are turned over by hand regularly and left for about three weeks until the fruit pulp withers. 

Hot air machines may be used to speed the process. 

The coffee is then sent to a mill where the dried skin and pulp is removed, leaving only the 

coffee bean. Coffee produced this way is referred to as "natural" coffee. 

The main drawback in the dry method is that it can be used on cherries that are not fully 

ripe, resulting in beans that are of mixed quality and so get a lower grading. 
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Wet processing: The wet process is more expensive and uses more equipment, water, and 

labor than the dry method. This method allows more defective beans to be removed.  

First the cherries are washed and then carried by water along channels to a depulping 

machine, which removes the skin and some of the pulp. What is left behind is the bean, 

covered by a papery inner-layer called "parchment" and remnants of sticky pulp, which is 

called "mucilage." 

The water sweeps the beans along through sieves and screens that sort them by size and 

weight, until they finally arrive in a fermentation tank. Here the mucilage is broken down by 

enzymes and the parchment begins to soften, so it can be washed away. The fermentation 

can take from 12 to 24 hours and must be watched closely so the beans don't develop any 

"off" flavors. 

After fermentation, the beans are rinsed and spread out to dry, either in the sun or by 

machine. Once dry, they are milled by machines that remove the last of the parchment and 

polish them. 

The beans are then ready for grading, bagging, and export. 

 

Grading: There is no single international standard for 

grading coffee beans, so different countries use different 

terms or grades, which can be vague, confusing, and often 

contradictory. A coffee board authority or quality control 

inspector will take a sample of beans and grade them 

according to appearance (size, color, shape), the number of 

defective beans or foreign objects per sample, where they have been grown and how they 

were processed. 

The grade given to a coffee will often note where it was grown, with high-altitude grown 

coffees being more desirable. The grade may also refer to whether the beans were wet or dry 

processed. 

The coffee grader will also roast and taste the coffee, a process known as "cupping". This 

process is repeated at a later stage when the beans are sold to an importer. 

 

Tasting 

Like professional wine-tasting, coffee-cupping is something of an art and strict procedures 

are followed. A sample of roasted, ground coffee is placed in a cup and just off-boiling water 

poured over it.  The grounds are scooped aside, and a spoonful of coffee is raised to the 

taster's mouth and slurped noisily. 

The taster swishes the coffee around in the mouth before spitting it out and making notes on 

the flavors detected. 

As with wine-tasting, there is a large vocabulary of terms used to describe coffee. The main 

areas covered are body, aroma, acidity, and flavor. 
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 Aroma is the first impression of the coffee through smell. Some terms used to describe 

this are winey, floral, earthy, fruity. 

 Acidity refers to the sharp, bright flavor of high-altitude-grown coffees. It is a 

desirable characteristic and means the coffee tastes crisp and zingy on the tongue. 

 Body is the consistency the coffee has in your mouth and the aftertaste once the coffee 

has been swallowed (or spat out). This can vary from light to heavy and depends on 

the coffee type and the brewing method used. Espresso should be heavy; filter coffee 

will  be light. 

 Flavor is the most important term and refers to the aroma, acidity, and body 

altogether. It describes the overall impression of the coffee and characteristics such 

as spicy, chocolatey, winey or berry-like are mentioned. 
 

Exporting 

Once coffee beans have been graded, they are bagged in 60-kilogram sacks and are ready to 

be exported. 
 

 

Roasting 

Roasting is probably the most important step a coffee bean takes in its journey towards 

becoming a great cup of coffee. A good coffee roast-master can take years to learn the skill 

and it is only through experience and tasting that he or she will know exactly what to expect 

each time the roaster door is opened. 

The main reason roasting is so difficult is that no batch of green beans is the same. Different 

weather or growing conditions, variations in processing and storage can all affect the beans 

and how they respond to roasting. In coffee factories, small sample roasts are often done 

before each full commercial roast is begun, as no-one wants to be responsible for ruining 

100 kilos of coffee! Batches as small as two kilos can be roasted. 
 

The roasting process: ! ÂÁÒÒÅÌ ÃÈÁÍÂÅÒ ÏÒ ͼÄÒÕÍͼ ÉÓ ÐÒÅÈÅÁÔÅÄ ÔÏ ÊÕÓÔ ÏÖÅÒ ςππȍ# ÂÅÆÏÒÅ ÔÈÅ 

green beans are poured in. The chamber turns to keep the beans moving so they roast evenly. 

The roast-master checks their progress throughout the roasting process, which takes 

anywhere from 10 to 15 minutes. 

The beans must be removed from the roasting chamber just before they reach the exact state 

the roast-master is looking for, because they will continue to roast as they cool down. The 

roast-master must be skilled enough to anticipate this. 

 

The science of roasting: When heat is applied to green coffee beans, at an internal 

temperature of 200°C, they release coffee "oil." The chemical name for the process is 

"pyrolysis". Coffee oil, which is made up of sugars and carbohydrates, is what gives coffee its 
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ÆÌÁÖÏÒ ÁÎÄ ÁÒÏÍÁȢ !ÎÄ ÂÅÃÁÕÓÅ ÉÔȭÓ ×ÁÔÅÒ ÓÏÌÕÂÌÅȟ ×Å ÃÁÎ ÅÎÊÏÙ 

these characteristics of coffee by adding hot water to it. 

 

Blending 

After roasting, blending is the most important factor in deciding 

the final flavor of the coffee when it is brewed. Put simply, 

blending is the practice of mixing two or more types of beans 

together. It can be done before roasting the beans, but most 

coffee roasteries prefer to do it after, when they can see what the final roasted beans are like 

and better judge how they will work with other beans. 

 

Storage 

Ground coffee-When the beans are ground, the coffee deteriorates within hours, because 

much more of it is now exposed to the air. Ideally, coffee should be ground just before being 

used (preferably within 15 minutes). 

 

Espresso Machine 
 

Espresso machines- when done correctly by a skilled barista, this process brings out the best 

in the coffee beans. It extracts the coffee oils that are responsible for the full flavor, body, and 

aroma of espresso, creating an intense flavor unlike coffee prepared by any other method. 

However, badly-made espresso can also bring out the worst in coffee. Over-extracted beans 

will yield a bitter, thin -tasting drink with an aroma that can be compared to a dirty ashtray. 

 

 

 

 

 

 

 

 

 

 

 

Elements of espresso machines 

Key components of the espresso machine are the pump, the boiler, the heat exchanger, the 

group head, and the dispersion screen. The cold water enters the machine, and the pump 

transfers it into the heating cylinder. 
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The boiler heats the water to between 90 and 950°C and creates the steam. The steam is 

pressurized by the heat exchanger and drawn off via the steam arm to heat and aerate the 

milk. 

The pump then forces the hot water under pressure through the group head and out through 

the dispersion screen. 

The porta-filter is where the water meets the coffee. It consists of a heavy metal basket on the 

end of a handle. 

When filled with coffee grinds, the porta-filter is locked into place at the group head. The head 

is made up of a showerhead, dispersion screen and gasket. 

The water flows out of the machine through the showerhead and the dispersion screen 

disperses the water evenly over the entire surface of the coffee grinds. 

 

Steaming equipment -The steam created inside the espresso machine by heating the water is 

pressurized and drawn off via the steam arm (or steam wand). 

At the end of the arm is the nozzle that is inserted into the milk to heat and aerate it. 

The milk is heated and aerated in a jug to form steamed milk and froth. The jug should be 

made of stainless steel with a wide, fluted lip for pouring. A thermometer can take the 

guesswork out of judging when the milk has reached the correct temperature (65-χπȍ# Ȣ 

 

At the end of the workday: 

 Switch the power off. 

 Clean all parts of the machine. 

 Put the steam jet in a cup of cold water for five seconds. 

Remove the jet from the water and turn on the steam to 

express milky water into a spare jug. Repeat until the water 

expressed is clear. 

 Do not leave the nozzle in the water for longer than five seconds and never overnight, 

because the heat contained in the pipe will suck up the water. Long soaking will cause 

liquid residues to travel up the steam jet into the tank, thus contaminating the water. 

The milk inside and outside the pipe will loosen and can be expelled by the steam. 

 Wipe the head (sometimes referred to as the group) with a clean, damp cloth to 

remove coffee residues. 

 Remove the filter baskets from the handles. Clean thoroughly. 

 Use a brush to clean the holes. 

 Failure to clean the filter basket could result in poor flow of coffee and excessive "back 

pressure" on the head of the espresso. 

 Remove the drip tray and flush it out with clean water. 

 Empty the " spill or drop" bucket. 

 Do not use abrasives on any part of the espresso machine. 
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Coffee Grinder 
Grinding is a fundamental process in making coffee, as it is at this time that the degree of 

fineness of the bean is chosen, this choice depends on the extraction method to be used. 

 

There are several ways to grind coffee. The importance is that the grind must be controlled, 

and the result needs to be uniform. For proper coffee grinding, both manual and electric 

machines are used. 

Manual Grinding Mill: Consists of an upper chamber, a rotating lever, and a lower chamber. 

By manually operating the rotary lever after having deposited the coffee beans in the upper 

chamber, the internal gears are in charge of crushing and grinding them, passed by gravity 

into the lower chamber. Some of these mills have the possibility of adjusting the thickness of 

the grind, but they are not very common.  

Flat or Burr Grinderȡ 5ÓÉÎÇ Á ÂÕÒÒ ÇÒÉÎÄÅÒ ×ÉÌÌ ÓÉÇÎÉÆÉÃÁÎÔÌÙ ÉÍÐÒÏÖÅ ÙÏÕÒ ÃÏÆÆÅÅȭÓ ÑÕÁÌÉÔÙȢ 

Since burrs grind with pressure rather than through chopping the beans, they result in fewer 

tiny fragments than a blade grinder. Yet there are two different types of burrs you can choose 

from: flat and conical. 

They are electric mills arranged with a pair of flat and vertical discs or grinding wheels, 

which when rotating at high speed, crush the grains. The degree of grinding is regulated 

according to the separation between the discs. The disadvantage of this type of mill is related 

to the speed with which the grinding wheels rotate, because when doing so, they transfer 

heat to the grain and damage its quality. 

Conical Grinders: These mills are the most commonly used in commercial establishments, as 

they grind at a slower speed and more finely. They generally come with various sets of 

grinding wheels and rollers with tapered blades that make a gradual size reduction in the 

grind. Many automatic grinders come with a dispenser that distributes the ground coffee in 

volumetric doses (6 to 7 grams, recommended amount per cup), by pressing the button or 

lever for this purpose. 

Types of Coffee Brewing 
4Ï ÕÎÄÅÒÓÔÁÎÄ ÈÏ× ÁÎ ÅÓÐÒÅÓÓÏ ÍÁÃÈÉÎÅ ÄÉÆÆÅÒÓ ÆÒÏÍ ÏÔÈÅÒ ÍÅÔÈÏÄÓ ÏÆ ÂÒÅ×ÉÎÇ ÃÏÆÆÅÅȟ ÉÔȭÓ 

important to consider some of the other techniques used. 

The filter method also known as "cona" or "drip" coffee is the most widely used commercial 

filter machine. The automatic models heat the water in a kettle and then automatically pours 

it over the coffee grounds, which are stored in a filter basket. From there, the coffee drips 

into a glass or metal container, which is usually placed on a hot plate to keep the coffee hot. 

The filter can be a disposable paper filter or a reusable cloth or a metal mesh filter that will 

need to be cleaned to avoid staining the coffee with old coffee beans and oils. 
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In addition to automatic machines, there are also other manual methods such as V60, 

Chemex, Aeropress, Kalita. 

They act by dripping by gravity of the water on the ground coffee through filters, made of 

paper, cloth, or metal. 

 

Plunger coffee/ French press, also known as a cafetière. (caf-ay- tee-air) - 

A measured amount of coffee is placed in the bottom of the coffee press. 

Hot water is poured over the grounds and the plunger and lid are 

replaced. The coffee is allowed to steep for about 4 minutes before the 

plunger is pushed to the bottom of the pot, allowing the filtered coffee to 

come to the top. 

 

French Press method-The correct size press should be chosen for the number of guests and 

the correct amount of freshly ground coffee added.  

As a rule, this should be: 7grams (1 tablespoon) per cup of water 

The coffee should not be too finely ground, as this will clog the mesh on the plunger. 

Hot water, just off the boil, is poured over the grounds and the plunger and lid replaced, 

without being pushed down. 

The coffee can steep for 4 minutes. 

The plunger is then pushed to the bottom of the pot, allowing the filtered coffee to come to 

the top. This should be done slowly, without using excess pressure to force the plunger down. 

Two hands should be used. 

 

French Press Presentation 

The coffee should be served to customers in the plunger, at between 90 and 95°C. Coffee cups, 

saucers and teaspoons should accompany the plunger, together with any other necessary 

accompaniments, according to establishment requirements. 

 

Filter coffee  

Filter coffee, also known as cona, or drip coffee is prepared using 

a filter machine.  

 

 Jugs, conas and air-pots may need to be soaked overnight 

in a solution of water and bleach to remove staining. They 

should be cleaned and rinsed well before being used again. 

 Some establishments use disposable paper filters, which 

eliminate the need for filter cleaning, but the quality of 

coffee produced is not as good. This is because mesh filters 
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allow the coffee oils to pass through into the drink, giving it greater flavor and aroma. 

Paper filters remove the oils. 

 

Presentation 

4ÈÅ ÃÏÆÆÅÅ ÓÈÏÕÌÄ ÂÅ ÓÅÒÖÅÄ ÉÎ ÃÕÐÓȟ ÁÔ ÂÅÔ×ÅÅÎ ωπ ÁÎÄ ωυȍ#ȟ ×ÉÔÈ ÔÈÅ ÃÏÒÒÅÃÔ 

accompaniments according to establishment requirements. If the coffee is held in a jug or 

cona over a hotplate, it will keep for around 20 minutes. The brewed coffee can also be held 

in an air pot. This is like a vacuum flask; in that it will keep the coffee at optimum temperature 

for 45 minutes to an hour without the need for a hotplate. 
 

Stove-top espresso pots also known as "mokas". 

Water is put into the bottom chamber of the espresso pot. Coffee is then placed in the filter 

chamber, which is then screwed on to the bottom and the pot is placed overheat. As the water 

heats, it is forced through the grounds into the top chamber for pouring. 

In addition to the moka coffee maker, the Japanese Siphone works with 

the same principle. 

 

A Turkish coffee pot known as an "ibrik", is shaped like an inverted cone, 

with the narrow mouth at the top and a long handle. It is used to brew 

Middle Eastern style coffee, which is made with very finely ground beans. 

The coffee is put in the pot with sugar, water is added and the ibrik is put over the heat and 

allowed to come to the boil. 

A dark foam with a crust of coffee grinds slowly rises. When it reaches the top, the ibrik is 

removed from the heat and the rich, thick coffee is immediately poured into cups. 
 

Utensils 

Good barista tools don't make you a coffee pro, but without them, you can't get a perfect 

espresso. If you are thinking of becoming a renowned barista, there are a number of must-

have utensils that you must acquire and master perfectly. 
 

Precision Scale: The amount of grinding that is used to prepare a coffee will greatly influence 

the final result. A good barista knows that the perfect espresso contains between 7 to 9g of 

coffee and appreciates the precision of a good scale that helps him to always hit the right 

amount. Of course, the grammage is not measured every time an espresso is prepared, this 

tool is used sporadically for evaluations. 
 

Tamper: The tamper is a piece of stainless steel that is used to manually press the coffee 

grinder. It is important to use the tamper to avoid irregularities in the coffee making process. 

It is usually a solid piece but there is also the dynamometric tamper model. It is a tamper 

made up of 2 pieces joined by a spring that help to always exert the same pressure when 

grinding. 
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Pitcher Jug: Its shape allows the flow of milk to be directed precisely so that the barista can 

perform the necessary movements to create the figures in the coffee cream. It also has a 

handle specially made to maintain the pulse. The curvature of its base and its conical shape 

allow the milk to be directed during the homogenization phase to achieve a perfect cream. 

 

Thermometer: Temperature is another key factor for a barista, especially in the milk 

texturing process (which must be done at a temperature between 62º and 72º). 

 

Pen De Latte Art: Although the key to latte art is in the wrist movements, once the main 

design has been created it is sometimes necessary to give some final touches and add details 

ÓÏ ÔÈÁÔ ÔÈÅ ÒÅÓÕÌÔ ÉÓ ÐÅÒÆÅÃÔȢ 4ÈÅ ÌÁÔÔÅ ÁÒÔ ÐÅÎ ÉÓ Á ËÉÎÄ ÏÆ ÓÔÁÉÎÌÅÓÓ ÓÔÅÅÌ ȰÐÅÎÃÉÌȱ ×ÉÔh two 

different tips designed to make figures and decorations in latte cream. 

 

The Service of Coffee 
 

Water - Cold, filtered water should be used to make all types of coffee. Filtering removes 

minerals and chemicals in the water and will improve the flavor of the coffee. 

 

Coffee - Be sure the coffee you are about to use is fresh. For espresso, ground coffee should 

be used immediately after grinding. 

 

Milk - Milk should always be kept refrigerated, at a temperature between 4° and 10°C (39° -

50°F). 

 

Coffee Grind - Make sure the coffee blend you are using is the correct grind and consistency 

for the equipment. 

 

Production - The three methods of coffee production covered in this course: espresso, filter, 

or pressed coffee. 

 

Ground coffee for espresso should be used within 15 minutes of grinding. 

Ground coffee for filter or pressed coffee will remain fresh provided it is stored in an airtight 

container, away from light and air. 

Coffee should not be stored in the freezer, as it could suffer "freezer-burn," and the quality 

of the coffee will be affected. 
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Recommended Coffee Service: 

Once you have produced your coffee, several coffee basics apply to the 

way it should be served or presented to a customer. 

All coffee serving vessels, whether they are cups, glasses, bowls, or 

coffee presses, should be preheated, to make sure the drink keeps its 

correct temperature for as long as possible. 

When serving coffee to a group of customers, make sure multiple cups 

of coffee are coordinated so the group receives their drinks together. 

A barista can do this by taking all the group's coffee orders and then making the similar 

drinks together, using the double headed porta-filter.  

Milk drinks, such as caffe latte and cappuccino should be made first. They will keep warm 

while non-milk drinks, such as long blacks are produced. 

Where possible, foam enough milk to make all the drinks at once. 

Making non-milk drinks last ensures the crema remains on the surface of the coffee when it 

is served to the customer. 

Ensure the preparation of milk for service complies with health codes, by making sure 

unused milk is stored and refrigerated correctly and by cleaning the steam arm and nozzle 

in a way that will avoid contamination of the milk, being careful to avoid hot steam. 
 

Espresso 
Ȱ%ÓÐÒÅÓÓÏȱ ÃÏÆÆÅÅ ×ÁÓ ÂÏÒÎ ÔÈÁÎËÓ ÔÏ ÔÈÅ ÁÒÒÉÖÁÌ ÏÆ ÔÈÅ ÆÉÒÓÔ ÖÅÒÓÉÏÎÓ ÏÆ ÔÈÅ ÅÓÐÒÅÓÓÏ ÍÁÃÈÉÎÅ 

in 1901. Espresso is the best-known coffee preparation worldwide, as it has dominated the 

market; reason that can be attributed to the speed with which we can obtain a coffee of 

excellence combined with the hand of a good barista. 

Furthermore, espresso is the basis of each and every one of the classic Italian coffee recipes; 

for example, you cannot get a Cappuccino without first having prepared an espresso. 

Pouring espresso is often referred to as "pulling."  

A well-pulled shot of espresso can be seen as the ultimate achievement, the end result of the 

skills of the coffee grower, the taster, the roast master and finally, the barista. A perfect shot 

of espresso is intensely-flavored, with a sweet, caramel after-taste and a rich aroma, topped 

with a golden foam or "crema", which is formed by the essential coffee oils gathering on the 

surface of the drink. 

How to pull a perfect shot 

To be able to extract a perfect espresso, it is necessary to combine multiple steps and series 

that must be in harmony; Espresso is characterized by being a strong drink, which hides 

between its almond-colored cream and dark infusion different aromas and flavors of origin 

that can only be perceived by obtaining the perfect extraction, but how do you obtain a 

perfect espresso? 
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Learning how to pull that perfect shot takes time and practice, because so many factors can 

affect the result: 
 

1. The coffee must be the correct blend, roast, and grind. 

2. The beans must be fresh and freshly ground. 

3. The porta-filter must be correctly filled and well-tamped. 

4. The espresso machine must be operating at the correct temperature and pressure. 

5. The equipment must be clean of old coffee grinds and residues. 

6. The barista must pour the espresso for the correct amount of time. 
 

Failure in any of these areas will affect the quality of your espresso. 

Usually, the preferred blend uses mostly Arabica beans, roasted to the full city, espresso, or 

dark roast stage. The grind should be very fine. If beans are ground too coarsely, they will 

not pack down well in the porta-filter when tamped. This means the water will gush through 

the grounds too quickly and not enough of the coffee oils and flavor will be extracted, 

resulting in a weak, tasteless drink. 
7 -9 g of ground coffee for a single shot 

14-18 g for a double shot. 

 

If too little coffee is used, the basket will not be filled, and the barista will not be able to tamp 

it correctly. Too much coffee however, and the filter basket may be too full to lock securely 

into place at the group head. 

Or the barista may have to tamp the coffee so firmly to get it to fit into the basket, that the 

water will have trouble forcing its way through the grounds, resulting in a very slow pour. 
 

Once the barista has correctly filled the basket, the grounds should be tamped firmly and 

evenly to level the coffee and pack it into the basket. Don't use excessive pressure, as this will 

only pack the grounds in too firmly, slowing down the pour of the espresso. When this 

happens, too many oils are extracted from the coffee and the drink will develop a bitter taste. 

Any excess coffee grounds should be brushed away from the rim of the filter basket so they 

don't interfere with the porta -filter and the group head forming a tight seal. 

The porta-filter should then be locked into place in the group head. Using two hands, make 

sure it is locked in securely. 

The espresso machine must be operating at the correct temperature and pressure. The barista 

checks this by looking at the gauges on the machine. The temperature should be 90-95°C. 

The equipment must be clean of old coffee grinds and residues. 

The group head should be back-flushed regularly to clean away old coffee grinds and built-up 

residue. 

The machine should also be purged regularly. This involves turning on the machine for a 

couple of seconds before making an espresso to flush water through the system and remove 

any debris from the group head. 
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The porta-filter should be clean of old grinds and residue before it is filled. This is usually 

done by rinsing it in the flow of water that comes from the group head as it is being purged. 

Once the porta-filter is locked into place, the barista presses the appropriate button on the 

machine to pour the shot (single or double). 
 

The barista must pour the espresso for the correct amount of time. 

 An espresso shot should be 20-40 ml (depending on the type of espresso prepared) 

 A 30 ml shot should take between 25 and 30 seconds to pour. 

 Brewing more than 30 ml from a single shot will result in a thin, bitter "over-extracted" 

drink, unless one is preparing a Ristretto or a Lungo. 

 Over-brewing like this is one of the most common mistakes affecting the quality of 

espresso. 

 If the shot is poured very quickly, (less than 20 seconds), not all the flavor and oils will 

be extracted from the coffee, and the drink is likely to be weak and "under extracted." 

 

Espresso quality control 

There are several features of an espresso shot that a barista could study to judge its quality: 

Ɇ ÃÏÌÏÒ Ɇ ÁÒÏÍÁ Ɇ ÔÁÓÔÅ Ɇ ÃÒÅÍÁ 

Crema is the Italian word for 'cream' and refers to the layer of golden-brown foam that 

should float on top of a well-made espresso. The crema is an emulsion of the coffee oils that 

carry much of the drink's intense flavor. The crema also helps hold in some of the coffee's 

aroma until it is drunk. 

A thin crema made up of large bubbles that break up quickly is a sign of problems with 

espresso quality. 
 

Types of Espresso and Drinks 
 

Ristretto or Short is Italian for "restricted". The barista is restricting 

the pour of the espresso to the first 1/2 to 3/4 of the shot. During 20 

seconds of extraction, 22 to 25ml of espresso coffee should be 

obtained. The characteristic of the Ristretto is a more intense, concentrated coffee and 

acidity predominates. 

Simple or Perfect. Why is it called PERFECT? Because during 25 seconds of extraction you 

obtain 30 ml of a balanced coffee with sweet acid flavors. 
 

Espresso Lungo or long: The characteristic of this coffee is similar to the previous one, only 

that a little more diluted, you can find bitter, sweet, and acid notes. The extraction time is 30 

seconds, and the volume of the drink is up to 38ml. 
 

Doppio or Double espresso. Is an "American"- style drink, in which a double amount of coffee 

(14 g) is used to produce a double sized drink (60 ml). An Italian-style double espresso, a 
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"doppio", uses double the amount of coffee to produce a strong, intense, single-sized drink 

(30 ml). 
 

Macchiato is Italian for "marked". A short espresso is merely 'marked" by the barista with a 

touch of milk foam. 
 

Americano is Italian for "American" and is the best way of producing a drink resembling a 

filter coffee using an espresso machine. It gets its name from requests by American tourists 

in Italy for a coffee more like those they drank at home. 
 

The long black is often prepared as an Americano or an over-extracted double espresso. 

Some establishments make long blacks using only a single shot of espresso which risks 

even further over-extraction. Some coffee experts argue that if customers want a long, 

black coffee, an Americano will provide them with a flavored drink. However, others 

maintain that the slightly bitter, smoky aftertaste caused by the over extraction is what 

long black drinkers prefer. 
 

Macchiato: Drinks such as ristretto, macchiato and short espresso are served in a demi-

tasse cup. This is French for "half cup" and is the name given to the small espresso cup.  

The Macchiato has the characteristics of an espresso coffee, with a touch of milk foam, 

making it a little smoother and creamier. 

 

Cappuccino 

The name comes from the Italian religious order of capuchin monks. "cappuccino" is Italian 

for "little capuchin", as the color of the drink resembles the monks' hooded brown robes. In 

the past, the trend was for baristas to top cappuccinos with peaks of stiff, dry froth. The 

correct technique now is for a creamy froth that rises in smooth mounds above the surface 

of the coffee, with no visible, large bubbles. 

The Cappuccino is one of the most popular classic Italian beverages with the most variations 

worldwide, it is the perfect union between espresso coffee, milk and cream resulting from 

texturing. 

Its base is an espresso according to the client's taste (Ristretto, simple, lungo, doppio) and 

the inclusion of textured milk with the pouring and technique of the barista's preference, the 

following relationship should be obtained, espresso coffee and the foam from milk. 

In this way the classic Italian recipe for cappuccino is achieved, a harmonious and creamy 

drink perfect to accompany sweets and desserts. 

Mochaccino, Café Mocha, or Mocha latté: Espresso, chocolate, and milk. A common recipe 

would be a shot of espresso, 1 oz of liquid chocolate, 5 oz of milk, and topped with whipped 

cream. In preparing both, it is important to make sure the chocolate is mixed well with the 
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espresso before adding milk. This ensures the blend of flavors is evenly distributed 

throughout the drink. 

Caffé Latte: The name means "milk coffee" in Italian, the same as "cafe au lait", the famous 

French breakfast coffee. The milk and froth should be well-blended to produce a caffe latte 

with the correct creamy texture. When adding the milk to the espresso, the jug can be shaken 

ÇÅÎÔÌÙ ÆÒÏÍ ÓÉÄÅ ÔÏ ÓÉÄÅȟ ÃÒÅÁÔÉÎÇ ÁÎ ÁÔÔÒÁÃÔÉÖÅ ȰÍÁÒÂÌÅÄ" effect. The Latte carries more milk 

than the Cappuccino and for this reason it needs more space. Espresso served with 6oz of 

milk and 2 oz of textured milk. 

The Venezuelan guayoyo is prepared in a machine.  This Venezuelan coffee is made with 

espresso as a base, it is the softest coffee without the need to add milk. Think of it as a watery 

Americano! 

Flat white: A slightly stronger, less milky caffe latte. In some establishments, the line between 

the two drinks is quite blurred, with the only difference being the size of the serving vessel. 

Hot chocolate: This is not an espresso beverage but is prepared in most establishments using 

espresso equipment. 

Iced coffee: Such as iced caffe lattes, iced mochaccinos, or simply iced coffee. It is often a good 

idea to ask if the customer would like sugar in their iced coffee, as this is best added to the 

espresso shot and dissolved by the barista, before the ice and cold milk are added. 
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Decaffeinated Coffee 
It has been nearly a hundred years since the first decaffeination method was created by Dr. 

Ludwig Roselins in 1905.  It is known that many effects induced by coffee on some functions 

of our organism are linked to caffeine, the alkaloid that is present in a cup in quantities from 

50 to 150 milligrams, with an average of 80, depending on the type of coffee and the methods 

of preparation.  It is therefore a product not only suitable for sensitive and easily excitable 

subjects, but also controlled and safe.  Today, even though scientific research has debunked 

some supposed undesirable effects of coffee and the role of caffeine itself, there are still many 

people who continue to prefer decaf coffee.  Currently the methods used provide three 

different possibiliti es: 

With solvent - This method consists in the preliminary treatment of the beans with steam; 

then extraction of the caffeine by means of an organic solvent; after the elimination of the 

residual solvent with steam, the decaffeinated raw coffee is dried. 

With water - Column extractors are used in which the coffee beans are treated with an 

aqueous extract containing about 15% of soluble substances in coffee other than caffeine. 

The treatment must last at least eight hours to be able to remove about 98% of the caffeine. 

The decaffeinated beans are then dried with hot air. The extract is recycled after the caffeine 

has been eliminated by means of activated carbon. 

With carbon dioxide -The beans are moistened with steam and water until they have 30-

50% humidity and then closed in the extractor together with the carbon dioxide. The 

temperature and pressure are respectively increased up to about 40-80 ° C and 120-180 

atmospheres and the CO2 flow extracts the caffeine. The CO2 is then recycled by removing 

the caffeine by means of a decrease in temperature or pressure or by means of activated 

carbon. 

In order for coffee to be called decaffeinated, 97 percent of the caffeine must be removed 

from the beans. 

The processes that the beans have to go through to remove the caffeine, make them more 

difficult to roast successfully. Because of this, in the past, coffee manufacturers were 

reluctant to use good quality beans to make 'decaf'. 

Using inferior beans leads to people assuming that 'decaf' coffee was never going to taste as 

good as "the real thing". 
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However, in the 1980s, health concerns about too much caffeine saw a big rise in demand for 

decaffeinated coffee, (in the United States it now makes up 25 percent of the coffee market). 

With such a demand, coffee roasters started using better beans to make decaf, and quality 

improved. 

Today, a well-made decaffeinated coffee should be almost indistinguishable from one made 

with regular beans. 

There are two main methods. Both involve first soaking or steaming green beans to make 

the caffeine easier to remove. 

Direct method-The "direct" method adds a chemical solvent, either methylene chloride or 

ethyl acetate, to the water to dissolve the caffeine. The beans are then rinsed and dried and 

roasted. 

This method leaves most of the coffee oil intact, but the technique has become less popular 

because of health concerns about the use of solvent and the effect of the solvent vapors on 

the ozone layer. 

Swiss water process- Invented in Switzerland in the 1970s, this technique does not involve 

the use of chemicals. 

The green beans are soaked in hot water, which removes the caffeine and much of the bean's 

coffee oil. 

The caffeine laden water is then put through filters that remove the caffeine. Finally, the 

beans are returned to the same water and allowed to reabsorb the flavors that may have 

leached out with the caffeine.  

The downside of this process is that it removes more of the coffee oil and therefore, more 

flavor. 

 

Preparing milk for espresso beverages 
Milk-based espresso drinks 

When preparing multiple drinks orders, prepare any milk-based drinks first. They will keep 

warm while the non-milk drinks are made. 

To froth milk well you need to use your eyes, ears, and sense of touch to judge the different 

stages the milk goes through. Applying hot steam to milk alters the milk proteins, so the 

flavor changes. 

The milk is first: frothed, foamed, aerated, or stretched. These terms all mean using steam to 

create air bubbles in the milk and expand the milk's volume in the jug. 

Then it is heated or steamed. These terms refer to using the steam to raise the temperature 

of the milk. 

At the same time as the milk is being heated or steamed, it may also be textured. This refers 

to swirling the milk or creating a whirlpool in the jug to turn the froth into a mass of smooth, 

micro-bubbles, which gives the milk a thick, velvety texture. 
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How to begin: Make sure the milk you use is fresh, well-chilled and stored at between 20 and 

50°C.The type of milk you use will depend on your establishment. 

Low fat milk is easier to froth, but the froth produced is dry, stiff, and full of large air bubbles. 

Full fat milk gives a smoother, creamy froth. Be sure that the steam wand and nozzle are 

clean and purged. 

Fill the jug 1/3 full of cold milk. Place the tip of the steam nozzle deep in the milk and turn 

the steam valve on fully. 

 

Frothing/foaming/aerating/stretching.  

Ṋ Place the steamer tip near the tip of the milk for "stretching,' then lower the steamer 

tip to cause milk to whirlpool. 

Ṋ Once you have opened the valve, move the jug down so the tip of the steam nozzle is 

just below the surface of the milk, about a centimeter or two. 

Ṋ The position of the steam nozzle is the key to frothing milk correctly. If it is too high, 

you will hear spluttering and milk will splatter the sides of the jug. If the nozzle is too 

far down in the milk, you will hear a low rumbling sound. The milk is being heated, 

but no air is being drawn into it, so you won't get any froth. 

Ṋ The correct position, just below the surface, allows air to be pulled into the milk by 

the force of the steam, creating tiny bubbles that rise to the top and become the froth. 

Ṋ To find this correct position, use your ears and listen to the sound the steam and milk 

are making. 

Ṋ What you are trying to hear is a slight hissing, "sssst, sssst" sound that indicates some 

air is being drawn into the milk. 

If you start with the nozzle deep in the milk, you will hear that low rumble. Slowly 

raise the nozzle up through the milk. As you do so, you should hear the sound change 

and become higher in pitch, like a steady hiss. 

At first the froth will be made up of largish, unstable bubbles which will pop and 

settle, but gradually a creamy dense head of froth will start to build up. 

The milk is now stretching, taking up more space in the jug. As this happens, you need 

to move the tip of the nozzle up to keep its position just below the surface of the milk, 

even though it is now covered with froth. 

Keep listening to check the position of the nozzle. The sound will become more 

muffled as the froth builds up, but a low rumble tells you the nozzle is too low, 

sputtering means the nozzle is too high. 

The raising and lowering of the jug should be done slowly and smoothly. Don't get 

into the habit of "bouncing" the jug up and down the steam arm. This is unnecessary 

and doesn't help the frothing process at all. 
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Steaming/heating and texturing 

Ṋ Once a good head of creamy froth has appeared, the milk is aerated or stretched. The 

sides and base of the jug should feel warm, but not hot. If your jug is fitted with a 

ÔÈÅÒÍÏÍÅÔÅÒȟ ÉÔ ÓÈÏÕÌÄ ÒÅÁÄ ÁÒÏÕÎÄ τπȍ#Ȣ 

Move the nozzle down to well below the surface. You don't want to draw any more 

air into the milk at this stage. 

At this point, further air will just create large bubbles, which will make it hard to get 

the creamy, even texture. Instead, you are now heating the milk to the correct 

temperature and most importantly, creating the desired texture. 

Ṋ To do this, some baristas use the "whirlpool technique," moving the jug so the steam 

arm moves from the center to the side of the jug. Adjust the position of the jug until 

the milk forms a whirlpool, spinning around the jug. You may have to tilt the jug 

slightly. This whirlpool helps create froth with the desirable smooth, extra-fine 

texture and tiny bubbles. 

o Keep feeling the sides or base of the jug to see whether the milk is hot. The 

ideal temperature is 65°C, which makes the base of the jug so hot you can only 

touch it briefly without burning your hand. 

o Remember that the temperature will continue to rise slightly after the steam 

has been turned off, so when 65-χπȍ# ÉÓ ÒÅÁÃÈÅÄȟ ÔÕÒÎ ÏÆÆ ÔÈÅ ÓÔÅÁÍ ÖÁÌÖÅ 

immediately and remove the jug. 

 

Final steps 

Ṋ When the jug has been removed, continue the whirlpool movement for a few 

moments if you can, by swirling the jug. 

Ṋ This must be done carefully to avoid slopping the milk, but it will enhance the texture 

of the froth, building it into a creamy mass. 

Even if the whirlpool technique is not used, good results can be achieved by texturing 

the milk using this swirling method. 

Ṋ Quickly purge the steam arm to let any trapped milk out. Then wipe the arm and 

nozzle with a clean, damp cloth to remove any milk residue. 

Ṋ Bang the jug several times on a cloth folded up on the counter. This will cause any 

large air bubbles trapped in the froth to rise to the surface and pop, leaving a denser, 

creamier foam. 

Ṋ It can be a noisy process, so the cloth will soften the sound and protect the jug and 

countertop. 

Ṋ If the jug is too full to swirl or bang effectively, you could try gently folding froth into 

the milk with a large spoon. This is not as effective and needs to be done carefully to 

avoid breaking up the froth too much, but it will release some of the large air bubbles. 
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Ṋ Once the milk has reached the correct heat and texture, it should be mixed with the 

espresso as soon as possible. 

Ideally, the shot will have been pouring as you finished texturing the milk and wiped 

the steam arm. If it is not quite ready, keep spinning the milk by swirling the jug. 

Use your perfectly frothed milk to create a memorable drink! 

 

Avoiding waste 

Ideally, a barista should aim to froth only as much milk as is needed. However, leftover milk 

can be re-used by adding fresh, cold milk to it. The general rule is to make sure the heated 

milk makes up less than half of the total new volume. 

 

Food safety 

If you have leftover milk in the jug, it should be left on the counter, and not returned to the 

fridge. If hot milk is put in the fridge, it will raise the temperature inside the fridge and risk 

spoiling other items stored there. 

The milk can safely be left on the counter for up to 15 minutes. If it has not been reused 

within this time, if it has cooled enough, it can be refrigerated, otherwise it should be 

discarded. 

 

Coffee and Alcohol 

Beyond the classic drinks, there are combinations of spirits, liqueurs, and coffee that are 

perfect. Combinations such as coffee, chocolate and rum, tequila, brandy.... 

The stimulating properties of caffeine compensate for the mellowing effects of alcohol, or 

simply because they just taste so great together. 

Currently, coffee cultivation is very careful to be able to obtain different products, bitter, 

sweet, sour acidity, and when choosing, you can choose a wide variety. 

Coffee and Syrups: 

Its main function is to create both a sweet taste and complement the flavor of coffee with 

other flavors. In this process the bitter notes of the coffee are reduced. Harmony by 

complement.  

Common syrups are: Cinnamon, Vanilla, Caramel, Hazelnut, Orgeat, Mint, Chocolate, Orange 

 

Cold Brew Coffee 

Process by infusing the ground coffee beans in cold water in a period of 8 to 24 hours. 

Achieving low acidity, low bitterness and high density and natural sweetness. The low 

temperature prevents the release of oils (bitter), acids (spicy) and preserves their flavors. 

Important to use a coarse grind. 

 



 

92 |  Page                                                            Copyright MMXXV 
International Bartenders Association 

Syrups for coffees and teas 

Many syrups, like amaretto or Irish creme, mimic the flavors of liqueurs, a more traditional 

form of coffee flavoring. Others are added as shots to coffee drinks in the way bartenders 

would make a cocktail. 

In addition to the most basic coffee flavors, you can find pistachio, white chocolate, almond, 

orange and more topping the list at cafes right there with hazelnut or mocha. 

Flavored syrups have played such an integral role in the growth of specialty coffee, the 

industry would not have moved forward without them. 

 

The sweet history of syrup- It all started with the vision of the late Brandy Brandeburger, a 

retired employee of General Foods. He experimented in his kitchen in Portland, Oregon, 

adding flavors like hazelnut and vanilla to lattes, and voilá: the signature drink of specialty 

coffee was born. 

 

Multiple label choices 

How do you choose a good syrup, and what makes one better than another? In the specialty 

syrup market, sugar content and flavor concentration are the determining factors. 

Solid content is rated in brix. This rating, along with the type of sweetener used, reveals a lot 

about a syrup. 

The higher the brix level and concentration of flavor, the less syrup you need to flavor a 

recipe. You should determine how you will use the syrup and learn what it was formulated 

for before making a choice. For example, is your syrup formulated for hot drinks, cold 

drinks, baking, or dessert preparations? 

 

Barista Glossary 

 Acidity - a desirable characteristic in coffee, referring to the crispness of the coffee in the 

mouth. 

 Altitude - the height above sea level at which coffee beans have been grown. 

 Arabica - one of the two main species of coffee 

 Aroma - the smell and impression of the coffee before it is tasted. 

 Backflush - to force water back up through the group head to clean it. 

 Bleed - to open the steam valve to remove any accumulated water. 

 Blend - to mix different varieties of coffee bean together. 

 Body - a tasting term used to describe the consistency and density of the coffee in the 

mouth. 

 Cinnamon - a name given to a light coffee roast. 

 City - a name given to a medium-dark coffee roast. 
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 Cona - brand name of a type of filter coffee maker, often used to refer to any filter coffee 

jug. 

 Contaminant - anything that pollutes or contaminates food or drink. 

 Continental - a name given to a very dark coffee roast. 

 Crema - the creamy gold foam of emulsified coffee oil on top of an espresso 

 Cross - spreading a contaminant from one area to another. 

 Cupping - the name given to the professional tasting of coffees. 

 Demi-tasse - (French) "half-cup," a small cup used to serve espresso coffee. 

 Direct method - method of decaffeinating coffee using chemical solvents. 

 Doppio - (Italian) double shot of espresso 

 Dry process - method of processing coffee using sunlight to dry the fruit. 

 Espresso - (Italian) from the word for "pressed," coffee made by forcing water under 

pressure through ground coffee beans. 

 First pop - a stage in coffee roasting when beans "pop" due to moisture heating up inside 

them and forcing cell walls apart. 

 French - a name given to a very dark coffee roast. 

 Full city - a name given to a dark coffee roast often used to make espresso. 

 Grading - the system of sorting coffee beans based on quality. 

 Granulated - a type of instant coffee processed to resemble real coffee more closely. 

 Italian - a name given to a very dark coffee roast. 

 Java - an Indonesian island. The name used to describe coffee from this island, also, U.S. 

slang for coffee generally. 

 Mocha - a name used to describe coffee from Ethiopia or Yemen, an abbreviation also used 

for drinks that mix coffee with chocolate (e.g., mochaccino) 

 Over-extracted - the term used to describe an espresso shot that has run too long and 

extracted bitter, "ashy" aftertastes from the coffee. 

 Pull - the act of extracting a shot of espresso. 

 Pyrolysis - chemical changes that occur in the coffee bean during roasting. 

 Robusta - one of the two main species of coffee 

 Second pop - a stage in coffee roasting when beans "pop" for the second time 

 Shot - a term used to describe 30 ml of espresso. 

 Specialty/gourmet coffees - freshly roasted, quality Arabica coffees sold as a blend or as 

straight varietals. 

 Stretch - the expanding of milk by aerating it using steam. 

 Swiss water method ɀ a method of decaffeinating coffee without the use of solvents 

 Texture - swirling aerated milk to create a smooth, finely textured foam. 

 Under-extracted - the term used to describe an espresso shot that has been poured too 

quickly without extracting all the flavor from the coffee. 

 Unwashed -a term used to describe dry-processed coffee. 
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 Varietals - unblended, straight coffees from a specific region or country, showing 

characteristics specific to that variety. 

 Vienna - a term used to describe a dark coffee roast, also an espresso topped with whipped 

cream. 

 Washed - a term used to describe wet-processed coffee. 

 Wet process ɀ a method of processing coffee using fermentation and water to remove the 

fruit from the beans. 
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ALCOHOL 

 

Origins of Alcohol 

For thousands of years fruit juices, honey, and fermented grain have been used to make 

alcohol.  

Someone content with  boiling, fruit, or herbs or wine, noticed the dense vapors that rose 

from the pot. As this was observed, this person probably thought that important parts of the 

mixture being boiled were locked inside those vapors. To protect these vapors, they would 

have taken an animal skin and covered the pot, thus the lid was born as well as the first 

distillation system was born. The lid or in this case the skin could be twisted, and that the 

dripping liquid had an aroma of what was in the pot, only stronger. Something new had been 

created! 

Establishing the date and origin of distillation, as we understand it today, is quite difficult if 

not impossible.  

 

History of Alcohol Distillation 

We have Iberian Coppers LDA to thank for much of the history noted below on Distillation 

https://www.copper -alembic.com/en/page/history -of-alcohol-distillation  
 

The process of distillation (from the Latin 'de-stillare' for 'drip or trickle down") is the 

separation of a liquid by evaporation and condensation.  The simplest example of this is 

when steam from a kettle becomes deposited as drops of distilled water on a cold surface. 

Distillation is used to separate liquids from non-volatile solids, as in the separation of 

alcoholic liquors from fermented materials, or in the separation of two or more liquids 

having different boiling points, as in the separation of gasoline, kerosene and lubricating oil 

from crude oil. Other industrial applications include the desalination of seawater. 

As far back as the fourth century B.C. Aristotle suggested the possibility of spirit distillation 

when he wrote: "Seawater can be made potable by distillation as well and wine and other 

liquids can be submitted to the same process.". 

It is an age-old process which may have begun as early as 2000 BC.  Some say that the first 

use of distillation occurred in China, Egypt, or Mesopotamia for medicinal purposes as well 

as to create balms, essences, and perfumes. About 1810 B.C. in Mesopotamia, the perfumery 

of King Zimrilim employed this method to make hundreds of liters of balms, essences and 

incense from cedar, cypress, ginger and myrrh every month.  
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In the first century, a Greek physician Pedanius Dioscurides made mention of this process 

after he noticed the condensation on the lid of a vessel in which some mercury was being 

heated. 

Historians state the alembic was probably invented around AD 200 - 300 by Maria the 

Jewess, or Zósimo of Panoplies an Egyptian alchemist and his sister Theosebeia, who 

invented many types of stills and reflux condensers 

 

Others state that during the eighth or ninth century Arab alchemists devised the alembic in 

an effort to obtain finer essences for perfumes while other Arab alchemists used the alembic 

in an effort to convert base metal into gold. "Ambix" is a Greek word defined as a vase with 

a small opening. The vase was part of the distillation equipment.  Initially, the Arabs changed 

the word "Ambix" to "Ambic" and named the distillation equipment "Al Ambic". This was 

later changed to alembic in Europe. 

Distillation of Wines 

Civilizations in almost every part of the world developed some form of alcoholic beverage 

very early in their history. The Chinese were distilling a beverage from rice by 800 BC. The 

Romans apparently produced a distilled beverage, although no references are found in 

writings before AD100. Production of distilled spirits was reported in Britain before the 

Roman conquest. Portugal, Spain, France and the rest of Western Europe probably produced 

distilled spirits but this was limited until the 8th century, after contact with the Arabs. 

The use of the alembic as a way of obtaining alcohol is attributed to Ibn Yasid. This discovery 

was probably made after the 10th century. The first use of alcohol was for medicinal 

purposes and for prolonging life expectancy - it was referred to as "spirited water" ɀ a 

healing elixir. The first distilled spirits were made from sugar-based materials, primarily 

grapes and honey to make grape brandy and distilled mead. 

A major change in distillation came with the invention of a coiled cooling pipe in the 11th 

century. Avicenna invented a coiled pipe which allowed the plant vapor and stream to cool 

down more effectively than previous distillers that used a straight cooling pipeȣȢ 4ÈÅ 

Turkish ÄÕÒÉÎÇ ÔÈÅ ρτÔÈ ÁÎÄ ρυÔÈ ÃÅÎÔÕÒÉÅÓȣÌÅÆÔ ÂÅÈÉÎÄ ÍÁÎÙ ÏÆ ÔÈÅÉÒ ÃÕÓÔÏÍÓȟ ÔÒÁÄÉÔÉÏÎÓ 

and secrets in the countries they crossed. Among these secrets was distillation. The "al-

ambiq" or alembic, and the making of "al-kohl '' or alcohol soon became known throughout 

the Christian world. As knowledge of the process spread throughout Europe the discovery 

of distillation grew to include its effects on liquid and while the dream to make gold by the 

alchemists with the alembic remained just a dream, spirits were discovered and named 

acqua vitae, or eau de vie meaning 'water of life' . The spirits or 'water of life" were used for 
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their therapeutic qualities. Early pharmaceutical observations bestowed healing powers to 

spirits as they induced a feeling of relaxation and wellbeing. 

From here it soon became the norm to use beverages made from spirits at social gatherings 

leading to the endless varieties of spirits on the market today, whether it be Palinka from 

Hungry, Schnapps from Germany, Grappa from Italy, Eau de Vie and Cognac from France, 

Whisky from Scotland and Ireland, Aguardente from Portugal, Tequila from Mexico, Rum 

from Barbados and the Caribbean or Vodka from Poland and Russia, they are all Aqua Vitae 

or 'water of life. 

The alembic gradually improved.  In 1526, Paracelsus used a water bath for the first time. It 

prevented the flask from cracking while heating up and stabilized the liquid's temperature. 

The vapor cooling system was also improved. The tube was run through vessels of cold 

×ÁÔÅÒȢ )Î ρχχρȟ ÔÈÅ 'ÅÒÍÁÎ ÃÈÅÍÉÓÔ #ÈÒÉÓÔÉÁÎ %ÈÒÅÎÆÒÉÅÄ 7ÅÉÇÅÌ ÉÎÖÅÎÔÅÄ ÁÎ ÁÐÐÁÒÁÔÕÓȣȟ 

the forerunner of the condensing equipment of today. In it, the tube leading the distillate out 

of the still was inside another one flowing with water. 

The many pot stills available such as the alembic changed their shape and evolved depending 

on the country that used the distillation equipment and of course the capacity of the still 

depended on the purpose of the distillation. The traditional Portuguese alembic has a very 

rounded onion shape as earlier distillers believed that the more rounded shape favored the 

return of water vapors into the pot thus obtaining higher quality aguardente. 

Portugal's manufacture of copper alembics is as old as its tradition in making "aguardente" 

(eau-de-vie). In fact, aguardente is an essential ingredient of the world -renowned Port wine.  

The first hints of alcohol obtained from the distillation of wine can be read in the manuscripts 

of the Italian Salerno School of Medicine, dating back to the year 1000, approximately. 

In the thirteenth century, the French physician Arnaldo da 

Villanova (1240 - 1312), the personal physician of Pope Boniface 

VIII, was the first to give ample information on wine brandy. 

(Å ÓÔÁÔÅÄȡ Ȱ)Ô ÐÒÏÌÏÎÇÓ ÈÅÁÌÔÈȟ ÄÉÓÐÅÒÓÅÓ ÓÕÐÅÒÆÌÕÏÕÓ ÍÏÏÄÓȟ ÒÅÖÉÖÅÓ 

the heart and preserves youth. Alone, or combined with something 

else, it heals colic, dropsy, paralysis, quartan fever and stone 

sickness ". 

Vannoccio Biringuccio da Siena (1485 - 1539) developed a still 

capable of distilling and rectifying at the same time, also describing 

a more sophisticated cooling system.  
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Other expert alchemists were the friars  of the convents. Monastic life was associated not only 

with the spiritual mission, but also with the cultivation of vines and the science of herbal 

medicine. 

Stills were placed in the silent convents so that part of the wine production was destined for 

the art of distillation.  The product obtained was used to macerate herbs, roots, and 

medicinal plants. 

In this way, excellent drinks were prepared, with great and varied virtues.  Once bottled they 

were given to patients as medicinal preparations. 

The elixirs, as they were called, were then handed down to posterity through jealously 

guarded recipes. 

 

Bourbonveech.com shared some useful history on their website: 

There are two very interesting papers written about distillation  that discuss the origin of 

ÄÉÓÔÉÌÌÁÔÉÏÎȢ )Î ρωσυȟ !Ȣ*Ȣ 6Ȣ 5ÎÄÅÒ×ÏÏÄȟ ÐÒÅÓÅÎÔÅÄ Á ÐÁÐÅÒ ÔÉÔÌÅÄ Ȱ4ÈÅ (ÉÓÔÏÒÉÃÁÌ $ÅÖÅÌÏÐÍÅÎÔ 

ÏÆ $ÉÓÔÉÌÌÉÎÇ 0ÌÁÎÔȱ ÁÔ ÔÈÅ (ÏÔÅÌ 6ÉÃÔÏÒÉÁ ÉÎ ,ÏÎÄÏÎ ÆÏÒ ÔÈÅ )ÎÓÔÉÔÕÔÅ ÏÆ #ÈÅÍÉÃÁÌ %ÎÇÉÎÅÅÒÓȢ  )Î 

1956, Schenley chemist, A. J. LiebmÁÎÎȟ ×ÒÏÔÅ Á ÐÁÐÅÒ ÔÉÔÌÅÄ Ȱ(ÉÓÔÏÒÙ ÏÆ $ÉÓÔÉÌÌÁÔÉÏÎȭ ÆÏÒ ÔÈÅ 

Journal of Chemical Education. Both papers state that the exact origin of the still is unknown. 

It could be Egyptian in origin where it was commonly used to make perfumes, or it could be 

a Chinese invention, as the Chinese knew about distilled alcohol. 

 

These stills were simple pots with a neck and were not very efficient. However, the next 

improvement to the distillation process came out of Germany in the 16th century in the 

ÁÄÄÉÔÉÏÎ ÏÆ ÔÈÅ Ȱ×ÏÒÍȱ ÔÏ ÔÈÅ ÐÏÔ ÓÔÉÌÌȢ )Ô ÁÌÌÏ×ÅÄ ÔÈÅ ÄÉÓÔÉÌÌÅÒ ÔÏ ÍÁËÅ Á ÈÉÇÈÅÒ ÐÒÏÏÆ ÁÌÃÏÈÏÌȢ 

These stills and worms were made of copper because it is a durable material, yet easy to 

shape and transfers heat very well. Distillers realized that copper was instrumental in 

removing sulfurous flavors from distilled spirits. Copper is still the metal of choice for 

whiskey distillation. Many distilleries are using stainless steel columns because of their 

durability, but these stills will still be partially made of copper.  They were making alcohol 

from fruit and grain. These stills were heated using wood fires. 

 

Modern Equipment 

Thanks to modern equipment, distillation passed from the exclusive use of alchemists to the 

hands of the artisans who set up the first distilleries and also proved to be excellent sellers. 

From the eighteenth century onwards, distillation had great development on a much larger 

scale. Wine brandies were produced, grappa was obtained from the by-products of 

winemaking, and from grains, molasses, and fruit  were obtained products such as: whiskey, 

gin, vodka, rum, calvados, kirsch, and many other noble products. 
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www.bourbonveech.com also shared this information on their site: 

When America first started distilling alcohol in 1640, copper pot stills were being used. As 

people moved west into western Pennsylvania and Kentucky in the 18th century, they took 

copper pot stills with them.  

Steam heating of the stills was the next improvement in distillation technology. In Kentucky, 

the Hope Distillery, built about 1818, was the first to use steam power to heat their stills and 

power their mills. The smaller, farmer-distillers, using copper pots and wood fire were 

making the whiskey everyone wanted. After the American Civil War, most distillers were 

ÁÄÖÅÒÔÉÓÉÎÇ ÔÈÅÉÒ ×ÈÉÓËÅÙ ÁÓ Ȱ/ÌÄ &ÁÓÈÉÏÎÅÄȟ &ÉÒÅ #ÏÐÐÅÒȟ 0ÏÔ 3ÔÉÌÌ 7ÈÉÓËÅÙȱȢ "ÕÔ ÔÈÁÔ ÓÏÏÎ 

changed. 

 

In Ireland, in the year 1830, Aeneas Coffey, developed his still, an early version of the column 

still. This still allowed the distiller to make a lot of alcohol inexpensively and to reach higher 

proof levels than could easily be done in a pot still. It was a continuous still fired by steam 

from a boiler which meant it took a lot of beer to feed the still and take full advantage of the 

process. The column still and boiler were also very expensive pieces of equipment compared 

to a simple pot still.  

For the making of bourbon, the column still with a pot still Ȱdoublerȭ became the standard 

equipment for larger-scale distillation. Column stills and pot stills make different styles of 

whiskey. I would not say either is superior, they are just different. They each have their role 

in the distilling business. Today, technology has changed again and the hybrid still ɀ a pot 

still with a small rectifying column attached, is popular with many small distilleries being 

opened in the 21st century.  

 

The still is a vital part of making distilled spirits. Technology continues to improve the stills, 

but the basic process is the same as that used by the ancient Egyptians and Chinese all those 

thousands of years ago. 

 

 

FERMENTATION 
 

 

 

 

 

 

http://www.bourbonveech.com/
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Helmond-In the early 1660s began to observe the phenomenon of fermentation that plays 

so much in the production of alcohol. 

Scientists found that both starch and sugar can give rise to alcohol. 

By means of fermentation it was easy to pass to industrial production by distilling: Potatoes 

in 1750, Wheat in 1840, and Beets in 1850.  

 

Therefore, to produce alcohol it is necessary to trigger alcoholic fermentation and, to obtain 

ÉÔȟ Á ȰÍÕÓÔȱ ÍÕÓÔ ÂÅ ÐÒÅÐÁÒÅÄȟ ÔÈÁÔ ÉÓ Á ÌÉÑÕÉÄ ÏÒ Á ÐÕÒÅÅ ÉÎ ×ÈÉÃÈ ÔÈÅ ÓÕÇÁÒÓ ÁÒÅ ÓÏÌÕÂÉÌÉÚÅÄȢ 

In the fermentation vats, where the sugary musts are placed, the yeasts (a set of 

microorganisms or unicellular fungi that belong to the vast family of Saccharomyces, with 

species and subspecies) determine specific chemical reactions, transforming sugars into 

alcohol and carbon dioxide. 

When fermentation takes place at a low temperature, the yeasts settle on the bottom and are 

ÃÁÌÌÅÄ ȰÌÏ× ÙÅÁÓÔÓȱ ÏÒ ȰÌÏ× ÆÅÒÍÅÎÔÁÔÉÏÎȱȟ ×ÈÉÃÈ ÍÅÁÎÓ ÔÈÁÔ ÔÈÅÙ ÁÃÔ ÁÔ ÔÅÍÐÅÒÁÔÕÒÅÓ ÒÁÎÇÉÎÇ 

between 4 ° C and 10 ° C. 

Another type of yeast that floats ÁÂÏÖÅ ÁÒÅ ÃÁÌÌÅÄ ȰÈÉÇÈ ÙÅÁÓÔÓȱ ÏÒ ȰÈÉÇÈ ÆÅÒÍÅÎÔÁÔÉÏÎȱ ×ÈÅÎ 

they act at temperatures between 10 ° C and 30 ° C and proliferate on the surface of the must. 

Yeasts are living organized beings of vegetable nature. A set of unicellular mushrooms of the 

Saccaromycetes Family. 

Glucose - A fruit sugar is the one most linked to the distillation process to produce ethyl 

alcohol.  

Fructose - (fruit sugar) is the sweetest of sugars.  

Sucrose - is sugar made from beets or sugar cane. 

These sugars can directly undergo the fermentation process.  

There are also sugars which, to undergo the fermentation process, need a transformation. 

One of them is lactose. To be able to ferment this sugar needs to have a preliminary 

"inversion": it must transform into inverted sugar. 

 

In the starch group, which is the group of vegetables that contain starch. Starch in order to 

ferment must be transformed into maltose.  

 

When it comes to grapes or other fruit, it  is very simple: just crush the berries or the skin and 

the pulp, separate the juice from the pulp and immediately the yeasts present on the skin of 

the fruit attack the sugars and produce alcohol, carbon dioxide and other more or less good 

substances. 

 

7ÈÅÎ ÔÈÅ ÆÒÕÉÔ ÉÓ ÐÒÅÓÓÅÄȟ Á ȰÍÕÓÔȱ ÉÓ ÏÂÔÁÉÎÅÄȟ Á ÔÈÉÃË ÁÎÄ ÖÅÒÙ Ó×ÅÅÔ ÌÉÑÕÉÄ containing from 

12% to 30% sugars, which are glucose and fructose. In order for the Ȱmustȱ to transform into 

a fruit wine, it is essential that glucose and fructose become, through a transformation, to 

ethyl alcohol. The creators of the transformation are yeast, microscopic fungi: one of them, 
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the best known, is the Saccharomyces ellipsoideus. The yeast reproduces in the must with 

incredible speed and act on the sugars transforming them into alcohol. 

Glucose and fructose are composed of 6 carbon atoms (C), 12 of hydrogen (H) and 6 of 

oxygen (O), therefore their chemical formula is C6H12O6 identical for both even if their 

properties are slightly different. 

 

Cereal Grains -When it comes to cereals, the process is different. In fact, these vegetables 

entrust the production of the species to the kernels (more or less large grains), i.e., when the 

optimal conditions occur, they develop a seedling, the grains are ground and reduced into 

flour, then infused in boiling water and cooked at high temperature with the use of enzymes. 

Heat and enzymes lead to the transformation of starches into fermentable sugars. To this a 

ȰÍÕÓÔȱ ÉÓ ÏÂÔÁÉÎÅÄ ÁÎÄ ÁÄÄÅÄ ÁÒÅ ÓÅÌÅÃÔÅÄ ÙÅÁÓÔÓ which convert the sugars into alcohol. 

How to Calculate the ABV of a Mixed Drink 

By: Jim Dorsch 

(https://oureverydaylife.com/314720 -calories-in-peppermint-extract.html ) 

It's simply a matter of calculating the amount of pure alcohol in each ingredient, summing 

these and dividing them by the total volume of liquid. 

  

 

Step 1 

Multiply the amount of each spirit by its percentage of alcohol.  

 

For example, to mix a Harvey Wallbanger, you might use 1.25 ounces vodka (3.75 cl), 3 

ounces orange juice (9 cl) and 0.5-ounce 'ÁÌÌÉÁÎÏ ρȢυ ÃÌ Ȣ ȣÖÏÄËÁ ÃÏÎÔÁÉÎÓ τπ ÐÅÒÃÅÎÔ !"6 

and Galliano contains 30 percent ABV. 

 

For the vodka, multiply 1.25 ounces x 40 percent = 0.5 oz of alcohol (40 percent is expressed 

in decimal form as 0.40). 

Similarly, for Galliano, multiply 0.5-ounce x 30 percent = 0.15 ounce of alcohol. 

 

Step 2 

Sum the amount of alcohol. In the example, 0.5 + 0.15 = 0.65 ounce of alcohol. 

 

 

Step 3 

Add the total volume of each ingredient in the drink. Include both alcoholic and non-alcoholic 

ingredients. 

https://oureverydaylife.com/314720-calories-in-peppermint-extract.html
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In the example, 1.25 ounces vodka + 3 ounces orange juice + 0.5-ounce Galliano = 4.75 

ounces. 

 

Step 4 

Divide the total alcohol by the total volume of liquid. 

 

In the example, divide 0.65-ounce alcohol by 4.75 ounces total liquid. This equals 0.136. 

Move the decimal two places to the right to express this as a percentage. The drink in the 

example contains 13.6 percent ABV. 

 

Alcoholic content   

In the early 1700s, the alcohol content of distilled beverages was determined by using 

gunpowder. A beverage was said to ÂÅ ȰÐÒÏÖÅÄȱ ÁÃÃÅÐÔÁÂÌÅ ÂÙ ÐÏÕÒÉÎÇ ÓÏÍÅ ÏÎ ÇÕÎÐÏ×ÄÅÒ 

ÁÎÄ ÌÉÇÈÔÉÎÇ ÉÔȢ )Æ ÉÔ ÂÕÒÎÅÄ ÓÔÅÁÄÉÌÙ ×ÉÔÈ Á ÂÌÕÅ ÆÌÁÍÅȟ ÉÔ ×ÁÓ ÃÏÎÓÉÄÅÒÅÄ ρππ ÄÅÇÒÅÅÓ ȰÐÒÏÏÆȱ 

ÁÎÄ ÅÑÕÁÌÅÄ υχȢρυ ÅÔÈÁÎÏÌȢ )Æ ÉÔ ÆÁÉÌÅÄ ÔÏ ÂÕÒÎȟ ÉÔ ×ÁÓ ÃÏÎÓÉÄÅÒÅÄ ȰÕÎÄÅÒÐÒÏÏÆȟȱ ÁÎÄ ÉÆ ÉÔ 

burned too quickly it ×ÁÓ ȰÏÖÅÒ ÐÒÏÏÆȢȱ 

In the United Kingdom, 100 proof equals 57.1% ethanol by volume. The historical origins of 

this definition can be seen in the gunpowder test. In the United States, proof is defined as 

double the percentage of alcohol. So, 150 proof would be 75% alcohol and 100 proof would 

be 50% alcohol. 

In France, alcohol content is measured in degrees Gay-Lussac (GL). A hydrometer is used, 

and alcohol strength is expressed as parts of alcohol per 100 parts of the mixture. Thus, a 

spirit with 40% alcohol by volume equals 40 degrees G.L.  

Internationally, alcohol strength is measured according to the recommendation of the 

International Organization of Legal Metrology, by distilling off the alcohol, weighing it, and 

expressing the result as a percentage of alcohol by weight (abw), or by measuring the volume 

of alcohol distilled and expressing it as a percentage of alcohol by volume (abv) at a 

temperature of 20 degrees Celsius or 68 degrees Fahrenheit. Alcohol by weight (abw) can 

be converted to alcohol by volume (abv) by dividing abw by .079. Although the proof differs, 

a standard serving of beer, wine or spirits contain an equivalent amount of alcoholɂ0.6 

ÏÕÎÃÅÓ ÅÁÃÈȢ 4ÈÅÙȭÒÅ ÁÌÌ ÔÈÅ ÓÁÍÅ ÔÏ Á ÂÒÅÁÔÈÁÌÙÚÅÒȢ 

 

Ethyl alcohol  

Through the distillation of various fermented products (wine, pomace, sugar cane, cereals, 

etc.), ethyl alcohol mixed in different concentrations (the so-called alcoholic degree) with 
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water and numerous other compounds that give the drink that obtains the typical taste and 

smell of that distillate. 

These characteristics are generally modified with aging in wooden barrels which, as for 

wines, favor certain chemical processes and give the brandy some fragrant compounds 

present in the wood itself. 

 

Ethyl alcohol or ethanol, commonly called alcohol and commercially called spirit, is a 

colorless liquid less dense than water (therefore it weighs even less - 0.8 kg -) that boils in 

its pure state at 78.3 ° C, its chemical formula is: C2 H5 OH. 

 

Ethanol is potable, clear, colorless with a warm, burning, slightly sweet taste. It is a volatile, 

flammable substance that burns with a blue flame and is also hygroscopic (water-

absorbing). It is completely mixable with water in any proportion. It vaporizes at 78.3°C 

(172.94°F) and freezes at -114°C (-173.2°F). It will auto-ignite at 365 °C (689 °F).  If directly 

injected into the bloodstream, pure ethanol can cause death, and can be fatal if consumed in 

a very large quantity over a very short span of time. 

 

Methyl alcohol 

The other well-known member of the alcohol family is methyl alcohol or methanol. It is a 

clear, colorless volatile flammable liquid. It is a useful solvent and acts as an antifreeze. 

Methanol is sometimes called wood alcohol because it is most commonly produced by the 

ÉÎÄÕÓÔÒÉÁÌ ÍÅÔÈÏÄ ÃÁÌÌÅÄ ÔÈÅ ȰÄÒÙ ÄÉÓÔÉÌÌÁÔÉÏÎȱ ÏÆ ×ÏÏÄȢ Methanol is widely used as an 

industrial solvent. When consumed it can cause blindness, paralysis, coma, or death.  

While there may be trace amounts of methanol in some drinking alcohol, it is not meant to 

be consumed on its own. Methanol vaporizes at 64.7°C and freezes at -97.6°C 

 

Methods of alcohol separation 

Ethanol alcohol freezes at -114°C and boils at 78.3°C, which leads to two distinctively 

different methods to separate alcohol. The freezing method, commonly referred to as the 

congelation method or freeze distillation, and the boiling method or heat distillation, which 

is commonly referred to as the distillation method. 

 

 

Congelation 
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Congelation was originally used in the 8th century in Poland before distillation was 

discovered. It involved the cooling of the fermentable liquid (called the alcoholic wash) 

below 0°C (32°F). This is a dangerous method of separation because the poisonous fusil oil 

molecules tend to stick more closely together under cold conditions and can remain in the 

final product. For this reason, most countries have made this method of alcohol separation 

illegal, although it is sometimes used in homes to make applejack. Cider is put out to freeze 

and after a few hours, the ice formed is discarded. This process is repeated 3 to 4 times and 

the resulting residue is increased in strength. 

Beer 
 

History 

Beer is the oldest recorded recipe in the world. The ancient 

Egyptians first documented the brewing process around 

5,000 B.C. These beers were brewed with fruits like dates, 

pomegranates, and herbs. It was used for religious 

ceremonies. Prior to the Egyptians, the primitive cultures of 

Mesopotamia are believed to have been the first brewers. 

What they left behind was malted barley scraps and bowls 

with a beer like residue. 

Beer eventually made its way from the Middle East across 

the Mediterranean to Europe, where it became an integral 

part of life. This was especially true in Northern Europe where abundant barley crops 

provided ample raw ingredients for brewers. Beer was valued both for its nutritional value 

and because it was a safe alternative to drinking water, many sources of which had become 

contaminated. 

In the early Middle Ages is when we think the process of modern beer making started. 

Brewers had been using malted barley as the main source of fermentable sugar for hundreds 

of years, but the use of hops as a bittering and flavoring agent did not become common until 

around the twelfth century. 

German monks around 1150 began using wild hops in beer. Brewers found that hops added 

a very pleasing, thirst -quenching bitterness and, as an added benefit, the hops acted as a 

natural preservative extending the life of their beers. 

In the Middle Ages, virtually every monastery had a brewery. Monks are credited with many 

brewing innovations beyond the introduction of hops, including the idea of lagering, or cold 

storing, beer to improve flavor.  
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Germany, Belgium, the British Isles became the brewing center. Many styles of beer familiar 

to drinkers today have their roots in Britain; pale ales, porters, and stouts have been brewed 

in England and Ireland for hundreds of years. A very popular style of beer today, India Pale 

Ale, developed out of the need to ship beer from England to far-away outposts of the Empire 

in places like India and Burma without it going stale or sour. British brewers discovered that 

a beer with higher alcohol and extra hops-both act as a preservative. 

 

Beer arrived in the New World with the first European colonists. Both New York and 

Philadelphia were early brewing centers in America: New York City alone had 42 breweries 

in 1810. 

Early American beers were based on the English-style ales, then, in the mid-1800s as new 

immigrants came from Northern and Central Europe. They brought with them the taste for 

Pilsner-style lagers typical of Germany and the Czech Republic. Replacing the darker, heavier 

ales that had typified American beer in the previous centuries. 

When prohibition hit the US from 1920 to 1933, it was illegal to consume alcoholic beverages 

in the U.S.A. Once repealed in 1933 there was then the depression. Beers that became 

popular from these situations were mass-produced cheap beer. 

4ÈÉÓ ÔÒÅÎÄ ÃÏÎÔÉÎÕÅÄ ÕÎÔÉÌ ÔÈÅ ÌÁÔÅ ρωχπȭÓ ÁÎÄ ÅÁÒÌÙ ρωψπȭÓȢ "ÅÆÏÒÅ 0ÒÏÈÉÂÉÔÉÏÎȟ ÔÈÅÒÅ ×ÅÒÅ 

over 2000 small breweries in the U.S.; by 1983, there were only a few hundred. In fact, the 

Tied House Law (a law that makes it illegal for breweries to sell their beverages on premise) 

×ÁÓ ÉÎ ÅÆÆÅÃÔ ÕÎÔÉÌ ÔÈÅ ÌÁÔÅ ρωχπȭÓȢ 3ÉÎÃÅ ÔÈÅÎȟ ÖÁÒÉÏÕÓ ÌÅÇÁÌ ÅØÃÅÐÔÉÏÎÓ ÈÁÖÅ ÂÅÅÎ ÐÁÓÓÅÄȢ 

Now, almost all 50 states have permitted the regulated establishment of brewpubs. 

 

Craft Beer 

Thanks to www.craftbeer.com we have an understanding of what Craft beer is. 

Trying to define craft beer is a difficult task, as beer can be very subjective and a personal 

experience. However, our parent organization, the Brewers Association, the not-for-profit 

trade group that protects and promotes small and independent U.S. brewers, defines an 

American craft brewer as a small, independent brewer. The craft brewer definition allows 

the organization to provide statistics on the growing craft brewery segment, which currently 

makes up 98% of all breweries in the U.S. 

 

Craft Beer in the United States 

Now is the best time in U.S. history to be a craft beer lover. As a nation, the U.S. now has more 

beer styles and brands to choose from than any other market in the world. As of 2020, more 

than 8,000 breweries are responsible for the beer brands available in the U.S. These 

breweries have had many successes and challenges, but they could not have developed their 

http://www.craftbeer.com/
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ÒÅÐÕÔÁÔÉÏÎÓ ÁÓ ÐÒÏÄÕÃÅÒÓ ÏÆ ÔÈÅ ×ÏÒÌÄȭÓ ÂÅÓÔ ÂÅÅÒ ×ÉÔÈÏÕÔ ÓÕÐÐÏÒÔ ÆÒÏÍ ÂÅÅÒ ÌÏÖÅÒÓȢ 2Å ÔÈÅ 

best resource to use when you want to learn more about craft beer and beer brands. 

 

Brewing Beer 

Beer Is a brewed and fermented beverage made from malted barley and flavored with hops. 

Most cultures have a history of making beer or beer-like beverages. This includes the beer-

like drink called quass (or kvass) made from rye bread by the Russians, as well as Chinese 

samshu (samsoo), Japanese sake and sarawakian tuakɂall made from rice. Engravings have 

been found depicting Sumerians pounding grains to brew beer some 6000 years ago, and an 

entire brewery is depicted on a 3000-year-ÏÌÄ ÐÈÁÒÁÏÈȭÓ ÔÏÍÂȢ 

 

Components used in beer making.  

The quality of a beer is determined largely by the quality of the components used in the 

production. 

These are: barley, malt, hops, yeasts, sugar, water. Although the quality of each ingredient is 

important, none is more so than the quality of the water, which the brewing industry calls 

ȰÌÉÑÕÏÒȢȱ "ÅÅÒ ÃÏÎÔÁÉÎÓ ωπϷ ×ÁÔÅÒȟ ÓÏ ÔÈÅ ÔÙÐÅ ÏÆ ×ÁÔÅÒ ÕÓÅÄ ×ÉÌÌ ÈÁÖe a great deal to do with 

the quality of beer. 

Historically, breweries were in and around areas with an abundant supply of good quality 

water. 

The liquor must be biologically pure, and its mineral content must be analyzed. If the water 

is hard (contains high amounts of dissolved mineral salts), it might not be suitable, as the 

dissolved mineral salts in the water may cause problems during production. Most waters used 

for brewing are treated to make them suitable. Soft water (low in minerals) is good for 

pilsners, porters, and stouts. Pale ales do well with hard water. 
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Barley malt 

Plants store energy in the form of sugar in 

fruits or starch in grains and cereals. The 

alcohol in wine is produced by the action of 

yeast on the sugars in grape juice. However, 

in beers, the source is in the stored form of 

starch contained in grains and cereals. 

Since starch cannot be converted directly 

into alcohol, people have experimented and 

learned to convert starch into sugar, which 

can then be fermented into alcohol. 

This process of converting starch into 

soluble sugars ÉÓ ÃÁÌÌÅÄ ȰÍÁÌÔÉÎÇȱ ÁÎÄ ÉÓ 

carried out in several stages: 

 

1. Steeping: The grains are steeped or completely immersed in water for two days until 

they are thoroughly soaked. 

2. Sprouting: The moistened grains are then spread out on the floor of a warm chamber 

with high moisture levels. The grains germinate or sprout, and the sprouted grains 

are termed green malt. 

3. The green malt requires energy to grow and produces a chemical substance or 

enzyme called amylase. This enzyme converts the stored starch into soluble sugars, 

which the green malt uses as energy to grow. These soluble sugars, maltose, and 

dextrin can be fermented, whereas starch in its original state cannot. 

4. Kilning: The green malt is placed in a kiln and roasted. The converted sugar is stored 

ÉÎ ÔÈÅÓÅ ÓÐÒÏÕÔÅÄ ÁÎÄ ÒÏÁÓÔÅÄ ÂÁÒÌÅÙ ÇÒÁÉÎÓ ×ÈÉÃÈ ÍÁÙ ÎÏ× ÂÅ ÔÅÒÍÅÄ ȰÍÁÌÔȢȱ 4ÈÅ 

temperature and degree of roasting is important, as it determines the desired amount 

of flavor and the color of the malt. Malt may be roasted until light, dark or black, 

depending on what each brewery requires. 

5. Milling: the kilned (roasted) malt then goes to the mill room, where it is grounded 

into a meal or grist. The extraction of these sugars is carried out to provide the basis 

for fermenting alcohol in beer. Most breweries do not carry out their own malting, so 

the malt is purchased from specialists. The way the malt is treated, and the degree of 

kilning is usually specified by the brew master of each brewery when he places an 

order. 

Hops 

Hops are long vine-like creepers that exist as either male or female plants. Only female hops 

are used in ales and lagers. Ales use fertilized female hops, which add an earthy flavor and 
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intense bitterness. Lagers use an unfertilized female hop, which lead to less bitterness and 

possesses a citric characteristic. 

There are numerous varieties of hops. Like malt, water and individual yeast strains, the 

choice of hops greatly influences the character of the beer. Hops are added to the brew 

because they provide the beer with: 

 Aroma, bitterness, tangy flavor 

 Antiseptic action, preventing the development of micro-organisms. 

 Tannin which helps clarify the beer. 
 

Yeasts 

All strains of yeast can convert sugar into alcohol but apparently, the individual yeast strains 

not only convert the sugars into alcohol but also carry out other functions that influence the 

character of the beer, more so than, perhaps, the alcohol. So, the yeasts used must be very 

particular, as a change of yeast will result in a different character of beer. 

Brewers use specially cultivated strains of yeast in fermenting the alcohol for beer. This 

allows predictability and consistency in the final product. This unicellular, microscopic 

organism is protected more carefully in a brewery than any other ingredient, because once 

the strain has been selected, it must not be allowed to change, otherwise the character of the 

beer changes with it. 

Two basic types of yeasts are used in beer production: top-fermenting and bottom-

fermenting. 

Top fermenting yeasts float to the top of the vat and exist as a foamy scum on the wort 

(fermenting liquid), while bottom -fermenting yeasts sink to the bottom of the vat during the 

fermentation. 

Sugar  

Sugar may be used as primer in some draught beer production, as the soluble sugars in the 

malt may be insufficient to produce the required amount of alcohol. The sugar used in 

brewing must be specially treated, according to the desired flavor and character of the beer. 

If sugar is used, it results in some caramelization and darkening. 

Water  

Water is essential in brewing beer. Its abundance and quality are essential to obtain a beer 

of excellence. The mineral composition of water directly influences the sensory properties 

of beer. *Soft waters* (low concentration of calcium and magnesium salts) favor the 

production of styles such as Pilsen lager, while *Hard waters* (rich in salts) are ideal for 

beers pale ale and IPA. Additionally, water affects the PH of the wort and, ultimately, the final 

flavor of the beer. In short, water is not only a major ingredient in beer, but it also influences 

its flavor, clarity, and specific characteristics.  
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The brewing processes. 

The brewing process comprises the following stages: 

Malting, mashing, brewing, fermenting, maturing, carbonating, packaging 

Malting 

Malting converts the stored plant starch into soluble sugars. Malting also influences the color 

and flavor of beer depending on the degree of roasting the malt receives. The malt is milled 

into grist which is then sent into a large vat for the next stage. 

 

Mashing 

4ÈÅ ÇÒÉÓÔ ÁÎÄ ÃÅÒÅÁÌ ÁÄÊÕÎÃÔÓ ÇÏ ÉÎÔÏ Á ÌÁÒÇÅ ÃÙÌÉÎÄÒÉÃÁÌ ÖÁÔ ÃÁÌÌÅÄ ÔÈÅ ȰÍÁÓÈ ÔÕÎȱ ÏÒ ȰÍÁÓÈ 

ÔÕÂȱ ×ÉÔÈ ÖÅÒÙ ÈÏÔ ×ÁÔÅÒ ÁÎÄ ÁÒÅ ÔÈÏÒÏÕÇÈÌÙ ÍÉØÅÄ ÁÎÄ ÌÅÆÔ ÔÏ ÓÔÁÎÄ ÏÒ ÈÅÁÔÅÄ ÔÏ ÏÂÔÁÉÎ ÔÈÅ 

ÍÁØÉÍÕÍ ÅØÔÒÁÃÔÉÏÎ ÏÆ ÓÏÌÕÂÌÅ ÍÁÔÅÒÉÁÌÓȢ 4ÈÉÓ ÐÒÏÃÅÓÓ ÉÓ ÄÅÓÃÒÉÂÅÄ ÁÓ ȰÍÁÓÈÉÎÇȱ ÁÎÄ ÔÈÅ 

ÍÉØÔÕÒÅ ÏÆ ×ÁÔÅÒ ÁÎÄ ÍÁÌÔÅÄ ÇÒÉÓÔ ÉÓ ÔÅÒÍÅÄ ÔÈÅ ȰÍÁÓÈȢȱ 

The fermentable extracts (sugar) provide the alcohol, while the unfermentable extracts help 

determine the character/flavor of the beer. The temperature of the mashing determines the 

amount of extraction obtained. So, it is possible to adjust the final composition of the finished 

beer by varying the temperature of the mashing. With modernization, these operations can 

be accurately controlled, so that the breweries are able to produce a consistent product. The 

solids are then allowed to settle, forming a natural filter bed over the perforated slotted 

bottom. The flavored, sugar-ÒÉÃÈ ÌÉÑÕÉÄ ËÎÏ×Î ÁÓ Ȱ×ÏÒÔȱ ÐÒÏÎÏÕÎÃÅÄ Ȱ×ÅÒÔȱ ȟ ÆÌÏ×Ó ÔÈÒÏÕÇÈ 

this natural filter and passes into the brewing kettle. 

To maximize extraction, the mash is then sparged (sprayed with very hot water). The rising 

action of the sparging produces a second batch of wort which is added to the original volume. 

 

Brewing 

In the kettle, selected hops are added to the wort and this mixture is then boiled (brewed) 

for 2 - 2.5 hours. During this brewing process, the 
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 Wort is sterilized. 

 Excess water is evaporated. 

 Volatile materials from the hops and malt are lost through evaporation. 

 Insoluble substances in the wort are made soluble by the high heat. 

 Sugar in the liquid undergoes a slight caramelization darkening the brew. 

After brewing, the hops-ÆÌÁÖÏÒÅÄ ×ÏÒÔ ÉÓ ÎÏ× ÃÁÌÌÅÄ ȬÈÏÔ ×ÏÒÔȭȢ 4ÈÉÓ ÉÓ ÒÕÎ ÆÒÏÍ ÔÈÅ ËÅÔÔÌÅ 

through a filter to strain off the hops and the hot wort is then cooled in a heat exchanger. 

 

Fermentation 

The hot wort is cooled down in the heat exchanger and pumped into the fermenting vat. The 

temperature to which the wort is cooled down depends on the style of beer being made. In 

the case of a bottom-fermented beer, fermentation takes place at a very low temperature 

while top-fermented beers are fermented at higher temperatures. 

To trigger the fermentation, cultivated strains of yeast are added. The choice of top or 

bottom-fermenting yeast again depends on the type of beer being fermented. In addition, the 

period of fermentation varies for bottom-fermenting and top fermenting beers. 

During fermentation, carbon dioxide gas arises, which is drawn off and stored, to be 

reintroduced into the beer during packaging. When the fermentation is almost over and most 

of the yeast has settled down, the young beer is run off into glass-lined or otherwise insulated 

storage vats. 
 

Maturation 

The beer is kept at a very low temperature, close to the freezing point, so that the yeast and 

other solids that would otherwise give it a cloudy appearance can be precipitated before 

ÂÅÉÎÇ ÆÉÌÔÅÒÅÄ ÏÆÆȢ 4ÈÉÓ ÉÓ ÃÁÌÌÅÄ ȰÃÏÌÄ ÓÔÁÂÉÌÉÚÁÔÉÏÎȢȱ &ÉÎÉÎÇ ÁÇÅÎÔÓ Ìike isinglass, carrageenan 

and even beech wood chips are added to attract the impurities and promote clarification. 

During this maturation period, certain chemical changes take place. The beer throws off its 

roughness and becomes mellower and more pleasing to the palate. 
 

Carbonation 

Finally, the beer is carbonated to make it effervescent and refreshing. In addition to direct 

ÉÎÊÅÃÔÉÏÎ ÏÒ ÉÍÐÒÅÇÎÁÔÉÏÎ ×ÉÔÈ ÃÁÒÂÏÎ ÄÉÏØÉÄÅȟ ÔÈÅÒÅ ÁÒÅ ÓÅÖÅÒÁÌ ȬÎÁÔÕÒÁÌȭ ÍÅÁÎÓ ÏÆ 

carbonating a beer.  

 Krausening - a technique in which a young (fermenting) beer is added to an ageing 

lager to stimulate a second fermentation. This second fermentation adds to the 

natural carbonation. 

 Priming - a technique where plain cane sugar is added to the beer to start a secondary 

fermentation to add to the carbonation. Priming is usually followed by a process 

known as dry hopping where a small number of hops are added to the beer during 
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storage to increase the bitterness and aroma and to offset the sweetness of the 

priming sugar. 

 Conditioning - a technique of improving the flavor of beer by allowing it to age with 

active yeasts. The yeast also helps increase the level of carbonation in the beer while 

improving its flavor. 
 

Regardless of the method used, once the beer is carbonated, it is refrigerated, passed through 

a pressure filter, and packaged. 
 

Packaging 

The matured beer is passed, under pressure, through sealed pipelines into metal kegs made 

of aluminum or stainless steel. These containers are made stronger than necessary as a 

safeguard against additional pressure that might be created by continuing fermentation. If it 

is kept under refrigeration, the beer may not be pasteurized. 

Beer packaged in bottles or cans is likely to remain in the package longer and be shipped 

farther from the brewery than that in kegs, so to protect the packaged beer, it is pasteurized. 

This makes it sterile and kills any yeast that might still be active. If this is not done, additional 

carbon dioxide gas could form and may explode the bottle or cans. 

Pasteurization 

Pasteurization of beers is carried out by flash-heating canned or bottled beers. The object of 

pasteurizing the beer is to stabilize it and extend its shelf-life. Pasteurization takes place at 

about 60oc (140of) for about twenty minutes, then cooled quickly. Flash pasteurization is 

sometimes used. This is a faster process whereby the beer is kept at 85oc (185o F) for one 

minute. 

Pasteurization slows down but does not halt the deterioration of the beer over time. The 

peak quality of pasteurized beer in cans is about four months while beer packaged in bottles 

has a shelf life of about six months. 

Pasteurization is the main difference between draft and bottled/canned beers. Although 

pasteurization contributes to the stability of the beer, it is said to affect and diminish the 

ÍÕÃÈ ÄÅÓÉÒÅÄ ȰÆÒÅÓÈ-ÔÁÓÔÉÎÇȱ ÑÕÁÌÉÔÙ ÏÆ ÄÒÁÆÔ ÂÅÅÒÓȢ 

All bottled and canned beers were once pasteurized. Today, with micro-porous materials 

that filter out yeast cells allow unpasteurized beer to be packaged in bottles and cans with 

the assurance of a safe shelf-life, permitting sterile filtered beer to retaÉÎ ÉÔÓ ÕÎÃÏÏËÅÄ ȰÄÒÁÆÔȱ 

taste. 

The alcoholic content varies with the style of beer being made. For instance, bocks and 

doppelbocks are rather high in alcohol. 

  

4ÈÅ ÐÏÐÕÌÁÒÉÔÙ ÏÆ ÂÅÅÒ ÈÁÓ ÌÅÄ ÔÏ ÓÏÍÅ ÓÔÙÌÅÓ ÏÆ ÂÅÅÒ ÔÈÁÔ ÁÒÅ ÏÆÔÅÎ ÌÁÂÅÌÌÅÄ ÁÓ ȬÌÉÇÈÔȭ ÌÏ× ÉÎ 

alcohol therefore lower in calories).  Some beers have the alcoholic content removed so that 

ÔÈÅ ȬÂÅÅÒȭ ÃÏÎÔÁÉÎÓ ÎÏ ÁÌÃÏÈÏÌ ÁÔ ÁÌÌ ÙÅÔ ÒÅÔÁÉÎÓ ÔÈÅ ÃÈÁÒÁÃÔÅÒÓ Ïf a malt beverage. 
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The caloric value of beers varies with the alcoholic strength and carbohydrate content of the 

individual beer and beer style.  

 

Differences between top and bottom fermented beers 

 

Bottom fermented beers are. 

 Fermented by saccharomyces carlsbergensis. 

 Fermented at temperatures as low as 12°C. 

 Stored and matured at about 0°C. 

 Sometimes krausened, especially German lagers 

 Matured (lagered) for much longer periods (up to 3 months) to allow yeasts to 

ȰÃÏÎÄÉÔÉÏÎȟȱ ÁÄÄÉÎÇ ÃÁÒÂÏÎÁÔÉÏÎȢ 

 Clarified by cold settling and racking over the long lagering period. 

 Filtered to remove yeasts just prior to bottling. 

 Cleaner tasting, less flavored, more thirst quenching 

 Best served cold, 7 to 10°C 

 More stable as yeasts are filtered out during bottling. 

 Not improved by ageing. 

 

 

Top fermented beers are. 

 Fermented by saccharomyces cerevisiae. 

 Fermented at higher temperatures (15 to 25°C) 

 Stored and matured at about 12°C. 

 Sometimes primed to add carbonation and dry-hopped to offset the sweetness of the 

priming. 

 Matured for a relatively short period, from 3 to 21 days. 

 Clarified by finding agents like isinglass as the maturation period is short. 

 3ÏÍÅÔÉÍÅÓ ÌÅÆÔ ÕÎÆÉÌÔÅÒÅÄȟ ÁÎÄ ÙÅÁÓÔÓ ÁÒÅ ÌÅÆÔ ÉÎ ÔÈÅ ÂÏÔÔÌÅ ÏÒ ÃÁÓËȱ ÓÕÒ ÌÉÅ  ÔÏ 

ȰÃÏÎÄÉÔÉÏÎ ÉÔȢ 

 More flavorful, richer, with distinct characteristics  

 Best served at higher temperatures, from 12°C (cellar temperature) to 16 to 18°C 

(room temperature)  

 Generally, less stable (last up to a month in a cask if the cask if not tapped) 

 Improved by aging if bottle-conditioned or cask conditioned. 
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o Lager is light bodied. 

o Bock is dark colored and heavy bodied. Sweeter and richer than lager. 

o Dark beer is made from malt toasted to a darker color. Dark beer is not as sweet as 

bock. 

o Pilsner ÉÓ ÔÈÅ ÂÅÅÒ ÏÆ 0ÉÌÓÅÎȟ #ÚÅÃÈÏÓÌÏÖÁËÉÁȢ 0ÒÏÎÏÕÎÃÅÄ ȰÈÏÐÐÙȱ ÃÈÁÒÁÃÔÅÒȟ ÌÉÇÈÔ 

bodied, light colored. 

o Ales are full-bodied and more bitter than lager.  

o Porter is like ale, heavier and darker with a rich foam, sweeter than stout. Only dark 

malt is used. 

o Stout is dark ale, sweet with a very strong malt flavor. 

o Other beers include light beers, wheat beers, steam beers, ice beers. 

 

 

 

 

 



 

114 |  Page                                                            Copyright MMXXV 
International Bartenders Association 

 

Beer and Food 
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Storage of beer 

Beer is a perishable product made from grains, yeasts and hops and must be treated as a food. 

Finished and packaged beer is at the peak of its flavor and aroma when it leaves the brewery 

and must be handled properly. Beer ages prior to packaging in the lagering vats and must be 

kept fresh. The sooner beer is served after packaging, the better it will taste, so stock rotation 

is very important. Cold storage temperatures are required because the temperature 

determines the storage time. Storage at too high a temperature can significantly reduce the 

time the beer will retain its top quality. The most desirable storage temperature range is from 

4°-21°C (39-70°F). 

The storage area must be clean and dry. Light is a great enemy of beer freshness. Light-struck 

beer has an undesirable taste and aroma, so the storage room should not have natural sources 

of sunlight and the electric lights only be turned on when the room is in use. Beer bottles are 

dark colored for this reason. Canned beer is not subject to light damage, but sunlight can cause 

heat buildup, which may also cause damage. 

How long a beer can and/or should be stored is dependent on the type of beer, alcoholic 

strength, whether it has been pasteurized, type of packaging used, and the storage conditions. 

A bottle-conditioned or cask-conditioned beer is likely to age well and improve in flavor for a 

few years while most lager or pilsner beers are generally meant to be drunk as young as 

possible. Bock and doppelbocks with high alcoholic contents are generally preserved by the 

alcoholic strength of the beer. Pasteurization also extends the shelf-life of beer as it stabilizes 

the beer. 

Bottled and canned beers have a slightly longer lifespan than cask or barrel-beers, like 

draught beers. Canned or bottled beers, however, are best drunk within six months of bottling 

or canning. 

 

Factors in judging beer 

We judge a beer based on its aroma, taste, and level of carbonation. 

 

Aroma - Beer aromas range from malty to fruity. Some beers, like kriek and framboise are 

dominated by the fruits used in production. The bouquet of a beer is determined by the type 

of malt and hops used, and any other ingredients that may have been added. 

 

Taste - Beers range from light and refreshing to rich, full-flavored distinctively heavy. The 

taste or palate of a beer is determined by the: type and amount of hops used, the type of malt, 

yeasts, the amount of residual sugar, and the type of water used in the mashing and brewing. 
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Carbonation - The level of carbonation is determined by the use or non-use of various 

techniques. Krausening, priming and conditioning are natural forms of carbonation, whereas 

impregnation (injection of carbon dioxide) is not. The taste and aroma of a beer can be judged 

ÂÙ ÔÈÅ ÏÌÆÁÃÔÏÒÙ ÓÅÎÓÅÓȢ 4ÈÅ ÌÅÖÅÌ ÏÆ ÃÁÒÂÏÎÁÔÉÏÎ ÉÓ ÖÉÓÕÁÌÌÙ ÊÕÄÇÅÄ ÂÙ ÏÂÓÅÒÖÉÎÇ ÔÈÅ ÂÅÅÒȭÓ 

head and bead. 

 

(ÅÁÄȟ ÂÅÁÄȟ ÁÎÄ "ÒÕÓÓÅÌȭÓ ÌÁÃÅ - The head is the foamy mousse that forms when a beer is 

poured. A dense, uneven head is the sign of a beer that has received natural carbonation. 

Beads are the bubbles that rise in a glass of beer. Bubbles that are large and rush to the 

surface quickly with carbonation that fades quickly are signs of an artificially carbonated 

beer. A naturally carbonated beer will have tiny beads that spiral upwards. The carbonation 

lasts a longer period than it does if the beer has been artificially carbonated. 

4ÈÅ ÆÏÁÍ ÔÈÁÔ ÓÔÉÃËÓ ÔÏ ÔÈÅ ÓÉÄÅ ÏÆ Á ÇÌÁÓÓ ÁÓ ÔÈÅ ÂÅÅÒ ÉÓ ÃÏÎÓÕÍÅÄ ÉÓ ÔÅÒÍÅÄ Ȱ"ÒÕÓÓÅÌȭÓ ÌÁÃÅȟȱ 

and is a sure sign of a beer that has been carbonated naturally. 

 

Dispensing draught beers 
 

Glycol system 

A glycol chiller is used if you do not have a direct draw from a beer 

cooler. It is used when a long draw is needed from a remote cooler 

located in the kitchen. You can choose from a variety of systems 

that range in length up to 450 feet (137 meters). 

 

Ice bank coolers 

Carbon dioxide gas is introduced into the beer keg to carbonate the beer and, at the same 

time, force the carbonated beer out of the keg into the ice bank cooler. The ice bank cooler is 

refrigerated by an electric compressor and the beer is rapidly cooled and then dispensed 

through the beer tap. 

Portable ice box 

This is a portable version of a draught beer dispensing system. The beer is carbonated and 

forced out of the beer keg by carbon dioxide. The system cools the beer by using an insulated 

ice box filled with ice and water to cool the coils containing the beer. 

 

Service of beer 

Whether serving canned, bottled, or draught beer there are fundamental procedures and 

rules to be followed. Different beers are better at different temperatures. The flavor of beer 

is not improved when served ice cold in a frozen glass. 
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Choosing the right glass 

Today, more than ever there are so many different styles and shapes of beer glasses. Using 

the right glassware will improve not only the presentation, but will also enhance the overall 

experience, including, flavor, and aroma. Aeration from the shape of the glass can bring 

forward aromas. 

The right glassware to each beer style.  

 

Pints and Pilsner  

 

American Pint ɀ A typical Pint (shaker) glass is 473 ml (16 oz). An all-purpose glass 

used across America. Name from being used in a Boston Shaker (Glass on Tin). 

American-style ales and lagers (commonly used for many styles). 
 

British Imperial Pint  ɀ Ȱ.ÏÎÉÃȱ 0ÒÏÎÏÕÎÃÅÄ Ȱ.Ï +ÎÉÃËȱ  ÉÓ υφψÍÌ ςπ ÏÚ  ÂÅÅÒ 

glass. Common in British/European countries. The bulge is intended to prevent the 

lip from chipping if the glass falls over. 
 

English ales (used for many styles). 

Willi Becher ɀ A tubular beer glass commonly used in Germany. The glass is slightly 

curved at the top with a narrower base. Sizes are: 200 ml, 250/300 ml, 400 ml, and 

500 ml. 

German-style ales, märzen (oktoberfest), and old ales 
 

Pilsner ɀ Common in America and Europe. These are tall, skinny, with a slight taper 

from bottom to top. This glass brings out the authentic profile and aroma in a beer 

all the while keeping the foam head intact. This glass is smaller than a pint glass; 

200ml but is also found in different sizes. 

Pilsners and light or pale lagers. 
 

Tall Beer Glasses 

Weizen ɀ Quite tall and highlights the color of wheat beers. The structure is 

designed to bring out the clove and fruit aromas in wheat beers. The mouth 

ensures head retention. Typically holds a little under a pint of beer. 

Wheat ales, dunkelweizen, hefeweizen 
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Stagen or Stange- A tall, straight, and narrow glass. Designed to capture the 

concentration of aromas and highlight hop and malt aromas. Holds around 100 ml 

ɀ 200 ml. German altbier and kölsch. 
 

 

Tall Flute ɀ This tall glass is similar to a Champagne Flute. The narrow shape of 

the glass is designed to help maintain carbonation but enhance the aromatics of 

the beer. 

 

Lambics and fruit beers 

Stemmed Beer Glasses 

Goblet ɀ A short, broad, fish-bowl shaped glass on a stem base. Best for heavy, 

malty beers. The wide mouth helps with head retention and aromatics.  Comes in 

many sizes, not intended to hold a specific amount. 

Belgian ales, strong pale ales, and Berliner Weissbier. 

 

Chalice ɀSimilar to the goblet and tulip glass, but these have a longer stem and are 

larger. The lower interior of the glass is riveted to help agitate and release CO2 

from the beer. 

"ÅÌÇÉÁÎ ÁÌÅÓȟ ÁÓ ×ÅÌÌ ÁÓ #/Ϝ-heavy beers like Belgian triples and strong ales 

 

Snifter ɀ Similar to a goblet/chalice and a wine glass. Designed to capture the 

volatiles yet allow space for swirling to release a more aroma. 

!ÒÏÍÁÔÉÃ ÂÅÅÒÓ ÌÉËÅ "ÅÌÇÉÁÎ ÁÌÅÓȟ ÂÁÒÌÅÙ ×ÉÎÅÓȟ ÁÎÄ ÄÏÕÂÌÅ )0!ȭÓȢ 

 

Tulip ɀ Like the snifter, the bulbous body allows for swirling to release aromas. 

The lip of the Tulip glass is slightly flared at the rim that helps with head retention. 

Scottish ales, Belgian ales, and hoppy, malty, aromatic beers. 

 

Thistle ɀ A variant of the tulip, though slightly slimmer and curvier. 

Robust, hoppy, malty, or aromatic brews like Scottish ales, Belgian ales, barley 

wines and double/imperial IPAs. 

 

Other Beer Glasses (Ipas & hoppy ales) 

Teku ɀ An elegant, long stem beer glass with a thin lip. Like a wine glass, the stem 

prevents your hands from warming the glass. Designed to provide a full sensory 

ÅØÐÅÒÉÅÎÃÅ ÂÙ ÃÁÐÔÕÒÉÎÇ ÁÎÄ ÒÅÌÅÁÓÉÎÇ ÔÈÅ ÂÅÅÒȭÓ ÁÒÏÍÁÓ ÖÉÁ ÔÈÅ ÏÕÔ×ÁÒÄ ÃÕÒÖÅȢ 
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Sour beers and other strongly aromatic beers. 

 

IPA Glass ɀ A wide mouth and top half with a narrow/ridged stem base. Designed 

by Dogfish Head Craft Brewed Ales, Sierra Nevada Brewing Company with Spiegel 

au glass maker. Regular pint glasses warm up IPAs too quickly, which is why this 2-

millimeter -thick-walled glass helps maintain the temperature. The bowl helps lead 

ÔÈÅ ÁÒÏÍÁÓ ÔÏ ÙÏÕÒ ÎÏÓÅȢ 4ÈÅ ÅÔÃÈÅÄ ÂÏÔÔÏÍ ÏÆ ÔÈÅ ÇÌÁÓÓ ÈÅÌÐÓ ÒÅÌÅÁÓÅ ÔÈÅ ÂÅÅÒȭÓ 

carbonation in cascading bubbles. 

Stout Glass ɀ Similar to the IPA Glass, this glass was created by Spiegel au, in 

partnership with Company and Rogue. The tapered glass with a slightly narrow 

mouth ensures retention of the foam head. The bowl shape of the glass is designed 

to highlight the rich, malty, and chocolaty notes of the stout beer. 

Stouts 

 

American Wheat Beer Glass ɀ This Wheat is thin-walled and has a narrow mouth 

and base. The narrow mouth opening is designed to deliver beer evenly and 

enhance mouthfeel from the acidity and sweetness of the wheat malt. The large 

center is intended to concentrate and capture complex aromas. 

Hoppy, refreshing American Wheat Beer. 

  

 Temperature 

 Beer should be stored in the refrigerator at 2° to 3°C (35°-37°F). 

 Unpasteurized draft beer can spoil if stored above 7°C (45°F). 

 Serving temperatures:  European lagers 7° to 9°C (45°-48°F), 

American lagers 4° to 7° (40 °-45F), ales, porters, and stouts 10°to 13°C (50°-55°F). 

 Beer served too cold will be flat and look cloudy. 

 "ÅÅÒ ÓÅÒÖÅÄ ÔÏÏ ×ÁÒÍ ×ÉÌÌ ÂÅ Ȱ×ÉÌÄȱ ÁÎÄ ÆÏÁÍÙȢ 

 

Cleanliness of glassware 

It is important to have the proper cleaning equipment at the bar and to use the right 

detergents and clean water. 

 

Pouring of beer  

 A good head at the top of the glass is very important. 

 Foam should be about 3/ 4 to 1 inch wide (2 to 2.5 cm). 

 Tilt the glass at a 45-degree angle as you pour the beer. 
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Wine 

 

Classification of wine 

 Red, white, or rosé 

 Still or sparkling. 

 Fortified or desert. 

Wine can be described using its combined characteristics. Thus, a 

wine may be dry, medium dry or sweet, and light, medium, or full-

bodied. 

The five basic components of wine are: 

 Color - Wines generally come in three colors: white, rosé (pink) and red. Red wines 

range in color from purple to ruby and lose color as they age, moving into garnet, 

tawny and, eventually, brown. White wines are lemon-colored, sometimes with flecks 

of green in youth and they gain color as they age, moving into gold, amber, tawny, and 

brown. Rosé wines have colors ranging from light pinks to salmon to very light, ruby 

reds. 

 Water - Wines are comprised of 80-90% water. 

 Acid - Only about 0.5 to 0.75% of wine is comprised of acid, but it is a critical 

structural element. Wine slacking in acidity is flabby or flat. Acidity also helps wine 

pair with a variety of foods. 

 Alcohol - Alcohol accounts for about 10-ρυϷ ÏÆ Á ×ÉÎÅȭÓ ÖÏÌÕÍÅȢ 4ÈÉÓ ÉÓ ÁÃÈÉÅÖÅÄ 

through fermentation in which yeast consumes sugar and produces carbon dioxide 

and heat. 

 Sugar content - Wines vary in the amount of sugar remaining in the wine after 

fermentation stops. Depending on the residual sugar content, wine may be classified 

as dry, off-dry, medium-sweet, or sweet. Wine should always be slightly sweeter than 

the food it is paired with. Sweet wines may pair with dessert, spicy food, or contrast 

with salty food. 
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Alcohol content 

Wines may also be classified by the level of alcohol. 

 Table wines generally have alcoholic concentrations lower than 14% abv. 

 Carbon dioxide content classifies a wine as either still or sparkling. 

 Still wines go through a primary fermentation process. 

 Sparkling wines go through two separate fermentations. Since the secondary 

fermentation takes place within an enclosed container, the carbon dioxide gas 

dissolves in the wine creating a sparkling wine. The lowest quality sparkling wines 

are created by the addition of carbon dioxide. 

 

Phenolic compounds 

Polyphenols or phenolic compounds exist in minute quantities yet have a major impact on a 

×ÉÎÅȭÓ ÓÔÒÕÃÔÕÒÅȢ 

 

Tannins are found in the skins, seeds, and stems of grapes and in the oak barrels in which 

×ÉÎÅÓ ÁÒÅ ÁÇÅÄȢ 4ÁÎÎÉÎÓ ÃÒÅÁÔÅ Á ȰÂÁÃËÂÏÎÅȱ ÆÏÒ ×ÉÎÅÓ ÁÎÄ ÃÒÅÁÔÅ Á ÄÒÙÉÎÇ ÓÅÎÓÁÔÉÏÎ ÏÎ ÔÈÅ 

palate. Most white wines do not contain tannins unless they go through extended skin 

ÃÏÎÔÁÃÔȢ 4ÈÅÓÅ ×ÉÎÅÓ ÁÒÅ ÏÆÔÅÎ ÒÅÆÅÒÒÅÄ ÔÏ ÁÓ ȰÏÒÁÎÇÅȢȱ  

Tannin creates texture more than taste, drying the mouth. Low tannin wines are silky 

smooth, while high tannin wine makes the mouth feel leathery.  

 

Grapes that have high tannin tendencies are Nebbiolo (Barolo, Barbaresco), cabernet 

sauvignon (Bordeaux, California, Australia, southern hemisphere, Washington), Petite Syrah 

(U.S.), Carignan (south France, Spain), Syrah (Rhone, US, Australia). 

Grapes that are low in tannin are Gamay, Pinot Noir, Berbera. 

 

Anthocyanins give red wines their color and are found in red grape skins. 

 

Flavanols give white wine their yellow pigment and are more pronounced in sunnier 

climates. 

 

A world of wine 

You may have heard reference to Old World and New World wines. The Old World refers to 

all of Europe and the New World is everywhere else. As a broad generalization, Old World 
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wines tend to be lower in alcohol and higher in acidity, with more mineral and earthy 

components. New World wines are typically higher in alcohol, with more fruit-dominated 

flavor profiles. However, there are many examples in both categories that do not follow this 

somewhat archaic oversimplification.  

A look at the distribution of grape-growing/wine -making regions of the world will reveal a 

distinct pattern. These regions usually lie between the latitudes of 30 to 50 degrees in both 

the north and south hemispheres. Thus, in Europe, Germany is at the extreme north of the 

limit. In the southern hemisphere, New Zealand is in the extreme south. 

Since more and more countries around the world are producing high quality wines, 

viticulture and vinification practices have become more technically advanced. 

France and Italy vie for the highest volume produced in the world. But with planting 

increasing in China and the rest of the New World the future holds nearly limitless options 

for wine enthusiasts. 

Terroir  

Terroir is a combination of factors influencing the grape vine, encompassing soil, climate, 

grape variety, vintage, sunlight, rainfall, aspect of terrain and any other physical condition 

that may impact vine growth. 

Soil 

Grape vines do well under a certain amount of stress. Rich, well-irrigated soils allow for better 

growth of the vines, but this tends to produce wines generally lacking concentration. 

Paradoxically, poor soils produce grapes with a great concentration of flavors. 7ÈÅÎ Á ÖÉÎÅȭÓ 

roots are forced to dig deeper into the earth to find the minerals and water it needs, more 

interesting wines result. 

Vines dislike overly damp soils. Porous soils prevent the roots from becoming clogged with 

water and ensure relatively fungus-free growing conditions. Gravelly, sandy, pebbly soils are 

loose and allow the roots to grow freely, while limestone and chalk are soft and easily 

burrowed through by the roots. All these soil types also allow water to drain off quickly. 

 

Climate 

The climatic conditions of a geographical region are a relatively constant factor. Unlike 

changes in weather, variations in climate seldom occur and thus climates do not vary on a 

day-to-day basis. The seasonal changes in temperate climates provide the sunlight, warmth, 

and precipitation necessary for vines to flourish. 

Typical time between bud break and harvest is about 120 days, during which grape vines 

need a minimum of 1500 hours of sunshine to ripen. To ripen fully, red grapes need more 

heat and sunshine than white. This is why most marginal vineyard areas, those close to the 
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limits of vine cultivation such as Germany and England, are planted with white varieties and 

the reds that are grown are usually the early-ripening varieties.  

Wine cannot be made without water. However, too much water at the wrong time can ruin a 

crop. Moisture during summer and spring is generally desirable but never near harvest time. 

Some countries, such as France, prohibit the practice of irrigation, while wine regions in the 

USA, Australia, and Chile allow the practice, as there is little or no rainfall during the long, hot 

summers. 

Too much rainfall will result in plump grapes without flavor concentration and promote rot 

and fungal diseases. 

Conditions with too little sunlight result in under ripe grapes that are very acidic, lacking 

enough sugar. 

 

Grape variety 

Almost all grape varieties take their color from their skins. Therefore, white wine can be made 

ÆÒÏÍ ÒÅÄ ÇÒÁÐÅÓ ÉÆ ÔÈÅ ȰÍÕÓÔȱ ÉÓ ÎÏÔ ÁÌÌÏ×ÅÄ ÔÏ ÃÏÍÅ ÉÎÔÏ ÃÏÎÔÁÃÔ ×ÉÔÈ ÔÈÅ ÓËÉÎÓȢ ! ÓÈÏÒÔ 

amount of skin contact is the preferred method to produce rosé wines. 

The species identified for quality wine production is vitis vinifera . A great deal of 

experimentation is taking place in the use of hybrids for the production of root stocks to 

mitigate common vine diseases. 

Vitis vinifera varieties used to produce the most seen wines: 

Red grape varieties 

Cabernet franc 

Cabernet sauvignon 

Gamay 

Grenache 

Merlot 

Malbec 

Petit Verdot 

Carmenere 

Pinot noir 

Sangiovese 

Syrah/shiraz 

Nebbiolo 

Barbera 

Tempranillo 

Zinfandel 

White grape varieties 

Chardonnay 

Chenin blanc 

Vermentino 

Viognier 

Gewürztraminer 

Muscadelle 

Gruner veltliner 

Muscat 

Pinot blanc 

Pinot Gris 

Riesling 

Sauvignon blanc 

Ugni blanc/trebbiano 

Sémillon 

 

There are about 7000 known grape varieties. 

 

Grapes that are high in acid are:  
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Sauvignon Blanc, Riesling, Albino among the whites. 

Barbera, Sangiovese, Pinot Noir among the reds. 

 

Grapes that are low in acid are: 

Chardonnay, Gewürztraminer, Viognier 

 

 

 

Vintage 

4ÈÅ ÙÅÁÒ ÔÈÅ ÇÒÁÐÅÓ ÁÒÅ ÈÁÒÖÅÓÔÅÄ ÉÔÓÅÌÆ ÉÓ ÓÏÍÅÔÉÍÅÓ ËÎÏ×Î ÁÓ ȰÔÈÅ ÖÉÎÔÁÇÅȢȱ &ÒÏÍ ÙÅÁÒ-to-

year weather conditions will affect the grapes produced in that season. Note that climate is 

an overarching typical pattern, whereas weather varies with the weather during the year of 

the harvest. Sunlight, temperature, precipitation, and wind will all vary from year to year and 

create a unique expression, a snapshot of the year captured in the bottle. The year of the 

vintage will be expressed on the wine label. 

 

Viticulture practices 

Vines are perennial plants and generally can go 

on producing crops for several decades. Most 

vines do not bear fruit suitable for quality wine 

until their third year.  

The typical lifespan of a grape vine is 25-30 

ÙÅÁÒÓȢ 4ÈÅ ÔÅÒÍÓ ȰÏÌÄ ÖÉÎÅÓȱ ÁÎÄ ȰÁÎÃÉÅÎÔ ÖÉÎÅÓȱ 

may appear on a label. In the USA, this term has 

no legal meaning. Many vines are uprooted as 

their yields diminish, at the discretion of the 

winemaker. As vines age, the fruit they produce will be lower in volume but higher in 

concentration and quality. 

In some cases, the concentration of fruit flavors from vines upwards of 80 years old are so 

impressive, they are maintained for their high-quality fruit.  

The annual cycle of a vine 

In a typical year, vines will remain dormant through the winter and begin to draw sap and 

water up through their root system once temperatures are consistently above 10°C (50F). 

The sap is then pushed out through the cut points from winter pruning which is where new 

growth will form. Bud break then occurs, which leads to flowering and fruit set. The vine will 

use sunlight to produce energy for photosynthesis which the vine directs to the growth of its 
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canopy (leaves) and grapes. 

Veraison is the point at which 

the vine stops putting energy 

into leaf growth and focuses on 

grape sugar.  

Before veraison occurs, 

winemakers may choose to 

ȰÇÒÅÅÎ ÈÁÒÖÅÓÔȟȱ ÃÕÔÔÉÎÇ 

bunches of grapes to force the 

vine to focus its energy on the 

remaining fruit. This is also the 

moment when red varieties will 

turn from green to red and 

white will turn from green to 

golden. From this point, the wine maker must decide when the grapes have reached an 

optimum balance of acidity, sugar ripeness, and phenolic ripeness (the maturity of the 

phenolic compounds found in the skins). 

 

Training the vine 

Vines naturally coil along the ground, cling to buildings, or sprawl out like a bush. Modern 

wine makers employ canopy management to make sure grapes are receiving the proper 

amount of sunlight. If the canopy is too vigorous, it will block the sunlight from reaching the 

grapes, and if it is too thin, the grapes can be sunburned. Canopy management also allows 

wine makers to regulate air circulation in the vine and reduce fungal disease. There are many 

different training/trellising systems which will vary fro m region to region based on terroir 

ÁÎÄ ÔÒÁÄÉÔÉÏÎȢ 4ÈÅ ÍÏÓÔ ÃÏÍÍÏÎ ÍÅÔÈÏÄ ÉÓ ȰÇÕÙÏÔȟȱ ÉÎ ×ÈÉÃÈ ÔÈÅ ÖÉÎÅ ÉÓ ÓÔÒÅÔÃÈÅÄ ÏÕÔ ÁÌÏÎÇ 

a horizontal wire. 

Harvest 

Grapes are harvested either mechanically or by hand. The harvesting techniques vary with 

the terrain and types of wine being produced 

Mechanical harvesters are used for large volumes and are much more economical and 

efficient than hand harvesting the grapes. 

Note that high quality wines can be produced from both hand and mechanical harvesting. 

Mechanical harvesters straddle the rows and shake the grapes off the vines. Through this 

method, producers will inevitably shake loose mog (material other than grapes). These 

materials fromɂleaves to insects to rodentsɂcan be removed by hand sorting on a 

conveyor belt before the grapes are pressed. Hand harvesting is a gentler process that allows 

whole cluster selection and is required in some places. 
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Only vineyards on flat terrain can use mechanical harvesters, while those on terraces or hilly 

terrains are forced to hand-pick the grapes. Sweet wines can be affected by botrytis (gray 

mold) and noble rot, so they must be handpicked in multiple succession. 

Beaujolais and champagne wines must be hand harvested because an intact cluster is integral to 

the production method. 

Many producers choose to harvest at night while the grapes are cool in order to maintain acidity 

and delicate fruit flavors. Because yeasts are naturally present on the skins, in a warmer 

environment spontaneous fermentation may occur before grapes reach the winery if care is not 

taken to control the temperature. 

 

What do all great vineyard sites have in common? 

They are not very fertile.  

Their soil regulates the water supply so there are no extremes, regardless of rainfall.  

They have good drainage.  

Their soil has a structure that enables the vine to access the water table below, which means 

the best sites maintain consistent quality regardless of the vintage. 

 

3ÏÉÌ ÓÔÒÕÃÔÕÒÅ ÉÓ Á ÍÉØ ÏÆ ÖÁÒÉÏÕÓ ÓÏÉÌ ȰÆÒÁÃÔÉÏÎÓȱ ÔÈÁÔ ÄÅÔÅÒÍÉÎÅ ÔÈÅ ÑÕÁÌÉÔÙ ÏÆ ÔÈÅ ÓÉÔÅ ÁÎÄ ÔÈÅ 

crop harvested from it:  Soil fractions include: clay (holds nutrients, and water), silt, sand 

(least capacity for nutrients and water), minerals (for porosity), rocks (reduce erosion, 

radiate heat, reduce soil water loss due to evaporation), organic matter (helps soil to 

crumble easily), and sandy soil (retains nutrients and water). 

VINIFICATION 

Both red and white grapes are used to make wines. The must is non-pigmented, except for 

some rarely seen teinturier  (red) varieties. When crushed, red/black grapes contain pigment 

in their skins. It is possible to produce a white wine from red grapes by pressing the juice off 

the skins without allowing time for extraction to occur. 

The stages of wine production will vary depending on the color of wine being made but, in 

general, they are: 

1. Sorting/de-stemming 

2. Pressing 

3. Maceration (For white wines, the must is usually pressed before fermentation, while 

red wines are fermented on the skins for optimal phenolic extraction.) 

4. Fermentation 

5. Maturation 

6. Blending 

7. Fining, filtering, and cold stabilization 

8. Bottling 
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1. Sorting and de-stemming 

Once the grapes come in from the vineyard, the vinification process begins. If grapes 

were harvested by hand, they will be in full bunches, still attached to the stems. Since 

machine harvesters shake the grapes free, these grapes will already be de-stemmed. 

The decision of whether to de-stem is up to the winemaker. Stems contain tannins 

and some bitter components. It may be beneficial to press some grapes with the stems 

for added complexity, but too much can overpower the fruit flavors and result in off-

putting green notes and tannins. 

Wineries producing high-quality wines typically hand-sort the grapes on a conveyor 

belt to remove any mog or under ripe/overripe grapes. For large scale economy 

production, grapes may be poured by the truckload into a sorter/de-stemmer and 

then conveyed directly to a press. 

! ÓÅÐÁÒÁÔÅ ÍÅÔÈÏÄ ÃÁÌÌÅÄ ȰÃÁÒÂÏÎÉÃ ÍÁÃÅÒÁÔÉÏÎȱ ÒÅÑÕÉÒÅÓ ÔÈÅ ÇÒÁÐÅÓ ÔÏ ÂÅ ÌÅÆÔ ÏÎ ÔÈÅ 

stems and enter the fermentation vat in whole clusters. As carbon dioxide builds up 

within a closed vat, fermentation begins inside each grape. The grapes burst, allowing 

the juice to meet the natural yeast present on the skins and continue fermenting. 

 

2. Crushing/pressing 

As mentioned, white grapes are usually pressed off the skins 

immediately to avoid extraction of bitter phenolic or tannins. 

4ÈÅ ÅØÃÅÐÔÉÏÎ ÔÏ ÔÈÉÓ ÉÓ ȰÏÒÁÎÇÅ ×ÉÎÅÓͻͻ ×ÈÉÃÈ ÁÒÅ ÖÉÎÉÆÉÅÄ ÉÎ ÔÈÅ 

style of red wines. Orange wines have long-been produced in the 

Friuli -Venezia Giulia region of Italy and are seen increasingly in 

other areas. 

Red wines are crushed to break the skins and allowed to macerate before pressing. 

The traditional horizontal is gentle on the grape, but time-consuming. A variety of 

newer horizontal and bladder presses have been invented to extract an optimum 

amount of juice without pressing out the harsher elements in the skins and pips 

(seeds). 

 

3. Maceration 

Maceration allows the must to extract phenolic compounds, including color, tannin, 

and flavor compounds. This period is relatively short for most white wines and may 

be up to several weeks for full-bodied red wines. The best rosé wines are produced 

by allowing red grapes to macerate on the skins for a few hours to a few days and 

then pressed to obtain the desired color. 
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4. Fermentation 

Fermentation occurs when yeast, naturally present in all agricultural products, 

consumes sugar and produces alcohol, heat, and carbon dioxide. When the yeasts 

ÈÁÖÅ ÆÉÎÉÓÈÅÄ ÔÈÅ ÃÏÎÖÅÒÓÉÏÎȟ ÔÈÅÙ ÅØÐÉÒÅ ÁÎÄ ÁÒÅ ÔÈÅÎ ÒÅÆÅÒÒÅÄ ÔÏ ÁÓ ȰÌÅÅÓȢȱ 

Most fermentations are now temperature-controlled to allow specific flavor and 

aromatic compounds to develop, and, in some cases, this leaves residual sugar. 

Typically, fermentation obtains an abv of 9-15%. Warmer climates will ripen grapes 

more fully, resulting in more fermentable sugar than cooler climates. 

Winemakers may choose to allow the natural yeast present on the grapes to begin 

fermentation or choose an inoculated yeast that has been specifically cultivated for 

desirable characteristics. Proponents of natural or indigenous yeast will say this 

method expresses true terroir and adds character to the wine, while those in favor of 

inoculated yeaÓÔ ÎÏÔÅ ÔÈÁÔ ÎÁÔÕÒÁÌ ÙÅÁÓÔÓ ÍÁÙ ÒÅÓÕÌÔ ÉÎ Á ȰÓÔÕÃËȱ ÆÅÒÍÅÎÔÁÔÉÏÎ ÏÒ ÙÉÅÌÄ 

inconsistent results. 

! ÓÅÃÏÎÄÁÒÙ ÆÅÒÍÅÎÔÁÔÉÏÎ ËÎÏ×Î ÁÓ ÍÁÌÏÌÁÃÔÉÃ ÆÅÒÍÅÎÔÁÔÉÏÎ ÏÒ ȰÍÌÆȱ ÉÓ Á ÂÁÃÔÅÒÉÁÌ 

fermentation which converts malic acid (sharp taste, found in granny smith apples) 

to lactic acid (the acid found in milk). Almost all red wines go through this secondary 

fermentation. White wines that are intended to be crisp and refreshing will not go 

through miff , while creamy, buttery white wines will benefit from the round 

characteristics it produces. 

 

5. Maturation 

After a must has been fermented, it is considered wine. Many wines are subjected to 

aging in oak barrels to add layers of flavor, allow the existing flavors to expand, or 

ÉÎÃÒÅÁÓÅ ÔÈÅ ×ÉÎÅȭÓ ÁÂÉÌÉÔÙ ÔÏ ÁÇÅȢ .Å× ÂÁÒÒÅÌÓ ×ÉÌÌ ÉÍÐÁÒÔ ÔÈÅ ÍÏÓÔ ÆÌÁÖÏÒ ÔÏ ×ÉÎÅÓȟ 

while barrels are considered neutral after about three years. Oak is the most common 

wood used in aging, because its flexibility allows it to be shaped into a barrel, and its 

porosity allows a good degree of oxygen to permeate the wood and flavor compounds. 

American and French oak, which are the most common woods used, are very different 

in terms of the flavors they impart. American oak is looser-grained, allowing more 

oxygen to pass through, and imparts notes of coconut, vanilla, dill, and overall heavier 

flavors. French oak is tighter grained and imparts more subtle notes of baking spices. 

Oak also contains tannin which can add to the complexity of a wine. 

Aging in oak is expensive, not only because of the cost of the individual barrel, but 

also because inventory is tied up during the aging process. In general, French oak is 

about twice as expensive as American oak. Producers looking to add oak 

characteristics without incurring the cost may employ wood staves or chips. The 

effect is not as rich or subtle but will still add character to the wine. 
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6. Blending 

Before, during or after barrel aging, the winemaker will blend together different lots 

to create a wine with the desired flavor and body. While many U.S. consumers 

purchase wines based on a single variety, some of the best wines produced around the 

world are blends. U.S. labeling laws allow for a single variety to appear on a label if it 

is comprised of 75% of that variety, so even many of those are blends! 

Through many tastings, usually with a winemaking team, the blending process will 

produce a finished wine with the right balance of fruit, acidity, alcohol, and tannin. 

 

7. Fining, filtration, and cold stabilization 

After blending, wines must be clarified so the finished product will not be cloudy or 

hazy. Also, any leftover yeast or particles that could cause a wine to spoil need to be 

removed. During fining, unstable colloids will bind to a solution added to the wine, 

causing it to precipitate out. The heavier compounds can then be removed through 

filtration. Care must be taken to avoid removing the flavor of the wine, so some 

winemakers choose not to filter their wines. Common filtering agents are bentonite 

(clay) or albumen (fish bladder). 

Cold stabilization is a process normally applied in cool regions where wines may have 

an excess of tartaric acid. In this process, the wines are chilled to a point that 

ȰÔÁÒÔÒÁÔÅÓȱ ÏÒ Ȱ×ÉÎÅ ÄÉÁÍÏÎÄÓȱ ÆÏÒÍȟ ×ÈÉÃÈ ÃÁÎ ÔÈÅÎ ÂÅ ÒÅÍÏÖÅÄȢ 4ÁÒÔÒÁÔÅÓ ÌÏÏË ÌÉËÅ 

small shards of glass. If a consumer encounters this, assure them it is not harmfulɂ

the same as cream of tartar. However, to avoid confusion, many producers choose to 

remove the tartrates in advance of bottling. 

 

8. Bottling 

Bottling must occur in a sterile environment where all equipment has been carefully 

cleaned in preparation. Everything from the region, the abv, producer, variety and 

contents must be approved by the government and different regions require specific 

information to be printed on the label. Standard bottle size is 750 ml, but wines 

produced in bag-in-box, keg and other styles are growing in popularity. 

 

Organic and biodynamic 
Organic and biodynamic wines are now certified as such. Before being permitted to use the 

×ÏÒÄȱ ÏÒÇÁÎÉÃȱ ÏÎ Á ÌÁÂÅÌȟ ÔÈÅ ×ÉÎÅ ÍÁËÅÒ ÍÕÓÔ ÕÓÅ ÏÎÌÙ ÏÒÇÁÎÉÃ ÆÁÒÍÉÎÇ ÔÅÃÈÎÉÑÕÅÓ ÆÏÒ Á 

minimum of three years. French certification is granted from the French Ministry of 

Agriculture: Ecocert, Qualité France, Ulsae, Agrocert, Certipaq and Aclave. Once an estate is 

certified as agriculture biologique, it can use a logo from either the EU or the official organic 

label. 

"ÉÏÄÙÎÁÍÉÃ ÆÁÒÍÉÎÇ ÉÓ ȰÁ ÓÐÉÒÉÔÕÁÌ-ethical-ÅÃÏÌÏÇÉÃÁÌ ÁÐÐÒÏÁÃÈ ÔÏ ÁÇÒÉÃÕÌÔÕÒÅȢȢȢȢȱ "ÉÏÄÙÎÁÍÉÃ 

wine is made with a set of farming practices that view the farm or vineyard as one solid 



 

130 |  Page                                                            Copyright MMXXV 
International Bartenders Association 

organism. The ecosystem functions with each portion of the farm or vineyard contributing to 

the others. The idea is to create a self-sustaining system. Natural materials, soils, and 

composts are used to sustain the vineyard. Chemical fertilizers and pesticides are forbidden. 

 

Sparkling wine 

The traditional method for sparkling wine production, also 

known as methode traditionelle, is a labor-intensive and 

expensive process, but produces the best sparkling wines in 

the world. The stages in this process are: 

 Harvesting grapes 

 Primary fermentation 

 "ÌÅÎÄÉÎÇ ÏÆ ÂÁÓÅ ×ÉÎÅÓ ÏÒ ȰÁÓÓÅÍÂÌÁÇÅȱ 

 Bottling & adding the liqueur de tirage 

 Second fermentation 

 Maturing on less 

 Remuage 

 $ÉÓÇÏÒÇÉÎÇ ÏÒ Ȱdegourgementȱ 

 Adding the ÌÉÑÕÅÕÒ ÄȭÅØÐïÄÉÔÉÏÎ 

 Corking and labelling 

 

Harvesting grapes  

The grapes are pressed according to the requirements of AOC (Appellation d'Origine 

Contrôlée) regulations using a special press. These are usually portable so must be removed 

from the skin in the vineyard as quickly as possible. Many white wines from Champagne are 

produced with at least some red grapes, so skin contact is avoided to prevent color extraction. 

 

Primary fermentation 

The first fermentation results in a highly acidic, still base wine (Champagne is one of most 

northerly wine producing regions in the world and is very cold.) The alcoholic content at that 

point is 7-9%. 

 

Blending of base wines 

Also, known as creating the cuvée, blending the base wines creates continuity of a house 

style. Most Champagne produced is non-vintage, so a comprehensive library of different 

ÖÉÎÔÁÇÅÓ ÉÓ ÉÎÔÅÇÒÁÌ ÔÏ ÍÁÉÎÔÁÉÎÉÎÇ Á ÌÁÂÅÌȭÓ ÆÌÁÖÏÒ ÐÒÏÆÉÌÅȢ 4ÈÅ ÓÔÉÌÌ ÂÁÓÅ ×ÉÎes are tasted and 

assessed before a blend is decided upon., This blending of wines from the first fermentation 

ÉÓ ÁÌÓÏ ÃÁÌÌÅÄ ȰassemblageȢȱ 4ÈÅ ÒÅÓÕÌÔÁÎÔ ÂÌÅÎÄ ÏÆÔÅÎ ÉÎÃÌÕÄÅÓ ÍÏÒÅ ÔÈÁÎ ÏÎÅ ÇÒÁÐÅ ÖÁÒÉÅÔÙ 

from diverse regions within Champagne. 
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Bottling & adding the liqueur de tirage 

The liqueur de tirage is a mixture of cultured yeasts, reserve stock of still wine, and sugar. 

After blending, the liqueur de tirage is added to the blended base wine and this mixture is 

then bottled. The bottle is sealed either with corks and a wire muselet or with crown caps. 

The bottles are then stored away to allow the yeast to ferment the sugar in the wine. 
 

Second fermentation 

The yeast and sugar cause a second fermentation to occur within the sealed bottle, resulting 

in alcohol, carbon dioxide and lees (dead yeast cells). The carbon dioxide dissolved within 

the wine is how champagne receives its effervescence.  
 

Maturing on lees 

Once the secondary fermentation is completed, bottles are left in cellars resting on their sides 

(sur latte) to age for at least 15 months. Within the bottle, the yeast eventually dies as the 

sugar is depleted. The deposit (lees) is left with the wine as it ages, adding a characteristic 

yeasty, bready flavor and complexity. During this process, the dead yeast cells break down 

is known as autolysis. 
 

Remuage 

To remove the sediments from the wines, a labor-intensive 

technique known as remuage (riddling) was created by the 

house of Veuve Clicquot Ponsardin. 

In this technique, the bottles of Champagne are placed on 

wooden frames called pupitres and gradually hand-turned 

and lightly slammed back into the frames at an increasingly 

inclined angle daily. 

This daily treatment causes the fine sediments to slide slowly 

towards the neck of the bottle. At the end of this remuage process, the sediments are resting 

in the neck of the bottle. 

The use of automated large cage-like gyropalattes with a capacity of 504 bottles reduces the 

need for hand-rem uage and cuts down on labor and time. However, the top wines of each 

Champagne house are still hand-riddled because producers believe these wines deserve the 

best treatment. 
 

Disgorging 

The act of dégorgement (disgorging) is a process in which the dead yeast (sediment) in the wine 

is removed. 

The bottles are placed in a fully upside-down position known as sur pointe with all the lees 

resting near the cap. The necks of the bottles are first dipped into a very cold brine solution which 
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ÆÒÅÅÚÅÓ ÔÈÅ ×ÉÎÅ ÉÎ ÔÈÅ ÎÅÃË ÏÆ ÔÈÅ ÂÏÔÔÌÅ ÁÎÄ ÔÒÁÐÓ ÔÈÅ ÓÅÄÉÍÅÎÔÓȢ 4ÈÉÓ ȬÉÃÅ ÓÔÏÐÐÅÒȭ ÉÓ ÔÈÅÎ 

ejected by the pressure of the dissolved gas within the wine when the cork or crown cap is 

removed. 

 

Adding the ÌÉÑÕÅÕÒ ÄȭÅØÐïÄÉÔÉÏÎ 

The loss of wine resulting from the dégorgement is topped up with a solution called the liqueur 

ÄȭÅØÐïÄÉÔÉÏÎ. This is a mixture of sugar and wine which determines the sweetness level of the 

finished wine. 

 

Style of Champagne               percentage of residual sugar 

Ultra-brut / extra brut              from 0 to 6 gms of sugar per liter 

Brut                                         less than 15 gms of sugar per liter 

Extra sec / extra dry               12 to 20 gms of sugar per liter 

Sec / dry                                 17 to 35 gms of sugar per liter 

Demi-sec / medium dry         33 to 50 gms of sugar per liter 

Doux / sweet                           more than 50 gms of sugar per liter 

 

Corking and labelling 

The bottles are then corked and the muselet (the wire cage which holds the cork in the 

bottle) is wound on. The neck of the bottle is covered with foil and the bottle is then labelled. 

A finished bottle of champagne has between 5 and 6 atmospheres (70-90 psi) of pressure, 

which is equivalent to that of a semi-tire! For this reason, sparkling wine should always be 

opened with caution. Firmly apply pressure with your thumb as soon as you begin loosening 

the cage. Without moving your thumb, gently turn the bottom of the bottle with your other 

hand; the pressure will push the cork out of the bottle. 

 

Sparkling wine terms 

Blanc de blancs - Champagne made entirely from white grapes from Chardonnay. This relatively 

higher acid style of Champagne is known for its elegance and finesse. 

 

Blanc de noirs-These wines are made exclusively from black grapes (Pinot Noir and Pinot 

Meunier). This blend produces a fuller bodied style of wine with more red fruit on the nose and 

palate. 

 

Rosé-Pink champagne is made by adding a small amount of red wine to the base wine. 

Champagne is the only quality region of France which allows the production of rosé by this 

method. 
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Champagne millésimé (vintage champagne)-In good years, the best quality champagnes (which 

have a good aging potential) are carefully chosen and classified as vintage champagne. The wine 

is aged for at least three years on the lees. 

 

Prestige cuvée-Various top champagne houses create a blend representing their very best wines. 

These are often single vintage blends, though they may also be made from multi-vintage blends. 

Prestige cuvée wines are often given special recognition and a brand name by which the wine is 

then marketed and sold. 

 

Cremant-Wines produced in the traditional method in France but made outside of the 

Champagne region are labeled as cremant de (region of origin). Excellent value can be found in 

Cremant de Bourgogne, Cremant de Bordeaux and Cremant de la Loire, to name a few. 

 

Cava-Spanish sparkling wine, centered around the Penedes region, is produced in the traditional 

method from paralleda, macabeo and xarel-lo grapes.  

 

Cuvee close/charmat/tank-Prosecco is made using a method in which the secondary 

fermentation takes place in a tank rather than in bottles. This is the preferred method for 

aromatic varieties (Glera is the grape used) and is also much less expensive to produce. 

 

Storing & Aging Wines 
Wine should be consumed when the elements of fruit, 

acidity and tannin are in balance but before the wine 

begins to oxidize and lose character. Great wines 

from ideal vintages can develop for several decades 

ÂÅÆÏÒÅ ÔÈÅÙ ÐÅÁË ÁÎÄ ×ÏÎȭÔ ÂÅÇÉÎ ÔÏ ÄÅÔÅÒÉÏÒÁÔÅ for 

quite a few years after that. Over 90% of wines 

produced worldwide are intended for immediate 

consumption. Only higher wines intended for aging 

will improve with time spent in bottles. 

 

Colors 

Red wines lose color as they age, gradually changing from purple or ruby to tawny, garnet, 

and finally, brown. Most white wines start out as lemon-yellow, sometimes with flecks of 

green. In contrast to reds, white wines gain color as they age, moving from gold to tawny and 

brown. In some very old wines, it would be impossible to tell reds from whites by observing 

the color alone. 
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Aromas and bouquets 

4ÈÅ ÏÌÆÁÃÔÏÒÙ ÓÅÎÓÁÔÉÏÎÓ ÓÍÅÌÌÓ  ÁÓÓÏÃÉÁÔÅÄ ×ÉÔÈ ÙÏÕÎÇ ×ÉÎÅÓ ÁÒÅ ÄÅÓÃÒÉÂÅÄ ÁÓ ȰÐÒÉÍÁÒÙ 

ÁÒÏÍÁÓȢȱ 4ÈÅÓÅ ÉÎÃÌÕÄÅ ÆÒÅÓÈ ÆÒÕÉÔ ÁÎÄ ÆÌÏÒÁÌ ÁÒÏÍÁÓȢ !Ó ÔÈÅ ×ÉÎÅ ÁÇÅÓȟ ÁÎÏÔÈÅÒ ÌÁÙÅÒ ÏÆ 

ÃÏÍÐÌÅØÉÔÙ ÃÁÎ ÄÅÖÅÌÏÐ ÉÎÔÏ ȰÓÅÃÏÎÄÁÒÙ ÁÒÏÍÁÓȟȱ ÔÈÅ ÒÅÓÕÌÔ ÏÆ ÆÅÒÍÅÎÔÁÔÉÏÎ ÁÎÄ time spent 

aging in oak, and/or on the lees. Examples may include vanilla, baking spices, cedar, coconut, 

ÅÔÃȢ Ȱ4ÅÒÔÉÁÒÙ ÁÒÏÍÁÓȱ ÆÏÒÍ ÏÖÅÒ ÔÉÍÅ ÓÐÅÎÔ ÁÇÉÎÇ ×ÉÔÈ Á ÃÁÒÅÆÕÌÌÙ ÃÏÎÔÒÏÌÌÅÄ ÄÅÇÒÅÅ ÏÆ 

oxidation and include coffee, toffee, dried fruits, and mushrooms. 

4ÈÅ ȰÂÏÕÑÕÅÔȱ ÏÆ Á ×ÉÎÅ ÉÓ Á ÔÅÒÍ ÕÓÅÄ ÔÏ ÒÅÆÅÒÅÎÃÅ ÔÈÅ ÔÏÔÁÌ ÁÒÏÍÁÔÉÃ ÅØÐÅÒÉÅÎÃÅȢ )Æ ÙÏÕ 

smell only one or two primary flavors, the wine is simple and will likely not improve with 

age. If the wine shows layers of pleasant and nuanced flavors, it has a complex bouquet. 

 

Flavors 

As wine ages, the primary fruit flavors will evolve into dried fruit, and develop tertiary 

flavors like those found on the nose. If a wine seems to have searingly high acidity, 

overwhelming alcohol, or tannin, it is either not ready to drink or poorly made and 

unbalanced. With time, all elements should soften and integrate. A well-made wine will come 

into balance with a more complex and interesting profile. 

 

Sediment 

As wines age in the bottle, the molecules of the various structural components polymerize 

(join), forming longer-chain molecules, and precipitate out. Red wines tend to have more 

sediment due to the pigmentation and higher levels of tannin present. White wines, 

particularly those produced in cool climates, may throw tartrates. These are also known as 

Ȭ×ÉÎÅ ÄÉÁÍÏÎÄÓȭ ÁÓ ÔÈÅÙ ÌÏÏË ÌÉËÅ ÔÉÎÙ ÂÉÔÓ ÏÆ ÇÌÁÓÓ ÉÎ ÔÈÅ ÂÏÔÔÌÅȢ 4ÈÉÓ ÉÓ ÔÁÒÔÁÒÉÃ ÁÃÉÄ ÁÎÄ ÃÁÎ 

ÂÅ ÒÅÍÏÖÅÄ ÐÒÉÏÒ ÔÏ ÂÏÔÔÌÉÎÇ ÔÈÒÏÕÇÈ Á ÐÒÏÃÅÓÓ ËÎÏ×Î ÁÓ ȰÃÏÌÄ ÓÔÁÂÉÌÉÚÁÔÉÏÎȢȱ !ÌÔÈÏÕÇÈ 

harmless, their appearance is distracting, and the wine should be decanted off the 

sediment. 

 

Corks & caps 

Corks are produced in the south of Portugal, in southern Spain and in Italy. Botanically, the 

cork is the bark of the cork oak. Each year the cork tree produces from one to ten millimeters 

of bark. The best quality corks are obtained from bark that grows after the sixty-year mark. 

Better corks are more flexible and supple. Corks that dry out become brittle, so corked wines 

are best stored on their sides to keep the stopper moist. Cork forms a porous yet watertight 

seal. It allows very minute quantities of air to be exchanged between the wine and the 

atmosphere. These properties allow the wine to develop slowly while protecting it from 

oxidizing prematurely. 

As wines age in bottles, long-chain polymers are formed and fall to the bottom as sediment. 

!ÌÔÈÏÕÇÈ ÉÔ ÉÓ ÎÏÔ ÈÁÒÍÆÕÌ ÔÏ ÃÏÎÓÕÍÅȟ ÔÈÅ ÁÐÐÅÁÒÁÎÃÅ ÏÆ ÓÅÄÉÍÅÎÔ ÉÓ ÕÎÁÔÔÒÁÃÔÉÖÅȟ ÓÏ ÉÔȭÓ 
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important to decant older wines. However, as fruit flavors will dissipate more quickly in 

older wines, it is not always appropriate to decant for a long period of time before serving. 

Corks used in sparkling wine closures are cylindrical at the time of bottling, then form to an 

irreversible mushroom shape due to the high pressure in the bottle. Caution should always 

be taken to keep a thumb firmly over the cap as soon as the wire cage is released. 

3ÉÎÃÅ ÃÏÒË ÉÓ Á ÎÁÔÕÒÁÌ ÐÒÏÄÕÃÔȟ ÉÔ ÉÓ ÃÏÍÍÏÎ ÔÏ ÆÉÎÄ ȰÃÏÒËÅÄȱ ×ÉÎÅÓȟ ×ÈÉÃÈ ÓÍÅÌÌ ÌÉËÅ Á ÍÕÓÔÙ 

basement or wet cardboard. This is caused by a fungus in the cork reacting with chlorine in 

ÔÈÅ ×ÉÎÅÒÙ ÔÏ ÆÏÒÍ ÔÒÉÃÈÌÏÒÏÁÎÉÓÏÌÅ ÏÒ ȰÔÃÁȱȢ 3ÏÍÅ ÃÏÒË ÍÁÎÕÆÁÃÔÕÒÅÒÓ have developed 

technology to guarantee taint-ÆÒÅÅ ÃÏÒËȟ ÂÕÔ ÉÔȭÓ ÁÎ ÅØÐÅÎÓÉÖÅ ÎÁÔÕÒÁÌ ÃÌÏÓÕÒÅȢ 

Screw caps are an increasingly popular closure, spearheaded by Australia and New Zealand. 

Since over 90% of the wines produced worldwide are intended for early consumption, screw 

caps are a less expensive way to bottle than cork without the risk of tca. (Note: Tca can live 

on winemaking equipment, so if a winery has a tca problem, everything must be sterilized to 

avoid cork taint in all wines, even those with screw caps.) 

Unless a wine is intended for long-term aging and will benefit from the slow degree of 

oxidation cork allows, screw caps are perfectly suitable. They also make service in 

restaurants more efficient, if slightly less romantic. The biggest obstacle to overcome is the 

ÃÏÎÓÕÍÅÒȭÓ ÐÅÒÃÅÐÔÉÏÎ ÔÈÁÔ ÓÃÒÅ× ÃÁÐÓ ÁÒÅ ÏÎÌÙ ÆÏÒ ÃÈÅÁÐ ×ÉÎÅÓȢ 4ÈÉÓ ÉÓ ÎÏÔ ÔÒÕÅȢ -ÁÎÙ ÈÉÇÈ-

quality producers are switching to the more reliable, cost-effective, and convenient screw 

cap closure. 

 

Storing wines 

Wine is a live and ever-changing product, and it deserves all the care necessary to ensure its 

proper development. Ideal conditions include: 

 Cool and constant temperatures 

 Lay bottles on their sides 

 High humidity 

 Darkness 

 Air circulation/ventilation  

 Vibration-free foundation 

Wine stored anywhere from 10°-15.5°C (50-60°F) will do perfectly well, providing there is 

no great temperature variation over a relatively short period. 

 

Lay bottles on their sides 

Bottles should be stored horizontally. This helps to keep the cork moist, which expands to 

form a tighter seal. Storing a bottle upright result  in a shrunken, dried-out cork which will 

expose the wine to air, causing oxidation and ruining the wine. 

 

High humidity 

Maintaining at least 60-75% humidity prevents corks from drying out.  
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Darkness 

We know that the ultraviolet end of the light spectrum is most harmful to wines and that 

both sunlight and artificial lighting should be avoided. Brown glass bottles offer better 

protection than green glass. The most sensible thing to do is to always store wine in darkness 

and in constant, cool temperatures. 

 

Ventilation 

A well-ventilated storage space is essential. The cellar must be free from smells such as fuel, 

kerosene, and onions, which could be imparted to the wine. But draughty cellar subjects the 

wines to changes in temperatures and humidity levels so this must be carefully regulated.  
 

Vibration-free 

The storage area should not be subjected constantly to vibrations. Constant agitation 

accelerates aging in wines. 

Bottle shapes and sizes 

In ancient times, clay jars known as amphorae were used widely by Phoenicians. Once 

opened, the wine had to be consumed immediately as it would turn quickly to vinegar. Later, 

wooden barrels were substituted for the fragile clay jars. However, due to their relatively 

large size, these too easily allowed rapid oxidation and eventual spoilage of the wine. So, it 

became a common practice to age wines in barrels, which also added flavors and complexity.  

Wine bottles were first used by French viticulturists, notably Château Lafite Rothschild 

(Bordeaux, France). These bottles were hand-blown and neither completely cylindrical nor 

uniform and they were rather expensive, as the scale of use was relatively small. Later, large 

scale production lowered the costs of these bottles, allowing wider use.  

Today, bottles are used by almost every wine producer and shipper. They are an effective 

means of storing and packing a wine for sale and storage. Wine bottle shapes used in France 

and elsewhere in Europe evolved through the centuries and some regions are even legally 

required to use traditional  bottles, so the shape of the bottle can sometimes give an 

indication of the style of wine contained in it. 
 

Bottle sizes and aging 

The size of the bottle in which a wine is stored affects the rate of aging of the wine. The larger 

the bottle, the less air trapped in the bottle and consequently, the slower the wine ages. So, 

wine from the same vintage bottled in two different sizes will age differently. The wine in the 

smaller bottle will age faster and therefore peak faster. Therefore, many collectors enjoy 

procuring large format bottles. Additionally, they make wonderful party showpieces. 
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Bottle sizes used for still wines: 

 

Volume    Equivalent in in milliliters   Bottle (750 ml)  

Split      187 ml    quarter-bottle. 

Half      375 ml     half-bottle 

Full     750 ml    full bottle  

Magnum    1.5 liter     2 bottles 

Double magnum    3 liter      4 bottles 

Jeroboam    4.5 liter     6 bottles 

Imperial     6 liter      8 bottles 

Salmanazar    9 liter     12 bottles 

Balthazar    12 liter     16 bottles 

Nebuchadnezzar    15 liter     20 bottles 

Considerations when serving wine. 

 

When serving wine, consider the following: 

 Serving temperature of the wine 

 Choice of glassware 

 Decanting 

 

Wines must be served at the correct temperature. White wines are generally served between 

9°-12°C (48-55°F), depending on the variety and style. Fuller-bodied, oak-aged whites may 

be served at a slightly warmer temperature than lighter-bodied whites. Guests should be 

offered an ice bucket or chiller to keep the wine cool. 

Controversy will probably always surround the subject of the temperature at which wines 

are served. The dangers of extreme temperatures are well known. Over-chilling wine mutes 

the aroma. Served too warm, wine may lose its crisp, refreshing quality and alcohol may be 

too pronounced. Lighter-bodied reds are best served slightly chilled at 13°-15.5°C (55°-

60°F) while fuller-bodied reds are served at 14.5°-18°C (58°-64°F), subject to the preference 

of the guest and the wine storage capacity of the establishment. 

Should red wines be served at room temperature? 

4ÈÅ ÔÅÒÍ ȰÒÏÏÍȱ ÔÅÍÐÅÒÁÔÕÒÅ ÉÓ ÁÃÔÕÁÌÌÙ Á ÌÉÔÅÒÁÌ ÔÒÁÎÓÌÁÔÉÏÎ ÏÆ ÔÈÅ &ÒÅÎÃÈ chambre. The 

phrase was apparently coined in a room at springtime in Paris, at a cool 15.5°C (60of). 

Choice of glassware 

As wines continually improve in quality, researchers have found the best shapes for different 

wine styles, designed to complement, and highlight the attributes of each style or variety. In 

general, full-bodied red wine glasses are served in a wider and deeper bowl to allow the wine 
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to develop the bouquet without overwhelming the nose with alcohol. Light white wines are 

best served tapered tulip-shaped glasses with a smaller mouth to trap and concentrate their 

delicate bouquets. There are nearly as many variations of glassware available as there are 

wine producing regions. Business operators will need to decide how many styles of 

glassware they are able to maintain considering storage constraints and cost. 

 

Currently, sparkling wine glasses are usually fluted or tulip-shaped and have smaller mouths 

to showcase the bubbles moving upward in the glass, although many Champagne lovers will 

prefer to drink from a white wine or wider -bowled Pinot Noir glass to allow the aromatics 

to shine. 

The bowl of a wine glass should be large enough to hold enough liquid to allow swirling of 

the wine when it is being assessed. 

Wine glasses should always be held by the stem, not the bowl. This prevents the temperature 

of the hand from warming the wine in the glass and avoids unsightly fingerprints. Most 

importantly, human hands contain aromatic oils, especially if one has just touched food. 

Handling the bowl will impart odors on the glass that may interfere with the aromatics of 

the wine. 

Decanting 

The purpose of decanting is to remove sediment from an aged red wine or to allow a full-

bodied youthful wine time to breathe before drinking. Allowing wine to breathe will promote 

a higher degree of oxidation. In a youthful wine, this may soften the tannin and alcohol. As 

mentioned earlier, in an older wine, oxidation may cause it to deteriorate rapidly. If it is left 

to breathe too long, the fruit flavors may disappear. 

When decanting a bottle, carefully cut the capsule and remove the cork. When pouring, set a 

candle behind the bottle to illuminate the contents. The light reveals the sediments as the 

wine is being slowly poured into the decanter. A small amount of wine will have to be 

sacrificed and retained in the bottle with the sediment as soon as it approaches the neck and 

threatens to cloud up the already decanted wine. 

 

 






























































































































































































































































































































































































































































































































