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THE 2022 MARYLAND
GENERAL ASSEMBLY:
SINE DIE
As I put pen to paper for this month’s
Pub Page, the 444th Maryland General
Assembly (as of midnight April 11) has
adjourned, Sine Die. While senators and
delegates depart Annapolis, the citizens
and businesses of the Old Line State are
faced with deciphering all the new regulations, laws and taxes that have passed and
will be forthcoming. (Note: it can be days
to get final reports, and if a bill does pass,
it's not official until it is signed by the Governor, or until May 30th, if the Governor
does not sign or veto the bill – it becomes
law without the Governor's signature.)
Luckily, for the on- and off-premise
establishments of the Maryland beverage
alcohol industry there is the Maryland State
Licensed Beverage Association (MSLBA).
The MSLBA tracks (during session and out
of session) all legislation that will (potentially or actively) affect your businesses.
Below are some of the ‘highlights’ from this
past session:
•

•

•

•

HB 506 (withdrawn) SB 603 (failed)
- Statewide bill proposing Constitutional Amendment for ballot question
regarding whether beer & wine sales
should be allowed in retail grocery
establishments.

County bill proposing beer & wine
sales in supermarkets.
The MSLBA has a very detailed tracking mechanism for all legislation that
affects your businesses. Please contact the
MSLBA at 410.871.1377 or 410.876.3464
or go to MSLBA.org for more information.
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NEW
PRODUCTS

1

1. SEAGRAM’S VODKA

Seagram’s Vodka, distilled five times from
American grain, has added two new, summery
flavors to its lineup. Seagram’s Strawberry
Lemonade Vodka can easily be mixed with
sparkling water and lemonade for a refreshing
tipple, and the tropical Seagram’s Mango
Pineapple Vodka is ideal on the rocks or
blended with fruit juice.

SRP: $12.99 per 750-ml bottle
seagramsvodka.com

4. LUCE 2019

Luce wine estate, the brand from Robert
Mondavi and the Frescobaldi family, is located
in Tenuta Luce’s Val d’Orcia Natural Park,
in Montalcino, Italy. Its Luce 2019, a blend
of Sangiovese and Merlot, is now available
stateside. Aged for a minimum of 24 months
in barriques following a 22-day maceration
on the skins, the Super Tuscan wine opens
with a bouquet of violet, rose petal, and wild
raspberry.

SRP: $130 per 750-ml bottle
lucedellavite.com
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2. MERCER +PRINCE CANADIAN WHISKY
Musical artist and record producer A$AP
Rocky has joined forces with Global Brand
Equities and E. & J. Gallo to create Mercer
+ Prince, a blended Canadian whisky. Aged
over four years in former bourbon barrels
and bolstered by Japanese Mizunara oak,
the whisky is rife with notes of dark caramel,
vanilla, baked apple, and cinnamon. A$AP
Rocky, also renowned for his sense of style,
designed a functional yet artful bottle flanked
by two cups that can sit horizontally or vertically on bars and tables.

SRP: $29.99 per 750-ml bottle
mercerandprince.com

5. FAUX PAS CANNED COCKTAILS

A new entrant into the booming readyto-drink category, Faux Pas comes from
women-owned media company Betches,
in collaboration with Spirit of Gallo. The
canned cocktails will debut with four flavors:
Grapefruit & Orange Tequila Soda, Lemon
& Mint Vodka Soda, Bartlett Pear Vodka
Mule, and Spicy Mango Margarita. Each
one includes real vodka or tequila and no
artificial flavors. Faux Pas cocktails are
gluten-free and sit at 8% ABV.

SRP: $12.99 per four-pack of 250-ml cans
fauxpascocktails.com

5
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3. JAMESON GINGER & LIME

A premium carbonated cocktail in a can,
Jameson Ginger & Lime marks the tripledistilled Irish whiskey brand’s first foray into
the U.S. ready-to-drink market. Following
the recent debut of Jameson Orange, the
on-the-go libation is made with natural
ginger and lime flavors and has a 6% ABV.

SRP:$14.99 per four-pack of 12-oz. cans
jamesonwhiskey.com

6. CHAMPAGNE POMMERY CUVÉE
LOUISE 2005

Showcasing three different terroirs—
Aÿ, Avize, and Cramant—Champagne
Pommery’s Cuvée Louise 2005 possesses
minerality and complexity, defined by
delicate bubbles and floral and buttery
notes that morph into spicy vanilla and
toasted hazelnuts.

SRP: $224.99 per 750-ml bottle
champagnepommery.com

www.BeverageJournalInc.com
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7. EL LUCHADOR TEQUILA

David Ravandi, founder of 123 Organic Tequila,
has relaunched the lucha libre-inspired El
Luchador Tequila with a quartet of both
cocktail-friendly and sipping varieties. The
collection comprises the El Luchador Blanco
Tequila (SRP: $39.99), El Luchador Reposado
Tequila (SRP: $44.99), the 110-proof
El Luchador Distill-Proof Blanco Tequila (SRP:
$49.99), and the forthcoming El Luchador Añejo
Tequila, all sprung from Blue Weber agave
grown in the highlands of Los Altos.

SRP: $39.99 to $49.99 per 750-ml bottle
elluchadortequila.com

10. LAPOSTOLLE LA PARCELLE 8 2015

Lapostolle, the Chilean winery grounded in
French tradition, has unveiled La Parcelle 8, a
single-vineyard Cabernet Sauvignon from the
Apalta Valley. Named for the vineyard block of
well-preserved, ungrafted Cabernet Sauvignon
vines growing from pre-phylloxera rootstock,
the wine was matured for 26 months in new
French oak before spending additional time in
the bottle prior to release. The inaugural 2015
vintage combines velvety tannins with berry,
chocolate, and spice on the palate.

SRP: $125 per 750-ml bottle
lapostollewines.com
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8. LURETTA PRINCIPESSA

In Emilia-Romagna’s Colli Piacentini region,
Luretta, led by second-generation owner
Lucio Salamini, produces sustainable
wines like the Principessa. A sparkling,
brut Chardonnay made in the metodo
classico, it’s aged on the lees between 18
and 24 months and exhibits a bright, floral
freshness.

SRP: $25.99 per 750-ml bottle
luretta.com

11. IICHIKO SHOCHU HANA LABEL

To celebrate spring’s bountiful cherry
blossoms—and Japanese heritage—shochu
brand iichiko has rolled out its limited-edition
HANA label. Evoking the colorful sakura
season, the custom bottle is filled with the
light, food-friendly iichiko Silhouette, redolent
of rice, white peach, and golden plum. Like
the full-flavored iichiko Saiten, it’s made on
the island of Kyushu with iron-free water
filtered through 1,000 feet of volcanic rock.

SRP: $23 per 750-ml bottle
iichiko.com
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9. CK MONDAVI AND FAMILY
BUTTERY CHARDONNAY 2021

In contrast to its crisp, apple- and pearflavored original Chardonnay, sustainable
Napa wine producer CK Mondavi and
Family’s Buttery Chardonnay 2021 is rich
and full-bodied. After undergoing both
malolactic fermentation and a jolt of oak,
it conjures layers of vanilla, buttercream,
maple, and brown sugar. When perfectly
chilled, the bottle’s thermochromic label
transforms from cream to yellow.

SRP: $6.99 per 750-ml bottle
ckmondavi.com

12. FAT BASTARD WINES

French wine brand Le FAT Bastard, founded
by Thierry Boudinaud and Guy Anderson,
introduces two expressions flaunting
updated labels. Hints of vanilla shine in
FAT Bastard Chardonnay 2020, while FAT
Bastard Pinot Noir 2020 pairs soft tannins
with strawberry, raspberry, and cherry
aromatics.

SRP: $13 per 750-ml bottle
fatbastard.com
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Illusions Bar & Theater
Offering Customers a Magical Escape
BY TEDDY DURGIN

W

e all could use a little magic
in our lives during these
tough times. Illusions Bar
& Theater in Baltimore
is seeking to give us just that. This is the
fourth in our series of articles on great
themed bars and restaurants in and around
Maryland, and Illusions does what every
great themed place tries to do – provide a
temporary escape for its customers.
Co-founder and magician extraordinaire Spencer Horsman says that is the
most important part of his job. During a recent interview with the Beverage Journal,
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he stated, “I perform because I like providing an escape for people. We all have
things in our lives that we need to have an
escape from, whether it’s the global pandemic or something more personal. If I can
pull you out of that bubble for a little while,
that’s great. On top of that, because of the
mix of people we get from night to night,
it’s amazing to see the interaction between
folks from all walks of life. Because we put
on an interactive show, I get people to
meet each other, interact with each other,
and learn about each other. At other places, you just interact with the server, maybe

the bartender, and your date, and that’s it.
Also, it’s a magic show. At the end of the
day, hopefully I’ve also created a sense of
wonder and mystery for you.”
Horsman opened Illusions with his
late father, Kenneth, in March 2007. Originally, it was his family’s magic store, which
opened in 1987 when he was just a small
child. Spencer would eventually graduate
high school and take his magic act on the
road before returning to Charm City where
he and his dad hatched the idea to combine a bar with a nightly magic show.
Kenneth Horsman passed away in May

www.BeverageJournalInc.com

2016 and, today, there’s no doubt his son
is firmly in charge of all aspects of the
business. “I believe in being a hands-on,
on-premise owner,” he said. “I’m the first
person you meet when you come in. I welcome the people, give them their drink
tickets, and check them in. Then, I’ll jump
on stage and perform. And at intermission,
you may see me clearing tables.”
Though it may sound as if Horsman is a
solo act, Illusions’ guests quickly learn otherwise. After entering and being greeted
by Horsman, guests are next introduced to
Nicole Bailey. Bailey’s official title is operations manager and while she easily fits the
magician’s attractive assistant billing (and
she does assist as well as take part in ‘the
show’) someone needs to be the lead bartender, server, busser, and glasswasher.
While Illusions provides an escape from ordinary life, the team is also running a highend beverage alcohol service.
In terms of a clientele, Illusions draws
a wide range of customers – “everyone
from 21 to 91,” Horsman touts. First and
foremost, though, the Bar & Theater has
emerged as an excellent night out for cou-

ples. “The first year we were open, the old
City Paper awarded us Best First Date Bar,”
he recalled. “That stuck. Travel guides talked about us being a first-date place because we would give couples something
beyond just the typical dinner, drinks, and
a movie. Illusions gives you something you
can both mutually enjoy and then have a
conversation about.”
By his count, Illusions has been the site
of 11 marriage proposals. “I’ll get asked,
‘Hey, can you make the ring appear so I

SHOW MORE
8 SELL MORE

can come on stage and propose to my girlfriend?’ We’ve had a really good track record with that. So far, everybody has said,
‘Yes!’ I don’t know if they’re all still together. But they all said ‘Yes!’”
Illusions doesn’t just attract couples.
Horsman said, “We have a lot of repeat
customers. As a result, we change up the
show so that people will come back and
see new magic. But Illusions is something
that is so unique that we also get a lot of
out-of-towners. Baltimore is a big trans-

Î Solid Shelves
Î Maximum display
Edgeless Doors
Î Maximum efficiency

3141 Frederick Ave. Baltimore MD | 410-945-7878 or 800-848-7748 | careysales.com

“I like providing an escape
for people ... at the end of the day,
hopefully I’ve created a sense of
wonder and mystery for you."
Spencer Horsman

Owner - Operator - Entertainer

Illusions Bar & Theater

plant city now. A lot of the people who live
here, their families don’t live here. So, we
often are told, ‘My parents are visiting, and
we just had to bring them here!’”
He added, “We also get a lot of private parties, which has been a shift since
COVID. Originally, we used to be able to
seat 90 people for our shows. To guarantee a private event, we would have to have
40 or 50 to make it worthwhile. But when
COVID hit, we started doing smaller, more
intimate shows. When we first reopened,
I was only allowed eight people at a time
because of the restrictions, the six-foot dis-

tancing, and all of that. As time went on,
I was allowed 12 and now I seat 30. Even
though I’m allowed to go back to full capacity, I’m purposefully keeping it at 30.
The experience is much more intimate and
interactive. With 30 people, everybody
gets involved as opposed to 90 where only
a portion of the audience got involved. Because of that, we’ve booked more private
parties than we ever had in the past. That’s
been a nice, happy accident we’ve come
across.”
The overall space has a 1920s, Art
Deco look and feel. Everything in the bar

has been custom-made for the Illusions
experience. All of the lights are reproductions of 1920s-era Art Deco lighting. There
are cast-iron columns that are from that
time period. And the large posters on the
walls are also from the ‘20s.
“I continue to pitch this as a full experience about my family and my background,” Horsman noted. “So, there is
magic memorabilia on display that’s 100plus years old. There is circus memorabilia
from the time when my family was in the
circus. There are other weird odds and
ends -- skeletons and things like that. Ev-

"We have an extensive liquor list at
our back bar, and we also have a
nice split between classic,
Prohibition-style cocktails and the
more accessible drinks people like.”
Nicole Bailey

Operations Manager - Bartender

Illusions Bar & Theater
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erything is real and authentic. We didn’t go
to some pop-up Halloween City store to
get these decorations. Everything we have
either has a history behind it or is a direct
influence on the show itself.”
And, of course, there is Illusions’ impressive beverage selection. No food is
served. Instead, the focus is on drinks that
add to the experience. Horsman remarked,
“Our drinks are something we take pride
in. We work at a very fast pace with regards
to creating cocktails. We don’t serve extreme craft cocktails that take five minutes
apiece to make. Because my father came
from a McDonald’s background with regards to customer service [Kenneth Horsman was hired to replace Willard Scott as
Ronald McDonald. For over two decades,
he represented the fast feeder for over 500
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restaurants throughout the D.C-Virginia
area], speed and efficiency are things that
have been bred into me from Day One.
We’ve tried to streamline our cocktails and
ordering. But that doesn’t mean our selection is super-basic. We have an extensive
liquor list at our back bar, and we also have
a nice split between classic, Prohibitionstyle cocktails and the more accessible
drinks people like.”
One thing that Horsman has avoided
is naming too many cocktails on the menu
after the theme. He said, “We have some
drinks that are named after a specific magic trick. There is the Orange Trick, which
is kind of our version of a Crush. We have
one that is a layered martini called the
Hypnotizing Hypnotic Martini. But we keep
a lot of the other ones traditional. Every-

thing else in the bar is heavily themed. So,
we feel that you don’t have to drive the nail
all the way in with the cocktails also named
after magic. Then, it becomes a little bit
too themed.”
That said, on any given night, Horsman
or some other magician might use the bar’s
shaker tins, whiskey bottles, or wine glasses as part of the act. People who are interested in seeing such feats of magic and
slight-of-hand, tickets can be purchased at
the Illusions website for $60 apiece. That
includes the hour-and-a-half show and any
two drinks from the bar. Currently, Illusions
offers Friday shows at 8 p.m. and Saturday
shows at 3 p.m. and 8 p.m. with the occasional Sunday matinee. n
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WHISKEY:
WHAT‘S NEW

POST-MAKEOVER

Maker’s Mark Distillery has unveiled a
new look for its 94-proof Maker’s Mark 46
bourbon. The overhauled bottle design
more clearly conveys the story behind the
liquid, drawing attention to its proprietary
French oaked process: the placement of
10 seared virgin French oak staves in a
barrel of the cask-strength whiskey for
nine weeks of maturation.

PAR FOR THE COURSE

Just in time for the U.S. Open Championship in June, Dewar’s has
rolled out the second iteration of its Dewar’s 19, The Champions
Edition for golf fans. Created by master blender Stephanie Macleod,
it is composed of Scotch whiskies aged for a minimum of 19
years that are finished in new American oak and rye casks. The
86-proof spirit highlights flavors of butterscotch, heather honey, and
cinnamon spice.

SRP: $35.99 per 750-ml bottle

SRP: $79.99 per 750-ml bottle

SOFT TOUCH

Basil Hayden, already renowned for its
approachability, is now showcasing the
surprisingly mellow side of smoky spirits with
Basil Hayden Subtle Smoke. To make this
limited-edition 80-proof bourbon, a secondary
barrel is toasted and lightly charred. Then,
smoke elicited by igniting hickory-smoked
chips is pumped into the barrel. This six-month
secondary aging process leads to a delicate
char balanced by notes of vanilla, butterscotch,
and maple.
SRP: $49.99 per 750-ml bottle

FROM THE PRAIRIE

Vanilla- and spice-laden Alberta Premium, the core
expression from Alberta Distillers Limited, is now
available stateside for the first time. The 80-proof
100 percent rye whisky, which follows the U.S. debut
of Alberta Premium Cask Strength Rye in 2021, is
made in Calgary, Alberta, with rye grains grown by
local farmers and glacier-fed spring water from the
Rocky Mountains.
SRP: $24.99 per 750-ml bottle

LUCKY 19

The GlenDronach Distillery has long embraced Spanish oak sherry barrels
for aging its Highland single malts. This is reinforced in the brand’s Cask
Bottling collection, a total of 12 casks selected by master blender Rachel
Barrie that are each bottled from a single Pedro Ximénez or Oloroso sherry
puncheon or butt, distilled between 1990 and 1994. Three of these limitededition bottlings, 1992 Cask 217 ($820), 1992 Cask 6052 ($720), and 1994
Cask 5080 ($600), are now available in the U.S.
SRP: $600 to $820 per 750-ml bottle
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WINE
BUZZ

FAMILY AFFAIR

Mother-and-daughter team Naoko and Maya Dalla
Valle are at the helm of Dalle Valle Vineyards. Among
the offerings of this Napa Valley winery founded in
1986 is the Cabernet Sauvignon that put the brand on
the map. The 2018 edition, bolstered by a small amount
of Cabernet Franc, is aged for 22 months in two-thirds
new French oak barrels, yielding flavors of cinnamon,
cassis, and smoked meat.
SRP: $200 per 750-ml bottle

A BOTTLE OF RED,
A BOTTLE OF WHITE

SPANISH STYLE

Napa Valley winery Mayacamas has released a duo of
new hand-harvested vintages from winemaker Braiden
Albrecht and consulting winemaker Andy Erickson. The 2020
Chardonnay is noted for its textured, fruit-forward notes
of pear, pineapple, and cantaloupe, while the 2019 Merlot,
rounded out with five percent Cabernet Franc, is a savory
expression of porcini mushroom, leather, and black tea.

Tempranillo, Cabernet Sauvignon, Syrah, and Merlot
from Sardón de Duero, in Spain’s Castilla y León
region, combine in the Abadia Retuerta Seleción 2017.
The full-bodied wine was aged for 11 months in French
and American oak barrels, garnering layers of cedar,
clove, and pastry.
SRP: $50 per 750-ml bottle

SRP: $50 per 750-ml bottle

FINE ART

Art and wine collide at Sonoma
County winery Aperture Cellars.
Just like the Healdsburg tasting room,
which is adorned with photography
by winemaker Jesse Katz’s father
Andy, Jesse’s bottles of Bordeauxstyle wines are graced with the elder
Katz’s artwork. One example? The
Aperture Cabernet Sauvignon 2019.
Accented with three percent Merlot
and one percent Malbec, it is sprung
from mineral-rich, volcanic soil sites
in the Alexander Valley.
SRP: $70 per 750-ml bottle
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EVEN BETTER

George Elworthy, the Marlborough, New Zealand,
winemaker behind The Better Half wines, has
debuted a 2021 Sauvignon Blanc marked by a
tropical fruit palate. It’s also the first release to flaunt
a refreshed label design featuring an eagle and dove
(the birds represent Elworthy and his wife, fellow
winemaker Jules Taylor) and vintage aircraft details
that capture Elworthy’s passion for aviation.
SRP: $16 per 750-ml bottle
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Sommeliers from around the country share their
must-have rosés to pour this spring
BY BRIAN FREEDMAN

W

ith its booming popularity, versatility at the table,
and range of styles in which it’s made, rosé has
become a year-round staple of most beverage programs. But consumers' seasonal drinking preferences also make rosé an essential wine list feature when
temperatures warm in the spring and summer.
Though there are a handful of powerhouse players that become
familiar—and sometimes a bit repetitive—on wine lists, there are
others that sommeliers and beverage directors across the U.S.
clamor for. Beverage Media spoke with 12 restaurant professionals to find out what they’re stocking up on as rosé season kicks off
once again. (All wines are listed with price per bottle.)

1

A Tribute to Grace Grenache Rosé 2020, Santa
Barbara, California; $75

Served by Mia Van de Water, MS, head of beverage operations,
Cote, New York City and Miami
With a wine list of more than 1,200 selections, Cote offers options that run the gamut of price and style. “A Tribute to Grace

is one of our absolute favorite producers,” says Master Sommelier Mia Van de Water. “[It] checks all the boxes for a Cote selection—sustainably farmed, helmed by a badass female winemaker, and most importantly, it’s delicious.” Crafted by Angela
Osborne, a New Zealand native, this rosé comes from the Highlands Vineyard, the first vineyard the winemaker worked with
when starting A Tribute to Grace. The winery itself is named both
for Osborne’s grandmother and for her favorite description of
the Grenache grape.
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12

ROSÉ WINES THAT
BUYERS ARE STOCKING
UP ON THIS YEAR

2

Crowley Rosé of Pinot Noir
2020, Dundee Hills, Oregon; $52

baceous, peppery, and slightly savory,
which is why it goes so well with our
menu,” he says.

PHOTOGRAPHS COURTESY OF CROWLEY WINES / CAYUSE VINEYARDS / MICHAEL MANJON COURTESY OF TIME OUT MVARKET / CHRIS HAISMA COURTESY OF IN BLOOM /

Served by Lydia McLuen, bar manager,
Takibi, Portland, Oregon
Balance is key for bar manager Lydia
McLuen. “Beverage director
Jim Meehan and I both love old
world wines, but have made a
commitment to feature wines
from the Pacific Northwest at
Takibi,” she notes. As such,
Crowley’s
Provence-style
rosé, made in the Dundee
Hills of the Willamette Valley with sustainably farmed
Pinot Noir, is perfect. “It’s
dry, with lively citrus notes,
an underpinning of minerality,
and a refreshing finish,” says McLuen.
Longtime Oregon winemaker Tyson
Crowley vinifies this rosé exclusively
from fruit grown in the La Colina and
Tukwila vineyards, which shows off the
variety's range as a quaffable aperitif. It's a perfect pairing alongside chef
Cody Auger’s sashimi and fried seafood
at Takibi.

3

Cayuse Edith Grenache Rosé
2019, Walla Walla Valley,
Washington; $155
Served by Aukai Bell, head sommelier,
Gabriel Kreuther, New York City
At the two-Michelin-starred Alsatian
destination, sommelier Aukai
Bell highlights this tiny-production rosé grown on a sevenacre, biodynamically farmed
vineyard near the border of
Washington and Oregon. “It's
a very serious and complex
wine that tastes not only
of bright red berries such
as strawberries and raspberries, but [it’s] also her-

4

Château Minuty M Rosé
2020, Provence, France; $56

Served by Michael Manjon, beverage
manager, Time Out Bar at Time Out
Market New York, New York City
With five bars and even more restaurants, Time Out Market New York has to
feature a well-crafted, versatile rosé like
the Château Minuty M in order to maximize its utility across lists. “We chose it
for its creamy mouthfeel, intense fruits,
and just the right amount of acidity,
making it an excellent choice to complement the many varied cuisines we feature here,” says beverage manager Michael Manjon. “It doesn’t overpower fish,
seafood, or poultry, and it stands up well
to heartier meals with steak [and] lamb.
With so many restaurants to choose from
here, it just makes sense.”

5

Fulldraw Sunshower
Rosé 2020, Paso Robles,
California; $48

Served by Chris Haisma, owner and
sommelier, In Bloom, Paso Robles,
California

In Bloom aims to “embrace and support
our community and let California’s Central
Coast shine in every dish, wine, and cocktail
served,” says sommelier Chris Haisma. The
menu, by executive chef Kenny Seliger and
executive sous chef Ron Frazier, focuses
on local, seasonal ingredients prepared in
modern, playful ways. With that in mind,
Haisma is featuring Fulldraw’s Sunshower
Rosé, a blend of Grenache, Mourvèdre, and
Syrah, because, as he explains, it not only
complements so many of the restaurant’s
current food menu items, it also allows
them to support one of their favorite local
wineries.

6

Château Puech-Haut Argali
Rosé 2021, LanguedocRoussillon, France; $55

Served by David Orellana, beverage
director, The Parlour Room, New York City
Beverage director Daivd Orellana notes
that Château Puech-Haut is one of
Languedoc's most prominent producers. “Cuvée Argali, made from
Grenache and Cinsault, is the
ideal gastronomic wine, as it offers a great balance of fruit and
acidity to pair well with the
vibrant flavors of our eclectic
dishes,” he says. Though the
menu is designed to shine
alongside the deep selection
of whiskey on offer here—Ora
King salmon with celeriac

12 ROSÉ PICKS

deep rosé wine,” he explains. “A touch of
tannin and tart red fruits contrast the
bright acidity and stone fruit character
of the white grapes. It’s rare to find red
and white blends in Italy, and this one is
beautifully balanced and approachable.”
The layered, umami-rich dishes of James
Beard-nominated chef Pino DeMeo tend
to work particularly well with vibrant,
acid-driven wines like this one.

sommelier Lauren Hoey. “These wines
differ from other rosés typically found
in Provence, for they are aged in old
oak barrels on the lees, which gives the
wine its unique savory, spicy, and herbal
aromas.” On top of that, Hoey points out
that the wine’s vibrant acidity makes it
an excellent food-pairing wine—even for
steak. “[It’s] perfect to drink young or
cellar for a few years,” she adds.

8

Clos Cibonne Cuvée
Tradition Rosé 2020,
Provence, France; $86

Served by Lauren Hoey, lead
sommelier, Hawksmoor NYC,
New York City

7

La Distesa Metticio 2020,
Marche, Italy; $67

After Hawksmoor opened its
first location in London in
2006—there are now nine—
it was only a matter of time
before it found its way across
the Atlantic, opening its first
U.S. location in fall 2021. “[The
Clos Cibonne Cuvée Tradition
Rosé 2020] is from a unique
estate that focuses on the grape Tibouren,
an ancient and rare grape variety,” notes

9

Served by Eric Gallen, sommelier,
Bardea, Wilmington, Delaware

Oda Marani Naked Ojaleshi
Rosé 2020, Gurjaani,
Georgia; $68

The wine program at Bardea focuses on
Italian wines and wines with
an Italian connection grown
elsewhere around the world. La
Distesa’s Metticio is a particular favorite of sommelier Eric
Gallen’s. “Organically farmed
Cabernet Sauvignon, Sangiovese, and Montepulciano
meet Trebbiano and Verdicchio to make up this unfiltered and unfined, crushable,

Served by Drew Hairston, beverage
director, Maydan, Washington, DC
With a Michelin star and inspiration rooted in Tunisia, Morocco, Georgia, Turkey,
and Lebanon, every dish at Maydan is prepared over an open hearth. The depth of
flavor this process imparts, as well as the
range of culinary inspirations guiding the
menu, means that beverage director Drew
Hairston can work with a wide range of
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purée, mushroom tart, and more—there
is remarkable crossover in pairing options
with great rosés like this one. “This wine
delivers everything that you want when
you think of a premium rosé,” says Orellana. “It has a bold and elegant character
with ample layers of fruit, including stone
fruits, red berries, and citrus … [and] its
acidity is well-rounded, adding tension
and a refreshing, long finish."

Since 1887, Mionetto has inspired the Italian zest for life.
Share a touch of Italian style, anytime, anywhere, for any
occasion. With its elegant, fruity and refreshing flavor,
Mionetto Prosecco Rosé DOC turns moments big and small
into moments that truly matter.
© 2022 Mionetto. Imported by Freixenet Mionetto USA, White Plains NY

DISCOVER MORE
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Julia Schwartz and assistant general
manager and wine director Max Monti
snapped this one up. “It is not enough to
be pink,” says Schwartz. “Good wine, no
matter the color, should always embody
a clear sense of place.” Andrea and
Daniela Ugolotti, the founders of Colle
Florido, focus on respect for the land
and biodiversity, allowing for an intimate
sense of their home to be reflected in
the glass. As for tasting notes, Schwartz
describes it as “pop rocks and gravel.
Dirty and feminine.”

“[The Walsh Family Wine Rosé] is perfect
on a sunny July day or a late October night
because it is light enough to be enjoyed
by itself but has enough body and acidity
to be enjoyed with a juicy pork chop on
a cold night,” comments Scarlett. He
particularly enjoys its strawberry and
watermelon notes, as well as its clean,
“sunshine-like” finish. “We love to be
able to pour this local Loudoun wine bythe-glass for weary travelers who need
something to quench their thirst and
soothe their soul,” he adds.

12

Nicoletta de Fermo
Cerasuolo d’Abruzzo Le
Cince 2020, Abruzzo, Italy; $100

10

Colle Florido Vino Rosato
LaLena 2020, Abruzzo,
Italy; $88

Served by Lorenzo Panella, owner,
Antica Pesa, Brooklyn, New York

Served by Julia Schwartz, sommelier,
Rezdôra, New York City

Now in its fourth generation of
family ownership, this Romanrooted restaurant has made
a serious name for itself in
Brooklyn, with crave-worthy
food and a deep wine program. “This rosé is a musthave at Antica Pesa, as it
helps to balance the strong
flavors of our traditional Roman food,” explains owner
Lorenzo Panella. “A fresh
rosé like Le Cince could be well paired
with the strong flavor of our cacio e
pepe or the guanciale from our amatriciana to keep the palate refreshed after
these strong flavors.” This Cerasuolo
d'Abruzzo comes from Loreto Apruntino, between Pescara and Chieti, and is
dedicated towards all the women in the
de Fermo family. In addition to the important Italian tradition here, Panella is
keenly aware of this particular location,
where guests tend to focus on wines
made with respect for the land. De Fermo practices minimal intervention, organic, and biodynamic farming, and the
results are excellent. ■

Because this Italian rosé has a tiny
production of just 550 bottles, sommelier

11

Walsh Family Wine
Rosé 2020, LoudounMiddleburg, Virginia; $46
Served by Sam Scarlett, general
manager, The Wine Kitchen, Leesburg,
Virginia
The Wine Kitchen offers local, seasonal
dishes and over 30 wines by the flight,
glass, or bottle. As such, a versatile rosé
is key. And since the wines of Virginia
seem to be on a constant upward
trajectory these days, general manager
Sam Scarlett loves highlighting them.
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wines, like this one from Oda Family Marani, crafted from the rarely seen Ojaleshi
grape variety. “This rosé is a must for
our program that highlights indigenous
grapes from the Middle East and Caucasus,” says Hairston. “The Ojaleshi grape
is rarely seen outside of Georgia, and the
small family making these wines adhere
to the ancient and natural way of using
the qvevri … The bright red berries, tannic texture from the skins, and crisp acidity on this wine make it a chameleon that
can pair with just about everything on our
menu.” The team at Maydan plans to add
this rosé to the by-the-glass list once the
weather warms more.
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SOUTHERN FRENCH ROSÉ IN
THE TIME OF CLIMATE CHANGE
The 2021 vintage underscored the many challenges that southern French
producers are facing amidst climatic extremes and rising temperatures.
How will it impact their rosés?

R

osé—particularly rosé from across
southern France—is undeniably tied
to warm-weather drinking, with sales
peaking in the spring and summer
seasons. But could the glorious Mediterranean
summers that these fresh wines evoke, ideal for
drinking rosé, hint at future problems?
Over the past 30 years, the average temperature in southern
France has risen 1.5°C, with predictions that up to two months
each year will suffer hydric stress by the end of the 21st century.

On top of heat waves, drought, and fires, there are also spring
frosts, hail, and excessive rain that can plague the winemaking
year. In November 2021, OIV predicted that climatic extremes
reduced overall French wine production by 27 percent in 2021
compared to 2020, regarding the vintage as being one of French
wine's most difficult wine years on record.
2021 highlighted the challenges that climate change poses to
winemakers throughout southern France, particularly when it
comes to their much-loved rosés. Some producers are adapting to
maintain their house styles, while others are embracing change
by experimenting with new sites and varieties—and all are taking
steps to manage and combat the future effects of climate change.
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BY ELIZABETH GABAY
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Inside the 2021 Vintage
Climatic extremes have thrown numerous
problems at Provence winemakers in
recent years—and 2021 was no exception.
In brief, a wet winter was followed by an
unseasonably hot spell in March, which
launched early growth. Then followed
an unexpectedly intense and extensive
frost in early April, with temperatures
falling below 5°C, which significantly
reduced volumes of Grenache and some
Syrah, especially in the western half of
the region.
The summer was not overly hot,
but had minimal diurnal temperature
variation with hot nights and little rain
slowing down phenolic development. Late
August rain was welcome, though heavy,
localized hail in late August and early
September decimated some vineyards in
the central region. Massive forest fires
north of Saint Tropez and along the
northern edge of the Massif des Maures
further reduced volumes, with some
parcels burnt and others potentially
suffering from smoke taint.
Most agree that 2021 was a difficult
vintage to work with. Despite these challenges, first tastes of the 2021 rosé in
Provence are revealing delicate structure
with good acidity. Initial fears of a short
supply were stopped by abundant late
summer rains, which washed off ash and
led to big, juicy grapes resulting in higher volume. Nevertheless, there has been
pressure on sourcing fruit by négociants,
who make 75 percent of Provence rosé
and rely on blending for house styles.
Bertrand Léon, head winemaker at both
Château d'Esclans and their négociant
business Cave d’Esclans, was originally
concerned that there would be a shortage of fruit from traditional suppliers,
making it harder to “maintain consistency of style from year to year, although
OPPOSITE: Vineyard rows at Château d'Esclans // RIGHT:
The results of devastating frost at Château Vignelaure on
April 8, 2021.

“Freshness, fruit,
aromatics, and acidity
will decrease, alcohol
will increase, and the
wines will become
heftier if action
is not taken.”
– Gilles Masson, Le Centre du Rosé

vintage variation will become more evident [if climatic extremes continue].”

Vintage Variation
Though it was not a challenge in 2021,
hotter summers are increasingly becoming a problem for producers. “Freshness, fruit, aromatics, and acidity will
decrease, alcohol will increase, and the
wines will become heftier if action is not
taken,” says Gilles Masson, the director of
Le Centre du Rosé in Vidauban, France.
This has made some producers favor
sites that are cooler year-round, including those that are higher in altitude or
north-facing.

But warming temperatures year-round
are a threat. “Warmer winters are more
of a problem than hotter summers,” says
Léon, noting that these encourage earlier
budburst, as it did in 2021. Once these hot
spells encourage budburst, extreme frost
can decimate the buds. Smaller diurnal
variation with warmer night temperatures
during the summer of 2021 also impacted
ripening and development.
Chêne Bleu in the Luberon demonstrates the advantage of higher-altitude
sites: their vineyards were untouched by
the frosts. “At 550 meters, our long, cold
winter delayed budbreak, and the frost
sank to the valleys below,” says Nicole Rolet, the owner of Chêne Bleu.
Nearby Château Vignelaure in northern
Coteaux d’Aix fared less well—winemaker
Philippe Bru said his Grenache at 400
meters was badly hit. While this affects
his volume, he is confident his range of
varieties at Vignelaure will help him adapt
to vintage variation. “We have 11 varieties
to play with, including Sauvignon Blanc,
Vermentino, Roussanne, and Marsanne
to blend in with red varieties,” he says.
“I am okay with the style being slightly
different, as long as the quality is good.” A
slightly cooler summer also yielded fresh,

aromatic fruit, and Bru remains positive
that his 2021 rosé will be good.
Other producers—particularly those
in Languedoc and the southwest—have
also been forced to adapt with other grape
varieties to replace badly-hit grape varieties, such as Mourvèdre. The Tavel cooperative Les Vignerons de Tavel and Lirac
noted that their Clairette was hit by frost
resulting in a much darker vintage. Tavel
producer Richard Maby, the winemaker of
Domaine Maby, lost significant quantities
of Grenache from coulure brought on by
the combination of a hot spring followed
by frost, resulting in poor pollination and
irregular bunch development.
“Luckily, we harvest manually, meaning we can select only the ripe bunches
[of Grenache], but for those who machine
harvest, sorting will need to be particularly stringent,” he says. Other producers in
Tavel were initially worried that their Grenache, the mainstay of their wines, would
be badly hit, but the frost passed them by.
Nevertheless, Maby is considering planting more of the later-budding white varieties Clairette, Picpoul, and Bourboulenc for extra freshness and Mourvèdre
to lower the alcohol. While the 2021 Tavel
vintage may not be large, the quality has
delicacy and vibrancy.
Some have shifted away from Grenache
purposefully, as it has often become too
hefty and alcoholic in recent hot summers.
Siblings Matthieu and Maud Negrel of Mas
de Cadenet in Provence find Cinsault is
working well for them on the limestone
slopes of Sainte Victoire (located at 250

ABOVE: At Château d'Esclans, warmer winters are a bigger
issue than warmer summers, as this encourages earlier—
and more frost-vulnerable—budburst.

meters in altitude). “Cinsault is paler, it has
naturally lower alcohol, freshness and attractive aromatics,” enthuses Matthieu.
Similarly, Alexis Cornu, the winemaker at Château de Berne in Provence,
is experimenting with the historic variety
Rousseli. “It has a lovely pale colour, silky
texture, large juicy berries, [is] late ripening, [has] lower sugar levels, and crunchy
acidity, and [it] has great blending potential with Grenache,” he says.

Investment Decisions
for the Future
Julian Faulkner, the owner and winemaker
of Le Grand Cros, notes that for smallto medium- sized domaines, where to
invest is the biggest dilemma. “We are
juggling between investing in sourcing
water for drought years, hail nets, or
shifting to varieties better suited to
climate change,” he says.Jean-Francois
Ott, the co-director of Domaines Ott, says
changing canopy management has been
strategic in maintaining his house style.
“We aim for sufficient canopy to shade the
berries which results in thin, pale-skinned
grapes with a greater pulp to skin ratio,
but still a small enough canopy to reduce
transpiration,” he notes. Cornu started
experiments in August 2021 with cooling
mist sprays in the vineyard.
Transpiration remains a vital issue,
especially in a vintage like 2021. While

the summer was cooler than usual, which
helped with freshness, many struggled
with a lack of water, resulting in small,
concentrated grapes. Ahead of the harvest
last August, producers were enthusiastic
about the quality of fruit, but concerned
that it could start to raisin without rain
before the harvest. Ultimately, rain in late
August and early September helped to give
plumpness.
Olivier Dauga, a consulting winemaker
for properties like Vins Breban and
Domaine de la Navarre in Provence, notes
that “this has been a complex year” and
that the smaller grapes require slightly
different winemaking. “We are aiming for
fruit and freshness, so we are focusing
on careful berry sorting and very gentle
pressing to avoid extraction of tannins
and bitterness, which will result in the
rosés being less structural,” he says.
Adaptability has been the key for
many producers in maintaining quality—
and will likely continue to be important
going forward. At the time of publishing,
Provence had declared a state of drought,
and temperatures hovered dangerously
low for a few days in early April before
resuming warmer temperatures.
The big question is whether adaptation to climate demands will force a
change in style, especially with the addition of different varieties. Whatever happens, producers know that they have to
prepare for unpredictable weather conditions and increased insurance costs,
making it increasingly difficult for small
estates to survive. ■
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FRESH ROSÉ RELEASES
Highlighting new SKUs and just-released vintages from around the world
BY ALIA AKKAM

● Ferraton Père & Fils Samorens
Côtes-du-Rhône Rosé 2021

Comprised of mostly Grenache
and small amounts of Syrah and
Cinsault sourced from vineyards
on the banks of the Rhône, this
easy-drinking wine opens with a
fresh bouquet of raspberry and
redcurrant.
●

Dido La Solució Rosa 2020

Husband-and-wife team Sara
Pérez and René Barbier, who run
the bodega Venus La Universal,
are behind this rosé produced
in the DO of Montsant. A true
expression of the Mediterranean,
it’s dominated by Garnacha and
rounded out with Cariñena and
Ull de Llebre. It spends 10 months
aging in a decades-old foudre.

● Château des Ferrages
Roumery Côtes de
Provence Rosé 2021

Provence is synonymous with
rosé. This one is characterized by a blend of organically
grown Cinsault, Grenache,
Syrah, Rolle, and Clairette from
the villages of Pourcieux and
Pourrières, adjacent to Mount
Aurélien and Mount SainteVictoire, that elicits aromas of
peach and fresh herbs.
● Diora La Belle Fête
Rosé of Pinot Noir 2021

An estate wine from Diora’s San
Bernabe vineyard in coastal
Monterey, La Belle Fête is
pressed from grapes grown
and harvested in small lots

specifically for this rosé. Its jolt of red
cherry, strawberry, and pink grapefruit is
bolstered by lively acidity.
● Landhaus Mayer
Rosé 2021

Landhaus Mayer, a cooperative
of winemakers from Lower
Austria, turns out hits like
this dry rosé. The indigenous
Zweigelt grape lends it
strawberry and cassis aromatics
that pave the way to a seafoodfriendly spicy finish.
● Mionetto Prosecco Rosé
Millesimato 2021

Part of Mionetto’s Prestige collection, this extra-dry Millesimato Prosecco is crafted from
softly pressed Glera and Pinot
Nero grapes. A 60-day secondary
fermentation via the Charmat
method in temperature-controlled stainless steel imbues the
effervescent rosé with aromas of
honey and bread crust.
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S

ummer is around the bend, and that means it’s time to turn to
rosé season. As retailers respond to demand and restaurants
and bars plump up their wine lists with blush-hued offerings,
here are 18 quaffable options to consider stocking.

Morgante Rosé de
Morgante 2021

Mateus Dry Rosé
2021

Since the mid-1990s, the multigenerational grape-growing
Morgante family has been bottling its own wine in western
Sicily. Launching this May is
the newest addition, the Rosé
de Morgante. A showcase of
estate-grown Nero d’Avola, it
melds mineral and floral notes
with strawberry and melon.

Conjuring coastal beaches, this dry rosé from
well-known Portuguese
wine producer Mateus is
rife with red berry notes.
An appealing versatility
means it can share the
table with light pastas,
grilled vegetables, and
soft cheeses alike.

Champagne Lallier
Grand Rosé NV

● Delisa by
Mezzacorona 2021

This fruit-forward
bubbly, made in
Champagne’s Aÿ,
expresses a restrained
acidity and layers of
red fruit and florals
that are heightened by
undertones of apple
and mandarin orange.

The Delisa rosé is crafted
from Pinot Grigio grapes
grown in vineyards at the
foothills of northern Italy’s
Adige Valley, known for a distinctive silt and rock soil that
garners optimal minerality.
Underpinned by an attractive
salinity, it balances notes of
red fruit and pink grapefruit.

Baron Herzog, which traces its
roots to the Austro-Hungarian
Empire, is a line of affordable
premium kosher wines from
Herzog Wine Cellars in Oxnard,
California. The everyday rosé
mingles fresh-cut strawberry
and dried cranberry flavors.

J Vineyards & Winery
Vintage Brut Rosé 2017

Oregon’s Willamette Valley is
renowned for its Pinot Noir,
the sole grape found in Banfi’s
dry Rainstorm rosé. Equal parts
lush and vivacious, it is laden
with strawberry, rose petal, and
pomegranate notes that allow
it to pair well with the likes of
salads and scallops.

●

●

● Bottega Il Vino dei Poeti
Prosecco Rosé NV

Combining Glera and Pinot Noir
grapes from the Prosecco DOC
area, the brut sparkling Il Vino
dei Poeti is marked by fruity
hints of apple, white peach,
citrus, and wild strawberries on
the nose.
●

Carpineto Dogajolo Rosato 2021

●

●

Cherries, strawberries, and
cream quickly morph into
mandarin orange, pomegranate, mango, and apple in this
small-lot sparkling wine from
California’s Russian River
Valley.
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●

Spun from 100 percent Tuscan
Sangiovese, the Carpineto Dogajolo Rosato (part of
Carpineto’s entry-level Dogajolo tier) is a bright and crisp
aperitivo with flavors of red
apple, currants, and a touch of
sour cherry that make it an ideal
accompaniment to antipasto
platters and grilled fish.

Hogwash Rosé 2021

Born from a southern
summertime charity pig roast,
the California-made Hogwash
embraces grapes that are
largely from the Clarksburg
AVA. Redolent of nectarine
and mandarin orange, the rosé
culminates in a burst of lemon
zest and honey.

Cakebread Cellars Vin de
Porche Rosé 2021
●

Delicate strawberry aromas and refreshing acidity define this dry rosé composed
of Pinot Noir grapes from Napa Valley
winery Cakebread Cellars’ companion
vineyards in the Anderson Valley.
●

●

●

Baron Herzog Rosé 2021

Rainstorm Pinot Noir Rosé 2021

Lot 197 Prosecco Rosé 2021

Following the success of its Lot 197 Prosecco Rosé, 90+ Cellars is rolling out a
187-milliliter three-pack of the sparkler
this May. Like the 750-milliliter version,
it brings together a vibrant mix of Glera and
Pinot Noir grapes that
flaunt an explosion of
citrus fruits and strawberries on the palate.

WEST COAST IPAS ARE
MAKING A COMEBACK
AS HAZY-IPA FATIGUE SETS IN, BREWERIES
ACROSS THE U.S. ARE FINDING SUCCESS
REVAMPING THE BITTER WEST COAST STYLE
BY JOSHUA M. BERNSTEIN

Two of the West Coast IPA’s defining
elements are clarity and ample bitterness.
To brew Tu Tu, Seventh Son brewmaster
Colin Vent dampened bitterness by using
Simcoe and Cascade forms of Cryo Hops,
which impart massive aromatics with
scant astringency. “You up the oomph and
the herbal bite is diminished,” says Vent.
Throughout the early 2000s, Southern
California breweries popularized IPAs that
minimized malt richness and supersized
citrusy, resinous, and piney hops. Over
time, breweries nationwide began
making West Coast IPAs with amplified

bitterness and alcohol. Around the mid2010s, Northeast breweries responded
with hazy IPAs featuring fruity Citra and
Mosaic hops. Bitterness became barely
perceptible.
Tu Tu has pleasant bitterness, dank
pungency, and a clear appearance, a pointed contrast to most every hazy IPA. With
thousands of breweries making a similar
version of the smooth, fruity hazy style,
“at a certain point, it becomes the same
low hum of flavor that blurs together,”
says Vent. “You want to see that bitterness
come back.”

ABOVE: Western Mutant, the first in a new IPA series
from Oskar Blues, is characterized by restrained
bitterness.

In brewing, as in life, history is repetitive. Hazy IPAs succumbed to familiar patterns of excess and ubiquity, leading breweries to reverse course toward a familiar
destination. By revisiting and revamping
the West Coast IPA, breweries are finding
a little bitterness can be a sweet sales tool.
A BITTER SHIFT IS
GOOD FOR BUSINESS

Ten years ago, well-bittered West Coast
IPAs were so commonplace that some
breweries didn’t bother brewing one. Orpheus Brewing in Atlanta opened in 2014
with an early focus on farmhouse and sour
ales. “I didn’t think it would ever be essen-
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n Tuesday, February 22, at 2:22 p.m., Seventh Son Brewing opened
its Columbus, Ohio, taproom to sell a beer named Tu Tu. On that
even-numbered day, Tu Tu stood out as an oddity: a West Coast
IPA that wasn’t overly bitter.
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tial that I make a [West Coast IPA],” says
brewmaster Jason Pellett.
Orpheus saw success with the Transmigration of Souls Double IPA, now in
the core lineup, followed by further IPA
experiments. Last summer, Orpheus released a one-off West Coast IPA, redolent
of stone fruits and citrus peel, called The
Inevitable End. Closure never came. The
West Coast IPA sold so well that, in February, Orpheus made it a year-round staple.
“[It] has consistently been our top seller,”
says Pellet, noting that it fills a local void
for a fresh West Coast IPA, the bitterness
cutting through the hazy pack.
Bicycle-themed Rouleur Brewing
opened in Carlsbad, California, in 2017, and
its Dopeur Juicy IPA has historically been its
best seller. In the last six months, Rawley
Macias, the founder and head brewer, has
seen Dopeur sales plateau. On the flip side,
sales of the brewery’s dry and smoothly bitter West Coast IPA, Endo, have grown. “A
West Coast IPA can be a better showcase for
hops,” says Macias, as it allows for a greater
range of aromas and flavors.
Breweries are also using West Coast
IPAs to broaden their portfolio. At the start
of 2019, Rogue Ales & Spirits released a hazy
IPA called Batsquatch that was “instantly
super popular,” says communications director Amanda Zessin. It sparked the Monsters
of IPA series that now includes imperial IPA
Colossal Claude. This February, Rogue debuted the third Monster, Gumberoo, that’s
a West Coast IPA. The choice was easy.

“We’re seeing a demand for that traditional West Coast piney and hoppy IPA,”
says Zessin.

ABOVE, LEFT TO RIGHT: Gumberoo, the newest addition
to the Monsters of IPA series from Oregon's Rogue Ales
& Spirits // Hopnosis, an IPA made with a lager strain
from Firestone Walker Brewing Company in Paso Robles,
California.

UPDATING WEST COAST IPAS
WITH MODERN INGREDIENTS

West Coast IPAs once marketed aggressive bitterness as excellence. But turning
up bitterness can be a turnoff. To overhaul
the West Coast IPA, breweries are employing cutting-edge hops, ingredients, and
brewing techniques.
Stalwart San Diego brewery AleSmith
recently introduced Party Tricks, a contemporary West Coast IPA with lessened
bitterness and loads of trendy hops, including Strata and El Dorado, that impart
scents of strawberry and passionfruit.
“It’s kind of like this recursive effect,”
says quality manager Peter Cronin. “The
new West Coast IPAs coming out certainly
learned from hazy IPAs.”
Earlier this year, Oskar Blues released
Western Mutant, a West Coast-style IPA
that’s the first beer in its new IPA series.
Juice Drapeau, the senior head brewer at
the Lyons, Colorado, pilot brewery, tinkered with water chemistry and concentrated hop extracts to build an IPA with a
“cleaner and more palatable bitterness,”
he says.
Fifteen years ago, Firestone Walker
released Union Jack, its flagship West
Coast IPA known for its generous bitterness. About a year ago, the Paso Robles,
California, brewery set out to create what

brewmaster Matt Brynildson calls the “ultimate new-school expression of the West
Coast IPA.”
To make Hopnosis, a year-round beer
first released in February, Firestone Walker settled on a blend of New Zealand and
Pacific Northwest hops, including Mosaic
Cryo Hops, and swapped its house British
ale yeast for a lager strain—a clean platform for hop expression. “I’m still calling
it an IPA because it’s a warm fermentation and it’s hopped in such a way that it’s
clearly an IPA,” he says. “There’s no getting
around it.”
Rebooting the West Coast IPA can
come with baggage. “A tougher thing with
IPAs is categorizing them too much,” says
Steve Breezley, the brewmaster and COO
at Ska Brewing in Durango, Colorado.
The brewery makes Modus Hoperandi,
an “old-man bitter” IPA, plus a range of
hazy IPAs.
This year, Ska introduced an IPA that’s
fairly clear, full of tropical fragrances,
and gently zapped with piney bitterness.
It remixes the past and the present for a
Checkered Future, as the style-free beer is
called. “It’s an IPA,” says Breezley. At the
same time, “we do want to make it clear
that it’s not a hazy IPA.” n

DAILY
DIALOGUE

BATHTUB GIN EXPANDS
ITS NO-WASTE MENU
TO LOS ANGELES
SITTING DOWN WITH BRENDAN BARTLEY TO CHAT
ABOUT THE NYC ROARING TWENTIES-INSPIRED
COCKTAIL BAR’S NEW SPOT ON THE WEST COAST
BY MARLENA BLITZ

Bathtub Gin's new
location puts LA
twists on classic
cocktails.

change the flavoring approach that
is city-based and ingredient-dependent, keeping in mind access to produce
and what unique, local twist we can spin.
Behind the scenes, much stays the same;
at Bathtub Gin, we have our way of creating delicious drinks.
BM: How do you work with Bathtub Gin
chef John Sheffey to produce a no-waste
menu?
BB: Working with chefs is one of my great
loves—the culinary approach to drinkmaking is my favorite way to take a viewpoint when creating. Getting to work
with someone of Chef Sheffey’s caliber is
Brendan Bartley

enlightening. We first start
with a 'pen-to-paper' approach
and find where we can cross-utilize
ingredients; we then gather anything
we would usually discard and work in
recipes to manicure them into the menu.
There is a real inventiveness when you
have a peel, shell, or seed that you must
research and develop into a tasty treat.
BM: How does seasonality impact each
cocktail menu?
BB: Seasonality plays a big part. As we live
in a world where we can get most ingredients all year round, we very much look
at what those seasonal flavors represent
and the idea of the season. Then we try
to build drinks around that. For instance,
when we think of spring and summer, it’s
more floral, bright, and refreshing.

BEVERAGE MEDIA (BM): How did you
approach creating the Bathtub Gin LA
cocktail program while maintaining the
cocktail bar’s signature?

BM: Since Prohibition inspires each bar,
how do you ensure the theme resonates
on the cocktail menu?

BRENDAN BARTLEY (BB): Los Angeles

BB: Prohibition is a big part of who

and New York City are very different
cities that require different things. At
Bathtub Gin, we came up with a formula
to how we create a menu for individual
cities. We look at what drinking habits
the city has and what people don’t like,
for example. Once we’ve done some research, we keep a similar structure but

we are; we try to revive classics with a
modernist approach. I think everyone
knows what an Old Fashioned is, so
we keep the structure and twist it to
be more exciting—both for our guests'
experiences, and also behind the scenes
for bartenders to be more imaginative
with their approaches. ■
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ounded in 2011, Bathtub Gin has
become a New York staple, an institution that transports cocktail
enthusiasts and consumers alike
to the Prohibition era. Now, this cocktail
mainstay has expanded its footprint to the
West Coast with the launch of Bathtub Gin
LA in Los Angeles.
Brendan Bartley, the head bartender
and beverage director of Bathtub Gin, has
created two distinct menus inspired by
each location. Though each menu reflects
its individual cities, they share a commonality: an attempt to create a no-waste
kitchen and bar collaboration. Beverage
Media sat down with Bartley to find out
how he approached distinguishing the
two cocktail programs while maintaining
close to zero waste across both.

HEAD
WEST

Turning inventory.
And heads.
That’s Proof.

Proof

TM

BY SOUTHERN GL AZER’S

Visit about.sgproof.com to find out more

SPRING
COCKTAILS

BELLA ROSA

1 oz. raspberry vodka
1 oz. pineapple juice
2 oz. Rosa Regale

RHUBARB 75

2 oz. Brockmans Gin
1 oz. fresh lemon juice
½ oz. rhubarb liqueur
Champagne, Prosecco, or English sparkling wine

Method: Place vodka and pineapple juice into a shaker filled with ice.
Shake and strain into a cocktail glass. Top with chilled Rosa Regale.
Garnish with pineapple slices.

GRAND MOJITO

1 ½ oz. Flor de Caña 12 rum
½ oz. lemon juice
2 tbsp. sugar
1 sprig peppermint
2 medium strawberries
2 oz. club soda or sparkling water
8 ice cubes

Method: Chill a tall flute glass and wrap a ribbon of rhubarb around
the inside. Add the Brockmans Gin, lemon juice, and rhubarb liqueur
to a shaker filled with ice. Shake hard, then double strain into the
flute glass and top with chilled Champagne, Prosecco, or English
sparkling wine.

Method: Place peppermint,
strawberries, sugar, and lemon juice in
a glass. Gently mash ingredients with
a mortar. Add ice to the glass, followed
by the rum. Top with club soda

JUNGLE BIRD

2 oz. RumHaven Caribbean rum
¾ oz. Italian aperitivo
2 oz. pineapple juice
¼ oz. simple syrup
¼ oz. fresh lime juice
Method: Place all ingredients
into a shaker filled with ice.
Shake and strain into an
ice-filled double rocks glass.
Garnish with pineapple and
lime.
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CLOUDY MAY DAY

Created by Eric Ribeiro
1 ¼ oz. Lagavulin 8-year-old whisky
½ oz. fresh lemon juice
2 strawberries
Ginger beer
Method: Muddle strawberries in
the bottom of a cocktail shaker.
Place whisky and lemon juice into a
shaker filled with ice. Shake well and
strain contents into a highball glass
over fresh ice. Garnish with a lemon
wheel and candied ginger.

www.BeverageJournalInc.com

SPIRIT OF THE BAY

Handmade in Maryland

This ﬂavored vodka is made with the highest quality natural ingredients to
embody the delicious, spicy and savory ﬂavor that you have come to know
and love from Old Bay®. Made in collaboration with teams who have a long
history of commitment to quality and craftsmanship, GEORGE’S® BEVERAGE
COMPANY™ and McCormick® & Company. This ﬂavored vodka is distilled
locally in Frederick, Maryland with love and care using sustainable
practices that protect the Chesapeake Bay and our natural waterways.

BAY CRUSH

‘THE BAY’ MARTINI

1 1/2 ounces OLD BAY® Vodka
1 1/2 ounces triple sec
2 ounces (1/4 cup) fresh
lemon juice
3 ounces lemon-lime soda,
such as Sprite®
Shake with ice. Lemon wedge.

BLOODY MARY
1 1/2 ounces OLD BAY® Vodka
4 ounces (1/2 cup) OLD BAY®
Bloody Mary Mix
OLD BAY® Seasoning
Lemon wedge.
Serve with ice. Celery stalk.

4 ounces (1/2 cup)
OLD BAY® Vodka
1 1/2 ounces olive juice
Garnish with lemon twist
and 2 olives.
A Proud Sponsor of

For the Chesapeake Bay

OLDBAYVODKA.COM

SPRING
COCKTAILS

BLACKBERRY SMASH

2 oz. Cincoro Blanco tequila
5 fresh blackberries
½ oz. fresh lime juice
¼ oz. agave syrup
Method: Place the blackberries,
lime, and agave syrup into the
bottom of a rocks glass. Muddle
ingredients together. Add tequila
and crushed ice to the glass.
Garnish with 3 to 4 sage leaves.

THE JASMINE

1 ½ oz. Bulldog Gin
¼ oz. Campari
¼ oz. Grand Marnier
¾ oz. fresh lemon juice

CITY SHANDY

1 oz. pear brandy
2 ½ oz. Invivo X,
SJP Sauvignon Blanc
3 oz. ginger beer
½ oz. cranberry juice
Method: Place pear brandy
and Sauvignon Blanc into a
shaker filled with ice. Shake
for about five seconds, then
strain into a Collins glass
and top with ginger beer.
Float cranberry juice over the
top and garnish with a lime
wheel and a toothpick of fresh
cranberries.
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Method: Place all ingredients into a shaker filled with ice. Shake to chill
and strain into a chilled cocktail glass. Garnish with a lemon twist.

KISS ME IN THE CARIBBEAN

1 ½ oz. Dos Maderas Rum 5+3
3 oz. unsweetened coconut milk
¾ oz. strawberry syrup
¾ oz. pineapple juice
½ oz. lime juice
Method: Place rum, coconut milk,
strawberry syrup, pineapple juice,
and lime juice into a shaker filled
with ice. Shake to combine and
strain into double rocks or highball
glass. Garnish with half a lime and a
fresh strawberry with an additional
¼ oz. of rum.

www.BeverageJournalInc.com

BUSINESS SALES & ACQUISITIONS

ATKINS

Business Solutions
Recognized Industry Expert

Testimonials
“He did a great job and I would recommend anyone

who is thinking of selling their business to contact
Steve prior to signing with anyone else. He does his
research and puts people together…”
Barry G., Prince George’s County

“Your knowledge and ability to put out fires can't be

measured in dollars and cents. With all the things that
came up, I'm not sure this sale would have happened
without your expertise…”
Ron S., Frederick County

“Steve followed the transaction through every step of

Steve Atkins, Principal Broker
Business Intermediary

Email: atkins.steve@comcast.net
www.atkinsrealtygroup.com

• Mountain Liquors
• Kenilworth Liquors
• Phelp’s Liquors
• Harbor Spirits
• Arundel Liquors
• Market Place W&S
• Chesapeake Liquors
• Leeds Liquors
• All Saints Liquors
• I.M. Wine
• Dual Hwy. Liquors
• Decker’s Wine & Spirits
• Hideaway Lounge

the process offering advice on dealing with the
Landlord, the Governmental authorities as well as the
buyer. The expertise that Mr. Atkins brought to the sale
was appreciated by both parties and was the sole
reason that I was able to complete the sale
and retire.”
Maben K., Anne Arundel County

• Franks Den
• Staples Corner Liquors
• Shop Rite Liquors
• Short Stop Beverage Barn
• Harpers Choice Liquors • Milford Liquors
• John’s General Store
• Clauss Liquors
• Star Liquors
• 7 Courts Liquors
• Cranberry Liquors
• Walther Liquors
• Woodensburg Market
• Bernie’s Liquors
• Ye Old Packaged Goods
• Muddy Creek Liquors
• Old Orchard Liquors
• The Liquor Store
• Camelot Liquors
• Centreville Liquors
• Federal Hill Wine & Spirits

Atkins Business Solutions
A division of Atkins Realty Group, Inc.

Call us today!

410-757-4965

THE
FIND

PARED BACK

Ready-to-drink behemoth Cutwater Spirits has introduced new, slim 12-oz.
cans for its assortment of on-the-go cocktails (under 6% ABV), all between
99 and 165 calories. In tandem with the updated packaging are a bevy of new
flavors, including watermelon and prickly pear expressions in the tequila-based
Ranch Water range; passion fruit-guava and mango-watermelon in the Rum
Mint Mojito line; and watermelon in the Vodka Soda series.
SRP: $9.99 per four-pack of 12-oz. cans and
$16.99 per eight-pack of 12-oz. cans

LIGHTER SIDE

Family-owned and operated Napa Valley winery Davis
Estates is a champion of spring-weather red wines such
as its own 2018 Cabernet Sauvignon. Well-suited to the
season’s bounty of lamb dishes, it’s a showcase of dark
fruit, tobacco, cranberry, and anise.

DAY DRINKING

Poached eggs and French toast now get a lift with
the arrival of the cocktail-inspired Brunch Box from
Woodchuck Hard Cider. The variety pack includes
Woodchuck favorites Mimosa and the dry, bubbly
Pearsecco, as well as the newly launched semi-dry
grapefruit Paloma and semi-sweet peach Bellini.
SRP: $17.99 to $18.99 per 12-pack of 12-oz. cans

SRP: $85 per 750-ml bottle

CASTLE & KEY SMALL
BATCH BOURBON
CULTURAL CROSSOVER

Sipping vermouth is a beloved Spanish ritual, a
tradition that La Pivón is encouraging stateside with
its two variations, blanco and rojo. Made in Madrid
with Airén and Malvar grapes and an oak barrel
maceration of locally sourced herbs and botanicals
as well as Valencia oranges, both can be sipped on
the rocks or woven into cocktails. Rojo, all the more
common in Spain, is redolent of cinnamon, cardamom,
and clove.

Kentucky’s Castle & Key
Distillery has released a fouryear-old bourbon, the brand’s
first since overhauling the Old
Taylor Distillery in 2014. The
98-proof Batch #1, which reveals
notes of toffee, bread dough,
dates, baking spices, and toasted
almonds, will be followed up this
month with the 99-proof Batch
#2, tasting of burnt sugar and
cracked pepper.
SRP: $50 per 750-ml bottle

SRP: $29 per 750-ml bottle
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AIR PROTECTION
Protect YOUR customers from INFECTION and VIRUSES
30 Day Money Back Guarantee l Forty Years in Business
A+ Rated by the Better Business Bureau l Commercial & Residencial
Take this extra step for the protection of your staff, patrons and family.

Black Forest
Tap House
Fallston, MD

Greenmount Station
Hampstead, MD

Dr. Lori Andochick,
Dentist
Frederick, MD

McDonogh School -Dorms & Classrooms

Owings Mills, MD

Especially good for allergy sufferers, smoke, viruses, bacteria, mold, dust, pet owners,
odors or just those that want a cleaner, safer, fresher home or business.
No virus variant can avoid the composite of ActivePure molecules in concentration.
FDA cleared. Vollara Air and Surface Pro achieved a 99.9% reduction of airborne
SARS-CoV-2 in just 3 minutes. Certified by FDA approved labs.

“Let us help you
add NASA developed
peace of mind defense.”

www.WadeGowl.com

443.600.3281
vollara.activepure.com

