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THREE OF THE BEST

BOURBON -
As eyes turn Lo Kentucky for the Ryder Cup
this month, we're getting into the spirit of
thie avent with our favourite bourbone. 116 the
cheeky younger aibling to straight-laced
grown-up whiskies, and is an axcellent base
far cocktalls (especially a Manhattan). The
best bottles, thaugh, merit more attentian;
sarve over ite to biring out the swaat flavours.

BUFFALD TRACE HAMD-CRAFTED, FAMILY OWNED
AND, MOET IMPORTANTLY, DELICIOUS, WE THINK BT
1S ONE OF THE BEET VALLIE BOURBONS, VANILLA,
MUBCOVADC SUGAR, SPICE AND OAK MELD TO GIVE
AHEADY BUEMD, [E21 AT WWW THEDRINKSHOR COMY

WODDOFORD RESERVE STYLISH PASHAGING 15
MATCHED BY AN EXCELLENT BOURBDN, WITH
FLAVOURS AND ARDMAS INGLLIDING TOFFEE, COCOM
AND PEPPER. TRY ITWITH GINGER ALE. ICE AND A
HOUEEZE OF LIME FOR & BRILLIANTLY SIMBPLE LONG
DRINK. (£26 AT WAI TROSE WWWWAITROSE COM)

PAPPY VAN WINKLE THE GODHATHER OF BOURBONS,
THIS 15 AGED FAR LONGER THAMN MOST. THE RESLLT
18 A SMOOTH, RICH WHISKEY [THINI TOAST, BUTTER
AND OAK), WORTHY OF ITE REPLTATION AND WORTH
THE DAUNTING PRICE. (LHE AT WWW.DRINKON, COM)

MERKABAR

*Brighton's buzzing scene gets an excellent
addition in the shape of the slaek Markabar,
just off the Narth Laine, Although entering
its Karim Rashid-designed apace feals like
walking into a CGlimage, settle inat the
10m bar and you'll enjoy soma stunning
drinks. One designed for sharing is MyPunch,
a blend of 42 Below Manuka Honey vodka,
blueberries, agai, lemon and pink champagne
Iwith go many superfoods, it's almost good
for you). If you get peekish, just head next
door to Aldeo Zilli's brilliant naw rastaurant.
Jubitee Strast, Brighton
{44 1273 B 300 www.myhotels.com)
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CAUSING A STIR

THE SWIZZLE

Esthar Medina, the mixoiogist behind the
bar at new members’ club Bureau, is our
currant First Lady of cockialls. Farget
thumbing through a grinks list — instead,
gimply tell har your favourite ingredients,
take a geat and watch as she uges this
inspiration to craate samething entirely
hespoke. (For mambars, resipes nre kepton
file, 8o ardaring “the usual® couldn't be
gaater.) When Esquire visited SBureau, Esther
created the sharp, sophisticated and spicy
Swizzle for us — iFyou can't pet down ta
Bureau to have your own drink designed,
feal free to borrow our recipe:
INGREDIENTS — 50m! Akvinta vodka, ginger
beer, 2 lemon wedges, 2 ime wodpes, 2 orangs
wedges, 10mi hanay, 1 clove, grated nutmeg,
grated cinnamon, extra wedges to garniah
METHOD — Muddle 1 wedge of each {rult,
the honey and clove at the base af & tail
glags, Add the vodka and stir well, Add some

cracked/crushed ice and start swizzling. @

Sgueeza inthe juice of the remaining wedges.
Add some grated nutmeg, Add more ice,
gwizzle again, then repaat with more lce. Top
up with ginger beer then garniah with axtra
citrus wedges and graled einnamon,

Bureow, 13 Kingly Court, Londan W1

(4444 20 7404 4386)

THE PERFECT PAIR ’

GUINNESS AND
OYSTERS

Did wives' talas about Guinness abound

— that it's good for you (depends how much
yau drink): that the buhbles go down (it's
gamplicated); and that oysters go with it, To
mark the start of the native oyster season,
we put the |atter claim Lo the test at
Fishworks (www.fishworks.co.uk).

First up were the Fin de Claire, a Rolls-
Royoe Franch variety that tasted smooth
and creamy with a mineral edge. Guinnase
intensified the dairy flavours and brought
out & aweet, salty tang, Next, the Colchester
variety, which were plump and appetite-
plauingly savoury — a drop of the black stuff
brought this lip-smacking tastiness to the
fore, Finally, the Maldon. Thase had planty
ot algae on thair shells (a good sign) and
Guinness enhanced thelr smooth and craamy
flavour. Tha vardict? A fervent thumbs-up
for the combination, Try it for yourself at
Ireland’s Galway Dyster Festival, 25-28
September (www. galwayoysterfest.com)

THE BOTTLE

This traditional rice shachu (the national
spirit of Japan| has a subtle, swest fragrance
and delicate Navour, Serve over ice or mixed
with hot watar for a atylish partner to sushi,
sashiml or delicate seafood dishes.

E17 for 720mi at Seifridges

(+44 BOO 123 400 www.selfridges.com) @
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