MIXOLOGY

SUMMER
COOLERS

Mixologists reach for refreshing ingredients to make
seasonal cocktails that beat the heat

BY SALLY KRAL

their disposal, and they often use it to create flavorful cock-
tails that are perfect to sip poolside or on a patio. “During
the summer, we serve cocktails that are light, easy-to-drink
and refreshing, with vibrant colors to embrace the sunshine,”
says Tony Way, bar manager at San Diego bar Park & Rec.
“Our bar has a large outdoor space with lush and colorful
landscaping. Our drinks reflect
that brightness.”
New York City’s
Park South Hotel
includes the rooftop
restaurant and bar
Roof at Park South,
which is open in the spring
and summer. Beverage
director Ted Kilpatrick
notes that during warmer
months, guests favor
simpler cocktails over more
complex, spirits-forward

I n the summertime, mixologists have fresh, ripe produce at

\ Summer is the perfect time for
cocktails that are made with
fresh vegetables and herbs, such
as the Cucumber Basil Smash.
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drinks. “Summer is a time when drinks can be less precious,”
Kilpatrick says. “It’s all about being outside with friends and
drinking tasty things.”

Even in places that are warm most of the year, cocktails
follow this seasonal trend. “Our most popular cocktail style
changes in the summer,” notes Tyler Ort, beverage director at
Santa Monica, California, bar and restaurant Ox & Son.
“Drinks made with clear spirits overtake those made with aged
offerings, and fresh herbs like tarragon and lavender become
increasingly popular. Winter cocktails warm the heart, while
summer cocktails refresh the spirit.”

Light And Bright
Many mixologists agree that unaged spirits make the best base for
warm-weather cocktails. “Clear offerings like blanco Tequila and
white rum are natural fits for summer drinks due to their lighter
flavor and ability to pair well with fruits and citrus,” Ott says.
Soda water and other light mixers also dominate on summer
cocktail menus, says Jennifer Moser Gordon, brand director of
rum at Malibu rum marketer Pernod Ricard USA. “Ingredients
like soda and coconut water keep you from feeling weighed down
while out in the sun,” Moser Gordon says. The Malibu King
Coconut Martini combines the coconut-flavored rum with
coconut water and lime juice, while the Malibu Red Mojito mixes
Malibu Red—a blend of rum, Tequila and coconut liqueur—with
simple syrup, muddled lime, mint leaves and soda water.
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Low-alcohol cocktails, like the sparkling wine—based Champagne
Sangria (top left), offer refreshment in hot weather. Fruit flavors
are also popular: The Fiery Passion (top right) combines cachaca
with passion fruit, lime, chili and basil, while the Hotel Nacional
(bottom) blends rum, apricot liqueur, and pineapple and lime juices.

“It’s hard to beat a well-made Gin and Tonic as the
quintessential summer drink, but gin has much more versa-
tility with its array of botanicals,” says Charlotte Voisey,
portfolio ambassador and brand mixologist for Hendrick’s
gin owner William Grant & Sons. The Cucumber Basil
Smash, created by Hendrick’s brand ambassador Jim Ryan,
mixes the gin with fresh lemon juice, simple syrup, and
fresh basil and cucumber.

Tall and refreshing cockrails dominate summertime drinking.
At Abajo at Afiejo Tribeca in New York City, bartender Will
Aporih’s Tea Thyme ($14) features Bulldog gin, matcha tea,
house-made thyme syrup, lime juice and club soda. Bols genever,
meanwhile, touts a classic Gin Daisy that blends the brand
with Bols Orange Curacao liqueur, simple syrup, lemon juice
and soda water.

“ prefer to work with spirits on the lighter and brighter
side—specifically gin and vodka—in the summer months,”
says Ryan Magarian, bartender and proprietor of the restau-
rant and bar Oven and Shaker in Portland, Oregon. His
Honey Basil Collins ($10), a variation on the classic Tom
Collins, is popular with guests. The drink features Volstead
vodka, fresh lemon juice, house-made clover honey syrup,
fresh basil leaves and soda water. “In the summer, we sell
an increased number of bright and refreshing drinks that
feature light spirits, fresh herbs and fresh fruit juices,”
Magarian notes.







