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IT’S ALL IN THE MIX

Difunté Robinson's summer drink specials

What's your Fwvorite drink? Odds are you
hive more than one. And even if you
don't, there's great probability that “the
el mow correes i several Aavored vari-
eties. Mixologist nAunté Robinson
{www.mizologistdiaunte.com), whn
works at one of Mew York Citv'a
swankiest bars wnd also pours for pree
vtk busgipess functions, designs -
ant lihations—often bared on classic
COmMMnations—D wow Cven
the most jaded sippers.

Cme way 12 wilh fresh fooit,
whieh is now com
monly used 1o update &
lavorite tropical drinks |
such as mangaritas and
mnditos. "1 only use
fresh purees. The
flavs 18 much miore
vibrani, explosive,
Fruit-Forveard,”
Robinson says. In
arldizion to the popular
st af errawherries and mangoes,
he supgests Lrving watermelon, kawi, o
rasphemmies. Flavor ndustry forecaster Flg-
vor & The Mena predicts a redisoovery of
hucklebwerries and mulberries. along wilh
pomegranates and Valencia oranges in the
COFAINE VeEATS.

Frunt also makes & great mixer for chivn-
peagne. Strawbellings and mango bellings,
twists on the traditional peach belling, get
a shot of complementary froit-flavored
J]l|'.1|,"u". Rahinaon EAVH YOLNZEE Cluh gners
alsc enjoy straght champagne, no longer
résérved for special occassons. “People are
veclering botties of champagne. and they are
not sipping if, they are donlong it.”

Fohinsom suggests trying a traditional
cosmaopalitan with a small amount of
champagne poured ta foat on wop of the
drink—a cocktail he created and calls an
wnperial cosmo. “Its crisp, light. classy,
elegant.” b says. and perfect for surnmesr,
O akip traditional pllogether. Robinson
says the venerahle cosmos and martinis
coexist with a few upstarts—such as the
J&ger bamb. which pars Jimermeister with
Bed Bull energy arink—whose names and
pedigrees announce them azs not-your-
father's cocktail,

All of Bobinson's drinks are made with
the finest produces. He believes strongly
that top-shell bhrands create smocther,
hetter tasting cocklails. Many others
obviously agree. The Distilled Spirits
Cournctl of the United States reports that
sales of super premium brands, or top
shelf liquors, increased 20% in 2005, com-
pared to 2.9% for spirits as a whale,

Hobinson explaing that several
factors contrdwre o the

&1' 4 higher quality, and
price, of top-zhalf

' liquors, Brands can be
B distinguished by the
w ingredients, such as using
only the first press of
sugar cane in 10
Cune rum ar

THYR: Blue agave
Juice in [fatron
Silver tequila. Long
aging in specially chosen
wood barrels makes a difter-

ence in brown liquors such ag Wiod-
ford Keserve bourbon. The distillation
process, which removes unpurities and
mellows the alcohol bum,” 15 important
for clear liguors such as Hendricks gin
and [mperia vodke, —Ronee Catacalos

To mix a great drink like a

pro, Robinson recommends
a few must-have bar tools:

H Shaker and strainer; "Evorything
shiould be shaken and use tons of
ice. Then strain and you get that
nice frath at the top™

W Spead pourars: “Measuring is
really, really, really old school. Use
a speed pourer and do a leisurely
foair-cmant, 1-2-%-4.7 Then acd -
ers to fill the glass orF to tasta.
Recap the bottle with the orginal
top unless you use it often,

B Multitiered glass rimmer: "Thesa
are nice for presentation and for
space and practicality purposes.,”
it can bé set up to accomimodate
various drinks al once, such as
salt-rimirred margartas and sugar-
rirmimad lgmon drops,
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