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NEW! Column Features
Season's Menu: Latest Recipes
Green Corner: Environmentally Friendly News
The Connection: Your Online Guide to Technology
The Find: A Compendium of Trends and Products

Tasting Corner
A monthly column that highlights a category of 
wines designed to spice up a restaurant’s wine list 
and featuring our Beverage Network Selections.

What’s Brewing? 
What’s Brewing highlights developments in 
the beer industry, new product releases and 
marketing efforts from major brewers and 
craft breweries as well.

Speak Easy
The Beverage Network sits down with 
company leaders to get their advice 
and perspective on the industry.

Restaurant & Retailer Profiles
Interviews and articles featuring local businesses 
that are unique and successful in marketing and
customer service. 

Management Series
Advice on utilizing promotional opportunities, 
store and restaurant design and tips on over-
all management issues for on and off-premise 
licensees.

Corporate Features 
Throughout the year, The Beverage Network 
profiles the industry’s most influential corpora-
tions, investigating their management structures, 
product portfolios and business strategies to 
help maximize profitability at every tier. 

New Products & Promotions
Each issue highlights the newest product releases 
and promotions for spirits, wines and beer.

 Special Monthly Columns & Local Features:

category focus industry news, 
issues and trends

merchandising, management 
and marketing features tasting corner

January
Space: 11/25
Material: 12/8

Hard Cider Wine on Tap: 
The New Way to Pour

Social Media: 
What it Means for Your Business 

New Wine Frontiers: 
India, China, Turkey and more

February
Space: 12/28
Material: 1/7

Rye Whiskey Culinary Cocktails How Long is Too Long? 
Determining Product Shelf Life Austrian Wine Update

March
space: 1/28
Material: 2/7

Pisco

Craft Beers
New Generation of Ready-To-Drink Sangria Chain Restaurants: 

What They Can Teach You Rediscovering Madeira 

April
space: 2/25
material: 3/8

Tequila Boom & Bust Understanding the Demographic 
of Your Customers

Upgrading Your Beer Program 

Ice Programs: New Products & Technology
Wines of the Loire and 
Why Sommeliers Love Them

May
space: 3/25
material: 4/6

New Gin Nation

Mezcal
The U.S.: The World’s Largest Wine Market Redefining Your Retail Program: 

Tips for Staying on Top New York State Wines

June
space: 4/27
material: 5/6

Can Carmenere 
be the Next Malbec? Father’s Day Profile When to Price Slash: 

The Science of Discounting
Prosecco: 
Poor Man’s Bubbly

July
space: 5/27
material: 6/8

Vodka Direct Shipping Update The New Back Bar: 
Amaros, Cordials, Vermouths and Others Spanish Wine Update

August
space: 6/29
material: 7/8

Spiced Rum Mixers: In Bars and at Retail, 
Which Products are on Top? Managing your By-the-Glass Program Values from Tuscany

September
space: 7/26
material: 8/8

Bourbon

Seasonal Brews
The Beverage Network’s 
10 Up & Coming Mixologists

Shelf Talkers: 
What Really Influences Purchasing Decisions

The Distinctive Wines 
of Portugal

October
space: 8/26
material: 9/7

Scotch Grows
—and Innovates 

Alternative Packaging: 
Boxes, Bags, Tetra-Pak and Cubes The New Beer Consumer Up-and-Coming 

White Varietals

November
space: 9/23
material: 10/7

Brandy & Cognac Cocktail Forecast Great Packaging for the Holidays Languedoc & The Southwest: 
France’s Most Dynamic Regions

December
space: 10/25
material: 11/8

 Sake The Latest Trends in Store Design How to Give: Smart Involvement 
with Charity’s and Non-Profits 

Spanish Cava Finds 
New Customers

  SPECIAL:
February: Bonus distribution at South Beach Food & Wine Festival
April: Bonus distribution at Wine & Spirits Wholesalers of America (WSWA) Convention
May: Bonus distribution at NABCA Control States Convention
September: Bonus distribution at New York City Wine & Food Festival

SEASON'SMENU

SEASON'SMENU
YELLO CELLO 

1 oz. Villa Massa Limoncello

3 oz. [yellow tail] Sparkling 

White Wine

Pour 1 oz. of freezing-cold 

Villa Massa Limoncello into a 

Champagne flute. Top with  

3 oz. of [yellow tail] Sparkling 

White Wine. Stir gently and 

serve chilled.

DEWAR’S 

CALLAWAY COCKTAIL

2 parts DEWAR’S 12 

Blended Scotch Whisky

1 part simple syrup

1 part fresh lemon juice

1 part ginger ale

Lemon wedge

Combine Dewar’s 12 Blended 

Scotch Whisky, lemon juice 

and simple syrup in a shaker 

filled two-thirds of ice. Shake 

4-6 times and strain into a 

glass filled with ice. Top with 

ginger ale and garnish with a 

lemon wedge.

THE MODERN

1 ½ oz. Flor de Caña

 7 Year Grand Reserve Rum

½ oz. Monin-Rose Syrup

¼ oz. agave nectar

¾ oz. fresh lime juice

1 ½ oz. apple juice

2 raspberries

Shake with ice and strain 

into martini glasses. 

Garnish with raspberries.

CAMPARI AMERICANO

1 oz. Campari

1 oz. Cinzano Rosso Vermouth

Splash of club soda

Pour Campari and Cinzano 

Rosso Vermouth over ice in a 

rocks glass. Add a splash of 

club soda and garnish with an 

orange twist.
AÇAI LEMONADE 

1 ½ oz. VeeV Açai Spirit

Lemonade

Splash of cranberry juice

Lemon wheel, for garnish

Build in an ice-filled highball 

glass and stir well. Garnish 

with the lemon wheel.

APEROL BLOODHOUND

1½ oz. vodka

1 oz. Aperol

½ oz. grapefruit juice

Shake ingredients together and 

serve over ice in rocks glass 

with salted rim.

BEEFEATER 

SUMMER & 

CRANBERRY

1 part Beefeater 

Summer Gin

3 parts 

cranberry juice

Squeeze of fresh 

lemon or 

lime juice

Combine ingredi-

ents in tall glass 

with ice. Garnish 

with lime wheel.
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NORTHERNEXPOSURE
From the very first episode of Mad Men, AMC’s beloved drama revolving around Madison Avenue’s most thrilling circa 1960 ad agency, it’s clear that Don Draper, the charismatic protagonist, savors drinking Canadian whisky.  His love for rye, as it was then called, is so nuanced, it’s Canadian Club in particular he seeks out; as the series progresses, it is this iconic brand we constantly see him reaching for, drinking straight up.  

Canadian Whisky – It Never Went Out of StyleBy Alia Akkam
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Y
ou don’t need to party at an 
authentic German biergarten to 
get into the Oktoberfest spirit.  
The Bavarian beer tradition, 

which unofficially kicks off the fall 
season, has become part of mainstream 
drinking culture, offering brands—and 
bars—an opportunity to boost sales.

For 10 days, from September 24th 
through October 3rd, NY Craft Beer 
Week descends upon New York with 
special beer tastings, dinners, and tours.  
“While there are great beer events tak-
ing place throughout the year, NY 
Craft Beer Week helps to focus media 
and public attention on craft beer and 
raise the profile of the venues that fea-
ture it,” explains director Josh Schaff-
ner. “With the natural lull that comes 
to nightlife establishments after Labor 
Day as the city adjusts to life after the 

end of summer, Beer Week is a useful 
way to generate fresh excitement as a 
kick-off to the success of fall seasonal 
beers and events.” 

David Christman, director of state 
& industry affairs for the National 
Beer Wholesalers Association, agrees 
fall may be beer’s best season: “Every-
body’s back to work and a celebration 
of pumpkin spices welcomes cooler 
weather. Craft brewers are now up with 
the big domestics; the next best-selling 
release after their flagship is their sea-
sonal.”  Christman also points to the 
return of Monday Night Football and the 
surge in on-premise sports viewing to 
spike sales.  “Bars offer countless pro-
motions for Monday Night Football, from 
bucket of beer specials to $2 bottles to 
attract customers into their establish-
ments,” he notes.

But Jon Bloostein, owner of Heartland 
Brewery, says the reason his New York 
brew pubs are packed in the fall has less 
to do with sports. “In fact, people who 
watch the game tend to nurse the beer 
they have instead of ordering another 
round. “It actually has more to do with 
shifting temperatures. It’s harvest season 
and people are thinking of spices and 
honey,” he says.  Now that people are 
swapping tank tops for turtlenecks, it’s 
also not uncommon for customers to be 
less concerned with exercise and swing 
for more carbohydrate-laden treats, like 
a dessert—or a second beer—Bloostein 
points out.  Guests of Heartland Brew-
ery will find the bar’s Smiling Pumpkin 
Ale, made with honey-roasted pump-
kins and simmered with ginger, cloves, 
cinnamon and nutmeg, as well as the 
Imperial Smiling Ale, “a big, beautiful” 

WHY AUTUMN IS THE BEST SEASON FOR SELLING BREWS

BY ALIA AKKAM
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Once again, we return to magical New Orleans, 

a city where classic, well-crafted cocktails are 

as much a part of the cultural landscape as 

gumbo, to present this year’s “10 Mixologists 

to Watch,” our annual September cover feature.

During July’s now world-famous Tales of the Cocktail, 

when New Orleans becomes a breeding ground—and huge 

party—for celebrating all things spirits, over fi fty up-and-com-

ing bartenders from across the globe showed their passion for 

and commitment to the industry by serving as hard-working 

apprentices throughout the fi ve-day event. These talented 

ladies and gentlemen, who 

got up—or stayed up—to be 

ready to painstakingly juice 

and muddle at 8AM are the 

future of the mixology world. 

It is from this impressive 

group of individuals that we 

chose 10 as our “Mixolo-

gists to Watch.”  Although 

we will always continue to 

celebrate the bar pioneers 

who have shaped the spirit 

of our industry, it is inspiring 

to know there is a pool of re-

markable new talent we can 

soon look forward to seeing 

make their mark.

Before the Tales festivities unraveled, we gathered this 

year’s crew at French 75, one of the French Quarter’s most 

revered bars, at the iconic Arnaud’s on Bienville Street.  

The old, beautiful bar, was not only a dramatic setting, but 

seemed to juxtapose the spirit of New Orleans’ rich cock-

tail past with the future of mixology. 

On the next few pages, you’ll meet our mixologists.  

While they all work at different establishments—from 

relaxed neighborhood joints to tony hotel bars—in 

different parts of the country, catering to a diverse cli-

entele, you will notice similarities. Their creative and 

confident approaches to 

mixology favor the use 

of fresh, local ingredi-

ents, a trend within the 

industry that has clearly 

morphed into a green 

movement that is here 

to stay, and most impor-

tantly, a commitment 

to putting the customer 

first. Maybe it was the 

historic backdrop, but 

we’re thrilled those old-

fashioned values are 

sticking around for the 

next generation.

Until next year! ■
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French 75 bar, inside the French Quarter’s iconic Arnaud’s

ERISTOFF VODKA COMES TO THE U.S.
Bacardi U.S.A. launches Eristoff Vodka in the U.S. The vodka is based on a 19th century original Russian recipe from Prince Eristoff, and the Eristoff line features Eristoff Original Vodka (SRP: $19.99), Eristoff Red (SRP:$12.99) with the taste of sloe berries and Eristoff Black (SRP: $12.99) which combines the flavor of wild berries with the Eristoff Original. www.eristoff.com

PANTHER WINE CO. INTRODUCES COTTONWOOD CREEK CELLARSCottonWood Creek Cellars, a new value wine brand made from 100% certified organic grapes, was released on the 40th anniversary of Earth Day. This first release—a white table wine with fruit aromas and floral notes—is packaged in a lightweight bottle with natural recyclable cork and recycled paper wine labels.   SRP: $6.99  www.cottonwoodcreekcellars.com or call (707) 265-4060

HIRAM WALKER LAUNCHES ORIGINAL CINN
Hiram Walker launches its newest flavor, the 90-proof Hiram Walker Original Cinn Schnapps. This liqueur has a cinnamon aroma like fresh-baked cinnamon rolls with notes of vanilla and a warm, spicy finish on the palate. Original Cinn Schnapps is perfect for cocktails or shots. SRP: $9.99.  

www.hiramwalker.com

NEWPRODUCTS&PROMOS

MAKER’S MARK RELEASES PATRIOTIC GIFT PACK
In honor of Independence Day and to honor our servicemen and women, Maker’s Mark has released a limited edition RED WHITE AND BLUE triple pack. The trademark red wax seal is now invigorated with white and blue for the first time. Sets were released for Memorial Day and are available through July 4th and all summer long. SRP: $25.  www.makersmark.com

ZU BISON GRASS VODKA NOW AVAILABLE STATESIDEZu Bison Grass Vodka has arrived in America. The vodka is inspired by the 600-year-old tradition of infusing vodka with aromatic bison grass from Europe’s last remaining primeval forest. Zu Bison Grass is perfect on its own or as as a way to invigorate classic vodka cocktails. SRP: $25. 
www.bisonbrandvodka.net

KARDWELL NEW 6” ACRYLIC TEST TUBES
Kardwell, the trusted bar and nightclub supplies company, launches fun 6” acrylic test tubes ideal for serving shooters and drink samplers. The test tubes are available in ruby red, emerald green, sapphire blue and clear, and can be left blank or custom printed. The minimum order for custom printing is 1000 tubes. SRP: $35 for 250.  

Visit www.kardwell.com
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