Cyrus Cocktail and Spirits Menu

The spirit world is not unlike the world of wine. There are classic regions and traditional
methods of production that account for so many fami liar brand names seen behind the bar. In
recent times, more adventurous and progressive attenpts at spirit-making have been made in not so
traditional locales with newer methods of distillat ion and production. The history of any given
spirit, often its terroir, the ingredients used to make it, and what the distiller is attempting to
create, are all essential in understanding what'’s in the bottle. As with wine, it is quite possible @
produce thousands or millions of bottles annually o f good quality liquor, but something makes
the small production, hand crafted spirits so much more interesting and unique. Certain spirits,
the ever popular vodka in particular, can be madeni massive, premium quantities and still satisfy the
tastes of its fans. Other spirits are limited by he constraints of expensive and patient barrel agirg
that allow for only limited quantities to be availa ble at any given time. Drinking a 45 year old
Calvados that still smells like baked apples that were picked when Kennedy was president is
profound experience. So too is experiencing a pgalslay single malt that actually tastes a bit like
the brutal sea the distillery lies next to.

Other spirits are not designed for such careful admiration but have gained a different kind
of appreciation in today's mixed drinks. At Cyruswe use many spirits born in the Bay Area and
marry them with local, seasonal, and organic produc e. With winter just starting, our local
farmers are starting to bring us fresh meyer lemons blood oranges, dates and huckleberries, which
we are using in many of our winter cocktails. Youwill also find some classic cocktails such as the
Old Fashioned, Aviation, and our vanilla bean — citrus peel infused Manhattan.

For those who like their liquor straight, every spi rit available at Cyrus is described in the
following pages. You will find many rare and excetponal offerings within each spirit group. We
hope that these selections enhance your experiencat Cyrus and please feel free to ask for
guidance or suggestions.

Cheers!
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Wititetre ICocktails
($12)

Served in a Chilled Martini Glass

Meyer Beautiful
Charbay Meyer Lemon Vodka, Meyer Lemon Juice, fidadegr Syrup, Egg White Foam,
Meyer Lemon Zest and Black Lava Salt Rim

Bleeding Orange
Charbay Blood Orange Vodka, Blood Orange Juice, LemJuice, Allspice-Nutmeg Simple Syrup,
Peach Bitters, Blood Orange Zest and Allspice SugaRim

Seédeed-0 evine

Wislaedy\PRleeEERDO
Hangar One Mandarin Blossom Vodka, Meyer Lemon &uiChinese 5-Spice Mandarins,
Kaffir Lime Leaves, Seltzer

Y oigruid tskd e bedreyry
Buffalo Trace Bourbon, Fresh Huckleberries, Muligtl Mint, Lemon Juice,
Fever Tree Tonic

Select Classics
($12)

Frankfort Maahhttian
Vanilla-Citrus Peel Infused Weller Bourbon, Sweé&termouth, Angostura Bitters, Amarena Cherries

Bardstown Sazeasac
Micther's Rye Whiskey, Herbsaint, Peychaud and Armsgara Bitters, Sugar Cube, Lemon Oil

Buffalo Trace Old Fashioned
Buffalo Trace Bourbon, Muddled Orange and Amarena Berries, Orange Bitters

Aviation
Aviation Gin, Luxardo Maraschino Liquer, Creme deidlette, Lemon Juice



Vodka

The success of the super-premium vodka market hasahed unprecedented proportions
recently and deciding which vodka to try next can b e daunting. There are just so many. If the
packaging is really nice, than the vodka must be to, right? Many people secretly hide the fact
that they can tell the difference between the $5 pl astic jug stuff made in the industrial part of San
Jose and Absolut, but they cannot distinguish betwen Absolut and other nicely presented vodkas.

There is a reason for this. By law, vodka can lmeade from any base ingredient(s), as long as
it distilled above 190 proof and then cut down to a spirit between 80 and 110 proof. The most
popular choices traditionally have been wheat, rye, potatoes, and corn from which a mash is made
into a beer for distillation. After distilling any thing until there is less than 5% of its essence Idt
and 95% ethyl alcohol, the quality and choice of th e water used to cut the spirit before the final
process of filtration has led many to argue that th e water is more essential to the uniqueness of
the vodka than the initial mash. Some folks use pgwater, rainwater, or melted glaciers but,
regardless, the very subtle differences in aroma/dvor, and viscosity make each brand different.

Vodka is the closest thing to andorless, colorless, and tasteless spirit designed dr
human consumption. Its ability, when mixed withiges, sodas, or low-proof sweetened liqueurs, to
taste so unlike an alcoholic beverage has helped tomake 30 out of every 100 drops of liquor
consumed here in the U.S. drops of vodka. Thisaismore than any other kind of liquor. The very
recent craze for flavored vodka has only made for e ven more easy-to-drink concoctions and an
ever growing market share. Here at Cyrus, we offelflavored vodkas from Charbay and Hangar
One that are handcrafted and made in limited quantities and none contain any extracts or
perfumes which are quite often found in large prodiction flavored spirits.

Russia

Youri Dolgoruki. ............ veremrmnemrnn s aee e BA 2. 812 i,

This vodka has taken the top prrze in every bllrtrzistrng that I've ever held. Made in
Moscow at the Crystal Distillery, it is made entirely from wheat and bottled at 80 proof. Try it
shaken up in a martini or frozen with our caviar service.

Stolichnaya... . SRR .- * EE
There are 3/4 of a b|II|on bottles of Stolr made ead1 year and |ts success can be attrlbuted
to both its consistent quality and the fact that it is a long-established brand here in the U.S.,

Russia, and all over the globe. Originally made irone distillery in Siberia, Stoli is now made in 10
separate mega-distilleries, still made from wintewheat, continuously distilled, and cut with water
from Lake Baikal.

Poland

Belvedere.. et e —— $10Q......... $10........

Made entlrely from rye WhICh adds a pleasant spness to the palate, this vodka retains its
smoothness having been filtered through both charco al and diatomaceous earth.



(0] 1 To o 1S U UP RS $1 .. .
It takes 7lbs of organic Podlaise potatoes to makejust one bottle of Chopin. A very quret
green apple fragrance can be noticed as this vodkailutes over ice. Itis as dry as vodkas come.

Q] (=] I L 1 B

This was the first super-premium vodka to catch orwith domestic drinkers and it is made,
according to the distillery, the same way that it w as 400 years ago when it was conceived. Wheat-
based, distilled in copper pot stills, and, like Bnch brandies, the heads and tails of the distillate are
tossed out and only the heart is kept for bottling.

Sweden

ADSOIUL. ...t et e e aee e e r e e e e e s s e een $9....l

Made world-famous with a legendary advertising canpaign that has lasted decades now,
this vodka comes from one source in Ahus, SwederBeginning with winter wheat mash and
continuously distilled before being cut with local spring water, this is now the world’s 3" largest
premium spirit brand.

France

Grey Goose.. SRR, : [ | ) PPN

This year almost 2 m|II|on cases of Goose WI|| bnroduced and jUSt a couple of years ago
the brand was sold for 2 billion dollars to Bacardi . That's a lot of plumage when you consider
that the brand is only 10 years old. The vodka igrain-based (they won't say which) and the water
is from the Cognac region where the distillery is located.

United States

Smirnoff... et e mm e SR ~ . SIS

Ongrnally a Russran brand the “secret formula ended up in American hands in the 1930's
and it became the first successful vodka label inlte U.S.. Of course, Americans only started buying
it when the label switched from “vodka” to “white w hiskey.” Now it reads as “vodka” again and sells
500,000 cases to Russia alone. This, our well vodk, is a classic.

Charbay Clear... .. SRR : (| ) IR
This is M|dwestern corn, Wheat and rye based cumth Water from Mendocmo County,

and barely filtered leaving the vodka beautifully v iscous and flavorful. The Karacasevic family has

been distilling for 13 generations and they residen Spring Mountain above St. Helena.



Hangar One.. IR . : { | ) EUPR

By usrng a copper pot strll to drstrII Viognier and then incorporating it into a wheat- based
neutral grain spirit, the folks at St. George Spiri ts in Alameda are breaking new ground in vodka-
making. The stone fruit, white floral notes of Vio gnier are subtle but this spirit is still very mucha
vodka.

Square One.. ..$10..

This is the worlds frrst organrcally certrfred vod ka made entrrely from Amerrcan rye
While it is a bit more expensive than other vodkagkeep in mind that using organic grain does cost
more and that is factored into the price. The water used to cut this spirit down to bottling
strength comes from the Teton Mountains.

Square One Botanical.. U . . (||

A recent release from the Square One distillery canes a bold organic rye spirit, mfused
with a striking blend of 8 organic botanicals - pear, rose, chamomile, lemon verbena, lavender,
rosemary, coriander and citrus peel.

Flavored Vodkas

Domaine Charbay

The color and the flavor of these vodkas are 100% natural and the process by which Miles
and Marko Karakasevic make them is 100% secret. ver, we do know that this father and son
team macerate whole, fresh-picked seasonal fruit, @leasing the flavors from the juice, pith, and
zest. Months are then spent carefully extracting t he natural color and essence from the
maceration. The finished extraction is then incorporated into a high proof neutral grain spirit
resulting in an 80 proof, intensely flavored, fresh fruit enhanced vodka. As mixers, they are second
to none. Please check out our cocktail menu to seemany of them at their finest. Hardcore fans
will drink them on ice, maybe with a little soda, bt if you do, be prepared for a spirit very raw and
unique. The four flavors are:

MeyerLemon...... ..o e e e e eee e e A el
21107010 0 L ) Lo T TR 5 L | B
Ruby Red Grapefruit... ..o e e SHAD

Oregon Red Raspberry (70 proof)...........cccceevceiviccvceiecveeee e D



Haagge One

The four flavored vodkas produced by Jorg and Lanceat St. George Spirits are created by
steeping fruit, leaves, and sometimes flowers inghi proof vodka, removing most of the solids, and
then distilling the remaining liquid in a Holstein copper pot still. What remains is a lightly hued,
very refined and sophisticated 80 proof fruited vod ka. The choices of flavors are daring but they
work well both as mixers and by themselves on ice shaken up, though they can be a touch sweet
as far as vodkas go.

N N1 T 1= . . | ) R
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Mandarin Orange Blossam $1m

Fraser River Raspbeyry..............oueu- IR ()]

SPICEA P@AI. ...t e Ko 1O
Chipolte Small Batch.............coooo e v e e e e A



Gin

Apparently when gin first arrived on the scene in london in the early 1700’s it did damage on par
with the Black Death centuries earlier. Within a matter of a few years, countless men women and
children were rendered dead, penniless, or imprise for crimes they couldn’t remember having
committed. Before, to quell the pains of urban poerty, folks drank beer, which obviously takes a
lot to work effectively. No one had been able befoe to get so wasted so quickly and it took a
series of heavy taxes and other government intervertion to stop the easy manufacturing and
distribution of cheap gin by the late 18' century. Better quality, more refined gins soon gppeared
for the upper classes, who were the only ones abl® afford it. Many of the names that one sees
today began in this period and taste the same wayow as they did back then.

So what is gin? Basically, it's vodka first. Thanitial high-octane neutral grain spirit then
experiences a myriad of herbs, roots, berries, anther items that are either steeped in the spirit or
held above the spirit as it is distilled a seconditne, thus taking the essence of the botanicals witht
by way of the alcohol vapor. Though gin originated in Holland, its popularity in England has
meant that most gins that we enjoy today come fromthe United Kingdom though new ones from
other places are popping up on the shelves from o#r places thanks to the rebirth of Prohibition
Era cocktails in the 1990’s for which gin was the ley ingredient. Many still maintain that a martini
isn't a martini if it isn't made with gin.

England

Tanqueray... . - ¢ P

The folks who have been makmg Tanqueray for aImeOO years proudly state that they
get their Tuscan juniper berries the old fashion wg, by beating around the bush until they fall off.
These berries are then dried and join Crimean conder seeds and Saxon angelica root as the
predominate botanicals used to flavor this classic.

Tanqueray Rangpur... ...39..... .

The latest release from Tanqueray is a mellower gl (82 6) fuII of Junlper and C|trus The
most unique citrus aroma is that of Rangpur lime ard Cyrus may be the only bar in the world
where, in the wintertime, you can get a Tanqueray Rngpur gin and tonic with a real wedge of
Rangpur lime to go with it.

Bombay Sapphire... . ~ « NP

Using Carterhead stllls which allow for the Spll’l t to pass through the botanicals in
vapor form instead of using the traditional steepin g method, creates what is considered to be a
leaner, yet complex gin. The complexity and depttomes from the careful infusion of cubeb berries,
cassia bark, licorice, grains of paradise, almondsris root, coriander, citrus peels, angelica root,
and lots of juniper berries. Lake Vyrnwy (Walesjgvides the water.

Bombay... S - ISR
The ongmal uses 8 botamcals and |t conS|dered 0 be more of gin dnnkers g|n meamng it is
heavier on the tongue and lingers a bit longer than its now more popular cousin.

BEEIEALET ... .. cee it it et it et e e e e e e e e e s n———— e L~ . S

Juniper takes center stage in each bottle of Beedger with 4 others present in smaller
guantities; Coriander seeds, angelica root, and lenon and orange peels. The 24 hour steeping
period is long by industry standards and produces aobust gin.



Plymouti.......ccceemnecnennnnnnans . ~.: N—

Using the same recipe since 1793, this 100% wheseged gln is distilled in a copper pot st|II

and uses 7 botanicals. Juniper is more subtle hageorris and angelica roots predominate, allowing
for Plymouth’s smoothness and sweeter edges. Saftater from Dartmoor National Park is used to
cut the spirit down to a mellow 82.4 proof.

Miller's.. S, . F T

L|ke Tanqueray #10 M|Ilers also uses tradmonalfresh botanrcals and one “secret
ingredient known by few.” Whatever it is, it's not pronounced enough to discern from all the
other wonderfully integrated essences. The glacial water used to make the gin is brought over
from Iceland. Bottled at 90.4 proof.

Boodles... - $9... .. $9..

The most dlstrngwshlng character|5t|c of th|s gln is its pleasant oiliness on the palate that
makes for a velvety finish. There is still wonderfliacidity that juniper and coriander impart in this
90.4 proof spirit.

France

G'Vine Floraison.. G810

Once a year in m|d June the vine rower blosscxmshfe before g|V|ng b|rth to the grape
berry. This period is called Floraison in French, rd is used as the main flavoring botanical in this
wonderfully floral and delicate gin. Moreover, whil e most gins are distilled from various grains,
G'Vine is distilled from a neutral grape spirit.

Elsewhere

Bluecoat... e i e ...$9%9
Th|s g|n is made in Phrladelphla ina copper pbt 2tilizing organic Junlper berries,
Bluecoat is a fine London Dry style gin bottled at 94 proof.

No. 209.. - SHTEO.. .

The brand new Drstlllery 209 can be found nght ner AT+T Park in San Franusco at Pler
50. Armed with brand new facilities and a talentedScottish distiller, owner Leslie Rudd (Rudd
Winery, Dean and Deluca) can now claim ownership @f citrus-driven gin that also possesses
elegant perfume of bergamot, coriander, acacia, anduniper.

Junipero... U . B vt e

On the heavrer srde yet very crisp and spicy, $hyin is made in Potrero H|II in San FranC|sco
in a copper pot still by the people that bring you Anchorsteam beer. Juniper berries are the only
ingredients that they'll fess up to though they cla im a dozen others are used as well.

Hendricks.. e FIM.....n e

“A most peculrar g|n is how the makers from Ayrste, Scotland describe it and it is |t mdeed

different. In addition to juniper berries, coriander, and citrus peel, the distiller also incorporate s
rose petals and cucumber. These non-traditional aditions make for a unique spirit that is still very
much a gin.



Old Raj... ORI - -

Scottlsh WhISky bottler Cadenhead brlngs you th|s 110 proof da|sy that has a very pale

yellow tinge to it because of the pinch of saffron added just before bottling. The usual botanical
suspects are also present in a very well integratedand balanced canvas.

Aviation.. e .$9..
House Splrlts of Portland Oregon has jUS'[ recently released th|s 84 proof gin that is made
in extremely small batches. Made in the traditiorof a great London Dry.

Krahn.. - BT

Th|s is the result of years of careful research done by two CorneII graduates out to
produce the world’'s most delicate and smooth gin. Made in Mountain View, CA and bottled at a
mild 80 proof, this gin will certainly please those would like their gin complex and elegant but not
incredibly intense.

10



Bourbon Whiskey

For a whiskey to be called bourbon it doesn’'t haveéo be from Bourbon County. It doesn’t
even have to be from Kentucky. Bourbon County wake launch pad for whiskey coming from the
general area on its way to other places back in the early 19' century (it's hard to believe, but the
county was, and still is, dry). The legal criteria for a straight bourbon to be labeled as such
necessitates that it come from the U.S. , be maderf at least 51% corn, be aged for at least 2 years
in brand new charred American white oak barrels, catain absolutely zero colorings and/or
additives, and a few other items of lesser importace. The proportion of the other ingredients used
(malted barley for roundness and depth and rye andir wheat for spiciness), or the complete lack
thereof, is what gives a bourbon its unique fingerpnt. The amount of barrel aging, the water used
to cut the whiskey, and the blending process also lsape the final product. A quick note: blended
bourbon can be as little as 20% straight bourbon an d the rest neutral grain spirit along with
additives and colorings. That's the cheap stuff. Straight bourbon can be blended too but only
with other straight bourbons to be called the real deal.

Going back to water, the importance of which cannot be understated, much of Kentucky
sits on a massive limestone shelf that is calciumch and iron deficient. This makes for very soft
water and beautiful Kentucky bluegrass (which makefor legendary horses). No joke. If you wanted
to set up a distillery anywhere 200 years ago, it was practical to do so next to a prime water
source. All you needed to make whiskey was to carthe local grain in, grind it down, make beer,
distill the beer, age it, and then cut it with the soft water on premises. The Scotch-Irish heritagef
the Kentucky settlers meant that this method was inprinted in their DNA

The use of white oak was an elementary choice akd native trees grew all over the area.
The eventual decision to use only charred barrels can be attributed to a notoriously frugal
Kentuckian named Elijah Craig who reused herring beels to age his whiskey but only after trying
to torch the smell out first. The result was a whi skey that was unusually smooth and it soon
became the way bourbon had to be aged for it to skl The aggressive charring creates a thin layer
of caramelized oak just below the char. After years of exposure to the oak, the char, and this
sugary layer, the mostly corn based spirit achievests famous sweet notes.

Clermont, KY.

Booker’s.. .. : (/20

Booker Noe Jlm Beam S grandson was the mastartldr at Beam until early 2004 when he

passed on. This whiskey is teetering close to 1®®of, but intentionally so, as Booker preferred his
bourbon with an equal measure of water. This unfilered, barrel strength bourbon is 7 years old
on average.

Baker's.. LS. ..

Thrs 107 proof bourbon uses a dn‘ferent straln oyeast that other Beam bourbons and is the

least bourbon-like of the Beam spirits. Lots of wailla and caramel and a velvety texture. This
bourbon is 7 years old.

Basil Hayden... URRORURTTRTOS- - I

At only 80 proof thls is a mellow one by Beam stmlards but the Iack of heat is
compensated for by spice that comes from the highye content. This easy-drinker is aged 8 years.

Knob Creek.. e - $9

Named for the place Where Abraham L|ncoln was bornth|s is a 9 year old, 100 proof

bourbon. The extra-charred barrels mean an intenseflavor experience that is intended to be
reminiscent of pre-Prohibition Era whiskies.

11



Loretto, KY

Maker’s Mark... - ... 599,

In case you re wondermg they do |nd|V|duaIIy hard dip every one of these bottles in red
wax at the distillery in Loretto, KY. The Samuelsamily uses no rye in the blend but winter wheat
instead. A healthy amount of malted barley adds geat complexity to the blend which
incorporates bourbons between 5 and 7 years of age 600,000 cases made annually, bottled at 90
proof.

Frankfort, KY

Pappwan Winkle

These bourbons are now produced at the Buffalo Trae distillery in Frankfort, KY
according to the family’s original specifications. Corn, malted barley, and wheat are used for
their whiskies and it is this use of wheat and notye for their bourbons that the distillers claim
gives these spirits their incredible depth and textre.

LS g 0 7 (0o PR . | 2 2 S

20 yr 90.4 proof__.__mm

23 yr95.6 proof__$m48
Blanton’s.. . RRRTURTURURRURY. . : § § 0 FTP

Thrs is another smgle barrel bourbon the flrst to be marketed as such produced at the
Buffalo Trace Distillery. The exact proportions of the mash are kept secret and the bourbon is
always cut down to about 93 proof.

George T. Stagg... MBS .

This is a most sought after whrskey as there arerdy 1,500 bottles available this year. Slnce
2002, the Buffalo Trace Distillery has annually rel eased a barrel-strength, uncut, unfiltered 15
year tribute to one of its founders. In 2002, this bourbon was 147 proof. For 2007, it is 140.6 but
quite drinkable on its own. The finish is astoundig.

A.H. Hirsch 16yr... SNUUPRTRRRS. .~ - JUURR

Pennsylvanla used to be home to hundreds of dlstehes but the Iast one, Michter’s in
Schaefferstown, closed in 1984. Mr. Hirsch boughthe remaining barrels and after aging them to
16 and 20 years, transferred them to stainless stdevats to halt the aging process. The 20 yr is
now gone and when the 16 yr has been completely ceutmed, Pennsylvania bourbon will be gone for
good. The 16 year old is 91.6 proof.

Buffalo Trace “Bourbon and Branch Selection”.. $12
If you haven't made it to San Francisco’s reservaons -only speakeasy yet go visit

bourbonandbranch.com and make plans to have some tife best drinks to be had anywhere in a

most beautiful setting. This barrel of Buffalo Tra ce bourbon was selected by Todd Smith for use in

his bourbon cocktails served at BnB. Bottled at 90 proof, this whiskey is the eponymous release of

the Buffalo Trace Distillery.
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Versailles, KY
(That's pronounced “Ver-Say-Els,” seriously)

Woodford Reserve.. S RRRRUPRPRTY.- -+ DT
At an average of 7 years Woodford produces their bourbon from a 70% corn, 18% rye,
and 12% malted barley mash. The spirit is tripléstlled through three Scottish copper stills and
then cut with local water down to 90.4 proof. Loca ted in Versailles, KY in the heart of
thoroughbred country, the setting is the most drama tic of all the distilleries and certainly
worth a visit.
Lawrencetung, KY

Wild Turkey “Kentucky Spirit”... - e 2

Made from single barrels and cut to 101 proof Iet:lner and new oak dominate the nose with
a warming spicy finish. This whiskey is a blendWifd Turkey’'s most matured bourbons and is the
finest spirit that they make. The Master Distiller at Wild Turkey is Jimmy Russell, a world-wide
spokesperson for the bourbon industry.

Bulleit... PP .« RO
BuIIelt Bourbon is made by foIIowmg the smaII bath technlque inspired by Augustus Bulleit

over 150 years ago. Because it is especially highrye content, it has a bold and spicy character

with a distinctively smooth, clean finish.

Bardstown, KY

Black Maple Hill Small BatCh..........c.coo it iiiie it i et e s ereec e ene e eem e aem e $11
Aged for an average of eight years, thbourbon is bottled in small batches straight from

Heaven Hill Distillery. The technique and the fact that Heaven Hill is the largest, independent

family-owned distillery in the state makes for an specially rare find of superior quality and taste.

Elijah Craig 18yr... JRRSRRPRTRRPRTRIRE. . [ | )N

Master dlstlller Parker Beam plcks out certa|n 18/ear oId barrels that he belleves to be
exceptional, cuts them with water, and then sends tem straight to the bottling line. This single
barrel bourbon is 90 proof and because they can ony get 240 bottles from one barrel it might
taste different the next time that you try it

ROWAN'S CrEEK 12 YI... oo oot ieeceececcecee e eee e me e s e me e me s e mesm e e meem e e meemmm e e e e FBH13.........
Carmel, vanilla, and sweet oak dominate this vergmall batch bourbon. This is also a very
tough one to find outside of Kentucky. 100.1 Proof

Kentucky VINEAQE... ... ... cocarm e caecenaaeamnaen saemmmann aae mme aen ma mnm ann aae 2mmmmm e =ne a== === <DL ORL0. ...

This a blend put together in Bardstown that is composed of many older bourbons that
have been married in a effort to create a well balanced final product. This is an excellent example
of classic, older bourbon. 90 proof.

Old Pogue... . PR < 0 K SR
The OId Pogue D|st|IIery has been around since beé the C|V|I War and has kept the same

handcrafted recipe in their small batches for five generations. Smooth and subtle, this whiskey

tastes how a limestone filtered true Kentucky Bourbon should taste.
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Rye Whiskies

Black Maple Hill23 yr... e e —— S .- J

Experiencing these ryes will show you what extense/patrent barrel aging can do to a spicy
rye whiskey. While still maintaining all the qualities that one expects from a rye, the extra timem
barrel has made for great length and complexity. Bttled at 95 proof.

Old Potrero 18™ Century Spirit... SRR . - | /S

Like Junipero Gin, this wh|skey is made at the Iﬁorsteam brewery in San Francisco. They
call it “18" century style whiskey” because early Americans us&00% rye to make their whiskeys
before they settled more westerly where corn was the staple crop. They lightly toast, not char,
their barrels and bottle it at barrel strength, 125 .4 proof. A little water is advisable.

Michter’s

The Michter’s distillery in Pennsylvania was estdished in 1753 and closed for good in 1984.
The original recipe was resurrected by a company dwf Bardstown, KY that now produces two
single barrel ryes. One has been aged for at leaStyears and the other for 10 years.

Single Barrel 84.8 proof ... ... e e e e R
Single Barrel 92.8 proof, 10 Yr......cc.ccveeveiiieeveeieeeeeeeeeee cevmeeseemee s e e 0. RLEB 16
Sazerac 6 yr... ..310........

Known to many as the “Baby Saz |t stands up lts rweII known older brother Sazerac 18
year. Light notes of peach and brown sugar on the rose, this 90 proof rye finishes surprisingly dry
and crisp. Wonderful in a Manhattan or Sazerac cock tail.

High West 16 yr... SURTRRRTRRE. 3 Iy 48

This wh|skey is from Park Crty, UtahIThe 16 year is one of the most |ntenser ryed" vgkies
you will ever taste, with a mash bill of 80% rye, 0% corn and 10% barley. Like all High West
whiskies, the 16 year old is not chill-filtered, whch results in a spicy and deliciously rich flavor
profile that lingers long on the finish.

Hudson Manhattan Rye Whiskey... $18

Tuthilltown Distillers are bnngrng back the h|sto ric Rye Whiskey for whrch New York was
well known till Prohibition put an end to small bat ch distilling. As well as being the only Rye on
the market double-distilled from 100% Rye, the whigey in this bottle is the first legal pot-distilled
Rye to be produced in New York's Hudson Valley irver 70 years.
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Other American Whiskeys

Jack Dani€B............ et e e e e RTURUROUR. ¢ e |

Who said Frank Sinatra and Slash had nothing in conmon? 50 years ago only a handful of
connoisseurs knew of Jack and its list of celebrityendorsements beginning with the Rat Pack have
made it the most popular whiskey in the country with about four million cases being drunk
domestically alone each year. Jack is a bourbon dteart only it is filtered through 10 feet of sugar
maple charcoal giving it that smoky sweet flavor th at can only be called Tennessee whiskey. 86
proof.

St. George Single Malt... e e e .. SBER3
Made by the same folks that make Hangar One vodkams whiskey is made from malted

barley and aged in French oak barrels from 4 to 7 gars. This is a mild and elegant spirit with an

unusually pronounced floral nose not commonly found in malt whisky. Bottled at 86 proof.

Charbay HopHtéenoreshWHisKesy........ccocovveeinnnnenn. .....550.$50...

This whisky is very delicious and very expensivé.is also like no other whisky available
because it begins from the same ingredients that enwould make a Scotch whisky from (100%
malted barley, only flavored with hops) but it is aged like a bourbon (in heavily charred, new
American oak barrels). The results are bold flavors and incredible richness. While this whiskey is
young (8 years old), the price can be somewhat jufied by the fact that it is made in very small
batches and at great expense. Bottled at 110 prodh Ukiah , CA.
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Single Malt Scotch

About 95% of the whiskies that leave Scotland are blends of single malts from different
areas and grain whiskies which are used to varyingegrees as filler. The better the quality of the
blend, the higher percentage of single malt (sometnes quite old) is present and the smaller amount
of grain whisky. Some inexpensive blended scotcmeay be as little as 25% malt whiskey. This
process allows a bottler to create a consistent pro duct that is his own signature blend. Single
malts gain their character from every step in the whisky-making process. The place in which they
are made as well as where they are aged can maketiceable difference as well.

Single Malts, to be called such, have to come fromone distillery yet may be blended from
many casks. The age on the bottle will be the yowest whisky present in the blend. If there is any
grain whisky in the blend, it cannot be called sinde malt. The term “pure malt” means that it is
100% malt whisky. Johnnie Walker Green label isgaod example of pure malt while the other
Walker whiskies are blends. All single malts areherefore pure malts as well. Single Malt and
Blended scotch must be at least 3 years old, distied in Scotland, but may be bottled elsewhere.

At the distillery, the barley will be soaked in hat water for a couple of days causing it to
germinate. In traditional distilleries, the barley is then removed from the water and left to
germinate for up to two weeks on the concrete floor of the distillery. To arrest the germination,
many distilleries will dry the barley wholly or par tially in large kilns over peat fires. This givessome
scotches some degree of that special leather/petrol/smokiness. Others are dried with wood fires or
hot dry air for the remainder of the drying stage. At this point, the barley is milled and then
soaked again in hot water to yield the sugars necesary for the conversion into alcohol with the
addition of yeast. This distiller's beer called “the wash” is what will be distilled, usually in a tve-
part process, and then aged in a particular type of barrel. Most barrels are used, many coming from
bourbon distilleries and sometimes from sherry hoes, though less so these days. What goes into
the final bottling may be a blend of whiskies of tle same age but aged in different barrels. It's Ibti
single malt whisky. One distillery, Glenmorangienow markets single malts finished in Port, Madeira,
Sherry, Sauternes, and Burgundy barrels. Aging bayd 30-40 years is very rare as the oak flavor
will overwhelm the flavors already present in the w hisky. The source of the water used to make the
wash and the water used to cut the spirit down to b ottle-strength is crucial, as with other spirits.
Scotland has some very unique water and each streanis different, though the ones running
through peat produce the most pronounced aromas and can be quite brownish in color. Like the
open rickhouses of Kentucky, some barrels are inténpnally aged while exposed to the elements.
Many located close to the sea have a briny/seaweegliality in the nose and mouth.

There are four main single malt regions, and thedmed Highlands region is further broken
down into five subdivisions. The whiskies preseahteere are meant both to highlight each region
but also to showcase some older spirits that show what a whiskey can become after extensive time
in the barrel. The prices can get steep but it'snportant to note that most distilleries sell most o f
their whisky to blenders and they keep a much smaidlamount to bottle under their own name.
Very old barrels are even rarer and therefore command an even higher price.

Islay

If any scotch whisky tastes like a particular place like no other on earth, it's an island
single malt. Peat and the ocean dominate each whig, though the level of sweetness will vary from
bone dry to medium sweet. There are seven distis on the island of Islay and the southern three
(Ardbeg, Lagavulin, and Laphroaig) dry their barley over heavily peated fires and make their
distiller’'s beer from and cut their spirit down wit h the brownish water that has run over the peat
that covers the whole island. There is often seawed in the peat which permeates the whisky as well
as other ocean nuances that come from the salty, we air that will expand, contract, and sneak
into every barrel as it slowly ages in the cold weather. All of Islay’s distilleries are intentionall y
located on the water for this reason. The northern 4 distilleries (Bowmore is the only one we
carry) are still very much Islay scotch but the wat er used is far less peated and the peat fires used
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to partially dry the malted barley, less influentia I. Folks generally despise or adore these scotches
as they are so robust and unlike anything else intie spirit world.

Laphroaig 10 yr... . .. | () SR

This self- proclalmed most richly flavored of all Scotch whiskies” is certainly a
powerhouse aromatically but is smooth in the mouth. The peat used to produce Laphroaig has a
high moss and seaweed content that contributes to its uniqueness. During Prohibition, Laphroaig
was legally sold in the U.S. as a “medicinal spirit

Laphroaig 10 yr, Chateau Margaux Cask Finish, May McBatidBottling......... $456

Not unlike its cousin from the Laphroaig Distiller y, this whiskey has its share of peat, salty
brine and iodine characteristics. However, the sevel months spent in hand selected Chateau
Margaux casks has lent a deep note of ripe fruit, vth a buttery finish.

Lagavulin 16 yr... et e em—————————— . - M

The ocean is def|n|tely present in th|s smoky Wklysthat has a touch of sweetness but also

wonderful spice and length from the many years in he barrel.

Caol lla 8 yr, Ridge Zinfandel Cask Finish, MurrapMcDavid.........—eeee. $HPP2

A new realease from the Murray McDavid series, ttenfandel casks used to finish this peaty
islay scotch come from our own backyard in Sonoma ©unty from Ridge vineyards, lending a
surprisingly complex and fruity flavor profile to s uch a young scotch.

Caol lla 14 yr, Sherry Cask Finish, Murray McDaviottling... SUUTURRRT. - > 553

Jim McEwan brings yet another prized single maltdm Caol IIa th|s one f|n|shed in Spanish
sherry casks, and cut down with Scottish spring water to 92 proof. Notes of burnt orange,
yellow gorse and honeysuckle linger behind.

Bowmore 1995, Bourbon/ Viogner Cask Finish, MurrdcDavid ..................... 8  $12

Although this classic malt shows characteristics o f its Islay terroir, the finish is slightly
sweet with notes of hazelnut, toast, and passion fruit. This 11 year old whiskey has been bottled at
46% ABV.

Bunnahabhain 10 yr, Port Cask Finish, Murray McDavBottling.............u.euu..... Si8B3

Heavy peat is present in this classic islay whigkget the port cask finish weaves the cigars
and brine into butterscotch and raisin scones, just like what your Scottish grandmother used to
make.

Campbeltown

During the 18 century, there were three dozen distilleries in the Campbeltown region.
Now there are only two, with a third about to reope n soon. The area has been known to produce
some of most complex and intricately balanced whidks from all of Scotland. Campbeltown exists
on an exposed, coastal location only 20 miles southeast of Islay and the ocean makes itself known
in the local spirits. Peat, however, is far more nderstated in both Springbank and Glen Scotia’s
whiskies as a peat fire will be used to arrest gemation for perhaps five or six hours and then dry,
hot air finishes the job for an additional 24 hours .
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Springbank 15 yr... IURIRRE. .7 20

This whrsky is run through a series of three coppestrlls though the maker says |ts onIy 2
% times distilled. This 15 year old is aged mostly bourbon casks and is on the sweet side with i b
of saltiness, citrus, and soft peat. Many regard this as one of the greatest single malts available.

Highlands

The Highlands region encompasses a huge part of Stand and is home to most of its distilleries
and certainly its most famous. There are a handfulof so-called “island malts” from Jura, Skye, and
the Orkneys which tend to resemble Islays, though ider ones, and also many more that exist
between Speyside and the Lowlands that vary in dgsi Even in Speyside, where over half of the
distilleries in Scotland exist in an area about the size of Napa Valley, there are huge stylistic
differences. The Speyside single malts are certigithe sweetest of all, though the weight and body

is not uniform throughout. The use of different ty pes of barrels takes a central role in whisky
production here, and these whiskies have great agdmlity. Speyside produces the most highly
perfumed of all malts (uber-peated ones excluded)high can release a spectrum floral and fruit
aromas that mingle with varying degrees of peat andwood influence. There are many water
sources running through this region and the charact eristics that each imparts to its whisky are
unique.

Speyside

Duffttown 10 yr, Syrah Cask Finish, MurrayMcDavid Bottling................. $ABB13

Distilled in 1993, this single-malt experienceshaief time in a used Languedoc barrel. The
aroma is dramatic; dried fruits, sweet oak, toffee,and mint. The finish is quite long and developed
for such a young scotch.

Old Masters Craggenmore 13 yr, Cask Strength... $18

James MacArthur’'s hand crafted whiskey is best sred with a few drops of water, allowing
the fresh citrus nose to breathe. Bottled at 122 pr oof, this pale single malt finishes clean and
grassy dry.

Cragganmore 1993 Chateau Haut Brion Cask Finish, May McDavid... $17

Only 500 bottles were made of this 15 year old sctch after ageing in bourbon barrels and
finishing in Chateau Haut Brion casks. The warm notes of vanilla, dry smoke and amel are
matched with notes of blackberries, cherries and lquorices.

Glenrothes 1972.. - SR - I
This amber coIored whrsky is very specral havrngemt 32 years in barreI Thrs whrsky is fuII

of rich, medium sweet, subtle peat aromas and coewflavors that last and last. This is the very

last of the 1972 vintage available so enjoy this ore while we still have some!

Glenfiddich 12 yr.. USRI . ; | 2SR

This is a very pale straw colored whisky that is ight bodied and has sweet flavors that
linger. Delicate peat and fruit aromas, this is cansidered a very accessible single malt — the reason
for its huge success.
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Glenlivet 12 yr... RUSRTRRPRTRRRT. - : (| ) IR
Golden- orange in coIor W|th I|ght roraI aromas, t he mouthfeel of well integrated
tannins and medium dryness make for a lengthy fihis

Macallan

The use of sherry barrels is evident in all of Maallan’s whiskies. This allows for a
luxurious and rich mouthfeel to develop over time in the barrel. For an even bolder experience try
their cask strength at almost 60% abv made from whiskies aged iri' and 2 fill sherry butts or
perhaps a 15 year old “fine oak,” which involvestdend of spirits aged in both sherry and bourbon
casks.

Aberlour 10 yr.. e e 2 812
A light to med|um bod|ed smgle malt that posse&sérwt splce and sherry ntes in the nose
and mouth. No peat is evident and the finish is wa.

Highland Island Malts

Isle of Arran 11 yr, Sherry Cask FinisiukiayrMcBlavid... $12

From the tiny, most southerly Scottish island of A rran comes a beautlful most
unexpectedly soft whiskey. Tasting of fresh figs,tewed apples and apricot jam, it finishes long and
dry.

LY L= o) T - N 10 Y U SHDD...cocovveii

Just northeast of Islay is Jura, and it possessesly one distillery. This light colored
whisky resembles northern Islay single malt with i$ dryness but lacks the intense peat in the nose.

Highland Park Bdyr.... e m ¢ e ¢ o s 6 e g e e s e DIt e ¢ e e e <t e e s

The world’s northernmost distillery can be found in the Orkney Islands, a most
inhospitable environment. Like other island maltsthe exposure to salt air is evident, local peat is
used (lots of heather in this peat), and the whiskys on the dry side.

Talisker 10 yr... - . i3

The Isle of Skye is about 100 m|Ies north of Islayld the Tallsker d|st|IIery the onIy one in
the area, produces very dry and peaty whiskies.

Cbiee rHigghéanttiNéddss

Glenmorangie 10 yr... RS - - i~
This is the best selllng smgle maIt in Scotland The color is pale gold, the peat is soft the
aromatics floral, and a touch of sweetness is preset in the finish.
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Glenmorangie Nectar D’@r, Sauternes Cask... S

This twelve year oId has been aged in bourbon ca,sand f|n|shed in exqursrte Sauternes wine
barriques, intricately weaving toasted oak and vani lla with honey, lemon and spices, leaving a silky
lingering finish. ‘Or’ means gold in both Gaelic anl French, while of course ‘Nectar’ is the drink of
the Gods!

Oban 14 yr... . « e e e e s o s o e+« DL, 111 1 $15..
Very popular W|th young scotch drlnkers th|s western highland malt is a little smoky with
medium sweetness and nice spice.

Glengoyne 17yr... o SHBES.. .

This dlst|llery is Iocated r|ght on the border bet ween the nghland and Lowland reglons
and produces whiskies that are generally medium sgteand involve absolutely no peat at any stage
in the distilling process. This rather viscous whisky shows lots of oak influence and great length.

Compass Box “The Spice Tree'........... .$14.. $14
This is an innovative scotch brought to us by JonGIaser from England Aged in handmade

multi-wooded casks, including new French oak (typially not allowed in the age process for single

malts) and used wine casks, Glaser has explored newritory in his artisanal scotches. However,

this scotch, due to its unconventional methods, has ceased production until the European Union

has accepted Glaser’s interpretations of its laws. Soft, sweet and rich with spice.
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Blemabied] Semticin Wit sy

The success of blended whiskies in general canatiebuted mainly to the economics of
production. The practice of blending inexpensiveyoung grain whiskies, traditionally coming from
the lowlands, with inexpensive, more complex malt liskies makes for better profits. The malt
whiskies are purchased at the stage when they're agly to drink but are blended instead. There
might be dozens of kinds of whiskies in any givéamld but the higher the quantity of single malt, th e
more complex and intense the blend would be. Thestf successful blenders are names that still
appear on store shelves today. In the early 18century in England, cognac was preferred because
of its refined flavor and consistency which was quite unlike scotch whisky available in those days.
Blended scotch was first an attempt to mimic cognac using local spirits. There is a common saying
in the world of making certain spirits: “Distilling is a science. Blending is an art.” This appt@s
cognac and blended whisky in particular in which somany spirits of such distinctive flavor profiles,
aromatics, and costs must be married to produce arpduct that is consistent in every bottle.
Unfortunately, other additives often end up in thes e blends as well and are permitted, by law, to be
used in certain amounts. Caramel is the most comman whisky-making and is added to impart a
more golden color and sweeter character.

Johnnie Walker Red..........cc oot ittt e eree e e e e e e e e e e $9...
This is the most popular whisky in the world andsi famous for its mellow flavor and soft
smokiness, achieved by blending three dozen whssloae of which is Talisker.

Johnnie Walker Black... eeereea SRR : | | ) I
All of the forty or so smgle malts blended |nto b Iack Iabel are at least 12 years old and
help to create this smooth smoky classic with a fruity nose and long finish.

Johnnie Walker Gold.. (.. | + s TR
This is a blend of f|fteen smgle malts that are li at Ieast 18 years old. This is a creamier
whisky with nice spice that many prefer after dinneand served very cold.

Johnnie Walker Blue.. SRR, . .
Only the oldest and rarest smgle malts are usedm th|s blend of 16 malts and it m|ght best be
described as having all the aspects of a Walker whky but even more complex.

This is essentially a blended version of Glenfididi that has a similar mellow, sweeter, and
slightly smoky nature. This is our well scotch.

Chivas 12 yr... .- SRR < | ) IR

Round and fa|rly creamy W|th an herbal honey nose, th|s has been a popular ch0|ce

amongst scotch drinkers who like a lighter blend with little smokiness.

Th|s is a bIend of SpeyS|de single malts and grwhlskles which join together to make th|s
blend sweet, smooth, and light on the palate.

Dewar'’s.. . ..959...

Th|s is the most popular scotch domestlcally It|s medlum bodied W|th a sweet flavor dry

finish, and fruity nose with a little smoke.
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Irish Whiskey

Whether the Scots or the Irish first made whiskey(its spelled with an “e” in Ireland and the
U.S., without the “e” in Scotland and Canada) is stl debated today. The methods of making whiskey
in each place are very similar with the one notableexception being that most single malts from
Scotland are distilled twice in copper pot stills w hile Irish single malts are distilled three times.
This triple distillation does make for smoother whiskey in the end though it also will have less
cogeners. There is also a lack of smokiness andpim almost all Irish whiskies due the Irish dryiigy
their malt in closed kilns, making them very un-scteh like from the first whiff. As with Scotland,
the most popular brands are blends, though a smakmount of single malts are produced each year.

Midleton.. e .. $22..

The is the Mldleton Dlst|llerys (John Jameson ar&bn s) most rare and sought after bIend
of older whiskies from Co. Cork. Only 50 casks ardottled each year and most of stays near home.
This is the 2004 bottling, 80 proof..

Jamesows's.. - . ~.* IO

This brand is onIy 37 years oId though Wh|skey he been made at the dlstrllery for some

time. Aged 5 to 7 years, Jameson is mellow andetnwaassic Irish whiskey.

Redbreast 12yr... W82

Made at M|dleton Drstrllery in County Cork thrs partrcular Redbreast is “pure-pot
distilled” three times and is mild and warm like good Irish Whiskey should be and has gained good
complexity from 12 years in a bourbon barrel.

01T 3 PP $9............
This is the favorite of the Irish people, going stictly by numbers. Aged for five to six years
in only bourbon casks, Power’s is warm and full baoed.

Connemara 12yr... . .. /207 S

While this is a trad|t|onal triple distilled whis key, it is a single malt as well. Addltlonally
the malted barley is partially dried over a peat fire. The result; a very dry, Islay-like, 12 year @lirish
whiskey.

TYPCONNEI I SBITHHER NUEELL ..... . o s e s e s e e e v s semessemsaemes s msaemes s o = 5 = $9.......0 90

The Tyrconnell label was very popular in the U.Sbefore prohibition, especially in New York
City (go figure) where a big ad used to reside inaltkee Stadium. The brand died off but was
resurrected in 1994 at the Cooley Distillery, Co. Louth where Connemara is made as well. This is a
single malt, which is unusual for Irish Whiskey. n$oth and warm in the mouth.

Bushmill’s.. . - F

Th|s Whrskey from Northern IreIand frrst got |ts I icense in 1608. Unpeated but for the
subtle peat in their water, Bushmills malted barleywhiskies are aged a minimum of 5 years in bourbon
and sherry casks, and then blended with unmalted biey whiskies.
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Canadian Whisky

The fascinating story of Canadian whisky cannot be told without mentioning the
Bronfman brothers. Harry and Samuel were sons of U&sian Jewish immigrants living in
Saskatchewan in the early part of the 20" century, making fake Scotch whisky because it
commanded a higher price than anything other liqguor short of cognac. They bought a legal
distillery in Canada during the period of U.S. Prohbition with the specific intention of capitalizing
on the American predicament but also to sell their product legally once it was over. This
distillery, named Seagram'’s, was already an estalilied Canadian blended whisky brand by the time
the Bronfman brothers bought it. They continued to manufacture fake Scotch and real Canadian
whisky while importing real Scotch to be illegally sold in the U.S. along with their other whiskies.
These ventures along with others that included hote Is and brothels made them incredibly rich
even before they went legit in 1933 when Prohibitio ended.

Their Seagram’s distillery had been making good ality grain based spirits (mostly rye,
unlike bourbon which is mostly corn) for awhile and people had become fond of Seagram’s gin,
bourbon, and other whiskies like rye and V.O. (vergwn). Seagram’s was being asked for by name.
Once Prohibition was over, it was going to take a few years for the U.S. bourbon business to restart
considering that the spirits needed to be aged a mimum of 2 years. The Bronfmams had stockpiles of
blended Canadian whisky to send to the thirsty Ameicans, and it was cheaper than real Scottish
scotch. This made them even more money and the thers began buying distilleries in the U.S. and
later further abroad. This is why today Seagram’s7 is made here in the U.S. and Crown Royal and
others are from Canada. These are some of their nsb popular brands to have survived to the
present:

Seagram'’s V.O. OO - * S
Launched before the Bronfmans owned the distillery this sllghtly sour, mellow rye based
whisky was originally a blend of the Seagram familg “Very Own” reserve stocks.

(O 10111 o T =)V Z- 1 P B
First released in 1939 to celebrate a British roya visit to Canada, this is Canada’s best
seller in the U.S.. This a nicely balanced spivith soft influences of toasted oak

Seagram’s 7.. .. SNRPRT. - : J

This Amerlcan bIend is made from Mldwestern comarley, and rye based wh|sk|es aged at
least 4 years. It is similar to bourbon with respet to aromatics but far less sweet and rich.
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Tequila and Mescal

The popularity of good quality Tequila in recent y ears has shifted this spirit’s reputation
from something one stomachs repeatedly during a fraernity hazing to a drink worthy of a snifter.

The history of tequila goes back to the days of the Aztecs who would drink the fermented juice of
agave plants to heal the sick and pregnant and also consume in religious ceremonies. This mildly
alcoholic drink was known as pulgue and became popular with Spanish conquistadors whethey
arrived in the 16" century. Along with diseases, oppression, and slary, the Spanish also brought
with them the art of distillation. Over time, this pu/que would be distilled and become a crude
version of what we call tequila and mescal today. Tequila is a town as well as a legal term for a
liquor made from the Weber blue agave plant in a vg specific fashion from any one of five Mexican
states, usually Jalisco. Mescal refers to a Oaxaca spirit made from any one of the many species of
the agave plant, or a mix of several types, commopwlcalled magueys.

Making tequila begins with growing the blue agavedor 8 to 12 years until they reach
maturity. There is a certain ripeness based on srlevels inside the plant that growers are
looking for. Cutting the plant when it is young or allowing it to bolt will not provide for good
juice. When the plant is ready to be harvested, s chopped at the base and all of the large spiky
leaves are sliced off so that it resembles a roungineapple weighing between 75 and 150 pounds. It
will take over 10 pounds of this ‘p/nd to make one bottle of spirit. Thepinasare then chopped into
pieces and sent to the ovens for slow roasting which will cause much of the starches to convert
to fermentable sugars. With mescal, thepo/nasare actually smoked and this is quite evident in he
nose. This process yieldsgua mie/ the agave juice which is then fermented and praea for
distillation. If the tequila is going to be 100% blue agave, only yeast is added. If it is going tbe a
mixto, sugar in one form or another is also added as ailler that will be converted by the yeast as
well. Mixtos are less pure, less expensive, and less prizedileesy Tequilas are then usually double
pot-distilled and ready for either bottling or agin g.

There are four grades of tequila. One of them, gdd tequila, is not the best. It is actually
quite the opposite. A gold tequila is amixto that has all kinds of additives in it, including ¢ aramel
and grain whisky which can often make up to 40%of what's in the bottle. The genuine 100% blue
agave tequilas will say exactly that on the label a nd cannot say so by law if anything else is in
there. What to look for next is one of three words which is going to tell you how long the
tequila has been aged in American oak barrels whickmoothes it out and steer the aromatics from
floral to oaky. Silver or p/ata tequila has not been aged at all in a barrel and will retain its ripe,
natural agave smells and have no color. Reposadar “rested” tequila has spent between three and
twelve months in a barrel and will be become slighy oaky, lose some of its fresh aromas, and attain
some light straw coloration.  Anejo or “old” tequila are 1 to 4 years old and will be even more
golden with lots of vanilla, oak, and complexity. Tequila doesn’t age well beyond five years because
of the nature of the spirit and the effect of the h ot Mexican climate on the aging barrels. Tequila
aficionados tend to like silver tequilas for their mixed drinks and the agedeposadosand anejos
for sipping. There are, however, certainly no rules with tequila.

Amatitan Valley, Jalisco

Herradura

This distillery is over 140 years old, and the Romfamily was the first makereposadoand
anejo graded tequila some thirty years ago. While their production is big, it has only become so
because of the popularity of its 100% blue agave fguilas that are still made from estate grown
plants and distilled on the property as well. Thevalley where Herradura sits is considered to be its
own microclimate, to have unique soil, and therefor e produce very distinct tequilas.

[ (70 1o [T 2 020 Do L5 o [o J ... | § ) IS
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Los Altos, Jalisco

Espolon
This small estate is owned by the Plascencia fayndnd is just under 10 years old. While the
brand may be a newcomer, many regard these tequikas some of the finest examples available.

Espolon Reposado...........oo oo e WGRBRLL
ESpolon ANEJO........coonnoeor e e ce e e e e e e e S e e e e e e
El Tesoro

This distillery has been in operation since 193hd is unique in that all of their tequilas are
distilled to 80 proof without ever having added wat er to cut them down.

ElTEeSOro ANEJO..........oo e cee e cec e cccee e ceeeee e emmee e e wee e B e e wee e cem wee e oo

Don Julio

Julio Gonzales Estrada started his first distiller y over 60 years ago when he was only 17
years old. While the brand is just over ten yearsld, the distiller's decades of experience is quite
evident in all of his tequilas.

(D101 I (11 [To 0 o r: | PP . | | |
Don Juliw Repasaadin. $311
[0 10 L I LT T0 00 Y T o 2. . 2
Tamaulipas
Chinaco

This is the only tequila from this Mexican state yet has become one of the most recognized
in terms of outstanding quality. First appearing in the 1980’s and then disappearing for a few years,
Chinaco is how available again and as good as ever.

(017 - Tos 1 o - 1 - TP . | | ) N
Chinaco Reposado... ... e e e GBRL L
Chinaco ANEJO......... oo e v s e seme e e senm s e e e e oS e v e e vee e eanes
Oaxaca
Del Maguey

These are mezcals that are incredibly complex andorm free. The two that we offer are
from the high tropics (8,000 ft) and burst with fru it aromas and smokiness. The name denotes the
village from which the plants are harvested. The e&perience of hand crafted mescals like these
involves smoky and fresh agave aromas and flavors.

Yol TR 0 =] I o T IR, . | + > FOT
Y L) TR ... ¥ ; & WA
Los Danzantes............. ST . U 2220 i 2,

This mescal has been aged 5 years in French wbitie barrels and is classified as Afiejo. Itis
smooth and mellow with a gentle finish and makes foan excellent after-dinner dram.
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Rum

The colonization of the New World was driven primarily by the European lust for gold but
also by the European sweet tooth. The history of rum is indeed a dark one, with millions of people
being forcibly removed from western Africa and ensaved, most of them brought to sugar
plantations in the Caribbean Area. Apparently it was one of these slaves who first drank some of
the liquid around old molasses that had naturally f ermented and got that funny feeling. Rum is
made from one of many by-products of the sugar mafacturing process. Almost all rum is made
from molasses which is generated in huge quantitieat sugar plantations all over the Caribbean.
As the area was being settled and exploited, Europes brought their distillation techniques with
them including both the traditional alembic double distillation method and later by way of the
continuous Coffey still.

After distillation, the clear high proof spirit can  be aged in oak casks for various periods
of time before being blended, much like a cognacittwrums of different ages. Often caramel or
sugar syrup is added back in the final blend for dor and/or to smooth it out. This sugar syrup,
which is brown and viscous, has more recently bearsed as the distillate instead of molasses as many
believe it makes for a more sophisticated and coneplfinal product.

In Martinique, something interesting occurred. For many years, this French colony and
others had been supplementing the French brandy nkat which had suffered near-total
devastation with the vine disease oidium in the 18% and phylloxera in the 1880’'s. When the new
vines began to produce fruit again and rum demandigped a bit, the price that the cane farmers had
been getting for their product went down. Because of this predicament, there was a lot of extra
cane around. For quite some time, the farmers of aftinique had been making a juice from crushed
cane and used it to flavor drinks and to cook with. Some of it had sometimes been distilled into
rhum agricole, a very fresh, aromatic spirit that more closely r esembled the plant thanrAum de
melassémolasses). This new spirit could also be agedoak casks to mellow it out and add oak
nuances. In the late 1800's agricole rum producticn went into full swing to utilize all the extra
cane. Once some of it was marketed abroad, thisme&um caught on with overseas consumers and
Martinique soon began to establish its own distilleries and gradually sold less and less cane to
sugar factories. During World Wars | and I, French brandy production suffered again for obvious
reasons andrhum agricole found even more fans including troops who receivedt in their rations.
Eventually, to protect this unique product, the Fre nch government gave Martinique Appellation
D’origine Controlee (AOC) status.

Martinique (Rhum Agricole AOC)

Neisson Blanc Coeur de Canne...........cccu et ceniiiesieeeee e aes e e e e e mmeae e $8...

This estate grown, unaged rum is the “heart of the cane.” This rum is copper-column
distilled and throws off lots of floral blossom and fresh cane aromas. Full bodied and smooth
despite being bottled at 100 proof.

Neisson Eleve Sous Bois.. S . | )

This is theCoeur de Cann&hat has been aged for at Ieast 18 months in 20 00diter French
oak vats. While maintaining much of the fresh aromas of unaged rum, vanilla and smoke come into
play from the barrel aging. Bottled at 100 proof.

LA FAVOITE VIBUX .. iuiut it it ittt teniin et s e teerearecen sen sas ens sas sns o smmmmmmo— a1 ®...

This older rum is made from agricole rums aged dtast 3 years. Dark brown in color W|th
French oak spices, cooked fruit, and meant for a dfter.

26



RhUM J.M. VIEUX V.S.O.P... .o e e et e et et e rme s m e e mmaas see e sea s %14

One of the few rhums in the world tlaim a terroir, as the sugar cane is grown in aunique
microclimate in volcanic soil on the slope of Mt Pelee on a sloping field on a single estate, all
contributing to finishes of warming, palate-envelop ing fades of fruit, nuts, and rich peppery spiceA.
delicious and intriguing dark rum.

Y= £ 0 1 Ot B

This is made from 100% Jamaican molasses and lha$ the sweet, burnt sugar notes that
you would expect along with clove and chocolate. T he color comes from oak aging and caramel.

Barbadins

Mt Gay... . — SRR .+ [

Th|s is supposedly the oldest rum brand in the wtnt founded in the 16605 Mt Gay is

molasses-based and flavored with a little sherry, pune wine, and caramel added for color.
Bermuda

Goslings... . - $%a..
One of the tastrest Dnnks you II ever have isa elrk n’ stormy, the nat|onaI dnnk of

Bermuda. It's one shot of the molasses-based gogfimtopped with ginger beer. We can make you one

here.

GuatEman

Ron ZacapaCentenario 23yr........cccccccueianiaccccencacanes M

Zacapa was created in 1976 to ceIebrate the centeney of the foundatron of Zacapa a
town in eastern Guatemala. Blended using a uniqueging system based on the solera method
traditionally used for sherries, the company claims that part of their success lies in the fact that
the barrels are stored 2,300 meters above sea leveA stylish and very hedonistic aged rum

United States

Charbay Rum

The folks at Charbay recently used their alembic @t still to distill some homemade cane
syrup. The clear version is floral and smooth. Tk Tahitian vanilla bean infused version is full of
tobacco aromas and is great by itself on ice.

[ 0d [T T gl 0 T - YU . .: & : § § 0 B
Tahitian Vanilla Bean...... ... cecee et eeecincencencneenncnn sae aen mammammmmnns $1D
Beaaiil
Sagatiba Cachaca... - ceemmemm e BA2

Often comparable to rum, cachaca is d|st|IIed stra|ght from fresh pressed sugar cane juice,
with no additives or colorings, which maintains the bright, fresh, lively characteristics of its main
ingredient. Cachaca is the key ingredient in the ciirinha, Brazil’s famed lime and sugar cocktail.
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And Now Forr Stamettimg Cmplietielly Diffienentt ... .

Murray McDavid are long-time independent single ntascotch bottlers. These folks buy
single barrels from individual distilleries in Scotland, age them as they see fit, and then frequently
“finish” them in used wine barrels for a couple ofmonths. This process imparts qualities to the
whisky that end up yielding a spirit like nothing ése that has ever existed and often one that is
highly regarded by whisky aficionados. Up until reently, Murray McDavid only worked with single
malt scotch. Now they have ventured into the world of international rum. Each of the barrels
chosen for this new venture was hand-selected bynii McEwan, whom many regard as the world’'s
greatest distiller. Each of these rums begins itfife in a used bourbon barrel and the barrels chosn
for the finishing process come from the lands of Cde Rotie, Condrieu, Madeira, and Port. The end
results are quite special. Each of these rums hdsen bottled at the Bruichladdich distillery in
Islay, Scotland and only 1200 to 1500 of each has &éen produced.

Trinidad Rum 11 yr, Malmsey Cask Finish..........c.cooiioiiiciiciic e e 15 $15
Rum 14 yr, Guigal Condrieu Cask Finish.. P i Ko B )

Guyana Rum 13 yr, Guigal Hermitage Cask Flnleh $15515
Y4 0Z FlIGht OF All TRFE . .o semessm e e e mesm s s et st et s st = 25 455 2 220 922
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Brandy

These spirits represent a large category of distilled grape and other fruit-based wines that
are made in dozens of countries all over the globe. From the rarest Cognacs and Armagnacs, to
the distilled ciders of Calvados and Oregon, from t he distilled grape pumaces of Italy and France,
and to the Framboises and Kirschwassers made in &he and at home, brandy is always a memorable
experience. French brandies, particularly Cognacare the most recognized expressions of brandy,
though many American distilleries have appeared irecent decades produciing excellent quality
spirits that rival some of the best that France has to offer. Still, the French have an edge on their
New World competitors. With Cognac, the blending pocess allows for consistency in product
and having access to incredibly old stocks, which dmestic producers don’t have. This can make
for haunting spirits that sell for upwards of $1000 dollars a bottle and come in lead crystal
decanters from Baccarat and Waterford. The vast majority of Cognhac that released each year is
quite young and has had caramel added to it for col or and to make it smoother. Another additive
that is legally permitted is boise which is a liquid made from oak chips that haveebn cooked in
water and reduced. Adding boiseto Cognac will give the impression of extensive bael aging,
gualities that otherwise take years to impart. Sugar syrup can also be added to sweeten Cognac.
The world’s best selling Cognacs use these maniptians, which are perfectly legal, to more
economically produce consistent tasting brandies. None of the brandies offered here have any
additives except for water used to cut the spirit d own to bottling strength.

Cognac

The Ugni Blanc grape produces gigantic clusters tha can produce yields of 15 tons per
acre and more and it is this grape that accounts for almost all of what's grown in Cognac. This
region, which is just northeast of Bordeaux, is subivided into several smaller areas, each
recognized as a cru. The finest quality Cognacs cane from Grande Champagne, followed by Petite
Champagne, with the designation of Fine Champagreirty a blend of the two. None of these regions
should be confused with the famous sparkling wineegion of France. That area is northeast of
Paris. The process by which Cognac is distilledssictly regulated by the French government. All
Cognac must be made from all white grapes, at leaf80% of which must be Ugni Blanc, Colombard,
and/or Folle Blanche. Cognac must be distilled twge using a copper alembic still, more commonly
called an alembic Charentais, named for the Charenés region. The first distillation produces
“brouillis " a milky low strength spirit that must be careful ly redistilled (heads and tails discarded)

a second time to produce the eau-de-vie that will b aged, blended, and sold as Cognac. Oak barrels
made from the wood of the nearby Limousin forest a& used for aging. Cognac must be a minimum of
3 years old making it a VS (Very Superior). VSOerfy Superior Old Pale) is at least 5 years old and
XO (Extra Old) is at least 6 years old but is geneally much older. As almost all Cognac is a blend,
the age designation represents the youngest of theCognacs present in the blend, and the use of
caramel and boiseneed not be stipulated. Blends that incorporate Ggnacs of an unusually old
age will have their own special name that the housedecides upon, and usually the packaging for
these Cognacs can account for half of what the cons umer pays for. Cognhac seems to hit its peak
after about 50 years in barrel and at this point th ese spirits are often placed in large glass
containers where the evolution stops but for the co nstant evaporation, or “angel’s share,” which
concentrates the fruit characteristics. While the  fruit characteristics are mingling with the oak
barrels, a distinct oxidized characteristic known a s ‘rancio” develops over time and it is this unique
quality that is the vehicle for all that a great br  andy attempts to express.
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Cognac, Grand Champagne

Dudognon Heritage 40 yr... .. 360 ..$60..

Located in the Grande Champagne reglon this smafamily run operatlon uses onIy frwt
from their estate, makes only 200 barrels per yearand sells much of what they make to other
houses. They keep their best barrels to sell undéreir own label at the ten, twenty, and forty year
marks. These Cognacs are bold and intense and bemmore so with age.

Maison Surrenne XO.. 332
This XO is a 34 year old blend of brandles from th1972 vmtage that combme to make for
an intensely aromatic and lengthy Cognac. Bottled at 82.4 proof.

Cognac, Petite Champagne

Maison SurrennelO yr... e ee e e e SRR : i+ > S

This Cognac is a f|ne example of the reg|on from hnch |t is from Softer and more
accessible than the more intense Grande Champagrmandies, this Cognac is bottled at only ten
years to capture its youth.

Armagnac

The people of Gascony had been making wine brandy dt least 200 years before the
Charentais and used to double distill their brandies in much the same fashion as they do today in
Cognac. This all changed in the early 18 century when an alembic continuous distillation pr ocess
was pioneered and has since deemed the brandiesrafagnac as distinctly different from Cognacs.
The grapes used are much the same today, though rhugigher percentages of Folle Blanche and
Colombard are planted. The Bacco grape used to heidely planted in Armagnac but is on its way
out by order of the government by 2010 due to it béng a hybrid grape, which now cannot be
included in any French appellation. Armagnacs madérom predominately Bacco will still be
available for some time and we offer some outstandg examples here at Cyrus. It is difficult to
generalize about the differences between the brands of these two regions because single varietals
bottlings aren’t uncommon, and a robust Bacco is vastly different from a more finessed Folle
Blanche. Due to the single distillation method, Armagnac tends to be more raw and big on the
palate and also slightly higher in alcohol than Cog nac. Armagnacs are often vintage dated, and
not blended which means that a small family run opstion can produce an Armagnac from one
vineyard with its own distinct soil in one particul ar vintage. In this respect, Armagnacs are often
like single vineyard wines, though vintage varianceis less dramatic. Armagnac’s acclaim pales in
comparison to that of Cognac but this is not due to any lack of quality. Quite the contrary,

aggressive marketing has made the difference for @mac and much farther back, better access to
transportation (Charentes River) meant that Cognac was more easily exported. Though there are
many factors that make a French brandy great, age $ not necessarily one of them. Armagnacs
aged beyond the 30 year mark have generally passta point of desirable influence from the oak
just as Cognacs do poorly beyond about fifty years. Also, as with Cognac, caramel, sugar, and
boiseare legally permitted additives. None of the oneswve offer here have been altered except for,
perhaps, a little local water.
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Domaine BoingneresoelBl&iaheht99393... S— ..$26...

This single-varietal brandy is made from Iow y|eidg FoIIe Blanche vines and it is an example
of a highly aromatic, precisely focused Armagnac that shows lots of finesse. Any more time in
barrel would have adversely affected many of the déicate aromas and flavors.

Chateau Pellehaut Reserve 25 yr Ugni Blanc.. . . - ()

This is a blend of a couple of single vmtage Arrmacs that were made from estate-grown
Ugni Blanc and distilled over 25 years ago. Thisrandy is at it peak and is full of rich flavors and
lingering tannins.

Chateau Briatt 1987... . .. A I

This a 95% Bacco Armagnac that was produced from the 1985 vrntage This brandy is
reaching its peak right now and is bold and well irtegrated.

Domestic Brandy

GermainRobin XO... ....$20..... .

Ansley Coale and Hubert Germaln Robln have beerkmg Plnot N0|r based brandres in the
traditional fashion in not-so-traditional Ukiah, Ca lifornia for decades now. Their XO masterpiece
has stood up critically against some of France’s oldest and most rare brandies.

GermainRobin Apple Brandy... SR . 7 S

Apple Brandy made in the U S I'lts soft Iong Iaeg aromas of apples pears and vanilla,
supported by intense spices give the brandy a befalitvolume. The brandy has depth and unusual
length in the bouquet. Dry, and very well-balancedon the palate, with a savory aftertaste that
lasts and lasts.
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Calvados

Over 350 years before Allied troops began their likeration of Europe at the beaches of
Normandy one of the Spanish ships in King Phillifésnously defeated armada ran aground in the
same area in 1588. The name of the ship was “Bfa@ar” and her name became associated with the
region and eventually the area’s famous cider brang which had already been a part of the local
diet for some time. Normandy is too cold for grapes to fully ripen but the conditions are ideal for
growing apples and pears. Calvados is distilled ihd cider made from a any combination of dozens
of varieties of apples and/or pears. Each differdérkind of fruit will have its own special qualities
and level of sweetness to impart to the spirit that will be aged in oak barrels for a minimum of 2
years. A classification system similar to that of Cognac and Armagnac stipulates the extent of
the aging and also the location from which the frui t was grown. The most sought after
Calvados comes from the Pays d’Auge region. To lbeéhat name on the label all of the fruit must
come from the area and, as with Cognac, double difited through a Charentais alembic still.
Fermentation must also occur naturally so no yeasts are ever added to the cider. Calvados can be
blended to make a brandy that encompasses spiriterh a certain age range or be bottled during a
single vintage. Either way, the effect of the wood on Calvados is dramatic, making for some of the
most remarkable brandies in the world capable of aipg for upwards of 40 years.

Pays d’Auge

The 115 acre Adrien Camut estate grows 25 varieseof apples to make their cider with.
Once the cider is made, it rests for nearly a yeain well seasoned barrels before being distilled. hEn
the Calvados goes into partially filled large woode n vats for extensive aging. Leaving the vats
partially filled allows for lots of oxygen exposure that will, over time, reduce and concentrate
the spirit. The Calvados of Camut are bold and inense and become more so the older they get and
the rancio notes intensify while still allowing the apple to show. Camut also makes a lovely, low
alcohol (17%) aperitif called Pommeau du Normandighich is 2/3 apple juice and 1/3 four year old
Calvados.

Domfrontais

The Domfrontais region is farther south and the la w stipulates that at least 30% of the
fruit used to make their Calvados be pears. Thisakes for spirits much lighter in color, body and
aroma. The Lemorton family grows all of their apples and pears on their 9 acre estate and
actually uses 2/3 pear in their brandies. They atsuse a continuous still which has the effect of
retaining more of the natural pear and apple qualit ies. These Calvados are wonderful when young
yet gain those fantastic baked fruit/rich oak quali ties with age.

Lemorton Vintage 1984.............o o cceceeccreecceccceeecee e e $20
Appelation Calvados Controlee
In 1960 Christian Drouhin purchased his apple farm Normandy and began making his
ciders. But in wasn't until 1977 that he felt that his hand crafted calvados were ready for the
market. Such patience and attention to quality is evident in every sip of his brandies. We offer a
bottling from the same year that we first saw the Beatles, Martin Luther King told us that he “had

a dream,” and we lost President Kennedy.

Coeur de LEON 1963.......c.covvviieeieiieniersirmermeemee e e mmm e vem e e e e e menme. DO0  $60
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Grappa

The mere mentioning of the name “grappa” scares maolks away. “Jet fuel” is sometimes
used to describe grappa. Its humble beginnings ahéd current cheap versions available might
warrant such a descriptor but many high quality bra nds that use excellent grape sources are on
the market today. Grappa is distilled grape pomacetems, seeds, skins, etc. that are left over from
the wine-making process. Traditionally, this spiti was simply a creative way of utilizing a by-
product that could be made, essentially, for free if one had a still of some kind. Because grappa is
usually not aged, no money need be spent on barrelsThere is certainly a connection between
pomace from a good vineyard and a tasty grappa, asell as the amount of residual juice remaining
in the pomace. In France, the same spirit is knoas marc, though it is more commonly aged for a
while to smooth it out. Grappas and marc are available from the likes of Domaine de la Romanee-
Conti, Gaia, and Sassiscaia and can command a hjgiice simply with their names. Other labels, such
a Jocopo Poli, are only in the business of makingagpa and not wine and produce some of the most
wonderful examples of what a grappa can be. The natal from which the pomace comes makes a
noticeable difference in aroma and flavor and will resemble the particular grape in many respects.
Grappa is a stellar digestivo, to be drunk after abig meal or in a shot of espresso, known as a “café
correcto.”

Jacopo Poli

This gentleman is a 4 generation grappa maker who also makes high-end @pe brandies,
fruit brandies, and liqgueurs. However, it is grapa for which he is famous, and his are considered
some of the finest in the world. Out of the many that he makes we have chosen the two that show
the most evidence of their varietal.

(€16 10T 0 & V1019 (00 JR USRI . : | < > SR
GrappaNttdt.........oooveiiiici e S 5 5)
St George Spirits Zinfarthb |G BREa. . - ..« cvcvn e e 5. .

This distillery was originally located right next to the Rosenblum facilities at the former
Alameda Air Base just across the bay from San Fraisco. The distillery is now a mile away from
Rosenblum so they have to cart all that great Zinfa ndel pomace just a little bit farther. These are
the same folks who make Hangar One vodka as well saveral eau de vies and liqueurs.

Other Fruit Brandies

Slivovitz

Most “Slivo” (the traditional drink of many parts of the former Yugoslavia) is so difficult
to drink that we use to call it “Milosovic’s reveng e” back in college. These ones are quite pleasant
to drink having been made from ripe Serbian plunmslaaged for 8 to 10 years in neutral barrels.

T L o P PRRRY- 1 | | B
Takova Prirodna. SN (X 0 HE
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Eau de Vie

The name means “water of life” and could refer toany fruit that has been distilled.
Cognac begins as an eau de vie and only becomesnemgafter it has been aged. These clear, unaged
spirits, throw off incredible amounts of fruit int he nose and it takes an astonishing 15 to 20 Ibs of
fruit to produce just one 375 ml bottle. This conc entration of aroma and flavor becomes quickly
evident. In and around the area of Alsace, includng nearby Switzerland and the Black Forest, one
often encounters locals drinking shots of Kirschwas ser (cherry-water) or Poire William (pear)
repeatedly over the course of an evening or during a day of skiing to warm up. Cherry eau de vie is
almost dangerous to smell as its aromas include alpasant almond/cyanide quality as well as dark
cherry. Poire William so closely resembles macerad fresh pear and pear blossom that it is becomes
intoxicating before the first sip. The most perfuned of all is framboise, made from raspberries, wiic
no one can blame you for dabbing behind your eakVhile these spirits are European in origin, there
are a handful of domestic producers that make spitis as well as, if not better, than our friends
across the pond.

St. George Spirits

Alameda is not known for its great orchards but th e distillers at St. George source out
the finest Bartlett Pears from Mendocino, Meeker Ra&pberries from Washington, and Mont
Moreney Cherries from Michigan to make their eau deies.

[0 11 . - | - >

Westford Hill Distillers
Nestled in the rolling hills of Connecticut, Westfo rd Hill Distillery is located on 200
acres of property owned by the Chatey Family sincE919. Inspired by the abundant orchards of the
region, Margaret and Louis Chatey founded the distilery in 1997, where they make wonderfully
fragrant, beautifully packaged fruit brandies.
Framboise......ccccviiii i i e e e e e D
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Aperitif, Digestif, Cordial, and Liqueur

This is a broad category which includes spirits that have been significantly modified with
the addition of fruits, nuts, barks, roots, herbs, etc. and always sugar or caramel. The base for the
spirit might be wine, aged spirit, or neutral grain sprit, and the flavor enhancers could be fresh
produce, dried produce, or an essence of some kinihe methods of production vary from the most
simple larger production shortcuts to centuries old  secret formulas and aging techniques known
to very few. Unfortunately these days, many of these spirits find themselves included only in
cocktail recipes, their special identities lost in the shaker glass of a heavily mixed cocktail. Thes
liquors were originally designed to be consumed byhemselves, which has left many of them
unpopular today. Contemporary marketing has keptmany alive by intentionally depicting them as
essential mixers in today’s standard cocktail drinks. One can't imagine a good Cosmo without
Cointreau. A Cadillac Margarita without a Grand Ma rnier float? A Keoki Coffee without
Kaluha? How many folks can actually tell you what vermouth is, something necessary for perhaps
the most popular of all cocktails — the martini? T his is not to say that great cocktails shouldn’t
include these spirits, they just deserve to be regmized as individuals as well.

Wine Based Aperitif

Noilly Prat Vermouth (sweet and dry)... . .98

This was the first company to make and market vemJth in southern France in the early
19' century. A blend of carefully aged barrels of loc al white wine that have been exposed to the
elements, oxidized, and infused with a secret blerd 20 herbs for the dry, white variety and 30 for
the sweet, red type, these vermouths are great once or as a softener for martinis and
Manhattans. 36 proof.

Lillet Blanc.. Y- .

Made ina smaII town Just south of Bordeaux Lrlle Blanc is a vermouth that is a bit more
intense, aromatic, and viscous than others of its kind. Traditionally enjoyed on ice with a lemon
twist or slice of orange.

Dubonnet Rouge... . AUV ¢ F,
This is a French red wine based aperrtrf that modes the essences of dozens of herbs and
botanicals. Neither too sweet or too dry, Dubonnet is wonderful on ice.

Cynar... . e $9

Th|s bltter splrlt resembles Fernet in many resperbut the mcorporatlon of macerated

artichoke leaves and a bit more sugar distinguisheg to a class of its own. Only 32 proof and best
on ice.

Punt e Mes.. e —remanmann .- . < ¢ R

Resembllng a carefully constructed concoctlon of s Weet vermouth and all the
components of a great bitter, Punt e Mes is also woderful on ice or as a more intense vermouth
replacement in a Manhattan.
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The Bitters Family

Fernet Branca.. . R— .+ SRR
This is the greatest srngle thrng ever created bynan Though many say that it tastes like

liquid tree bark or Jaegermeister sans sugar, itsxeeptional blend of dozens of roots, herbs, barks,

mushrooms, and a touch of caramel make it an Italia contribution to humanity greater than all

of the doodlings of Da Vinci and Michelangelo combned.

Campari... SRR, ¢ I

Perhaps the most famous and ut|I|zed brtter for ca:ktarls this bright crimson Irquor is
made from bitter herbs, aromatic plants, fruits, and grain alcohol. With soda and an orange slice,
it is the quintessential European summer cooler.

Pimm’s Cup #1.. e SR ¢ NP

This secret g|n based mlxture of qumlne and hesrhrst appeared in the 1840 s and is the onIy
survivor of others that were unsuccessful marketed with other liquor foundations. The famous
cocktail bearing its name is made from Pimms #fhole juice, sugar, and soda and garnished with a
slice of cucumber and orange peel.

Orange and Other Fruit Liqueurs

Cointreau.. .59..

Th|s was the frrst tane sec, three trmes dner han any other orange I|queur on the market

in the 1800’'s when it first appeared. Eight hundckimitations later, Cointreau is still the best. T he
flavor comes from the infusion of many varieties of sweet and bitter orange peels from all over the
world.

Grand Marnier.. . - - I e
Cognac |nfused wrth Hartran brtter orange peels maes for this hrgth aromatrc and
complex liqueur. that is also available in much picier versions made with older cognac.

Caravella LIMOMCEIlO........... cvwee voncon v o SRRSO .+ ::e N
From the Amalfi coast in Italy, th|s is basrcallycrtrus rrnds and lots of sugar that have
been marinated in neutral grain spirit and then strained. Very tasty when served ice cold.

Luxardo MarasChino............ .. oo et cem e e mmm mm e e mmm mmm e e mmm e we BB e e e mmm e

Not to be confused with those things sitting in a Shirley Temple, this clear spirit is made
from Marasca cherries and cherry pits. The almondgyanide flavor is a wonderful background
note in many cocktails, like our Charentes Sidecar.

Liqueurs That Might Be Good In Coffee
Baileys Irish Cream.. SRR - J .
Despite its ubrqurty and popuIarlty, thrs has notbeen around since the Great Famrne First

launched in 1974, this blend of Irish whiskey, crea vanilla and cocoa has become a standard behind
the bar.
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Kaluha... L. - NP
Th|s MeX|can treat is the world s most popular coffee I|queur featuring sweet accents of
toasted coffee, chocolate, and vanilla.

Tia Maria.. oo e e B9
Many belleve that Jamalcan Blue Mountaln Coffeeth;e frnest in the World Tia Marla is a
liqueur incorporating the essence of that fine coff ee, vanilla, and cane spirit.

Frangelico... UL -.* N
Now gamlng even more popularity with a big TV adampaign, this Italian Ilqueurs
predominate flavoring is hazelnuts.

Luxardo Amaretto.. $9...... s

This is the flnest quallty Amaretto we could f|nd and is much more aromatlc than the
original, Di Saronno. Most amarettos are made fromapricot pits and not almonds, though the
aroma resembles almond extract used in baking. lamo is one of the few to use actual almonds
resulting in an authentic and noticeably more enjoyable liqueur.

(D] - T 1] 001 [= R PP $9%9
Scotch whisky, heather honey, and other herbs aranarried to make this very unique spirit
that goes well with coffee or in many cocktails.

Charbay Black Walnut LIQUEUT ............cooiii i i e e e rre e e e e $22
Made in incredibly small quantities, this liqueurrequires many pounds of walnuts to make
just one bottle. While good in coffee, it makes foa wonderful after dinner cordial.

Monteverde NOCINO...... ... ..o caeeneaeenan aae mmmaaeamn saemmm ammme s Y. . I v 314
George Monteverde uses an old family recipe to malh|s delrcrous nocino made from IocaI
green walnuts. This spirit has an intense roastedoffee-chocolate nose and flavor.

The Anise Family

Pernod.. . ¢ [

Th|s I|queur ongrnally appeared in the early 1@ century and was fIavored with aniseed but
also with the famously mind-altering wormwood, whic h caused some to cut their ears off until it
was made illegal. Now made with only aniseed, tHigueur becomes cloudy with the addition of ice
and/or water and it is full of sweet licorice flavo r.

Ricard.. .. $9.
Th|s sp|r|t resembles Pernod in many ways busitiPastis, meamng that many other herbs
including star anise and citrus peels are used to eate it. Three quarters of all French people

enjoy a pastis on a regular basis.

Romana Sambuca... SRS - BT
This clear, anise and elderberry sprnt is very stous due to its h|gh sugar content
Sambuca is always served with “three flies” floatig in the glass (espresso beans).

Galliano.. e ISR~ - EO PP

Th|s sweet Itallan I|queur often coIIects dust beh |nd a bar unless someone uses the|r tlme
machine in the 1970’s and lands in the present daypecting a Harvey Wallbanger. Bright yellow in
color, Galliano is flavored with anise and vanilla.
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Absinthe

This notorious spirit can now be legally manufactur ed and consumed in the United States.
The history of absinthe is a fascinating one and the subject of several books but here’'s a brief
synopsis. The “Green Fairy” was the fashionabldrd of choice amongst artists and writers living
in Europe around the turn of the previous century. Absinthe was traditionally made from a brandy
base that is distilled with star anise, fennel seedand wormwood and then enhanced with aromatic
herbs such as tarragon, lemon balm, and mint whiclyive it its famous green hue and finishing
flavors.

So will it make you trip like a hippie on Haight Stcirca 1968? The short answer is no.
Distilling wormwood will yield a compound called th ujone which on a molecular level closely
resembles THC, the active compound in marijuanaany devoted fans of absinthe long ago would
partake in the ceremonious ritual of slowly drippin g water over a sugar cube suspended on a small
slotted spoon over their glasses of absinthe. Thegreen spirit would cloud up with the water
dilution and the effects were mind-altering accordi ng to some. However, recent historical
research has exposed the supposed hallucinogenidedts of absinthe as mere pipe dreams. Consider
that many spirits were distilled incorrectly over o ne hundred years ago meaning that many people
may have been drinking unhealthy forms of alcohol that a properly trained distiller would have
removed during the distillation process. These dagerous liquors could have potentially made
people see pink elephants. Absinthe was also bettlat 110 to 150 proof (vodka is 80 proof) and even
though it was usually diluted with water, if one dr ank enough of it . . . you know the rest of the
story. Van Gogh cuts his ear off and sends it to hs girlfriend. A Frenchman kills his whole family
in a blind rage. Was it the absinthe doing the wdk or was it simply persons with severe alcoholism
getting blackout drunk?  These folks probably shoudn’t have been drinking Zima much less
successive doses of 150 proof liquor.

The temperance movement was also at its peak duritlgs period of history. This misguided
minority wanted to make all alcohol illegal. They succeeded in doing so in 1919 in the United
States. To appease these folks in France and Switand, but to keep the thirsty masses happy,
absinthe and absinthe alone was banned in 1915 asms the most notorious of all liquors. Almost
immediately, pastis was created to replace absintheéPastis is exactly the same spirit as absinth&us
the wormwood and bottled at a lower proof. Up unti | recently, only the Czech Republic and Spain
continued to produce wormwood absinthe. With the homogenization of many EU rules and
regulations, as well as the realization that absint he was really just a victim of a smear campaign,
Europe collectively relaxed absinthe production and distribution laws in 2005. As of late 2007,
the United States has followed suit.

We are proud to offer you our favorite absinthe made by Lance Winters of St. George
Spirits in Alameda. If you cut your ear off, we'renot responsible!

S6iGeeye S pinitisAlsmada aCalifdoniasuare &\\iet s -Distiller

ADSINtNE VEIE... oo ermme cm e e mem mam e mem mmm mmm i mmm e e — L HAB31S.. .
Some of us were lucky enough to have seen Lance ldangar One fame spend years

experimenting with absinthe until he finally came p with a formula that shined. This is the first

hand-crafted absinthe to be legally made and soldn the United States and is bottled at 120 proof.

Distillerie Paul Devoille; Fougerolles, France; PauDevoille- Distiller
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Absinthe Verte de FOUGerolles...... ..ot e e e e e e e $23. ..
Every botanical incorporated into this absinthe is distilled separately, a very painstaking
and time consuming process that yields a lovely gjiti. 144 Proof.

Kibler Distillery; Val-deTravers, Switzerland; Yves KiiblerDistiller

Kibler.............. SRR . £ 1.1 £ T

Kubler was launched in 1863 by J. Fritz Kubler NMotiers, Switzerland, near the French
border. When the Swiss ban on Absinthe was lifted 2001, the brand was revived by Fritz's great
grandson, who uses the same formula from the ninetnth century. 106 Proof.

Chartreuse

Believe us when we say that there is nothing in # spirit world like Chartreuse. The
history of the liqueur is as fascinating as the spetrum of W.P.D. (Wows Per Drop) one’s senses
experience with each lifting of the glass. The fist Carthusian Monastery was founded near
Grenoble in the heart of the Chartreuse Mountains in 1084 by a monk named Bruno (later St.
Bruno). These monks were and still are to this daycontemplative, meaning that they do not speak
but to God in silence and do not leave the monastey.

In 1605, another Carthusian Monastery near Paris @ame into the possession of a very old
manuscript entitled “An Elixir of Long Life.” Over the next 100 years the manuscript returned to
the mother abbey and the monks there attempted to eate the elixir following the intricate and
complex recipe presented in the text. Being monkkey had plenty of time on their hands and
proudly released their first bottling of the elixir  in 1737. It was made from a very secret blend of
alcohol-macerated botanicals and sold in tiny bottl es at 142 proof. Chartreuse was not, at this
stage, a beverage per se. To drink it, one wouldak a sugar cube with 2 or 3 drops, add hot water,
and then drink it as one would tea. The first Chartreuse as we know it appeared in 1764 as the 108
proof green version that is essentially identical t o what we enjoy now. In 1838, the first yellow
chartreuse was released as a sweeter, milder 80 pobspirit.

Over time, the monks endured numerous wars and twaoajor expulsions from the country
and nearly lost the manuscript forever several times. Keep in mind that, even today, only two
monks make the base elixir for the liqueur and onlyone of them has the original manuscript We
know this much: over 130 plants, herbs, and flowerare steeped for unknown amounts of time and
then blended with distilled honey and sugar syrup. Grape alcohol is then added and the spirit is
then aged for a period of 5 years for the tradition al version and 12 years for the bottles labeled
V.E.P.. There are green and yellow varieties of o One unusual note about Chartreuse, the
experts assert that, much like fine wine and unlike@ther spirits, Chartreuse continues to evolve
and benefit from bottle aging.

Yellow Chartreuse V.E.P... ... viiiiiiicie e i it ie e e ne sen mmmensee e e . 02B825. .
Green ChartreUSE V.E.P... ... oo iut oot e e s m s m s maas e e e e $28 $28

Originally Designed by Monks

DOM Benedictine..........c........... )

There are many imitations of thrit that was first created 500 years ago in an a bbey in
France. Originally created for medicinal reasons, the secret blend of cognac and herbs was
rediscovered in the 1860'’s by the family that stillmakes it to this day.
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Pabst Blue Ribbon, MIlWauKee ......... .o e e e
Anchor Steam, San Francisco.. .

Racer Five |.P.A, Bear Republlc Healdsburg
Butte Creek Organic Pilsner, Chico
Amstel Light, Amsterdam............cooiiiiiiiii e
Bithurger, Germany, N A . ...t e e e et e e ee e e e o s st s re

Non-Alcoholic Beverages

It is truly an experience to walk into a convenience store these days and become
overwhelmed with the staggering variety of non-alco holic beverage choices. There used to be
Coke, Pepsi, Tab, and a few others. Now there dmendreds of attractively packaged options.
Most fall into one of three categories: (1) 100% real ingredients with real cane sugar (2) partially
natural ingredients with corn syrup sweetener, and (3) certain beverages that, on a molecular
level, resemble crystal methamphetamine and work grou much the same way.

All Natural, Real Cane Sugar

Fever Tree Tonic Water and Bitter LemON.............c.cuu i cccceeio e e e e e 7.

Most tonic water that you get at a bar comes out o f a soda gun. Usually it tastes rather
sweet and watered down. Using small bottles from areputable brand like Schweppes is a much
tastier experience but Schweppes finest product, #ir “Indian Tonic,” is very difficult to get in the
U.S.. Indian Tonic water is much drier and ideabif gin and tonics. A new company from Britain
called Fever Tree is now making this style of tonicfrom real ingredients including the finest
quality quinine, orange oils, and real cane sugar. Their Bitter Lemon is also a real treat and
excellent on a hot day, with or without the gin.

$5

$5
$5

$3.5

$5

Dry Soda... K.Y AT

These are the flnest products for pamng Wlth food due thelr high aC|d|ty and tame
sweetness. The addition of essential oils as opgasto artificial flavorings makes for gorgeous
flavor profiles. While these sodas contain no juice, they simply taste fantastic. We offer Rhubarb.

D’arbo FrUit SYTUPS. .. ... ccu it et et et r e et s e e s se s ee e e ara st e snnns s S5 ...

Real fruit and cane sugar are married together to yield a luscious syrup that mixes well
with our Seltzer Sisters water (think Italian soda but these syrups are from Austria). We also use
these occasionally in our seasonal cocktails. Elderflower , Peach-Passion Fruiand Raspbernare
available.

Sonoma Sparkler... ‘emeemae . . A
This company is Iocated rlght here in Healdsburg |ad we Iove thelr stuff not ]USt because

its local, but because it's quite good. Bottled in sparkling wine format, these sweet fizzy beverages

contain 4 ingredients, fruit juice, vitamin C, cane sugar, and sparkling water. Try their lemonade

or Applevarieties.
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Partially Natural, SweettenddS8ombhow

Fentiman’s Ginger Beer.. $6
Brewing since the early 1900 S, Fentlman S ut|Isza seven day fermentation process to brew

their beverages. The finest ingredients, includinghanghai ginger root, juniper and yarrow are used

in this delicious beverage.

RTINS RO BB ..o s e e e s ees e s e s e s e s e smmsmesensansemsemeemraesen s e s enseesamsamsams BBoareesmms s eee e s

Made at a brewery in Wisconsin, this is one of thiastiest root beers available. They use
fresh botanicals and raw honey but also fructose co rn syrup and sodium benzoate as a
preservative.

Bottled Mexican Coca-Cola... S . S

Originally a blend of South Amencan coca Ieaf extract West Afrlcan cola nut,
caramelized sugar, and soda water, Coca-Cola was fst sold as a beverage that cured what ails
you. A little cocaine, caffeine, and sugar will pick you up, no doubt about it. The rapid success of
the Coca-Cola brand can be attributed not only to t he stimulants that were in it (and the ones
that remain to this day) but also to mensa-genius mrketing and distribution. Before Coke ever
went in a bottle, it was sold as tasty cure-all syr up that pharmacists would mix with soda water
(also thought to have health benefits) and sell out the door. When the temperance movement
kicked in and later prohibition began, Coke was maeted as a beverage for the first time, not as
pseudo-medicine. Coke did and still does taste gugood, and it's unquestionably refreshing. It is
also highly profitable. The syrup cost very little to make and was cheaper to transport because it
weighed very little. The soda fountain operators c ould charge five times what they paid for the
syrup by simply adding soda water. By the way, reeelittle cocaine and caffeine can be highly
addictive. Once Coke was marketed in bottles, ordidn’'t need to have the soda fountain apparatus
to sell it to the teeming masses. Why not market aaffeinated beverage to children for the first
time in history? Get them hooked when their youngyou'll have them for life. This was a brand new
idea back then. Massive advertising campaigns fedang Santa Claus during the holidays didn't
hurt. By the early 20" century, Coca-Cola was well on it way to becoming the quintessential
American beverage. As America came to be the wdsidnly superpower in the later 20" Century
and new markets opened up all over the world, Cocacola became the physical and symbolic
representation of this dominance.

Anyhow. Coca-Cola made in Mexico contains more gg sugar in it than the Coke made in
the US (we use high fructose corn syrup exclusive)yso many feel that Mexican Coke tastes better.
It also comes in that cool, old-school glass bottle . ,
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Bottled Water and Ice Tea

Voss Still and Sparkling Water... eeerereeneen e $7..5,.806 ml. $2HBNB75 ml $4
This water hails from a pnstlne water source in oentral Norway The sparkling version is
particularly tasty due to the addition of bicarbona te, which also bumps up the mineral content

TejavaTea... e e e SRR .. J

Handplcked mlcrobrewed and unsweetened Tejava tacorporates pure Java tea brewed
from water and select Java tea leaves. No sweetnesf any kind has been added to this delicious, pure
tea.

Seltzer Sisters.. ... 35

This Bay Area Company has been around for over 3@ars and specializes in tradmonal
seltzer. Bottled, pure, CO2-charged H20 became i popular just over a hundred years ago,
particularly in the Jewish communities of the NYC eea and Chicago. Seltzer Sisters has over
25,000 original glass bottles from this period whic h the fill using an antique machine that
charges them with CO2. The taste and mouthfeel otrue seltzer is really something special. We use
this seltzer in many of our seasonal cocktails.

Local Grape Juice

Navarro..
The good folks at Navarro vmeyards in the Anderson VaIIey have received much acclalm
for their wines for many years now. They set aside little bit of juice each year to bottle without
having gone through fermentation and as such they are bottled non-alcoholic. These “wines” are
pure tasting, refreshing and on the sweet side. Wfer both Pinot Noir  and Gewurztraminer.

References and Thank Yous

Many books were used to compile the information ligd in this menu including Anthony Dias Blue’s
“The Complete Book of Spirits,” Charles Neal's “Arignac,” John Lamond and Robin Tucek’s “The
Malt Whisky File,” A.J. Baime’s “The Men BehindBdbee,” Hugh Barty’s “Rum; Yesterday and Today,”
Tom Standage’s “A History of the world in 6 Glasses and various issues of the magazine “Drinks.”
Most helpful have been the pieces of information tht | have learned in my years at The Bluelight,
Perry’s, Postrio and Azie in San Francisco, and Mani House in St. Helena from fellow employees
and customers alike. The biggest thanks to the woaid’s most wonderful human being, Shannon
Kuleto, for helping me edit this list. We look forward to expanding our spirits list considerably

here at Cyrus in the coming years and certainly appeciate any input or suggestions that you might
have.

Copyright, Scott C. Beattie 2005, 2006, 2007, 2008

42



