
Beverage Media Group, Inc. 
is the service provider for

The Beverage Network.

Arizona Beverage Analyst

California Beverage Industry News

Colorado Beverage Analyst

Connecticut Beverage Journal

Delaware Beverage Guide

Florida Beverage Journal

Georgia Beverage Journal

Hawaii Beverage Guide

Illinois Beverage Guide

Indiana Beverage Journal

Kansas Beverage News

Kentucky Beverage Journal

Louisiana Beverage Journal

Maryland Beverage Journal

Massachusetts Beverage Business

Michigan Beverage Journal

Missouri Beverage Journal

Nebraska Beverage Analyst

Nevada Beverage Analyst

New Jersey Beverage Journal

New Mexico Beverage Analyst

New York Beverage Media

North Carolina Beverage Journal

Ohio Beverage Monthly

Oklahoma Beverage News

Pennsylvania Observer

Rhode Island Beverage Journal

South Carolina Beverage Journal

Tennessee Beverage Journal

Texas Beverage Journal

Virginia Beverage Journal

Washington DC Beverage Journal

West Virginia Beverage Journal

Wisconsin Beverage Guide

www.bevnetwork.com

Columns
New Products and Promotions: The Newest 
Product Releases for Spirits, Wines and Beers 
Season’s Menu: Latest Recipes for the Season
Green Corner: Environmentally Friendly News
The Connection: Your Guide Online
The Find: A Compendium of Trends and Products
Wine Buzz: What’s New in the World of Wine?

Management Series
Advice on concepts like utilizing promotions; tips for 
store and restaurant design; menu preparation and 
P.O.S. Systems for licensees.

Corporate Features 
The Beverage Network profiles the industry’s 
most influential corporations, investigating their 
management structures, product portfolios and 
business strategies. 

What’s Brewing?
The latest developments in the beer industry, new 
product releases and marketing efforts from both 
major and craft brewers. 

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

Monthly Columns & Features:

ISSUE / Month category focus
industry news, 

issues and trends
merchandising, management 

and marketing features
tasting corner

January
Space: 11/25
Material: 12/8

n High-Proof Spirits n Year In Review: A Look Back on 2011 n The New Beer Consumer n California Merlot Comeback

February
Space: 12/28
Material: 1/6

n Dynamic Rioja 
n Wine Blogs: Which Ones Matter?
n Chocolate: The Hottest Flavor Innovation; 

also Whipped Cream

n Successful Small Stores:
   Making the Most of Your Space 
n Who are the Moscato Drinkers? 

n Argentina: 
More than Malbec

March
space: 1/27
Material: 2/7

n Irish Whiskey
n Top Women Sommeliers
n The Evolving World of Shots 

n iPad Wine Lists: How Do They Impact Sales?
n Innovations in the 

Traditional World of Port 

April
space: 2/24
material: 3/8

n Tequila 
n Blended Scotch 

n Italian Wines: More User-Friendly
   and Accessible than Ever  

n New By-The-Glass Programs 
n Wines of the American
   Southwest 

May
space: 3/26
material: 4/6

n Gin n Keeping Less: The New Approach to Inventory n Dealing with Changing Consumer Tastes n Chenin Blanc 

June
space: 4/27
material: 5/7

n Craft Beers
n Pisco

n The Growing Importance of Local Wine
n Father’s Day Industry Profiles

n Retailer Communication Tools n Zinfandel 

July
space: 5/28
material: 6/8

n Vodka and Vodka Flavors n Cork vs. Screw Caps and Plastic n Which Wine & Spirits Apps are Most Useful?
n New/Old Europe’s wines: 

Croatia, Romania, Georgia, 
Bulgaria 

August
space: 6/29
material: 7/6

n Rum and Cachaça n How Liqueurs & Cordials are Growing Again n The Evolution of Ratings 
n The World’s Most  

Underrated Red Grapes 

September
space: 7/26
material: 8/8

n Bourbon and Flavored Bourbons 
n 10 Up and Coming Mixologists
n The Growth of Chilean Wine

n Stopping Store Theft n South Africa Revisited 

October
space: 8/27
material: 9/7

n Modern Mezcal n The Rise of Private Label Wine Brands n Draft Beer Innovations n What’s Next for Beaujolais? 

November
space: 9/26
material: 10/8

n Moonshine
n What Can Retailers Learn from  

Brand Ambassadors?
n Holiday Packaging Feature

n Up-and-Coming Southern
   Italian Reds to Know  

December
space: 10/25
material: 11/8

n Sparkling Wines and Champagne
n The New Classic Cocktails
n Celebrity-Driven Spirits Brands

n POS Materials That Really Work n Cava 

  
Also… Look for in-depth articles about: The Wines of Slovenia, Saké & Soju Cocktails, Aperitifs & Digestifs, Best 
Bar Tools, the Aged Cocktail Trend, Spirits Flights, New Zealand Wines, German Wines, Cocktails by the Pitcher, 
Southwest France, Blanc de Blancs Champagnes, Portuguese Wines and Social Media, among many others.

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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watching
VODKA’S top trends

By 
Jeffery 

Lindenmuth

W
ith myriad brands collectively representing over 30% of the U.S. spirits market by volume in 2010, vodkas have struggled to differentiate themselves over the last decade. Much of the one-upmanship regarding infusions, number of distillations and fancy filtrations has, thankfully, faded away. Americans realize quality vodka can be distilled from virgin potatoes like Sweden’s Karlsson’s Gold, infused with bison grass like ZU from Poland or, as with Double Cross’ approach, seven times-distilled and seven times-filtered in Slovakia’s Tatra Mountains. It may be filtered through diamonds, in the manner of Diamond Standard Vodka, or undergo activated carbon and ceramic candle processes like Poland’s Vesica potato vodka. Or, it could result in 

34 distillations with no filtration at all, the technique Swedish import Purity favors. What 
remains are some topics that have transcended trendiness, to become enduring parts of the sprawling vodka landscape. While flavor, process and quality will always count among connoisseurs, these are some of the other movements that matter. >>>

The 
Purity 

Martini
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T
ypically, chefs can be found 
where they feel most at home: 
in the kitchen. Yet with 
the advent of the Food Net-

work, it seems they’ve managed to find 

as much time to stand in front of the 

camera as behind the stove. As a flood 

of cookbooks and coveted restaurant 

reservations reveal, we are still in the 

throes of the celebrity chef era. And, in 

recent years, it seems this golden touch 

has rubbed off on bartenders, too.
 Behind the bar will always be a 

barkeep’s favorite perch, but as Tales 

of the Cocktail revealed this year, bar-

tenders are fast becoming revered for 

their dynamic personalities as much as 

for the innovative libations they are 

dreaming up.
 For the past seven years, The Bever-

age Network Publications have acknowl-

edged the exciting future of bartending 

by naming 10 Mixologists to Watch. 

Once again, for this year’s roster we 

turned to the extremely talented pool 

of Tales of the Cocktail apprentices—
those dedicated guys and gals who after 

a night of partying manage to be up at 

7 a.m., focused and ready to juice lem-

ons. Whittling down this group to only 

10 is quite a task, but we are confident 

the folks you’ll meet on the following 

pages—photographed at The Roosevelt 

Hotel’s elegant Sazerac Bar—are going 

to take the industry by storm.
 While they chat about their  pas-

sion for the craft, putting in hours with 

their respective United States Bartend-

ers’ Guild chapters and finding synergy 

with chefs in the kitchen, this crew un-

derstands a bar’s greatest asset: the true 

meaning of hospitality. ■

The Sazerac Bar, inside the iconic Roosevelt Hotel in New Orleans

TEXT BY ALIA AKKAM                 PORTRAITS BY ANDREW KIST
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WORTH THE UPGRADE
It’s Time to Elevate Your Beer Program

BY JIM CLARKE

F
or many restaurants, beer often gets overshadowed by the wines and 

spirits components of the beverage program—a few bottles, a few drafts, 

something “lite”; re-order as needed. But today more and more guests are 

asking for something more, expecting a bit of the range and diversity ex-

hibited in today’s marketplace. Craft beer and specialty bottlings are no longer the 

preserve of select bars.

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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Restaurant & Retailer Profiles
A spotlight on local businesses finding success in marketing 
and customer service in innovative ways. 

Talkin’ Tech
Insights into how technology, websites and social media 
can positively influence better selling.

Tasting Corner
An in-depth look at the people, varietals and regions 
impacting the U.S. wine trade.

p l a n n e r
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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
July: Bonus distribution at Tales of the Cocktail
October: Bonus distribution at New York City Wine & Food Festival


