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SO0UTH FLORIDA BARTENDERS
SERVE UP CLASSIC COCKTAILS
WITH A TWIST
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HESE ARENT YOUR GRANDFATHER'S DEINKS, BARTENDIRS

have raken the narians groawing obisession with Hlu.'lf. crafed
cockiails and given it outh Flarida linesse with unigue talees
on classic recipes using local ingredients. Thie resule a bar scene

unlike a nyplace clse in the counery,

MIXING IT UP

It weas only a macer of ome betore Miami's love of fine food and donk

canght up o the cocknil scene, according 1o Tad Carducci, bevesage divecros
at Mercadito, the contemporary Mexican hotspot at Midwown Miama,
“Americans are in love with gastronomy — cating and drinking and everything
that surrounds it = the social dynamic, the camaradenie,” Firse came food, with

diners demanding higher quality and innovative dishes. Then wine followed

PREVIDUS PAGES: Classic martini from Martini Bar at
The Raleigh; the secret to a flaming cocktail is a volatile spray.

ABOVE: El Pirata, a cocktail made from tequila, pineapple,
spices, chiles and beer, served at Mercadito.

RIGHT: Will Rivas of Sra. Martinez makes a Buena Vista. First,
he adds cucumber, mint and lime juice to the glass. Next,

ha pours in St-Germain ligueur. Then, he firmly muddies the
mixture before adding gin and vodka.

NEXT PAGE, TOP: A lincup of Will's infusians.
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“Hluhr now we have carawav-infused

cachaca and a jasmine-infused
[Hseo. and we have a bacon=infused
hourbon. There are coffee r|-1]|1i|;|=' 011

the market, ot we make our own by

infusimg i w ith 4-~||r4-=.~1|.,,
mpe

Will Bivas. har mansager ar Sea. Al

suit, inspiring consumers @ indulge their senophile desires. Mow, Carducci
s, "|'||_'|_Lp|l; have access o all I|'||n!_l_'\ :||||||.r|'_r that ||1|,'_; -:|||.||1I wsed] 1o, |i1|_]'
have the food and wine and craft beer. Cockrails were the nexe logical siep,”

Cockrail revivals in other pars of the counrry facus on rreditonal
preparations of classic recipes. In South Flarida, many barenders add a modem
Hair ra the diinks of yestesyear, Take Mercaditgs requila-heavy cockonail menu,
Fog |_\:.||1'|_::-||, I_!'H::|' ofler a EOUrmElL Version ol a UL, p|g;;. 2 handful o
other requila concocrions.

“T'm an agave-head,” Cardues says. ®[ lowe |,|_'q|,|l|._r. There arg so many
out there, and so much range of Havar thar, for lack of a better word, its like
a paleme for an artsr.” Bur warking primarily in cequila, racher chan moae
popular spirits, has is challenges, “We have to make sure our Havors eally
pap,” he says,

||_1q||||.| 15 o6 Il'u. i, lsu_ll,h i i and .4ru|,||s|_| |='.I,' calnry, f_._arlJl,n:,.ql says,
Bar the nexe big ching, from his standpaine, will be mescal, 2 similar spirit o
||,'\‘.:!III|.I with a stronger, olten smokier Havor, “Mleseal 1s stee 'pl'J i tradition and

history and artsanship,” he says, “Ti's kind af tequila’s grand facher”

SHAKEN AND STIRRED

OF cousse, there’s moe 1o a2 great drink than “I.l_IIIH and mixes, C o

preparation makes & cockeail mon than the sum ot its pares, With the increased
demand far cockrails in South Flarida, mare bartenders are eaking exera care
T Cat r'|||:!, measuning ther imgredients, rather than “hee-pouning,” o a e
thar perfect mine. T like o compare ic w the ditference berween being a line
cook and IlLillg 1 pasory chef]” SIS Wil Rivas, bas MASCT 3L Sra. Marrinee,
Michelle Bernsteins capas sestaurane in Miami's Tesign Thstrice. “As a line
ok, you're always adding ditferent ypes af things to manipulare the dish,
When youre a pasory chel, you lollow the reape,”

Rivas and the rest of the bar statf ar Sra. Martinez have plenty of unique

ingredienies at their fingerops, mixing drinks with a wide range of juices,

syrups and liquors infused wich the Havors of South Florida, Simple syrups
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