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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 | share
this tool with our global bartending community.

This is not just a reissued document 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.

4EA )"1 860 EAOEOACA EO 110 xOEGOidIlves Iinlevety ET 1
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 craftliie empowering new

generations to innovate and redefine what bartending means today.

7EOEET OEAOA DPACAOh UT 6611 £ETA 11 & &qdidedO DOT A
to navigate the everchanging tides of hospitality. It celebrates mastery, encourages

curiosity, and honors individuality. Because while our techniqgues may evolveupessence

remains: to create connection, joy, and unforgettable experiences.

Let this be your companion, your mentor, and your spark to dream bigger for yourself, for
your bar, and for our global family of bartenders.

With respect and enthusiasm,

Bruno Santos
IBA President
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It gives me great pleasure to introduce you to the International Bartenders

I OO01 AEAOCET T80 ' AAAAT U #1 OOOAOS

IBA is a worldwide nonprofit 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

y" ! EO DPOI OA &1 MOTGBAEOETAMAAOC AOOAT AET
countries. A hallmark of the IBA authority!

The world is changing rapidly, so does the bartending industry, but the basics remain the

OAi Agq OEEI 1 Oh NOAI EOUh AT A ET OACOEOU8 4EA )"
this, we aspire to continue to enhance the profession of bartendindn 2006 the IBA

embarked on a global certification for bartenders, a certificate that is endorsed by the
membership of all our member countries withoutborders.

| 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 bevemindustry

as we continue to raise the bar. Experience the power of our network and make our world

your world!

, AO6GO OEAEA 11 EOA

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 progams 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 inperson courses to learn the skills, techniques and
knowledge necessary to be anexdelAT O AAO AT A AAOAOACAOGSE bpOI £AO
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 youam 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. T&is 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 apglatform 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 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 imgs 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.
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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 iRperson

activities - including educational events, meetings, and social gatheringsmust conduct

OEAI OA1 6GAOG ET AAAT OAAT AA xEOE OEA ! 001 AEAOQEIT I
hospitality.

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

visiong 41 EAAD OAEOET ¢ OEA OOAT AAOAO AT A ETIT xI AJ
Core ValuesiUNITY-PASSION.EGACY

What We Are:4 EA ) "1 EO OEA 111U ETOAOT AOGETTAI AAOC
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 th&ducation
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 th&ducation 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 kegspects 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 Pyramidgoes 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 obartending.

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 thelBA EDUCATION PYRAM]here knowledge and education are the key
to success.

With gratitude.

John Barreno E.
INTERNATIONAIS 5 # ! 4) [ . #1 - -) 44 %% 6) %# 0
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THE IBA EDUCATION PYRAMID

IBA EDUCATION PYRAMID

—e=
IRAINTHE IRAINER

Be— IBAY N
JUDGESTCOURSE
= [BA =—0un
DIPLOMA ‘lT"P{ BARTENDING

BAR & MANAGER A

—Ei— T—a—
SOMMELIER Fy[{ BARTENDER  BARISTA F@)f} BARTENDER

. [BA ==
ERTIFICATE {) BARTENDI

B— IBA —
0CIALY&Y RESPONSIBILI
B— IBA —
OUNDATION 1T COUR:

#1 523 %30 /" * %#H4) 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 nealcoholic 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 dayto-day operation of a bar.
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#1 523 %30 3425#452%

Each course is basedn 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 than6-8 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 (IFChis course is intended for novice bartenders and those
looking for an introduction of how to bartend and the expectations of an employer. 2dour
course.

L~ m 1 B W TR N4 1N I
A4EA " AOOAT AAOOGS OI 1T A AO EI 60Oh AOAEOOI AT h
Tools of the trade Proper mixing techniques Bar set up and efficiency
Most popular recipes to know Drink Preparation

IBA CERTIFICATE IN BARTENDINE®DURSE (ICB)his 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 4éhour course.

Sy GE E H Sl EsEE 5 B BEw

Hybrid version: Online and face to face sessions 100% face to face version.
All chapters of book will be addressed in this course

IBA SOCIAL RESPONSIBILITY COURSE (IBR course is intended for Any individual who
is involved in serving alcoholic beverages. This is anf®ur course.

VUWINE Wl VITVIR Il §

Alcohol Awareness and Liability

Responsible Beverage Service and Guest Evaluation
Intervention

Health and Safety

IBA BARISTA FOR BARTENDER COURSE (BHH) course is intended for Bartenders that
needto know the essentials of the Barista profession. This &30-hour course.
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#1 £EEARS O CAT AOAT ETT xi AACAS
The proper use of the coffee machine

Knowing about several extraction methods.

Coffee and good spirits.

IBA SOMMELIER FOR BARTENDER COURSE (SHB) course is intended for Any
bartender who is involved in serving wine. This is a 3dours course.

AEA COAPA AT A Ol A OEASG
7ET1 AOG DPOIT AGAOGET 1
Classification of wines

Tasting wines

Wine decanting

Wine and food pairing

IBA DIPLOMA IN BARTENDING (IDBJhis is not a coursebut a test intended for: Any
bartender who hassuccessfully completedhe first 5 courses from the base of the pyramid.
This isa 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 (IBMhis course is intended for Any individual with
leadership and business management aspiration. This is a -Bbur 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, Costinglarketing and Design

IBA ELITE BARTENDER COURSE (EBT)is course is intended for Advanced bartenders
and those looking for Advance Knowledge and History with an intensivapproach to all
things related to bartending and spirits. More practical training than other courses. This is

12| Page Copyright MMXX
International Bartenders Association

INTERNATIONAL
EDUCATION COMMITTEE



an90-hour course conducted in an institution. The eagle badge is granted after the successful
completion of the course.

This is a100% face to facecourse.
Lecture and live practice sessions
The Elite Bar Course will cover all aspects of this textbook in great detaihd more.

IBA TRAINTHE-TRAINER COURSE (TTTJhis 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 pyamid, 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 conductth ) "1 6 O ! AAAA
courses that hadbeen approved previously. The applicant to this course mukaveapproved

at least 3 courses of the pyramid. This is a 3@our 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 (IJ@)s course is intended for Association past and present Board
members and former competitors. This is a 1-hour course. Divided in 3workshops (4
hours each one). The participant may choose ea@orkshop separatelyor to do all of

them.

1. CLASSIC TECHNICAL JUDGE

FLAIR TECHNICAL JUDGE

3. TASTING JUDGE
Tasting training and evaluation.
Classic judge training and evaluation.
Flair judge training and evaluation.

N
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COURSE AND FEEBhe course fee will be subject to the association leading the academy.
There will be a fee for members and a fee for nelBA members. Fees will be determined by

the cost of doingthe coursein 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 requiredattendance.

&i111Tx OEA Y"1 OATAA T &£ Ai1AOAOG S

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

score or more depending on the course

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

| DPI EAAQCET T O xEI 1 -camkifirsh-AA QDA A dpplitdhtd &ild & EE OO ¢
be accepted once paymerttasbeen 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 Sampleutline

Arvival Arival of participants/ Checkin [settle in Happy Hour &
Dinner
Cochtail Specialt H H &
Day 1 Int rodudtion history and pecalty Masterclass Bear appy Hour
evolution cocktails Dinner
The Bartending . Happy Hour &
Day 2 bartendear technique Vodlka/Gin Competition Masterclass Dinner
Classic & IBA Cochtail Happy Hour &
Day 2 R Mastarcl ch
Y Cocktails gamishes um asterciass Lhampagne Dinner
. Tequila and . ] Happy Hour &
Day 4 Liquors M Whiskey Masterclass Gin Dinner
Designing a Business and
Day 5 cocktail menu Financial {iuclcta.i Masterclass Coffes Hap;,r Hour &
& Bar Management categones nner
Responsible
Day & Cucl_d:ai serving of Brandy Masterclss Tequila Happf.r ek
techniques aleohol Dinner
Team Team World . Happy Hour &
Day 7 Mastercl Wh
¥ presentation Presentation Trends ercass shey Dinner
Day 8 Written Exam Written Practical Free Time Awards Happy Huu r& Gala
Exam Exam Dinner
Depart

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
alloverOEA xT O A AO O)1 OAOT AGET T Al " AOOAT AROO $AU
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.

15| Page Copyright MMXX

International Bartenders Association

INTERNATIONAL
EDUCATION COMMITTEE



The delegates of the associations attending the meeting were:

5+ " 51 EOAA +ET CATNr. WATadng ipesidends ' OEIT A ¢
$", $ AT EOE " AwOIAOndiadhiOpesident OET A

GABF (Amicale des Barmen de Franceéjtr. A. Combettes
NBC (Netherlands Bartenders Club)Mr. T. Rijken
AIBES (Associazione Italiana Barman e Sostenitoriyir. A. Zola

3" 3xAAEOE " AWD.GAMelhd 008 ' OEI A d
3" 5 3xEOO " AOMrAd. gidki0@asures 1 ET 1
5+ " 51 EOAA +ET GCATNr.W. Robédtdsbcrearp O6 ' OEI A ¢

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, vicgresident DBL
Mr. V. Sgrensen, secretary D.B.L

Mr. R. Benedetti, AIBES

Mr. L. Parenti, AIBES

-08 *8 /8 &AOOAI 1T h )OEOE AOAT AE 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. First IBA President Mr. BiIIy Tarling
(Switzerland); Mr. A. Combettes (France); Mr. Th. Rijken (Holland); Mr. A. Zola (lItaly). Ce
front left: first IBA-president Mr. W.J. Tarling (Great Bain); Mr. H. Roberts (Great Britain).
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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) isa 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 mlevpresidents
was increased to four, to include a vice president for South America, with the aim of including
Spanish and Portuguesepeaking countries. In October 2002, at a meeting held at the Golf
Hotel in Bled, Slovenia, a viepresidency for the souhern hemisphere was created, bringing
the number of vicepresidency positions tofive (Europe, Asia, southern hemisphere, North
and South America). At the 2018 congress held in Tallinn, Estonia, the board voted to replace
the five regional vicepresidencies 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 marketinggk 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 officebearers 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 975 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 ap to all
members of the IBA initiallyaged 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 thmited Kingdom.The director
of the course was Mr. John Whyterho 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
himand sincethatOET A OEA AT OOOA EAO AAKIi OEODA8d AO OEA
&O0T 1 pwxx O powp ') %3 )OAI U OAIAEI AA OAOE
7TEUOA #1 OOO0A85H
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 Asiarequivalent of the course has been held in Singapore.
)1 ¢mmp OEA Al Orbe’Hlite BaederChirs@Vd& A O
In 2022 the IBA TRAINING CENTER AO OAT AT AA 04 E Ao include the AAAAT |
Foundation, Bartenders, and Elite Courses.
In 2023 was presented the IBA EDUCATION PYRAMiidh 10 Courses in Total.

Education DevelopmentCommittee / 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. Thenpressive
result was named the Education Development @amittee (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 bookletiah
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 th&ducation 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 andtrainers.

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.

YT ¢mgco AO OEA 7## ET 211 A ) Owds teleasedmiththe " ! 83 ¢
addition of 3 new courses

YT *AT OAOU ¢m¢gt xAO AOAAOAA OEA )" ! %$5#! 4) /.
organizing ahigh-level group of IBA TRAINERS and developing new courses on behalf of IBA
ACADEMY.

Competitions andAwards

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 placence everythree years. From 1997 onwards the ICC was again organized
on a yearly basis with the following three categories rotating in successive years: pdenner
cocktail, after-dinner cocktail, and long drink.

In 1999 the name International Cocktail Competition was changed to World Cocktalil
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: classi
mixing and flairtending. In 2005 a fifth category was introduced®ancy cocktaif Then, in
¢mpe OEA AAAEOEITAI AAOACI OU 1T £ AAOOAT AAOSO |
freedom to compete with cocktails using homemade ingredients and loosig the rules to
encourage more creativity.
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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 oneday superevent (super final). A new logo was thoght 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, sp&kling cocktail, fancy cocktail, long

AOETE AT A AEOGAO AETTAO Al AEOAEI 8 Y1 ¢cmpo AEA
AET EAA8G I £FOAO OEA DPOAI Ei ET AOU £ET A1l Oh xEITA
final, its winner being the creatoroE OEA O) " ! Al AEOGAEI 1T £ OEA UAA

WORLLIJ COCKTAIL

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

the competition.

51T AT OAOAAIT Uh OEA 1100 Al OAOGAA AxAOA xEOEET OE
awarded in memory of IBA pastpresident Angelo Zola by his familyit 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

I AT xET AT OI A ATii AT A AT AOAEATAA TEEA 11 1OE,
xEl 1 AA OAT Al AAOAA &£ O UAAOO O1 AT OA! xEOEKo OER
the best flairtender.

In 2022 the IBA Competition SubCommittee 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 witHithes.

In 2024 the IBA Competition Committee updated the competition rules adding a new
AAOAOREBNTAR53) /.6 ETOOAAA T &£ ,1x "6 AT A AdIIC
Market Challenge.
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THE BAR

The Bartender

4EA " AOOhé¢ Bakdd®Bshould 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
AT AEOAEI 08 4EA )"1680 Cci Al EO O AOOEOO EI
in spirit definition and production, the art of crafting original and classic cocktails, and have
a flair for service and bartending technique.

AOA,
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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 createexperience with
A Ox1 xdé6 EAAOI O8

All bartenders must realize that they have an impact on the guest, and with that comes a
responsibility every bartender must take seriously.

"AOI AT6O0 POT ZAOOGET T ATl EI AGA

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. Likeor 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:
01T OOO0OAg OOAT A OP OOOAECEO U°®
against equipment.

Hair: should be wellgroomed and neatly keptLong 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 weljroomed 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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"AOOAT AAOOGG #1111 AT Al AT OO
Respect and honor those around you.
_ Speak and act in a respectful manner,
never gossip.
'5{} Learn the names and recipes of drinks.
Qﬂ, Never drink on the job.
' Never touch the rim of a glass.

g

’[I

g ﬁm” Honor the guests. Work to make them
4

1

Iﬁ_" happy.

Offer the cocktail menu.
\

J A Use proper drink-making techniques.
Keep a clean workstation.

Use fresh ingredients and efficientnise en place

Learn a tactful way to cut someone off.

DECALOGUE OF THE BARTENDER (1954)

by the Master Santiago Policastro "Pichin"
<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 seatingrangements. 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 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 asfj 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
OEAI 11T O0A PAOGEAT AA AO OEAU xAEO Oi AA OAOOAAS
I COAOOBO0 1T OAAO OEI OI A AA OAEAT xEOEET OxI OIi
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 tharlor 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 aesit 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\aays 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.

4EAOA AOA DPIATOU T &£ OEI A0 xEAT A AAOOAT AAO
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
COAOO60 1T AAAORh OAEAOO O1 OEA CcOAOGQylanduadedi Ah O
AT A EAO A O060OTTC AlTOETC £ O OEA COAOCOEO AgbA
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 guestare 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 shoulddiers about
their preferences and pointing out the specialties of the house. A bartender needs ardepth
knowledge of the beverage program and should know the most popular cocktails and how to
prepare them.

47 1 AAO OEA COAOGOOGS TAAAOG &£ O A AAOAOACA xA O
Assessing the guestwho, 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
ge’AAO8 " A AAOOET OOh AT 160 EOACA A ATTE AU E
Consider the time of day, season of the year, and current weather. Where the guest
EAO OAO8B8AO OEA AAOh 11 OEA DPAOEI ET OEA (
associates? Is it a celebration or business meeting?
Drink Preferences(asking how they like to drink and making recommendations)
%l CACA OEA COAOO Oi ~Z£ET A 100 OEAEO DPOAAEAOA
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, mediuradry, sweet, or sour drink? Low, medium, or
full alcohol (spirit forward such as a Martini, Old Fashioned or Manhattan)? Ask about
ET COAAEAT O POAEAOAT AAOge 7EAO AT Uil O OOO0OAIT
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 guestMaking 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 hep 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
quickandwet ADDOAAEAOAA OOCCAOOEIT ET OEA EITPAO

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 environmef@lean
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 coworkstknow.

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 occursvsry 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 ch@e of what you have doneNever
get into an argument with the guest. If they are upset, tell them you will ask your supervisor

| E

O OPAAE xEOE OEAiIi8 ! OOPAOOEOTI O EO OOAI T OAAG

and is in a better position to remeg it.
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Follow these steps:
1. Listen carefully.
$11700 EI OAOOODPOT $1 160 AOCOAS
Apologist for the inconvenience
Inform your supervisor.
Offer a solution.
Record it
Discuss it during the briefing with the supervisor.

NoarDd

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 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 wouldA A ) AT &1 AT ET C8O AEAOAAOAOR O]
O3EAEATh 110 30EOOAAG ET OAZAOAT AA O1 bak x EA
for decades.
#EOEOOI PEAO . Oi1lh ET OEA TTIETA T ACAUETA O$SOETE -A®w AAIT O 10
Delta House Throws a Little PartyToga! Yes, binge drinking existed before the boys of Delta
house threw a little getO 1 C A O E A O Arimal Housebit@dallege parties were never like
this. While the film was intended as a broad satire of the Greek system, it was also a
OOOPOEOET 1 U AAAOOAOA AARAOAOEDOEI T 484 xEQIOAOEA
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&/ EAT " EI 1 - OOOAUW®sHin " 1T A (
Translationii ¢mnmnoh EA ET Ax ET x O ATEIT U EEI OAl &4
OAl AGET ¢ OEi AO0Gso 4EA OAATA T &£ - OOOAU AO (AOOE
pip AOI OOOA Oi OAEOOI T A8 )O060 AOCOAAI U A EAU .
undoubtedly a driver in the rising popularity of Japanese whisky in the U.S.
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The Dude Abideswith a White Russianr The White Russian is a 1930s invention that saw a

i AOCOEOA OAOGEOAI ET pwwy OEATEO O OEA 1 AAOO Al
$OAAhd EOT T OEA #ThélBig LebawiskiT &dByG Gethains Whbl® nBoAsible

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

"OAxAEOAO8O "EC ! AOAOOGEOAT AT 00 whBERyBesdalET 1 ET 1
horses. The Bud BowlWazzzuuuuupAll iconic images that we associate with Budweiser, the

+ETC T £ "AAOO8 " OAxAEOAO AT AOGT 860 1 AOO AOT O1T A
ranked 25th on the list of most heavily advertised brands in the U.S., with ad spending of $449

million the prAOET OO0 UAAO8 4EA OAOOI Oe )O0B80 11T 111 CAC
giving at least some thought to Spuds Mackenzie.

CheersRevives the Neighborhood Watering Hole7 | O1 AT 80 Ul O 1 EEA Ol ¢C
conservative Reagan era of 1982, the idea of a famiipur television show set entirely in a

bar must have been a tough sell. BuCheersendured, 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 Glub 1994, Jay
Z began his love affair withCristal, at the time an obscureg but wildly expensive z brand of
Champagne. Relatively cheap Moet was popular in the clubs, so buying thosegalt-labeled
bottles of Cristal instead meant onaipping 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 Bradshawhe first Cosmopolitan was ordered on

Sex and the Citin 1998 z and with it a legion of upwardly mobile women decided it was safe
to stop drinking White Zinfandel and start drinking real cocktails againThe (Cosmo) actually

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

Don Draper Makes Classic Cocktails Cool Agairhe Old Fashioned never exactly went away,

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

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

AT AG1 80 ACOAAnh EOOO AEAAE OEA OAI AO I O #AT AA

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

ET OAT OET1T 1T &£ OEA -TO0AIT x -0O01A AU 31 EOTT £Z&h AOO
Ol AEA | A OO BDr Hothat vodka bepaqnd I€gitimately cool. Half a century later, Bond

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

best way to mix the drink.
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xEAO 0AOI
Sidewaysnould do to the wine business, particularly the sales of derided merlot and glorified
pinot noir varietals. No merlot is consumed inSideways and in the decade after its release, it

xAOT 680 AT 1 O00Ii AA 1 OAE E1T '!''i AOEAAhR AEOEAO8 /1A
xAOA Al OAAAU £E£AIT 1 ET C OOEOODBAI 1 U Sidelvaysiel & O1 OO
T ACAOEOA Ei PAAO 11 1T AOI T O0oh AOO OEAO OEA bpi OE
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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 recif
ATTE (T x O T E@ AOET EOh 4EA "11 &6 #1101 D

in history. Not only was he famous and a very wefpaid American bartender
in the mid-1800s earning more han the US Vice President, he is als
considered the father of modern bartending.
He gave us the recipes we still use today including the Sour, Tom Collins, t
Smash, and the Cobbler.

29| Page Copyright MMXX
International Bartenders Association

INTERNATIONAL
EDUCATION COMMITTEE



Bill Boothby
Written by David Wondrich for liquor.com (edited)

William Thomas Boothby, the San Francisco bartender who was, in th
years before Prohibition, the dean of West Coast mixologists. Born in th
city to Forty-Niner parents in 1862, Boothby proved himself at a young age
to have a great deal of that useful qdaE OUh EOOOI A8 8E
29, he even went so far as to publish a bartending guide, one of the fir
from the West Coast.

I Al EOOAAT uUh OEEO 1 EOOI A ATTEh ¢ "T10
AEAT 60 EAOA | OAE O1 AEOOEI COEOE EO A&£0O1Ti EOO
DOAI EOEAA EO AT A OEAT ET pwmmh EA DOAI EOEAA A
to be known as The Honorable William T. Boothby, having served a year inetlstate

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

x EAT

DOET OET ¢ PI AOAO & O "11OEAUBO AiTTE8 4EAO |1 AAI
AT A ET AT ObT OAGAA A1l OEAO " 11 OE AaddotheErAgpentid A OT A A
of new drinks, many with provenance, including the original recipe for the Sazerathis

AAEOEIT 1T &£ ¢4EA 7101 A60 $OETEO ATA (1x O -EO@

repository of West Coast bartending before Prohibitiorbut 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
AOT 01 Ah CAOOET ¢ AOOAOOAA ET pwgg A O OEI T AOEI
after that, but when he died in 1930 an enormous crowd of bartenders &nded his funeral.

Hugo Ensslin
Germanborn bartender Hugo Ensslin wrote Recipes for Mixed Drinks in
pwpxh A ATTE OEAO x1 O1I A AAATI A
guide before Prohibition. It included the Aviation cocktail for the first
time. Ensslin was the head bartender at the ¢dlel 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 Patricl
Gavin Duffy.

1 AC
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Charles H. Baker

While not a bartender, he was one of the first food and cocktail writer
of the last century. His books record his travels and his collection of th
most influential cocktail recipes from around the world. Baker was a
writer for several magazines includingesquire and Gourmet. His impact
has been through his published books, a twwolume collection: The
Gentleman's Companion published in 1939. He later published Th
South American Gentleman's Companion in 1951 about his journe
through the South American catinent.

Ada Coleman
Ada Coleman was the head bartender at the Savoy |
London for 23 years (19031926). Best known for A
creating the Hanky Pankg ) 060 11 A | '
use the amaro, Fernet Branca as a main ingredienjis
Coleman also trained her successor, Harry Craddocl'
another important influencer from the Savoy.

The first book to comprehensively document the proper steps to
opening, stocking, and operating a bar. His manual is a must have f
novices and professionals in the bartending profession. First published |
in 1882, Prussianborn Johnson revised and expandedhree times | '
pYYyh pwnmh AT A pwot 8 91 6811 |
0OAOEAPO xEAO [ AEAO *TETOITT60 A
his book was the first howto, articulating how to be a bartender (not

just what to make), and the visdom Johnson imparted then still applies‘
today. e

Harry Johnson r» ~

OEOAA

: HARRY JOHNSON'S
| Bartenders Manual Ravtenders Manual E
E‘ODAAEA

¥ HARRYSS
Harry MacElhone ' g HARRY

OF THE

OAT AT AA EO (AOOUBGO "AO AT A NOEA
birthplace of such classics as the French 75, the Monkey Gland and t!
Bloody Mary, the bar is one of the most famous wating holes in the

world.

When Harry MacElhone took over the New York Bar in Paris, h /= “?jé’&&ow '
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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 tim
in London for using trends he brought from the US, like ice. Had it ng
been for Craddock, the Savoy may not have risen to be the hot hig
society destination it became. Baker published The Savoy Cockta
Book in 1930, a book still influencing today's cocktail scene and note(
for being one of the greatest cocktail collections ever written.

%01 AGO 2AUITTA "AAOGITTO 'A10O | ET T x1
" AAAEAT DoAnfBEakijs known to be the father of all things tiki ST "’
Opening his bar, The Beachcomber in Los Angeles in 1934 was inspir .
by his island adventures. His tiki recipes were multingredient multi- |
rum drinks that used house made syrups and fresh juices.idHbar
started the tiki movement, and the result was the beginning of a culturé
of dress, cuisine, design, and a particular method for crafting this nev
style of cocktail.

6EAOI O "AOCAOIT AEA O40AAAO 6ESLS
An American bartender that rose to tiki infamy on the coattails of s
Don the Beachcomber. Like Beach, Vic had a nationalized tiki bar a

Z A £ A~ N oA
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Scorpion Bowl

Robert Vermeire ~ |

As a London barman in the 1920s, Robert Vermeire compiled a recipggv)golglélké

ATTE OEAO EAO OOIT A OEAtOKOO4E O#1 AEO.

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

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

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

preserving this historical information for posterity. 4

Robert Vermeire was one of the most influential cocktail personalities Row;;agggn e €

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 travedd to England

AO OEA AAcCEITEIC T £ OEA &EOOO 7101 A 7A08 (A >
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establishments. In 1922, the same time his book was being published, he returned to Belgium

01 1T BPAT OEA AAO 021 AAOOB8OGG8 21 AAOOO AAAAI A
pwoyh EA DPOAI EOEAA A &OAT AE AAEBEQGEIOAEI £ EED®
reprinted once).

Patrick Gavin Duffy

In 1884, at age 16, Duffy left Ireland to sail to America. Not long aft
his arrival he found employment as a busboy at the Ashland Hous
hotel, on Fourth Avenue, where he was promoted to bar back after
year. Two years later Duffy was promoted to barteder. Patrick Gavin & sf t 3“”";{‘“
Duffy served drinks to famous faces like Mark Twain, Oscar Wilde, ang k
J.P. Morgan, and he chronicled their favorites tipples in his well
OACAOAAA AT TEO 4EA | EEEAEAI -
"AOOAT AAOGO ' OEAAS

0OAOOEAE ' AOElT $0&£&U xAO OEA EA
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 Gaviruly died, but
possibly sometime around 1950.

:rm;gmdﬁIC|AL
MIXER'S MANUAL

For Home and Professional (!Se

A e, vt e <f

ITRICK GAVIN DUFFY =%  °
RSED AMD ENLARSED BY JAMES A.BEART

David Embury :

The Fine Art of
Neither bartender nor journalist, David Embry was the first MIXING
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 consided 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 EMBURY
categorization of ingredierts 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, etcle also repeatedly
stresses that a cocktail, in the classic sense (a befedener drink) should have no more than
the slightest touch of sweetness to it and deplores the use of drinks like the Brandy
Alexander as preprandial cocktails, as they dull raher 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 mal.
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Santiago Policastro

Santiago Policastro (Buenos Aires, Argentina, 1912 Miami, R‘
United States, 2010), known as "Pichin", was the ultimat :
professional barman who participated in the creation of barman ;'5.
associations in several countries of America and was a pioneer i[“ {,{f \
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 Plat
in which he managd 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', ackname that
would accompany him the rest of his life. At that time, Pichin owned three barsvo in
Buenos Aires and one in Mar del Platand had positioned himself as the spokesman for the
barman union in Argenina.

In 1954, Pichin went to compete in Berna, Switzerland, in the IBA world championship,
Pichin won the first prize, the Bear of Bern, with his cocktail "El Pate'baptized in this way

by the Argentine national sport- made with gin, dry vermouth, Campari, Gntreau 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: Policastroparticipated 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 Magicos, 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 th
Gran Via. In the 1920s he worked as head barman g
the Gran Kursall casino in Gijén.

an assistant bartender, then went to the Savoy an
ended up at the Pidoux bar on Madrid's Gran Via
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 toekhe heyday of the
establishment included guests such as: Rainier of Monaco, Princess Sorgydificians 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.

4EA &1 OTAAO T &£ 4EA 1 001 AEAOCEIT 1T &£ 3PAT EOE
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 bigprofessionals
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 developmst.

Chicote was very clear about what the association's lines should be: professional
development and tourism promaotion.

Constante Ribalaigua Vert
Constante was born near Barcelona in 1888. By 190(§
his family moved to Havana, where his father tendeck v ‘
bar at cafe Pifia de Plata. LIL 2 o el l‘
In 1918, he had earned enough to purchase thd § l et ” R
0&1 1T OBYERAO A%, E ODashk was Linivér<ally / ' R :
known.
While in the US, Prohibition put a lot of bartenders out
of work, but in other parts of the world, bartenders P,
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.

2EAAI AECOASO 111U ETAAU EO EEO xi OE8 (A AEAI

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 heetl, 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 irethvar 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 Papasvfor Hemingway, fatherly
and seltassured. The Doble 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 autho
xET O1T OA O bpoOiiETATAA EI OE/
.Ax 91 OEGO 21 AEAZEAT T AO #AT OAQ
Few knew him as an actor today, but as many did before him, h
OITTE Ob AAOOAT AET C¢C8 $A' Ol £
AETT AGBO ATTER ' "AOOAT AROGO
artificial ingredients reigned supreme, DeGroff used his position
at the Rainbow Room to restore the classic cocktail to its rightfu
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 behindg#
the bar. Since his rise to fame, DeGroff has published two book
including the modern classic, The Craft of the Cocktail. More than

Al AOOET Oh $AT A EO A T ATOT O ATA EAO AAAI
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 hig '
AOGT O (AT AT $AOEA2O AAO EIT - EA i HEA (A

Francisco, to the Bellagio Hotel in Las Vegas. Not only is Tony{Chs
mentor to hundreds of bartenders, but he is also giving back by
creating the Helen David Relief Fund which assists women in thg#8¥
bar industry who are taking on breast cancer with the dignity and i
courage Helen displayed through her battle, and exemplifiecgf (T4
throughout her life, as a pioneer business owner in the ba
industry. Tony has influenced countless bartenders and has buil
an empire of modern bartending, including a line of bar tools,
numerous television appearances and his boolse Modern Mixologist

Dick Bradsell

Edited from an article written by Robert Simonson on March 2, §
2016

Dick Bradsell, a career bartender who was considerec
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 teenage
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

AT Ah 117006 T1 OAAT Uh &OAAS8O #1 OAh EEDP DPOEOAOA Al
ET OEA pwyndO AT A G-ward eelebfitd in 20845 WHerd theAnighh eD
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 seriousty $ AOEA | 8 %l AOOUSB
ATTE O4EA &ETA 100 1 £ +» en@éaingl a®lowh.EOC6 xAO EEO
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Gary Regan

With countless newspaper and magazine columns, books an
newsletters to his name, Gary Regan is known the world over a
one of the mostOAAA Al AEOAEI A@bpAOO ER’S r EAOEA
lecturing at The Smithsonian, conducting workshops, o
maintaining the WorldwWE AA " AOOAT AAO $A
OAEOA OEA xi1 Ol A0 i E@I 11 CGCEAA AND EVERYTHING You 8

NEED TO KNOW TO
SET UP YOUR BAR

From an article written by Paul Clarke, November 16, 2019 L
This morning we awoke to the sad news that Gary Rega ] s
one of the titans of the cocktail world, died on Friday. The news
was posted to Facebook by his wife, Amy Gallagher, who wrof]
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.
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
4EA " AOOAT AAOGO "EAT A xAO AEEOOO -anbok WEhWEAA EI
then-wife, Mardee Haidin Regan) works including The Book of Bourbon, New aSic
Cocktails, and The Martini Companion, while also writing about cocktaif®r publications
including Playboy, Wine Enthusiast, and Food & Wine.
In 2003, Regan published The Joy of Mixology, a book that functioned as both a textbook
AT A A AAT1T O AOIi O &A£ O OEA 1T AOGAAT O Al AEOCAEIT
regular column in the San Francisco Chronicle, and his Cocktails in the Courseries of
bartender educational sessions, Regan became one of the most visible and beloved voices in
the cocktail world.
021 AE OOAO6 EO Al 1 OAOOOGAA AT AT T CU xEAT OB/
case, it was apt. An acclaimed writer and speaker who never lost sight of his workiotass
upbringing and frequently shared his oftemrprofane sense of humor, Regan wasfaA OOAT AA 08 C
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,
AT A TTTETA TAxOI AOOAO8 %OAT AEOAO AAOQIARIAG A.
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 fingerstirred 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
AT A AOOAT OEiITh AT A OAiI AOEAAI U EOI Al A8 7EOET 00
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N
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

AEEE EEOOI OEAT *AZ£E£E O" AAAEAODI
Polynesian cocktail culture, unearthing neveibefore-published
recipes and fascinating tiki trivia. He currently conducts tropical |
AOET EO OAI ETAOO AOI OT A OEA v |
generation of tiki appreciation. Ve

A0 x Ol

Salvatore Calabrese

1o TTA T &£ OEA xT OI A0 1 AAAEI]
an award-winning global powerhouse z a consultant for select
brands, a soughtafter judge for worldwide competitions, and §
£i Ol AO 0OAOCEAAT O 1T &£# OEA 51TEO
best-sdling books and barware products exemplify the quality,
talent and experience he brings to the industry.

Salvatore began developing his passion, during his time workin
ET A AAO 11 )OAI UBO !'I Al £EE #
EEIi OA1 £ AO $OEAB8O (1 OAT h xEA(
rare and aged cognacs. Salvatore Calabreg§ée Maestrg has |
AAAT T AEEIT C AOETEO &£ O i1 0A ¢
most well-known and respected bartenders.
)T OPEOAA AU OEA COAAO Ai AOGOGEA AT AEOAEI Oh 3AI
mixologist soon prompted the name by which he is affectionately known today The

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

David Wondrich [
$AOEA 7711 AOEAE EO xEAAI U EAEIgf A OE/

I AOAOOA AT AEOAEI EEOOT OU Al T

book, Imbibe! helped renew interest in Jerry Thomas, earned & E NG
place on every cocktail obsessive bookshelf and ultimately earneg EEBET

Wondrich a James Beard Award in 2007. It was the first time & ‘ =)

cocktail book had ever won the prestigious award. With hisf. ‘pavio woNDRICH ) -

second book Punch, Wondrich single handedly restored® —

'f AOEAA8O AAEOE ET OEA AUCIT A AOETE 1T &£ 100 4
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Kazuo Uyeda

3ET AA pweoeh +AUOT S5UAAA EA
most popular establishments. After serving as bartender atjie
Kaikan for eight years, Uyeda graduated to the upscale Be A
16/ OEAO ET 41 EUI GO0 Z£AIT 00 M
Uyeda developedacullEl 1 1 T xET ¢ A& O EEO
shaking techniquer a procedure devised by Uyeda togs
maximize aeration and elevate the flavor of his cocktails.

)T pwwxh B5UAAA T DPATAA 4 AT AP
As owner and head bartender, he mixes up an awamlinning -
menu of classic drinks and Uyeda originals. Enthusiasts travel
AOT 1T AOI OT A OEA xT OI A O OAIBPI A 1T EEAOCET cO £OI
)T ¢mpmh +AUOI S5UAAAG6O0 OAIET AT AT AEOCAEI AITTE
English, giving Westerners an inside look at the relatively unknown world of Japanese
bartending culture and techniques.

+AUOl S5UAAA EAO xil1 101 AO0i 60 AT AEOGAEI AT i PAOE
AAOGO AAOOAT AAO AT A AO OEA OCOAT AEAOCEAO T £ *AD

Sasha Petraske
An American mixologist that founded and helmed &%
the infamous New York City cocktail bar, Milk g‘ 3 :i',l"
Honey. He was a pioneer, an innovator and thos
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 g
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
OEA O1 AGO EO i1 OADthebntajBritylofohisRdekiailsiedfuredl & thiged
ingredients. But the true sign of his lasting influence liesiihis original staff, many of whom
have gone on to start their own industrychanging endeavors.

)i
".
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Ted Haigh
Known as Dr. Cocktail, Ted Haigh has become the leading authority @~ —~—
vintage cocktails and spirits. As an author, Imbibe columnist anc "m,“gg,gﬁsoﬁ'}‘t'gs
- O0AGI 1 /&# OEA 'iAOEAAT #1 AEO e ldacd O
O1 PAOAT T AT AA AAOT AAOGA &I O OAnkHe G| R
world of cocktails.
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O
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Robert Hess
4EEO OOAAETT 11 CU AOAT GAI EOOS Al >, 577" 01 £O0 E
cocktail evangelist, reminding the world that cocktails should be made BARTENDER’S

xEOE OEAR OAI A AOAAEO AT A -foundeAof Théd oo GUIDE  £7 7 A8
Museum of the American Cocktail and a eunder of The Chanticleer = =" ‘7

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

(A6O0 Al O OEA AOAET O AAEETA AC‘)E& I
"AOOAT AAOBO ' OEAA AT A ET 0O i A& 4
Audrey Saunders

An American mixologist whose pioneering cocktail lounge, The Peg
Club, was a catalyst for the cocktail revolution of the early aughts in Ne

York.

purist. After a stint as the head bartender at the celebrated Bemelman
Bar inside the Carlyle Hotel, she opened up her own cocktail lounge, T
Pegu Club. At her bar, Saunderstook MIE Q (11T AU O A
and quality and made it accessible to the masses. Dedicating her career
to rescuing classic cocktails from obscurity ET A1 OAET ¢ | AT U T &£ #EAOI AO
the Pegu Club cocktail.

Jeffrey Morgenthaler
An American bartender and author known for the Portland cocktalil
lounge and restaurant, Clyde Common. Morgenthaler incorporate(

AAOAT AAA OAAET ENOAOG EIT OF EEO I OEA
before: He barretaged his Negroni and offered prdvatched, botted

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

mastering techniques behind the bar. The book was revolutionary i

OEAO EOO Al ADO xAOI 80 11 OAAER! AOOA
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Dave Arnold
A chef, scientist, bartender, and author who is the former head of th
Culinary Technology Department at the French Culinary Institute in
New York, and one of the founders of Booker and Dax (a cocktail bz
and food and beverage lab).
There has never been a bar like Booker and Dax. Opened by Arng
and Momofuku chef David Chang, the cocktail bar used hitgch
culinary equipment and lab machinery to create revolutionary
cocktails. In the basement of the bar, Arnold used centrifuges ttaafy
juices, CO2 tanks to carbonate cocktails and, most famously, liquR
nitrogen to do everything from chill cocktail glasses to muddle mint.
In 2014, Arnold published Liquid Intelligence, a teHall book that included secrets to
replicating his techniques at home.

Tony Conigliaro
Tony Conigliaro is known for his work with molecular

culinary techniques and methods. o . _., - H
Over the last two decades, Tony Conigliaro has beco e G & > {
Oi i AGEET ¢ T &#/ A TACATA ET ,1TTAT160 Al AEOCAEI

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 agte 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 fro
obstructions. Any spillage should be wiped up
immediately to avoid accidents.

xA B

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 afiise en plae 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 makesnise en placeso 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, liqueurshitters, 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

301 OA Oii1 6 ATA AiiiT7T1U OOAA EOAI O xEOEEI

Color-coding juice bottles with colored electrical tape
Storing beers with the label facing toward the guest

o0l AAET ¢ 1T ENOAOOO ET OAEAAOAOCG 1T O OI A1 AO

Alphabetizing bitters or have a clear system so they are easy to locate and identify.
Pre-cut garnishes (in small amounts), prepicked herbs, presliced 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 deliveriesall the
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elements of a wellprepared bar. Bars with highvolume 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 pducts. If an ingredient

AT AGT 60 1TTTE ¢iTAh OAOOA c¢iTAn AZAAT CIT AR Oi
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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
OOAT AAOA AO 1 ATU OAOOAOOADOOEAT AT ARUAEDAEIT T AAD/
not the best option. Some establishments choose not to use fresh juices, because they feel that
EOGO Oil AgbAl OEOAh OEAO OEA AOETEO AOA £EETA
with the results or cannottell 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 goatlan

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 freshingredients. Those

xET AT160 ZAAl DPOAOOOOAA O1 OOA 111U AEOAOEN
alternative.

Garnish and Decoration

AEAOA EO A AEOOET A0 AEEEAOAT AA AAOxAAT A OCA
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 iké 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 peelSince 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 notintipat

: / in IBA cocktail competitions all garnishes must be edible.

4EA OAAAT OACETT6 T &£ A AOETE 1 AU
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 shad 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 thaemphasizes the tasteof 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 tastes 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 whichaynbe 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 darate 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 itsef.
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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 consaottarhis
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 chastically affect
the efficiency, quality, and style of a bar program.

i
g o iy
29 u:f

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 somkler 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 disp&y near the
AAOOAT AROOG OAOOEAA OOAOGEITTh AlITTC¢C xEOE 1 OEA
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 tefpading 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 Garbage receptacle
Drain board. Glass rinser
Sink Glass washer
Hand washing sink. Blender station
Speed rail Three-compartment sink for
Dry storage manual glass washing.
- = - M—
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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 icelhe result will create a cocktail that is
different in temperature, dilution, and looks. Both glassware r&d 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 pracesses 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 undecounter coolers or walkin 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 temperatweontrolled
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 walkin 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
AAOO EAOA OEAA DPOI COAI 06 EI xEEAE OEA AAO0O.
bare hands. Some may argue that if the bartender's hands are clean this is accemabl
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. Threecompartment 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 sugaalts 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
ObPl 6606 OEI 01 A AA POI OAAOAA xEOE A OAOOO AIi
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 youspine). 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 coughingsneezing, 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 ecident 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 jodone.

Cocktail shaker These can be a Boston shaker (glass on tin or tin on tin' & l»
Parisian shaker, or Cobbler shaker (thregiece shaker). The cocktail shaker iy
is used with ice to cool cocktails that contain juices as well as spirits. ,

traditional Boston shaker is made up ofwo parts: a 16 oz pint glass or small

tin, and a stainlesssteel shaker tin. This shaking process aerates the drink - e
chills it, and creates dilution as the ice melts. Too much shaking can over

dilute a drink and too little shaking can leave drink too strong and not cold enough.

=

Mixing glass Shaped like a science beaker, the professional mixing glass

ideal for stirring spirit -only cocktails. A pint glass may be used, as well. Th (
purpose of stirring is to avoid over aeration, dilution, or froth. Traditionally,

juice or cream is not usedn 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 popula
spirits and juices. These bottles are stored in the speedwell. It has becon
quite popular to not use speed pourers on ek bar items. Though there are

many bars that have a speed pour on every bottle behind the bar, nc
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 twc
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 gla\ '
Hawthorn strainers may also be used. Some strainers are a cross between
hawthorn and julep strainer. A Wushopf strainer is an example.

W/

Fine straineror tea strainer: A small metal mesh sieve used to hold back anv -
ice or fruit particles. This is often referred to as double straining, as it is usel i
in conjunction with a Hawthorn strainer.

Bar spoon A longhandled 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 - e
assist in layering spirits or cream over a drink. The fork is great for P i

stabbing a garnish without using tongs or figers. [ %4

Jigger:In some countries, the law requires the use of a jigger, and they ar = V11

used in many establishments to measure liquid ingredients. Jiggers ar)
available in many designs and are made in a variety of materials. The siz
shape, and design depend on personahdte and legal requirements. TheZ 1
use of jiggers ensures that the guest is getting what they paid for, not mor«4->
or less, and it keeps drink recipes consistent. Jiggers are used for both alcoholic and
nonalcoholic ingredients. Many bars today are notequired 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 an E
juices, most commonly for blended drinks. A scoop of ice can be added to a drink |
A Al AT AAO 61 1 AEA EO O&OI UAThe OOAE

common are frozenAT £ZAA AOET EO AT A 111 AT AT ET I
increasingly popular for creating a more consistent and ready to pour frozen drink.
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Citrus press/juice extractor: A hand press for squeezing citrus juice to order

for a drink or in preparing juices to be used later. Itis preferred by some over =
an electric juicer as it does not remove as much of the pulp. S Ju
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.

Tongsare 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 shap

and sizes. Their purpose is to crush sugar cubes, fruit, and herbs in preparir ;
drinks. Some ingredients require a gentler crushing, like mint, while others j
require more force, such asilne 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 twc ﬁ
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that the bartender hasto run up and down the bar. oo
Glassware

The right glassware sets the stage. Prices range as greatly as styles. The glass should
DOl PAOI U OAPOAOGAT O OEA Al AEOAEI DHOI COAIi AT A O
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underestimate the satisfacionawelAAOECT AAh NOAIT EOU Ci1 AOO AAIl
experience. Drinks are enhanced by being served in a wellafted glass.

The following are the most popular glass styles and sizes used in restaurants and bars:

j - g 1 1 & \

e
Cocktail Glass (Martini) Cocktail Glass (Coupe) Cocktal Glass Margarita Glass (Saucer)  Margarita Glass (Welled) Collins Glass Zombie Glass
(Nick & Nora)
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Double Old Fashioned,  g1g ashioned Glass Highball Glass (Tumbler)  Hightall Glass (Faoted)  Goblet Glass Fint Glass (Ming) IR
Tumbler, Bucket (SchooneriChalice)
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Brandy Snifter Hurricane Glass Paco Grande Flute Glass Pilsner Glass (Weizen) Seidel Pilsner Glass (Standard)
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Irish Coffee Glass Irish Coffee Glass Shot Glass (Standard) Shot Glass (Marked) Shooters Glass (Single) Shooters Glass (Double) Cordial Glass Cordial Glass (Footed)

(Footes)

Cocktail glass commonly called a martini glassa cocktail glass can be the-vV ;
shaped glass, a coupe or Nick and Nora with rounded sides, as shown he \ /
These glasses are used for drinks served chilled with no ice such as spil
forward (Manhattan) cocktails, juicebased (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 0z) and should b® larger than 21 cl (7 0z), though some do
use larger sizes.

1
Old fashioned glass/rocks glasssed for spirits served neat or over ice.18-23 cl { | B |
(6-8 02) Lins

Double oldfashioned/double rocks/bucket/tumbler used for juicebased
drinks (Mai Tai, Margarita, Greyhound). 3685cl (10-1202z)
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(highball, Bourbon and soda, gin, and tonic. 235cl (8-12 oz)|

Highball glass Smaller than a Collins glass these may hold similar volume to T
double old-fashioned glass. Used for specialty cocktails and setiased drinks
Collins glass/long drink Used for specialty cocktails with carbonation or juice [
(Tom Collins, moijito, long island iced tea) 3@1 cl (10-14 0z)

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

4EA x1T OA OAAOd6 EO EAOA Oi AAEET A AAAAOOGA EO i
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 bi@dsmand it may offer a superior

standard of service. It might be a fulkervice bar offering wine, beer, and notalcoholic
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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

I I AOOAO OEA OEUAR A EITA ET OEA xAll T0O0 A 11
cramped alley bar. No matter the way the bar is decorated and set up it is the theme that says
011 6i AG AAT 66 OEA AAOG6O |1 EOOCEIT OiF 0OO0BPBI OO A
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 afie 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 dnks that are or
OET O A T1T0 AAs8 O11 OxAAO 1T O OuoOBPURh AOO OAOE
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
AAOOAT AROO AT A 1T OEAOO AAOT 6O OEA A1 01 OOU AOA
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 neailcoholic 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 clothovered
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 specialnévelt 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 beerved 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 predeermined 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 brewserin 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 offsite. 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 onite.

The wine bar.

A wine bar normally offers only wine and winerelated 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 charcuteri@nd 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 fdrable guests as well.

The public bar, sports bar
The public bar normally offers a range of beers and spirits usually with a limited brand
selectiome and 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, whichagerson 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 attding tables, but rather a single point of sales service at

A Al 01 6A0O8 311 AOGEIi AO OAEAOOAA O1 AO O OAA AT A

Pool bars and beach bars

Pool bars are usually situated outdoors in resorts and hotels with a large clientele who spend

Oei A 1TAAO OEA AAAAE 10 AO OEA OxEIITEITGC DPIT18 ¢
cups because of the danger of broken glass on bare feet. With trewing 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

OEA COAOOO AT AT OOACAAIGIT CBAO OEMAD A G OB xA OO
They have fallen out of fashion in recent years, although they do stikist.

NON-ALCOHOLICS

Nonalcoholic Ingredients and Beverages

Consuming nonralcoholic 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

OEi Ah AAOAOACAO xEOE AEOEAO T EOOIA TOeli AIA
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- FOAOE EOEAAOh [ ET Eh EI T AOGAEAR OI 1T AEOQ/

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 avallable 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 tab$
salt, sodium bicarbonate (baking soda) or other salts added tc.)
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

4EA 5838 &ITA AT A $00Cc ' AT ETEOOOAOETT Al AOOE.,
least 250 parts per million total dissolved solids (TDS), originating from a geologically and
DEUOEAAIT T U POi OAAGAA O1T AAOCOT O A x hi®Bater. OT OOAA
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 treatent
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, oe-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, higfructose 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 areatural-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 visuatd 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 diluton. 3AA AOU OEAEA ET O-AOET A0 1 £ - EQEI ¢ OAA

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 tha
includes sugars, starch, and cellulose. Carbohydrates ar
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, breac
and pasta) or simple carbohydrates, such as sugar (found it
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/ Sucroses often extracted and refined from either sugar cane or beet
sugar for human consumption.

GlucoseEO A OEIi I A OOCAO OEAO 100 AT AEAO OOA A& O
dextrose). Glucose is a subcategory of carbohydrates, mainly made by plants during
photosynthesis.

Fructose or fruit sugaris found in many plants, |
such as tree and vine fruits, berries, and mos
root vegetables. Fructose is also found in honey. ™
Commercially, fructose is frequently derived
from sugar cane, sugar beets, and maize. Higt &
fructose corn syrup (HFCS) is a mixtureof &
glucose and fructose. All forms of fructose,
including fruits and juices, are commonly added to foods and drinks for palatability and taste
enhancement.

Steviais safe for diabetics because it has zero calories andylycemic loadof zero. It is a

s oA o~ N N s N~ A 2 oA s oA o~ oA
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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 antibacter@operties,
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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 aHoney Syrupby 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 sugaris 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 amous of
minerals like magnesium, potassium, and a prebiotic fiber.

Maple syrup: Both maple syrup and sugar are made of about twthirds 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,tso i
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 syraerived from the sap of
maple trees, is a relatively natural, unrefined product.

Raw cane sugars 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. Thiswa

form of sugar is somewhat less processed than table sugar, but still retains some of the

iT1 AOGOGAOG AT A 1T EOOOOA &EOI I OEA DI AT Oh OT h OA
calories per serving. Demerara and Turbinado are two types ofwasugar that have not been

stripped of all their flavor. Larger granules of sugar with a light brown colorDemerara and

Turbinado Syrup-Bestat 2to 1 recipe with water to achieve a flavorful drink.

Agave nectar Agave has a lowglycemic 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

i EO1I AAAET ¢c8 )OO 1T AU AA AAT AEEAEAT EZ£ OAghvdi T A E
Syrup - Add 1 part agave nectar and 1 part water. Mix well andse 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 sugaris 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, Splendajre artificial sugar substitutes, sugaifree and noncaloric.
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 weékesh 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 argsimple syrupat a 1:1 ratio of sugar to watergich syrup,

or rock candysyrup 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 lavemgdrosemary,
passionfruit, pineapple, and raspberry.
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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 finf
teas. For fuller, fluffier teas, use one rounded, heapin
tablespoon.

For a stronger cup of tea, you may use more tea leaves, it
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 bud
from the camellia sinensisplant and is only harvested
for a few weeks each spring in the northern district of
Fujian, China. Just like champagne, white tea can only =
AAlT 1 AA OxEEOA OAA6 EZE EO
White tea today

Drying and withering of the leaves in one of severgf———

methods. These methods include heated vents, wind drying chambers or natural sunlight

almost immediately after picking, preventing oxidation. Because of the minimal processing

ET O 1 OAAR 1T ATU PAITPI A OAEAO O xEEOAM@®AA AO

beneficial properties than green or black teas.

Preparation
White teas are best prepared with a milder water temperature of 8385°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 13 minutes only. Although some white teasan be re
steeped, it is not generally recommendedl 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 mao'/ '»
solely from the leaves of thecamellia sinensisplant. '
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 o
chlorophyll, polyphenols, and antioxidants than

other tea types.

Japanese green tea

Gyokuro] © OEAAA AAxd OAAR i
highly soughtafter green tea. Select Tencha leave =2
are shade grown for up to 20 days, then harvestec
and promptly steamed to maintain elevated levels *
of chlorophyll. The resulting cup steeps a bright
green colad with a sweet, grassy finish. .~

Senchais the most common green tea from Japari S

and is the base for many of our green tea fusions.

Matchais 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 nembf
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 8285°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 be resteeped 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 n1l8 oz cup of green tea yields about 288 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 Sor
dynasty (960 z 1279). During this time, Zen Buddhists started making ;,f
powdered tea from a shadegrown green tea. After steaming and drying
the tea, they plucked the leaves A A1 DA A ABGahdground them into
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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 @erformance-based tea ceremonyalled

chanoyu( ? ). To an outsider, the process seems simpeA OO0 E O8O ET AOAAEAI U
detailed. It takes nearly ten years for a master to learn the matcha tea ceremony perfectly.

) 060 AAT OO0 Aiipli AOGA &£ AOGO ET OEA DPOAOGAd O AT 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 luxuious 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 (¥4 teaspoon per 18@40 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.
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Black tea

"1 AAE OAARh A1 O ETTxT AO OOAA OAAhoe ET #EETA
comprises two different forms of thecamellia sinensigplant. 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 methodThis 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 mauh
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. fiis 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) methodThis 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 isskipped 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

ConguSlightly sweet in flavor, this brisk yet rich tea is the perfect starter component for
creating kombucha tea.

Keemum Mao FandPrized for its aromatic properties, this magnificent tea yields a vibrant
cup with notes of pine, cocoa, and marshmallow.

Lapsang souchon@ne 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
Assamis 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 e&ption 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-steeped multiple times,
although the flavor will depreciate with each steeping. Fooptimum 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 leafetidn 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

OAl AAE6 AT A OAOACIT o6 ET %l ¢l EOE-8xidatibnipiotess OA A
that ranges from 1% to 99%. Shortly after picking, the leaves are withered andree-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 ateen 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 & minutes. While this
is a good ruleof-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 resteeped 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 often the best. For
optimum results, you may want to incease 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.

Calfeine 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 contewill 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

+T 17T xT AO OAAOE O Aethitea Briginat@&fiom RadlYOnnanhiOvinbe inlClina.
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 ftav

There are two classifications of pterh 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

AOU ET A O$O0OU 301 OACAS Al OEOT heitehioGowyEx@ize AT T OC

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 envanment before
firing, creating a dark, earthy infusion.

Preparation

Steep the leaves in either a teapot (Yixing) or a tea bowl (gaiwanFill 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 resteep. Puerh 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 P+erh teas can be steep up to @2 times before
beginning to lose their flavor. Puerh 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.

Calfeine content

Postfermentation by aging breaks down the caffeine levels in parh. The caffeine content
naturally diminishes the older it gets. This means that a very old parh might have trace
amounts of caffeine by the time it is consumed in comparison to a youngerguh. That being
said, the actual caffeine content present in a puwf 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 resteeped.

68| Page Copyright MMXX
International Bartenders Association

INTERNATIONAL
EDUCATION COMMITTEE



®

/
W
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 b
slaves who had been captured in present day Sudan and taken
Yemen and Arabia. Coffee was certainly being cultivated in Yeme\
by the 15th century and probably much earlier than that. T

policy against exporting fertile beans, so coffee could not b
cultivated anywhere else. The coffee bean is the seed of the coffé
tree, but when stripped of its outer layers it becomes infertile.
The race to make off with live coffee trees or beans was eventuallZ™
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.hE 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 vgan 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.

)T pyxomh OEA " OEOEOE ET 001 AGAAA Al £FAA Oi
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 caf
IO 01 AOOAo AOI OOOA xEEA
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.
{’MEJOQ COFFEE PRODUCERS in 2000: |
Countries that produced more than

1 million 60-kilogram bags
source: www.ico.org

*_INDIA
Tropic of Cancer MEXICO 7 k 2
_~HONDURAS COTE VIETNAM
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Tropic of Capricorn
X ) Two species of coffee are commercially important:
Coffee-growing countries are usually == countries growing coffea canephora (robustas)
1 ted b the Tropics of mm countries growing coffea arabica (arabicas)
Cancer and Capricorn. countries growing both

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 Vietham. Papua New Guinea, Indonesia

Africa: Cameroons, Ethiopia, Ivory Coast, Kenya, Madagascal
Uganda, Zaire

The four types of coffee plant
Arabicamakes 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 hasssaptibility to
disease, which adds up to a high production cost. This plant can grow up to 10 meters tall.
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Robustawill 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.

Excelsaare 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 coffebearing 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 fee 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 B%
which after processing, produce one kilo of greeng§ ;
beans. After roasting, the yield is approximately 850 i
grams.
Once the cherries have been picked, they are takegis
to the nearest factory for processing. Most cherries™ *
will have two beans in the center, sitting flat face
together, encased in a thin "parchment"”.

bean (endosperm)  ~onter cut

silver skin (testa, epidermis)
parchment (hull, endocarp)

pectin layer
pulp (mesocarp)
outer skin (pericarp, exocarp)

The Process

Roasting Green beans are purchased in 6Kilo 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 ebasted
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
AOA ET OAT AAA O1 AA8 4EEO EO OAEAOOAA O AO
influence the "bite" of the flavor. The general flavor aspects may thereforeelassessed from
the color of the roasted beans. Moisture is evaporated during roasting, so ligbblored 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 aredught 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, oxygenfree, 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 midrange) or with roasts that give more flavor contrasts.
Blending can be likened to mixing a good cocktail. An experienced person catng 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

O«

AromaThe aroma varies according to the roasts and coffee types. Thus, by
smelling the coffee, freshness, acidity, body, and roast can be assessed.
Bite is the sharp taste usually experienced with dark roasts.

Body is the sensation of texture, weight, and fullness in the mouth.

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.

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.

O¢ O¢ O«

O«
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Pungent carbor

Coffee production & roasting

Harvesting: When the coffee cherries are ripe and red, they are harmcked 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. Topquality 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 processingDespite 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 innedayer called "parchment” and remnants of sticky pulp, whah 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. Térenéntation
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 differenfiis
terms or grades, which can be vague, confusing, and ofte™ %
contradictory. A coffee board authority or quality control '
inspector will take a sample of bans and grade them
according to appearance (size, color, shape), the number c -
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 higaltitude 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 winetasting, coffeecupping is something of an art and strict procedures
are followed. A sample of roasted, ground coffee is placed in a cup and justliling water
poured over it. The grounds are scooped aside, and a spoonful of fe# 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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Aromais 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 highaltitude-grown coffees. It is a
desirable characteristic and means the coffee tastes crisp and zingy on the tongue.
Bodyis 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 bernjike are mentioned.

Exporting
Once coffee beans have been graded, they are bagged irkkBOgram 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 roastster can take years to learn the skill
and it is only through experience and tasting that he or she will know extlg 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 sampieasts are often done
before each full commercial roast is begun, as mane wants to be responsible for ruining
100 kilos of coffee! Batches as small as two kilos can be roasted.

The roasting processi A AOOAIT AEAI AAO T O ¢cAOOiec EO POAEAA
green beans are poured in. The chamber turns to keep the beans moving so they roast evenly.

The roastmaster 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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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 bean
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 coffeeWhen 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 machineswhen 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 anyet method.
However, badlymade espresso can also bring out the worst in coffee. Ovextracted beans
will yield a bitter, thin -tasting drink with an aroma that can be compared to a dirty ashtray.

| Ov-'ﬂ"o

Operating | [ 1. c-anum Grid | ['5. Operating Switches
& Touch Pads for 3!.." |
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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 portafilter 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 (6 T 0 # 8

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 ater.
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 Grindergy 5 OET ¢ A AOOO COET AAO xEI 1l OECI EZEA
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 canabse

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 &ypf 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

417 O1 AAOOOGAT A Ei x Al AOPOAOGOI 1 AAEET A AEZAEAO0O
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 ¢éhne, 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 &0,
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 pressalso known as acafetiére (cafay- tee-air) -
A measured amount of coffee is placed in the bottom of the coffee pres
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 th
plunger is pushed to the bottom of the pot, &wing the filtered coffee to
come to the top.

French Press methodThe 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 usino/ Q\
a filter machine.

Jugs, conas and ajpots may need to be soaked overnight
in a solution of water and bleach to remove staining. They 5
should be cleaned and rinsed well before being used again.| [==]
Some establishments use disposable paper filters, which o

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

4aEA AT EEAAR OET OIA AA OAOOAA ET AOPOh AO
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 alsoh®d

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.

Stovetop espresso pots also known as "mokés

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,
» Wwith 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 ScaleThe 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 99 of
coffee and appreciates the precision of a good scale that helps him to alwaysth# 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 moddt 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 aal 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 62° and 72°).

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

Oi OEAO OEA OAOOI O EO PAOEAAO8 4EA | AW®A AOO
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 "freezburn,” 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 t
way it should be served or presented to a customer.

All coffee serving vessels, whether they are cups, glasses, bowils,
coffee presses, should be preheated, to make sure the drink keeps
correct temperature for as long as possible.

When serving coffee to a group of customers, make sure multiple cu
of coffee are coordinated so the group receives their drinks togethe
A barista can do this by taking all the group's coffee orders and then making the similar
drinks together, using the double headed portdilter.

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 norrmilk 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 hotteam.

Espresso

OnOPOAOGOI 6 Al £EZAA xAO AT O1 OEATEO OI OEA AOOE«
in 1901. Espresso is the bestnown coffee preparation worldwide, as it has dominated the

market; reason that can be attributed to the speed with which we can ¢tdn 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 intenselhflavored, with a sweet, caramel aftetaste 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 almondcolored cream and dark infusion different aromas anddvors 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:

The coffee must be the correct blend, roast, and grind.

The beans must be fresh and freshly ground.

The portafilter must be correctly filled and well-tamped.

The espresso machine must be operating at the correct temperature and pressure.
The equipment must be clean of old coffee grinds and residues.

The barista must pour the espresso for the correct amount of time.

o0k wbhPE

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 portafilter when tamped. This means the ater 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 gpresso. 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 beS&0C.

The equipment must be clean of old coffee grinds and residues.

The group head should be bacKushed regularly to clean away old coffee grinds and builip
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 portafilter 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 portafilter 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 2@0 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 "overextracted"
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:
F Al T 0 F AOITA F OAOOA EF AOAIA

Crema is the Italian word for ‘cream' and refers to the layer of goldebhrown foam that
should float on top of a wellmade 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 s@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 -.

ESPRESSO
Ristretto or Shortis Italian for "restricted". The barista is restricting
Espresso

the pour of the espresso to the first 1/2 to 3/4 of the shot. During 20 (e-spres-oh)

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 PerfectWhy 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 longThe 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 espressols an "American* style drink, in which a double amount of coffee
(14 g) is used to produce a double sized drink (60 ml). An Italiasstyle double espresso, a
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"doppio', uses double the amount of coffee to produce a strong, intense, singieed drink
(30 ml).

Macchiatois Italian for "marked". A short espresso is merely 'marked" by the barista with a
touch of milk foam.

Americanois 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 blackis often prepared as an Americano or an ovesxtracted 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 cofee, 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 ofifét 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 team 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 latt&spresso, 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 asdfe au /a/t, the famous

French breakfast coffee. The milk and froth should be welllended to produce a caffe latte

with the correct creamy texture. When adding the milk to the espresso, the jug can be shaken

CAT Ol U MEOTiI OEAA Ol OEAAtefebt OReA GitE taies bre AIKOOAA D
than the Cappuccino and for this reason it needs more space. Espresso served with 60z of

milk and 2 oz of textured milk.

The Venezuelan guayoyo is preparedh 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 ke added.

Barista Drink Standards

_ Ratio of espresso / milk
Drink Drink volume (ml) Further criteria
/ Tfoam (mi)

Water temp: within 88c - 96c (190f-200f)
Pressure: usually 9 bar, unless pressure profiled

7grams to 9grams of fine ground coffee

25-35 ml " A
Served in: espresso cup (maximum 90ml)
Espresso 10z 1:0:0
(15-25g approx.) Shot time: 25 seconds still provides a useful target when
training baristas at the start of their learning, but more
advanced baristas may use what ever time is required to
achieve a “balanced” extraction or the desired flavor.
Water temp: within 88 - 96c
=l Pressure: usually @ bar, unless pressure profiled
Ristretto 0.60z (10 1:0-0
[T p— 7grams to 9grams of fine ground coffee
Served in: espresso cup (maximum 90ml}
180m|- 6 oz 1-0-0 Espresso added to hot, but not boiling, water in the cup.
(including & single - (The espresso is added to the hot water rather than all the
) (1 part espresso to
Americano espresso; larger drinks

approx. water being passed through the coffee which would lead to

may be made by a ratio 150mis hot watery |over extraction)

1:5)
Free poured (i.=. milk on top of espresso base) 1:3:2
Cappuccino 150-240 1:3:2
Free poured (i.=. milk on top of espresso base)
Caffe Latte 150-240 1-4:1
1:0:05 Traditionally 2 small amount of foam was added to the
Espresso 3060 ( 1/2 tsp milk or milk |espresso. Free poured (i.e. milk/foam on top of espresso base)
Macchiato
foam) Served in: espresso cup (maximurm 20mi)
Free poured (i.e. milk on top of espresse base) The milk is
Latte Macchiato 150-360 1-4:1 poured first and then the espresso added after to produce a
Iayered affect.
Free poured (i.e. milk on top of espresse base) Commanly a
~ double ristretto based is topped with textured milk to produce a
Flat White 150-240 2:3:1

small strong milky drink. Should exhibit distinct flavor of coffee

as well as milk. Foam layer 0.5-1.5cm.
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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 1905.1t is known that many effects induced by coffee on some functions
of our organism are linked to caffeine, the alkaloid that is present ia 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 safeToday, 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 coffeeCurrently 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
agueous 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 caffein
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 480 ° C and 126180
atmospheres and theCO2 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 mattecaf, and quality
improved.

Today, a wellmade 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 processinvented 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 milkbased 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 steamedThese 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, wekthilled 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.

N

N

Z

Z

Z
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Place the steamer tip near the tip of the milk for "stretching,' then lower the steamer
tip to cause milk to whirlpool.

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.

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 be&ig heated,
but no air is being drawn into it, so you won't get any froth.

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.
To find this correct position, use your ears and listen to the sound the steam and milk
are making.

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
N 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
OEAOiITT1 AGAOh EO OET OI A OAAA AOI OT A tno#s8
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.

N 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, extraine
texture and tiny bubbles.

o0 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.

0 Remember that the temperature will continue to rise slightly after the steam
has been turned off, so when 6% mro# EO OAAAEAAh 0001
immediately and remove the jug.

Final steps

N When the jug has been removed, continue the whirlpool movement for a few
moments if you can, by swirling the jug.

N 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.

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.

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.

It can be a noisy process, so the cloth will soften the sound and protect the jug and

countertop.

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 larger bubbles.

Z

Z

Z

Z
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N 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 reused 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 compensatgor 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 ancomplementthe 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 theflavors.
Important to use a coarse grind.
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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 voila: 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 choie. 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 mediundark coffee roast.

92| Page Copyright MMXX
International Bartenders Association

INTERNATIONAL
EDUCATION COMMITTEE



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.

Demitasse- (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 methodz 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 dryprocessed 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 wefprocessed coffee.

Wet processz a method of processing coffee using fermentation and water to remove the
fruit from the beans.

94| Page Copyright MMXX
International Bartenders Association

INTERNATIONAL
EDUCATION COMMITTEE



ALCOHOL

Origins of Alcohol

For thousands of years fruitjuices, foney, and fermented grain have been used to make
alcohol.

Someone contentwith 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 béwisted, and that the
dripping liquid had an aroma of what was in the pot, oly 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 'destillare’ 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 @ncold surface.
Distillation is used to separate liquids from nonrvolatile 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 gasime, 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 ageold 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 Mesopatéime 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 Zésimo 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 wordefined 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 referenceseafound 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 Yasichis 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" z a
healing elixir. The first distilled spirits were made from sugarbased 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 coolig pipe8 8 4 E A
Turkish AOOET ¢ OEA ptOE AT A puvOE AAT OOOEAOGS8I A&EOD
and secrets in the countries they crossed. Among these secrets was distillation. The "al
ambiqg" or alembic, and the making of "akohl " 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 viemeaning'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 andrellbeing.

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 CognamfFrance,
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 heatingup andstabilized the liquid's temperature.
The vapor cooling system was also improved. The tube was run through vessels of cold
xAOAO8 )1 pxxph OEA ' AOi Al AEAIT EOO #EOEOOEAI
the forerunner of the condensing equipment ofoday. 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 Portuguesalembic 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 thevorld -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.

(A OOAOAAG O)O POITTIiTCcO EAAI OER AEO
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.

ELIXIR VEGETAL
de la Grande-Chartreuse
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Other expert alchemists were thdriars 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 placedin 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 virtuesOnce 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 writtenabout distillation that discuss the origin of
AEOOCEI | ACEIT 8 )i pwovh ! 8*8 68 57TAAOxI T Ah DOA
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1956, Schenley chemist. A. J. Lietri T h  x O OA A PAPAO OEOI AA O( EC
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 Chinesanvention, as the Chinese knew abourt distilled alcohol.

These stills were simple pots with a neck and were not very efficienHowever, the next
improvement to the distillation process came out of Germany in the 16th century in the
AAAEOEIT T &£ OEA Oxi ofé OF OEA IO OOCEI T8 )OO A
These stills and worms were made of copper because it is ardble material, yet easy to

shape and transfers heat very well. Distillers realized that copper was instrumental in
removing sulfurous flavors from distilled spirits. Copper isstill the metal of choice for

whiskey distillation. Many distilleries are using stainless steel columns because of their
adurability, but these stills will still be partially made of copper. They were making alcohol

from fruit and grain. These stills wereheated 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 byproducts of
winemaking, and fromgrains, molassesand fruit were obtained products such as: whiskey,
gin, vodka, rum, calvados, kirsch, and many other noble products.
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www.bourbonveech.comalso 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, farmekdistillers, using copper pts and wood fire were

making the whiskey everyone wanted. After the American Civil War, most distillers were
AAOAOOEOET ¢ OEAEO xEEOEAU AO O/1 A &AOEEIT AAR
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 weaa 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, he column still with a pot still @oubler8became the standard
equipment for larger-scale distillation. Column stills and pot stills make different styles of
whiskey. | would not say either is superior, they are just different. They each have their role
in the distilling business. Todaytechnology has changed again and the hybrid stilt 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

Zymase (enzyme)

Gyl meemecracrmares >2 C,H.OH + 2 CO,

Glucose Ethanol Carbon Dioxide
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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 triggealcoholic fermentation and, to obtain

EOh A OiI 66066 1 060 AA POAPAOAAR OEAO EO A 1ENO
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 sugamsoi

alcohol and carbon dioxide.

When fermentation takes place at a low temperature, the yeasts settle on the bottom and are
AAT T AA Ol T x UAAGOOGS 1T 0O O T x EAOI AT OAGET T 6h xEI
between 4 ° C and 10 ° C.

Another type of yeast thatfloats AAT OA AOA AAI 1 AA OEECE UAAOOOG
they act at temperatures between 10 ° C and 30 ° C and proliferate on the surface of the must.
Yeastsare 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 procesgo produce ethyl

alcohol.

Fructose- (fruit sugar) is the sweetest of sugars.

Sucrose- is sugarmade from beets or sugar cane.

These sugars can directly undergo the fermentation process.

There are also sugars whichtp undergo the fermentation process, need a transformation.

One of them is lactoseTo 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 starc&arch in order to
ferment must be transformed into maltose.

When it comes to grapes or other fruitit is very simple: just crush the berries or the skin and
the pulp, separate the juice from the pulpand immediately the yeasts present on the skin of
the fruit attack the sugars and produe alcohol, carbon dioxide and other more or less good
substances

7EAT OEA Z£OOEO EO DPOAOGOAAR A Oi OGdainitgGomi AOAET |
12% to 30% sugars, which are glucose and fructose. In order for t@mustéto transform into

a fruit wine, it is essential that glucose and fructose become, throught@nsformation, to

ethyl alcohol. The creators of the transformatiorare yeast microscopic fungi: one of them,
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the best known, is the Saccharomyces ellipsoideus. The yeasproducesin 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 C6H1206 identical for both even if their
properties are slightly different.

Cereal GrainsWhen 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 anddreced 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

O 6006 EO 1T AGAET AA AT WhicAdoivértihe Augaks in@AltoAoh OAA UAA
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 anddividing 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.5ounce’ Al | EAT T p8uv Al 8 8O0/ AEA Al
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, multiply0.5-ouncex 30 percent = 0.15 ounce of alcohol.

Step 2
Sum theamount 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 neacoholic
ingredients.
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In the example, 1.25 ounces vodka + 3 ounces orange juiceOt5-ounce Galliano = 4.75
ounces.

Step 4
Divide the total alcohol by the total volume of liquid.

In the example, divide0.65-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 saidtA Ab @ OAA6 AAAAPOAAI A AU bi OOEI
ATA 1TECEOEIC EO8 )& EO AOOT AA OOAAAEI U xEOE A
AT A ANOATI AA uvx8puv AOEATT18 )& EO EAEI AA O A
burned too quicklyitx AO OT OAO DPOIT T A£846

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 oalcohol.So, 150 proof would be 75% alcohol and 100 proof would

be 50% alcohol.

In France, alcohol content is measured in degrees Ghyssac 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 degree§.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 meaisng 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 .07®lthough the proof differs,

a standard serving of beer, wine or spirits contain an equivalent amount of alcolol0.6

I 61 AAO AAAE8 4EAUSOA Ail OEA OAI A Oi A AOAAOE

Ethyl alcohol
Through the distillation of various fermented products (wine, pomace, sugar cane, cereals,
etc.), ethyl alcohol mixed in different concentrations (the secalled 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 les9.8 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 tastiéis 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 at114°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 welFknown member of the alcohol family is methyl alcohol omethanol. 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

ET AOOOOEAIT 1 AOGET A AAI 1 A Avetharolis videlpusedaEan OET | AOET
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%t.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 distétion, 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 separatiohecause 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 imomes to make applejackCider 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 ancien
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 tothe Egyptians, the primitive cultures of
Mesopotamia are believed to have been the first brewers
What they left behind was malted barley scraps and bowlSSSsSs
with a beer like residue. -
Beer eventually made its way from the Middle East acros;
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 whichd 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.

104| Page Copyright MMXX
International Bartenders Association

INTERNATIONAL
EDUCATION COMMITTEE



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 beer today, India Pale
Ale, developed out of the need to ship beer from England to faway 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 hopsoth 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 Englis$tyle ales, then, in the miel800s 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 thekdg 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 weremass-produced cheap beer.

4AEEO OOAT A Al 1 OET OAA O1 OElI OEA 1 AOA pwxmdéO Al
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 thebeverages on premise)

xAO ET AEEAAO O1 OElI OEA 1 AOA pwxmnmdO8 3ET AA Ol
Now, almost all 50 states have permitted the regulated establishment of brewpubs.

Craft Beer

Thanks towww.craftbeer.comwe 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 rftr-profit
trade group that protects and promotes small and independent U.S. brevge defines an
American craft brewer as a small, independent brewerThe 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 availablen the U.S. These
breweries have had many successes and challenges, but they could not have developed their
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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 beelike beverages. This includes the beer
like drink called quass (or kvass) made from rye bread by the Russians, aslives Chinese
samshu (samso0), Japanese sake and sarawakian teaill 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 3006year-l | A PEAOAT E8O OI I A8

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, sugaster. Although the quality of each ingredient is
important, none is more so than the quality of the water, which the brewing industry calls
Ol ENOI 086 "AAO Ai 1 OAET O wnbkb x Afghedtilealdddo itk A
the quality of beer.

Historically, breweries were in and around areas with an abundant supply of good quality
water.

The liguor 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 duringroduction. 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 ereals.

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. %E
This process of converting starch into [ storage || germination || kining |

soluble sugarse 0 AAI 1 AA Ol =m0 <o— 7 =<
carried out in several stages:

THE BREWING PROCESS

TR

o TE T

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 femented, whereas starch in its original state cannot.

4. Kilning: The green malt is placed in a kiln and roasted. The converted sugar is stored
ET OEAOA ODPOI OOAA AT A Oi AOGOAA AAOI AU COAEI
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 maltingso
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 vinelike 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 micreorganisms.

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. St tyeasts 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 ingredientbecause 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 productiortop-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 charactef 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) fawdhe
production of styles such as Pilsen lager, while *Hard waters* (rich in salts) are ideal for
beers pale ale and IPA. Additionally, water affects theH of the wort and, ultimately, the final
flavor of the beer. In short, water is not only a major ingedient 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

4EA COEOO AT A AAOAAI AAEOI AOO c¢i ETOT A 1 AOCA
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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 coragition 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 natal filter bed over the perforated slotted

bottom. The flavored, sugstOEAE 1 ENOEA ET 1T x1T AO Ox1 006 POT 11
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&£l AOT OAA x1 00 EO 11 x AAI T AA OEI O «x
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 bottorfermented beer, fermentation takes place at a very lowetmperature
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 bees.

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 glaBsed 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

AAET ¢ #ZEI1 OAOAA 1 ££8 4EEO EO kdidingldsd cabajdenaA OOAA
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 pleasirg the palate.

Carbonation
Finally, the beer is carbonated to make it effervescent and refreshing. In addition to direct
ET EAAOGETT 10 EIDPOACTI AOETT xEOE AAOAIT AEI @E/

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 fermttion. 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 activé.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 flastheating canned or bottled beers. The object of
pasteurizing the beer is to stabilize it and extend its shelife. Pasteurization takes place at

about 6Gc (140) for about twenty minutes, then cooled quickly. Flash pasteurization is
sometimes used. This is a faster process whereby the beer is kept atBBL85. 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

i OAE AAOEOAAOBEOAOROAI EOU T £ AOAEO AAAOOS

All bottled and canned beers were once pasteurized. Today, with micporous materials

that filter out yeast cells allow unpasteurized beer to be packaged in bottles and cans with

the assurance of a safe shelife, permitting sterile filtered beertoretac T E OO OT AT T EAA
taste.

The alcoholic content varies with the style of beer being made. For instance, bocks and
doppelbocks are rather high in alcohol.

4EA PI DOl AOEOU 1T £ AAARAO EAO T AA &1 OiI i A OOUI AO
alcohol therefore lower in calories). Some beers have the alcoholic content removed so that

OEA OAAAOG AT T OAET O 11 Al AifEindltbekdagdl I UAO OAOD
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The caloric value of beers varies with the alcoholic strength and carbohydrate content of the
individual beer and beer style.

'Beer is generally made up of:1

_ Water 80 to 96 % |
Differences between top and bottom fermented beers : Alcohol 05t013.5% |
jCarbohydrates 3to6 % |

| Protein 03t005% |

Bottom fermented beers are. —— e e e ————— |

Fermented bysaccharomyces 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
OATTAEOEI T hd AAAET ¢ AAOATT AOQEIT 8
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 bysaccharomyces cerevisiae.
Fermented at higher temperatures (15 to 25°C)
Stored and matured at about 12°C.
Sometimes primed to add carbonation and dmhopped 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.
311 AGET AO 1 A&EO O1 £ZE1 OAOAAR AT A UAAOOO AOA
OAT 1T AEOEITT EOS
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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Top-fermented | Bottom-fermented beers
beers
Ales Lagers
Porters Pilsners
Alt Dortmunder
Kolsch Vienna
Saisons Bock
Stouts Munchener
Alt Dortmunder
Kolsch Vienna
Trappist/Abbey | Doppelbock
Biére de garde | Light and diet beers

UL IR L I

b
y |

"

o Lageris light bodied.

Bockis dark colored and heavy bodied. Sweeter and richer than lager.

o Dark beeris made from malt toasted to a darker color. Dark beer is not as sweet as
bock.

o PisnerEO OEA AAAO T &£ OEI OAT h #UAAEI Ol 1 OAEEAS
bodied, light colored.

o Alesare 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 Stoutis dark ale, sweet with a very strong malt flavor.

o Other beersinclude light beers, wheat beers, steam beers, ice beers.

o
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Beer and Food

CRAFT BEER & FOOD PAIRING GUIDE

FOOD COMPONENTS

Farro, Arborio, Wild Rice, Polenta

BEER FLAVORS

—————
CLEAN & CRISP

HEB

American Amber Lager Bohemian-Style Pilsner

INTERACTIONS
T

Complementary grain
flavors balance hops
while remaining light on
the palate.

EXAMPLE DISHES

Creamy Risotto

BEANS & LEGUMES

Lentils, Fava, Chickpea, Green Beans

MALTY & SWEET

English-Style Brown Ale German-Style Hefeweizen

Food adds richness to
the beer while balancing
salt and acidity.

Grilled Halibut with
Pole Beans

SHELLFISH

e

Clams, Scallops, Lobster, Crab

FRUITY & SPICY

HE

Belgian-Style Saison German-Style Hefeweizen

Beer brings out salinity
and natural sweetness
while cleansing
the palate.

Mussels with Garlic,
Parsley and Butter

RICH MEATS & ROOT VEGETABLES

(LSO

Parsnips, Carrots, Beef Strip Loin, Lamb

SOUR, TART & FUNKY

S

American Brett Belgian-Style Flanders

Combining these
flavors brings out umami
and adds earthy notes
that rest on the center
of the palate.

Grilled Ribeye and
Root Vegetables

GAME BIRDS & GRAINS

-

Duck, Quail, Quinoa, Farro

HOPPY & BITTER

L |

American Pale Ale American Brown Ale

Complements roastiness
(Maillard reaction) while
fat coats to neutralize
hop bitterness.

Roasted Quail
with Farrotto

FATS

=

Butter, Olive Oil, Duck/Pork Fat, Dairy

HOPPY & BITTER | DARK & ROASTY

* 1

American Black Ale English-Style Brown Porter

Beer cuts through,
balances strong flavors
and allows for a
complex finish.

Cashew Butter and
Red Pepper Jelly
on Toast

VEGETABLES (GRILLED)

}!

Carrots, Mild Peppers, Onions, Mushrooms

DARK & ROASTY

Irish-Style Dry Stout German-Style Schwarzbier

Brings out umami and
balances sweetness
and richness.

Green Chili-Stuffed
Portobello

CHEESE

5

Brie (Fruity & Spicy), Gouda (Malty & Sweet),
Aged Cheddar (Hoppy & Bitter), Blue (Dark & Roasty),
Mozzarella (Clean & Crisp)

VARIES

L I |

Belgian-Style Tripel English-Style Pale Ale

Beer complements the
natural flavors and
textures while cutting
through fat, cleansing
the palate.

Brie and Fruit

BRAISED MEATS & CHOCOLATE
)
-

Beef Short-Rib, Pork Shoulder, <50% Cacao
(Maity & Sweet), >55% Cacao (Dark & Roasty)

MALTY & SWEET | DARK & ROASTY

* 1

German-Style Bock Baltic-Style Porter

Highlights the
roasted character
(Maillard reaction).

Milk Chocolate
Bread Pudding

PORK HOPPY & BITTER | FRUITY & SWEET : :
The intensity of the
b pork fat stands up to Pork Chops
the strong b.eer and Apple Relish
characteristics.
Sausage, Tenderloin, Terrine Imperial India Pale Ale Belgian-Style Dubbel
CREAMY DESSERTS VARIES

by

Cheesecake, Ice Cream, Creme Brillée, Mousse Cake
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British-Style Barley Wine Belgian-Style Fruit Lambic

Balances richness on the
palate so the dessert
doesn't finish cloyingly.
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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 kgng 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 @mperature 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. tsgiuick
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 roors 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 caskconditioned 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 genesafpreserved by the
alcoholic strength of the beer. Pasteurization also extends the shdife of beer as it stabilizes
the beer.

Bottled and canned beers have a slightly longer lifespan than cask or barmters, 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, fulflavored distinctively heavy. The
taste or palate of a beer is determined by théype and amount of hops used, the type of malt,
yeasts, the amount of residual sugar, and the type of water used in timashing and brewing.
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Carbonation - The level of carbonation is determined by the use or nense 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 getl

Au OEA 11 ZAAOT OU OA1T OAO8 4EA 1 AOGAT 1T &£ AAOATT /
head and bead.

(AAAhRh AAAAR AT Fhe He@Oxi2 AdarbyOnodsse AhAt 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.

4EA &£ Ai OEAO OOEAEO O OEA OEAA T £ A Ccl1 AOGO A
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 bee
cooler. It is used when a long draw is needed from a remote cool
located in the kitchen. You can choose from a variety of syste
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 coolednd 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 bgarbondioxide. 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 aromaAeration from the shape of the glass can bring
forward aromas.

The right glassware to each beer style.

Pints and Pilsner

American Pintz A typical Pint (shaker) glass is 473 ml (16 0z). An afpurpose glass
used across America. Name from being used in a Boston Shaker (Glass on T
American-style ales and lagers (commonly used for many styles).

British Imperial Pint 7 O. 1 1T EA6 00T TT1TO1TAAA O. 1 +1
glass. Common in British/European countries. The bulge is intended to prevent th
lip from chipping if the glass falls over.

English ales(used for many styles).

Willi Becher z A tubular beer glass commonly used in Germany. The glass is slight
curved at the top with a narrower base. Sizes are: 200 ml, 250/300 ml, 400 ml, an
500 ml.

Germanstyle ales, méarzen (oktoberfest), and old ales

Pilsnerz Common in America and Europe. These are tall, skinny, with a slight tape
from bottom to top. This glass brings out the authentic profile and aroma in a bee
all the while keeping the foam head intact. This glass is smaller than a pint glas
200ml but is also found in different sizes.

Pilsners and light or pale lagers.

Tall Beer Glasses

Weizen z 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 moutl
ensures head retention. Typically holds a little under a pint of beer.

Wheat ales, dunkelweizen, hefeweizen
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Stagen or StangeA tall, straight, and narrow glass. Designed to capture the
concentration of aromas and highlight hop and malt aromas. Holds around 100 n
Z 200 ml. German altbier and kélsch.

Tall Flute z This tall glass is similar to a Champagne Flute. The narrow shape !
the glass is designed to help maintain carbonation but enhance the aromatics «
the beer.

Lambics and fruit beers

Stemmed Beer Glasses

Gobletz A short, broad, fishbowl shaped glass on a stem base. Best for heav
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, ari8kerliner Weissbier.

ChalicezSimilar to the goblet and tulip glass, but these have a longer stem and a
larger. The lower interior of the glass is riveted to help agitate and release CC
from the beer.

"Al CEAT Al A GheavAb@ersdikeiBelgiaA @pleg &né strong ales

Snifter z Similar to a goblet/chalice and a wine glass. Designed to capture th Q
|

volatiles yet allow space for swirling to release a more aroma.
I OT 1T AOGEA AAAOO 1 EEA "AiI CEAT Al AOGh AA x
Tulip z 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 z A variant of the tulip, though slightly slimmer and curvier.
Robust, hoppy, malty, or aromatic brews like Scottish ales, Belgian ales, barls
wines and double/imperial IPAs.

Other Beer Glasseslfas & hoppy ales)

Teku z An elegant, long stem beer glass with a thin lip. Like a wine glass, the ste

prevents your hands from warming the glass. Designed to provide a full sensor

AobAOEAT AA AU AAPOOGOET ¢ AT A OAI AAOGEIT A
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Sour beers and other strongly aromatic beers.

by Dogfish Head Craft Brewed Ales, Sierra Nevada Brewing Company vihiegel
auglass maker. Regular pint glasses warm up IPAs too quickly, which is why this :

IPA Glasgz A wide mouth and top half with a narrow/ridged stem base. Designed Q
millimeter -thick-walled glass helps maintain the temperature. The bowl helps leau

OEA AOI T AOG OI Ul 60 11 06A8 4EA AOGAEAA Al OOI |
carbonation in cascading bubbles.
Stout Glassz Similar to the IPA Glass, this glass was created Bpiegel ay in
partnership with Company and Rogue. The tapered glass with a slightly narrov
mouth ensures retention of the foam head. The bowl shape of the glass is design
to highlight the rich, malty, and chocolaty notes of the stout beer.
Stouts
American Wheat Beer Glasg This Wheat is thinwalled and has a narrow mouth
and base. The narrow mouth opening is designed to deliver beer evenly an
enhance mouthfeel from the acidity and sweetness of the wheat malt. The larc
center is intended to concentrate and capture complearomas.
Hoppy, refreshing American Wheat Beer.
Temperature
Beer should be stored in the refrigerator at 220 3.C (35%37°F).
Unpasteurized draft beer can spoil if stored above-@ (45°F).
Serving temperatures: European lagers 7to 9C (45-48F),
American lagers 4° to 7(40--45F), ales, porters, and stouts 1 13-C50-55°F).
Beer served too cold will be flat and look cloudy.
"AAO OAOOAA OI1T xAOIi xEil AA OxEI A6 Al A A

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/ . to 1 inch wide (2 to 2.5 cm).
Tilt the glass at a 45degree 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,
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 lemoitolored, sometimes with flecks
of green inyouth 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 8690% 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 1@ v P T £ A xET A0 O11 Oi As
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, oftdry, medium-sweet, or sweet. Wine should always be slightly sweeter than
the food it is pairedwith. 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 theaddition of carbon dioxide.

Phenolic compounds

Polyphenols or phenolic compounds exist in minute quantities yet have a major impact on a

s, A N o~ o~ A o~ N

xET ABO OOOOAOOOAS

Tannins are found in the skins, seeds, and stems of grapes and in the oak barrels in which

xET AO AOA ACAA8 4ATTETI O AOAAOA A OAAAEATTAG £
palate. Most white wines do not contain tannins unless they go through exttded skin

Al T OAAO8 4EAOCA xETAO AOA 1T EOAT OAZEAOOAA O AO
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.

Anthocyaninsgive 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 fruitlominated
flavor profiles. However, there are many examples in both categories that do notltow this
somewhat archaic oversimplification.

A look at the distribution of grapegrowing/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 rexhe 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 ltaly 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, welligated 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. EAT A OET A&
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 fungusfree growing conditions. Gravelly, sandy, pebbly soils are

loose and allow the roots to grow freely, while limestone and chalk arsoft 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 Iggyint, 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 s#oto 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 earlyipening 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, whileime 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. Thereforaeyhite wine can be made
AOT 1T OAA COAPAO EZLE OEA Oi 00606 EO 110 Al 11 xAA
amount of skin contact is the preferred methodo producerosé 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 themost seenwines:

Red grape varieties White grape varieties
Cabernet franc Chardonnay
Cabernet sauvignon Chenin blanc
Gamay Vermentino
Grenache Viognier
Merlot Gewdrztraminer
Malbec Muscadelle
Petit Verdot Gruner veltliner
Carmenere Muscat
Pinot noir Pinot blanc
Sangiovese Pinot Gris
Syrah/shiraz Riesling
Nebbiolo Sauvignon blanc
Barbera Ugni blanc/trebbiano
Tempranillo Sémillon
Zinfandel

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, Gewdirztraminer, Viognier

Vintage

4EA UAAO OEA COAPAO AOA EAOOAOOAA EOOAtL EO O
year weather conditions will affect the grapes produced in that season. Note that climate is

an overarching typical pattern, whereas weather varies with the weatheduring 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 230
UAAOO8 4EA OAOI O OI 1T A OET A<
may appear on a label. In the USA, this term has
no legal meaning. Many vines are uprooted as
: ; TIPS TN S 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 highquality 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 igshere 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 Shoot
the vine stops putting energy
into leaf growth and focuses on
grape sugatr.

Before veraison occurs,
winemakers may choose to
OCOAAT EAOOAC
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).

Parts of a
Grapevine

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 fam 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
AT A OOAAEOCEI 18 4EA 11060 Aiiili1T TAOGEIA EO OcOU
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)fhese
materials from? leaves to insects to rodents can 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 handpick 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 reache 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 regulatesthe water supply so there are no extremes, regardless of rainfall.

They have good drainage.

Their soil hasa structure that enables the vine to access the water table below, which means
the best sites maintain consistent quality regardless of the vintage.

31T El OOOOAOOOA EO A T E@ 1 £ OAOETI 6O OI EI OZEOAA
crop harvested from it: Soil fractions include: clay (holds nutrients, and water), silt, sand
(least capacity for nutrients and water), minerals (for porosty), 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 rpigmented, except for
some rarely seerve/inturier (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 productionwill 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.)

Fermentation

Maturation

Blending

Fining, filtering, and cold stabilization

Bottling

© No ok

126| Page Copyright MMXX
International Bartenders Association

INTERNATIONAL
EDUCATION COMMITTEE



1. Sorting and destemming
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 besdlemmed
The decision of whether to destem 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/destemmer and
then conveyed drectly to a press.
I OAPAOAOA T AOGET A AAIT T AA OAAOATTEA 1 AAAOAO
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 Sl f
As mentioned, white grapes are usually pressed off the skin{ 3
immediately to avoid extraction of bitter phenolic or tannins. !
AEA AGAAPOEIT OI OEEO EO O1 04
style of red wines. Orange wines have longeen produced in the b |
Friuli -Venezia Giulia region of Italy and are seen increasingly i v
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 timeconsuming. 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 fulbodied 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
EAOA ZET EOEAA OEA AT 1 OAOOGEIT T h OEAU A@GDPEOA
Most fermentations are now temperaturecontrolled to allow specific flavor and
aromatic compounds todevelop, and, in some cases, this leaves residual sugar.
Typically, fermentation obtains an abv of 915%. 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

inoculatedyeed O 11T OA OEAO T AOOOAI UAAOGOO i Au OAOGO
inconsistent results.
I OAAT T AAOU £EAOI AT OAGETT ETIT x1T AO 1T A1 T1AAC

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
ET AOAAOA OEA xETA80O0 AAEI EOU O ACA8 . Ax AA
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 compownd
American and French oak, which are the most common woods used, are very different
in terms of the flavors they impart. American oak is loosegrained, 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 togethedifferent 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 otahel 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.

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 wi,
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

OOAOOOABAOE T O OxET A AEAITTAO6 A& Oih xEEAE

smal shards of glass. If a consumer encounters this, assure them it is not harmful
the same as cream of tartar. However, to avoid confusion, many producers choose to
remove the tartrates in advance of bottling.

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 bagin-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
xI OAd T OCATEA6 11T A 1 AAAITh OEA xETA 1 AEAO
minimum of three years. French certification is granted from the French Minisy 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.
. ET
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organism. The ecosystem functions with each portion of the farm or vineyard contributing to

the others. The idea is to create a sedustaining system. Natural materials, soils, and
composts are used to sustain the vineyard. Chemical fertilizers and pesties are forbidden.

Sparkling wine
The traditional method for sparkling wine production, also
known as methode traditionelle, is a laborintensive and

expensive process, but produces the best sparkling wines ii
the world. The stages in this process are:

Harvesting grapes

Primary fermentation

"1 ATAET C 1T £ AAOGA xETAO
Bottling & adding the liqueur de tirage

Second fermentation

Maturing on less

Remuage

$ EOCI O QEBgouggerhedd O

Addingthe/ ENOAOO A6AoPi AEOCET
Corking and labelling

Harvesting grapes

The grapes are pressed according to the requirements of AO@pfellation d'Origine
Contrélée) 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 colatraction.

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 nevintage, so a comprehensive library of different

OET OACAO EO EI OACOAI O1 1| AET OAET éaslar€tasteddand AAT 6 O
assessed before a blend is decided upon., This blending of wines from the first fermentation

EO Al OlassembiagB 8 A4 BA OAOOI OAT O AT AT A 1T £ZOAT ETAI O
from diverse regions within Champagne.
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Bottling & adding the liqueur de tirage

The ligueur de tirageis a mixture of cultured yeasts, reserve stock of still wine, and sugar.
After blending, the /igueur de tirageis added to the blended base wine and this mixture is
then bottled. The bottle is sealed either with corks and a wirenusel/etor 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, thgeast eventually diesas 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 labentensive
technigue known asremuage(riddling) was created by the
house of Veuve Clicquot Ponsardin.

In this technique, the bottles of Champagne are placed o
wooden frames calledpupitres and gradually handturned
and lightly slammed back into the frames at an increasingl|
inclined angle dalily.
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 cagkke gyropalattes with a capacity of 504 bottles reduces the
need for handrem uage and cuts down on labor and time. However, the top wines of each
Champagne house are still handddled because producers believe these winedeserve the
best treatment.

Disgorging

The act ofdegorgemenfdisgorging) is a process in which the dead yeast (sediment) in the wine
is removed.

The bottles are placed in a fully upsidelown 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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ejected by the pressure of the dissolved gas within the wine when the cork or crown cap is
removed.

Addingthe/ ENOAOO A6Aobi AEOCEI T

The loss of wine resulting from thedégorgemeniis topped up with a solution called theligueur
A6 A @b i Fhis 8 A Mmikture 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 O 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 thenusel/et (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 (90 psi) of pressure,

which is equivalent to that of a semtire! For this reason, sparkling wine should always be
opened with caution. Firmly apply pressure with your thumb as soon as yotelgin loosening

the cage. Without moving your thumb, gently turn the bottom of the bottle with your other
hand; thepressure 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 noirsThese 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.

RoséPink 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.

132| Page Copyright MMXX
International Bartenders Association

INTERNATIONAL
EDUCATION COMMITTEE



Champagne millésimé (vintage champagneh 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 cuvéeVarious top champagne houses create a blend representing their very best wines.
These are often single vintage blends, though they may also be made from muititage blends.
Prestige cuvée wines are often given special recognition and a brand name by whibe wine is
then marketed and sold.

CremantWines produced in the traditional method in France but made outside of the
Champagne region are labeled asremant 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.

CavaSpanish sparkling wine, centered around the Penedes region, is produced in the traditional
method from paralleda, macabeo and xardb 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 8
begins to oxidize and lose character. Great winegs
from ideal vintages can develop for several decades
AAE OA OEAU DPAAE AT A fol BN
quite a few years after that. Over 90% of winesj V
produced worldwide are intended for immediate
consumption. Only higher wines intendedor 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 lemoryellow, sometimes with flecks of
green. In contrast to reds, white wines gain color as they age, moving fragold 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

AEA T1 EFZAAOT OU OAT OAOQEIT O oi A1 10O AOGOT AEAOGAA
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aging in oak, and/or on the lees. Examples may include vanilla, baking spices, cedar, coconut,
AOA8 O4AOOEAOU AOIT i AbGo &I Of 10AO OEI A OPATO
oxidation and include coffee, toffee, dried fruits, and mushmms.

AEA OAIT ONOAGS T &£ A xET A EO A OAOI OOGAA O OA
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 pter 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 madeand
unbalanced. With time, all elements should soften and integrate. A watlade 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. Whiteimes,

particularly those produced in cool climates, may throw tartrates. These are also known as
OxET A AEAITTAOG8 AO OEAU I1T1TTE T EEA OETU AEOO 1
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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 growsfeer 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 betweeihe wine and the
atmosphere. These properties allow the wine to develop slowly while protecting it from
oxidizing prematurely.

As wines age in bottles, longhain polymers are formed and fall to the bottom as sediment.
'l OET OCE EO EO 1106 EAOI £O01 O AIT100i Anh OEA Al
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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 cageeleased.

3ET AR AT OE EO A 1 AOOOAI DHOI AOCAOh EO EO AT 1111
basement or wet cardboard. This is caused by a fungus in the cork reacting with chlorine in

OEA xETAOU O & O OOEAEIT O Al E Gédvé developed OOAAG
technology to guarantee taintEOA A AT OEh AOO EO60 Al AgbPbAT OEOA
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.dt¢: 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 longerm 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 overme is the

AT 1T 00I A6 O PDAOAADPOEIT OEAO OAOAx AADPO AOA 1111
quality producers are switching to the more reliable, coseffective, and convenient screw

cap closure.

Storing wines
Wine is a live and everchanging 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 10215.5°C (5060°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 aottle upright result in a shrunken, driedout cork which will
expose the wine to air, causing oxidation and ruining the wine.

High humidity
Maintaining at least 6375% 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 stavane 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 subject®th
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 asamphorae 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 allwed 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 Chéateau Lafite Rothschild
(Bordeaux, France). These bottles were handlown and neither completely cylindrical nor
uniform and they were rather expensive, as the scale of use was relatively dinhater, 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 areen 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 wilage 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 guarter-bottle.
Half 375 mi half-bottle
Full 750 mi 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 (4855°F), depending on the variety and style. Fullebodied, oakaged whites may
be served at a slightly warmer temperature than lightetbodied whites. Guest 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. Owehilling wine mutes
the aroma. Served too warm, wine may lose its crisp, refreshing quality and alol may be
too pronounced. Lighterbodied reds are best served slightly chilled at 1315.5°C (552
60°F) while fuller-bodied reds are served at 14.518°C (58%64°F), subject to the preference
of the guest and the wine storage capacity of the establishmien

Should red wines be served at room temperature?

4EA OAOI O0OTTi106 OAIi DAOAOOOA EO AAdbdmkeThe A 1 E(
phrase was apparently coined in a room at springtime in Paris, at a cool 15.5°C §0

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, fultbodied red wine glasses are served in a wider and deger 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 tulipshaped glasses with a smaller mouth to trap and concentrate their
delicate bouquets. There are nearly as many variations of glassware avaikalas 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 tuligshaped 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 allowthe 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 dohed 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. Allowingwine 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 nay 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 Wihave 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.
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