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+ VODKA

+ GIN

+ RYE WHISKEY

+ BOURBON

+ VERMOUTH 

+ BITTERS

FOOD      DRINK 

Your friends are tired of hearing about 
that one time you almost got that bear in 
Alaska. And gals, no, your friends don’t 
want to hear about your epic ride in 
Moab again. And just like Chandler from 
Friends, some jobs are be�er le� out of 
the conversation. If you really want to 
know how to get the conversation going,  
stock your bar and stock it well. And 
more importantly, know what to do with 
your stock. No home is complete without 
a well-stocked bar. From rye whiskey 
to vodka and vermouth, we reveal our 
must-have guide to the ultimate at-home 
bar. We didn’t just make this stu� up. 
We consulted with Certified Sommelier 
Catherine Stefani—a very happy SF 
Giants fan and unimpeachable expert on 
all things fermented and distilled. 

MIXOLOGIST
AT-HOME

a guide

FACE IT FELLAS. 

How you stock your bar is a statement about 
who you are and how you want to entertain. The 
good news? You don't have to break the bank to 
have a respectable home bar. But you do have to 
have a plan. We're here to help.  

TOP 6 
SPIRITS THAT YOU 
SHOULD NEVER BE 
CAUGHT WITHOUT
These are the must-haves. 
And don’t skimp here. Buy 
premium brands and you’ll 
have what you need for the 
classics: Manhattans, Marti-
nis, and Old-Fashioneds.

1. Fill shaker halfway with ice. Chipped ice is 
best—it cools the drink faster than cubes.

2. Add 2.5 oz gin (or, if you prefer, vodka). If 
you don’t have a 1-ounce shot glass, measure a 
little more than ¼ cup.

3. Add a splash of 
dry vermouth. The less 
you add, the drier your 
martini will be.

4. Stir or shake. 
This blends the flavors, 
and the ice dilutes the 
alcohol (just a little). 

5. Place the strainer on 
top of your shaker, and 
pour martini into glass. 
Garnish with an olive or 
a twist of lemon.

Perfect Martini 
five easy steps

SPIRIT RECOMMENDATIONS & BAR TIPS 
BY CATHERINE STEFANI, CERTIFIED SOMMELIER CMS
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A bottle of Champagne can go 
a long way if you have a couple 
of fruit purées or juices. Try a Kir 
Royale at your next party. The 
Kir is festive and extraordinarily 
simple. Just put a bit of crème 
de cassis (blackcurrant liqueur) 
in the glass and fill with 
Champagne. For a little variety, 
try it with framboise (raspberry 
liqueur) and garnish with a fresh 
raspberry. Make a Bellini with 
peach purée or go old-school 
with the most famous fruit juice 
and Champagne cocktail—the 
Mimosa. Champagne should be 
your staple and rotate your fruits 
to keep it fresh. 

+ TEQUILA

+ RUM

+ CAMPARI  
(for Negronis  
and Americanos)

+ ABSINTHE  
(because it sounds  
cool and it’s essential 
for a Sazerac)

+ PREMIUM SCOTCH  
(because you should    
add the word 'neat' to 
your vocabulary)

7-11 
THE RUNNERS-UP
You can get by without these, 
but why would you want to? 
If you have them on hand, 
chances are, you will be loved.  

Sazerac 

3 ounces rye whiskey

3/4 ounce simple 

syrup

Peychaud bitters to 

taste

Absinthe or absinthe 

substitute

Lemon twist for 

garnish

1. Chill an old-fash-
ioned glass by filling it 
with ice and letting it sit 
while preparing the rest 
of the drink.

2. In a separate mix-
ing glass, muddle ¾ 
ounce simple syrup and 
bitters together.

3. Add 3 ounces rye whiskey and ice to the bit-
ters mixture and stir.

4. Discard the ice in the chilled glass and rinse it 
with absinthe by pouring a small amount into the 
glass, swirling it around and discarding the liquid.

5. Strain the whiskey mixture from the mixing 
glass into the old-fashioned glass.

6. Garnish with a lemon twist. 

Sazerac 

Never-fail Negroni 
1. 1½ oz sweet vermouth

2.  1½ oz Campari

3.  1½ oz gin

4.  Orange slice or twist for garnish

5.  Serve over ice in a chilled old-fashioned glass

prep time: 3 minutes pay-o� time: all night long

+ COGNAC

+ BRANDY

+ LIQUEURS

+ APERITIFS 

+ DIGESTIFS 

THE pros 
THE PROS STOCK:

HOW TO MIX WITH

fruit

PRO TIP
Buy ice.

Don’t
make it.

Toss the plastic and use  
crystal or glass. You don’t live 

in a dorm so don’t act like it.

ENtertaining Essentials

SIMPLE SYRUP + CHERRIES + MINT + SODA WATER

FRESH CITRUS + OLIVES  + ICE, ICE, ICE!

MIXOLOGIST
AT-HOME
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FOOD      DRINK 

WHISKEY 
THE WHATSITS ON 

a guide

PRO TIP
Always have  
a cold bo�le  

of Champagne  
on hand.  
Always.

At the turn of the 20th century gin and rye were "it"—ask 
your grandparents. With Prohibition, the rye producers 
in the Northeast shut down and just decades later, focus 
shi�ed to the South where corn production was dominant. 
This led to the explosion of the corn-based spirit bourbon. 
Additionally, in the ‘70s, Maker’s Mark achieved a mar-
keting coup and coined the “Maker’s Mark Manha�an,” 
forever changing the history of drinkology and encourag-
ing cocktailers everywhere to make their Manha�ans with 
bourbon whiskey rather than rye whiskey.

                    Currently, whiskey is a worldwide preoccupation. The Irish get credit for 
inventing it (no surprise, right?), but Irish whiskey, made with malted barley, now 
has plenty of company with Canadian, American, Japanese, Indian, and of course 
Sco�ish whiskys. Oh, and just to be clear: bourbon is whiskey, rye is whiskey, 
scotch is whisky (the Scotch forego the "e").  

+ Bourbon, made with at least 51%   
 corn and aged in new oak barrels. 

+ Rye, made with rye (duh).
+ Scotch, made with malted barley  

with variations of  peatiness.

THE REAL DEAL ON RYE:
A century a�er it all but disappeared, rye whiskey is once again a must-do for 
American distilleries. With a drier finish and a spiciness not found in the honeyed 
curves of bourbon or the distinct smokiness of scotch, rye adds a bite to simple 
cocktails and holds its own in the more complicated ones. In other words, every 
home bar should have a bo�le. 

WE LIKE

It doesn’t get easier or 
classier than a Champagne 
cocktail. Glass of your  
favorite bubbly, a sugar 
cube and a few drops of 
bi�ers, and voilà, 
you have the perfect 
drink for breakfast, 
lunch, or dinner. 

If you're 
drinking it neat, 

we recommend 
High West’s 

Rendezvous Rye 
($45-$50). And 
for mixing in a 

cocktail try 
Bulleit Rye ($22). 
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gourmet foods   fresh & organic produce   quality meats & cheeses   fresh fish   salad & soup bar   sushi 

wine, champagne & beer   bakery & delicatessen   espresso & coffee bar   delicious prepared meals   florist

giacobbi square ketchum 726.5668     alturus plaza hailey 788.2294     north main bellevue 788.7788
atkinsons.com

the perfect meal begins here.

JACK RUDY COCKTAIL COMPANY AROMATIC BITTERS, MADE IN 
CONJUNCTION WITH COCKTAIL PUNK IN BOULDER, COLORADO. $12
We can’t help ourselves. We love this bitters. It’s a great complement 
to your classic cocktails, and it’s not hard on the eyes. Using burnt 
cane sugar syrup as a base, Jack Rudy Cocktail Co. and Cocktail Punk 
built in complex and nuanced notes of citrus, winter spices, and bit-
tering agents to create a product with many uses. And did you know 
a few drops of bitters in soda water or ginger ale is said to cure a 
hangover? Buy an extra bottle for the morning after.

Sazerac 

3 ounces rye whiskey

3/4 ounce simple syrup

Peychaud bitters to taste

Absinthe or absinthe substitute

Lemon twist for garnish

Make the home bar a focal point in your den or 
living space. Consider it your way of claiming 
that space against the inevitable creep of the 
colorful plastic toys your ankle biters demand. 
You can create one virtually anywhere (depend-
ing on your progeny’s propensity for knocking 
stuff over). All you need is a shelf or a rare 
tray that sits in an open bookcase, or on top 
of a chest or armoire. We love the look of an 
antiqued or even mirrored bar cart. This is a 
sexy and retro addition to your living space 
that surely elevates your home bar "game.” Get 
creative but make it a dedicated space.

So you’ve heard that 
vodkas that have been 
distilled 16 times are 
pure and will not give 
you a headache the 
next day?

FALSE. It really just 
strips flavor and viscosity 
out of the final product. As 
David Perkins, proprietor of 
High West and a biochemist 
says, “Alcohol is alcohol and 
if you drink too much of it, 
you’re going to feel it.”

 

HOME BAR

TOOLBOX
1 Stirrer
2 Strainer
3 Ice Tongs & Bucket
4 1 & 2 oz Jigger
5 Opener / Citrus Peeler
6 Muddler
7 Shaker

AVOID 
THE 

MYTH

WORDS. 
KNOW WHAT 
THEY MEAN. 

BITTERS: Bitters are a highly 
concentrated, flavored spirit 
made by infusing a variety 
of spices, herbs, or fruits 
into a high-proof alcohol. 
Generally bitters have 35-40% 
alcohol and are used as an 
aromatic flavoring agent in 
cocktails. Because they are 
so concentrated, a mere two 
or three dashes of bitters add 
a beautiful complexity and 
length to any cocktail. 
PEAT: Decayed vegetation 
that is rich in energy used 
to smoke the barley that 
ultimately gives scotch its 
famous smoky taste. 

GO WEST, YOUNG MAN. 
OUR BIGLIFE CHECKLIST OF  
EXCELLENT SPIRITS MADE IN THE WEST. 

44º North Vodka—“I’m Your Huckleberry”—
Mountain Huckleberry Vodka, Idaho. $24
44º North personifies the very best Idaho agriculture has 
to offer—potatoes of course. And did you know the Idaho 
state fruit is the black huckleberry? Doc Holliday would 
approve. This huckleberry-infused vodka is made with 
Idaho-grown potatoes and Rocky Mountain spring water. 
We also recommend their Idaho® Potato Vodka. 

Blue Ice Vodka, Idaho. $30
In 2005, Blue Ice Vodka earned the #1 American Vodka 
rating from the Beverage Testing Institute in Chicago. 
Made in Rigby, Idaho, Blue Ice was the first distiller of po-
tato spirits in the United States. Rigby is in the heartland 
of Idaho, 200 miles east of Sun Valley; its bountiful, po-
tato-farming countryside is surrounded by snow-capped 
mountains. An inspired setting for an inspired spirit. 

Square One Organic Vodka, Idaho. $27  
Square One is a limited-production single-grain vodka 
using certified organic American rye. Their water, which 
originates in the pristine Teton Range of Wyoming, 
makes it a silky smooth drink. CNNMoney.com recom-
mends: "Organic vodka's so hip, they're Square (One)."

High West Double Rye, Park City, Utah. $34.99  
Rye is the new black and High West OWNS the rye mar-
ket. They produce two of the top ryes made in the world. 
Their Rendezvous Rye is their flagship but the sleeper 
is their Double Rye—the epitome of what a rye whiskey 
should be—slightly drier and spicier than bourbon and 
very easy drinking too.

Wyoming Whiskey, Jackson Hole, Wyoming. $43 
Wyoming Whiskey is Wyoming’s first premium whiskey 
using regional ingredients and a select process that pro-
motes the natural resources of the state. A mile below 
the distillery lies the Madison Formation, which includes 
a massive limestone aquifer from where they source their 
water, resulting in small-batch bourbons and whiskeys at 
their distillery in Kirby, Wyoming. Every drop of Wyoming 
Whiskey is handmade and aged on-site, all overseen by 
Master Distiller Elizabeth Serage.

MALTED: The process of 
tricking a grain (usually 
barley) into thinking that it 
is springtime. This magic 
is achieved by soaking it in 
water so the kernels start 
to sprout. Malting allows 
the starches in the grains 
to turn to sugars. Then they 
are heated up or smoked for 
whiskey production. 
STRAIGHT WHISKEY: A 
term used for an American 
whiskey that is aged for two 
years or more in new charred 
white oak barrels.
SINGLE MALT: A whiskey 
that comes from a single 
distillery and is made from 
100-percent malted grain.
BLENDS: Whiskeys that are a 
mix of different grains, or bar-
rels, and even distillers. The 

most famous blended malt is 
Johnnie Walker Green Label.
SMALL BATCH: Refers to a 
premium whiskey made in small 
quantities, which makes it more 
expensive. Usually it’s a brand’s 
premium or special label. 
SINGLE BARREL: One whis-
key put into one barrel and 
then bottled. No blending.
STILL: Two types of stills are 
used today: the copper pot 
still and the column still. Most 
bourbons are made in column 
stills and most single malts 
are made in pot stills.
MOONSHINE: Unaged whiskey 
that is still white because it has 
not been barreled and did not 
soak up the coloring from the 
barrel. Also called whitedog. 
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