® The Rise of the

ulinary

SHAKEN AND STIRRED IS FOR AMATEURS. THESE DAYS, MIXOLOGISTS OFFER COCKTAILS PUREED,
REDUCED, EXTRACTED, INFUSED AND CHOCK FULL OF FRESH INGREDIENTS.

Once is quirky. Twice is a coincidence. But when a phrase like “culinary
cocktail” becomes standard lingo — at least among those who discuss
boozy concoctions with any frequency — it signals a phenomenon. What
sparked its rise? What qualifies a cocktail as something culinary? Is this a
trend or a fad? I decided to investigate.

Getting a standard definition seemed the place to start. According to
several of Atlanta’s top bartenders, a cocktail can be considered culinary
when its ingredients are fresh and made in-house. This can mean everything
from fresh herbs and fruit juices to purees, reductions, extracts, infusions
and so on instead of using packaged equivalents.

“Culinary cocktails have more technique and thought put into them,’
says Eric Simpkins, bartender at Trois. “There’s an emphasis on using things
in the cocktail world that before you only saw in the kitchen.” A culinary
cocktail also employs a precision of measurement that ensures absolute
consistency — a technique that has much more in common with a pastry
chef than with free pouring or showmanship along the lines of what Tom

>

Cruise displayed in the movie “Cockrail.”

What culinary cocktail does not mean is “using mixes, bottles juices
or flavored vodkas,” says Stephanie Ruhe, bar manager at The Bar at The
Mansion on Peachtree. Rather it features fresh herbs, fresh-squeezed juices
and ingredients such as syrups “that a mixologist makes from scratch.”

“Isee the trend toward culinary cocktails like a step back in time,” says Todd
Rushing, partnerat Concentrics Restaurants,whichiscomprised of ONE.mid-
town kitchen, TWO urban licks,Parish, Murphy’s, Troisand others.“ We'reata
stage now where everything is produced to maximize flavor. In the spirits
world, that means going back to natural flavors of things as opposed to
buying something that’s chemical, powdered or artificial. It's how cocktails
were produced in the 19th century.”

The change from mass-produced to handcrafted cocktails began in New
York when Dale DeGroff, author of “The Craft of the Cocktail,” was asked
to create a classic bar at the Promenade Bar in the famed Rainbow Room in
1987. The cultural shift migrated South, but in the mid-90s many Atlanta-
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“The end result is a
better cocktail that's

all natural and [most
likely] made with better
spirits, and an accuratg
amount of spirits.”




GREG BEST (PREVIOUS PAGE) OF
HOLEMAM AND FINCH, AND ERIC
SIMBKINS (RIGHT) OF TROIS, TWO

OF THE BEST MIXOLOGISTS IN ATLANTA,
ARE CREATING SEASONAL COCKTAILS
MADE WITH THE FRESHEST INGREDIENTS.
TRY ONE OF THEIR SIGNATURE DRINKS, OR
ASK THEM TO CREATE ONE JUST FOR YOU.
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