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Introduction
Who are we, you might ask; or you might not. This 
choice is up to you. Another choice you may be 
facing at this moment in time is what next to drink. 
And that’s where we enter the fray, as we are a new 
and exciting niche publication, presenting a savvy, 
streetwise and contemporary overview of the drinks 
world. We at drink are here to educate, entertain and 

excite.

In a chaotic industry we feel that the real essence of 
drink is lost. This we aim to amend. Drink is both an 
influence on and a factor of our society, whether it is 
in the movies or any private eye novel you’ve ever 
read. We want to illuminate the history of alcohol and 
its cultural references, from the Bible to F.H.M.. When 
you order a specific drink, we want you to know why 
and how it got there. Whether you pass off a few of 
our witty anecdotes as your own or return home and 
fashion your sitting room into a 1920’s speakeasy 
whilst impressing your friends with our impressive 
array of cocktail recipes, we will have achieved our 

aim. That is to reignite the romance of alcohol.

We will never preach from our soapbox regarding 
anything other than drink. We care about the 
important things in life. We care about you not 
getting enough ice in your drink. We care that your 
bartender is aware that a Gibson is not for strumming 
alone. And neither is our crusade confined to Belfast. 
We aim to give a true reflection of N.Ireland‚s drink 
industry as a whole, whilst also keeping an eye on 
our neighbours in Dublin. So everyone, raise your 
glasses and let‚s herald the new golden age of drink. 

Cheers!!!!!

Remember, drink a little less and choose your drinks 
wisely. Drinking is an art not a sport.

Consultancy
San-greal Bartending Ltd

Editor 
James Carder



Drink Chasers:
Feedback from our valued and not so valued 
readers. We love you all!

This gives you the reader an opportunity to 
voice your opinion, thoughts and complaints 
(as if).

News

SMS your feedback to 0770 751 3556

Expand your palate
drink magazine will be 
running its own series of 
tasting events, ranging 
from spirits to liqueurs 
and wines, with experts 
on hand to lead you 
through the tastes and 
answer any questions 
you may have. If you 
would like to come and 
get involved please get 
in touch at: 
tastings@drinkltd.com

Fate awards,
The recently held 
fate awards in the           
Waterfront Hall were a 
resounding success. 
Revellers partied to the 
small hours and those 
lucky enough to get 
an invite were treated 
like royalty in the VIP 
area, where more than 
a few celebrities were       
spotted!

Nicotine Beer
What started off as a 
joke between our buddy 
Marty and us has now 
turned into a reality! 
A German brewery, 
named Nautilus, may 
soon be introducing 
a nicotine beer to 
the market. The new 
nicotine brew apparently 
has a whopping 6.3% 
alcohol content along 
with 3 milligrams of 
nicotine per 250ml 
bottle. At these current 
ratios, three nicotine 
beers would be roughly 
equivalent to a standard 
pack of cigarettes.

The Pope
The big man in Rome has 
changed St. Patrick’s 
day from the 17th to 
the 15th this year. Hmm 
never going to work!

Ground floor at the 
apartment

*
Sunday drinking

*
drink Magazine!

*
Armin van Buuren 
@ Kellys portrush

12th April
*

Burnout @ the Stiff 
Kitten

What’s
Hot?
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1) First alcoholic beverage. What? Where? When?
My first drink was also the first drink that I ever 
mixed. A superb melody of the freshest cheap 
cider and cheap vodka, stirred to perfection in 
a plastic cup and kiss kiss, bang bang you’ve 
just created a potion that’s gonna get you from A 
to B extremely fast. A being while on holiday in 
Antrim and B is of course your lovely cosy bed 
garnished in puke. It has a competition winner 
written all over it…..

2) What’s the best thing about your job? 
For me, being a Bartender is like living a dream, 
as the great Salvatore Calabrese described it, 
“The bartender is a doctor, psychologist and 
psychiatrist in one. He is everybody’s best friend 
and a shoulder to cry on”

3) Who would you most like to serve but more 
importantly who would you most like to refuse?
Anyone and everyone!!!

4) What is the most insanely stupid question a 
punter has put to you?
“Oi mate will you put plenty of Vodka in my 
Strawberry Daiquiri?”

Firstly my name is Jack, not Oi. Secondly, I’m 
certainly not your mate nor ever will be. Thirdly, 
nothing is for free in this world and if there is, it 
certainly doesn’t have any Vodka in it, and finally, 
Vodka is not even in a Strawberry Daiquiri. It’s 
Rum, you asshole! 
     

5) Favourite haunt and tipple?
Ahh at the minute it would be the House Bar 
in Stranmillis. Great Bar, great atmosphere, 
great staff and great drinks, easy peasy! As for 
my favourite tipple, I have one for every mood. 
A Manhattan or a Sazerac after a hard day or a 
Caipirinha or a Margarita au Natural when I’m 
in the mood to go a bit crackers. However my 
overall favourite would be a Mai Tai Roa Ae. Victor 
Bergeron, ‘Trader Vic’ created this awesome 
potion in 1944 and it means “Out of this world 
the best” Who am I to disagree?!

6) Worst chat-up line you’ve been on the receiving 
end of?
“So are you here often?”
Yeah  I’m a full-time bartender, so around 50 
hours a week, every week you feckin Balloon!

7) Funniest drinking story?
If I told you I’d have to kill you. Seriously!

8) Favourite cocktail to prepare and why?
I love preparing really old-style drinks such as 
pre-prohibition classics like the Ramos Gin Fizz, 
Sazerac, Gibson, Gimlet, Old-fashoined, Daiquiri 
etc because it’s as much about the experience 
as about the drink. However my favourite at the 
minute to prepare would be a Mint Julep. 

9) If you were a drink, what would you be?
An Aviation. Sweet at the start but bitter as feck 
at the finish! Ha ha. I’m not that far into life yet 
as I’m still veering from the sweet to barely 
stable!!!

<<<<Bartender 
<<<interview
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Jack McGarry: San-greal Bartending 
Ltd  & Merchant Bar Belfast .
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Quote Of The Month: 

Interviewer: “Say Mr. Fields, 
I read in the paper that you 
consumed two quarts of liquor 
a day. What would your father 
think about that?”

W.C. Fields: “He’d think I was a 
sissy.”

Mind your P’s and Q’s – In old 
England, ale is/was drunk in pints 
and quarts. So when customers 
got unruly, the innkeeper would yell 
at them to mind their own pints and 
quarts and settle down. 

Wet your whistle – Many years 
ago, pub frequenters had a whistle 
baked into the rim or handle of their 
ceramic mugs. When they needed 
a refill, they used the whistle to get 
some service. ‘Wet your whistle’ is the 
phrase inspired by this practice.

W.C.Fields

Do You Really Know What You Are 
Saying?!

Top Ten Bartender 
Rules of the Bar

1. Waving in the bartender’s 
face and grabbing his arm will 
not get you served quicker.

2. Guinness needs to 
SETTLE.

3. Little is free in this world 
and if it is, chances are 
there’s no alcohol in it.

4. Know what your order is. 
The bartender might just be a 
wee bit busy at 11.30pm on a 
Saturday night.

5. The bartender is not 
a  racist. You’re not being 
served because you’re drunk 
or  you’re 12.

6. No I won’t give you another 
shot because you spilled it. I 
have no money to buy you 
one.

7. The tills are gone means 
the bar is closed. Pleading is 
useless.

8. Two straws are enough for 
any drink.

9. If the bartender says he 
thinks you’ve had enough, 
this means he knows you’ve 
had enough.

10. Credit cards again…
USE THE GOD DAM ATM.

Drunken poets

Introducing The Angry Bartender : scene 1 - Jumped up tosser!



vv

Make the house your home . . . .
Situated at the top of the Stranmillis hill, we have 
what Stranmillis has pined after for years. A decent 
pub! On the same site as the old Café Zinc, the 
House does with ease what Zinc could never      
really achieve. It gives you a really enjoyable place 
to sit and watch the world go by. This haven is 
realised because of its homespun atmosphere; the 
pub’s classical style compliments its intimate size, 
thus enabling it to transcend the border between 
home and pub. 

Thankfully it seems that a lot of thought has gone 

The House Bar
No.12 Stranmillis village, 
Belfast.
Tel: 028 9068 2266

into the selection of drinks on offer. The back bar display is strong enough to put most ‘style’ bars 
to shame. It covers all of the spirit bases extensively, allowing for the most discernible of drink 
aficionados to be catered for. The cocktail list is really quite extensive for such an intimate bar, with 
about 30 drinks in total on offer. The classics are well represented but the focus is definitely on their 
contemporary offerings. 

The House also offers a lot for those amongst you who enjoy complimenting your drink with a bite 
to eat. Look out for their ‘curry club’ offering that runs from Monday to Thursday, which includes a 
curry and drink of your choice for £4.95; not a bad way to start a night’s proceedings. Lest we snub 
the wine connoisseur, the wine list is a concise and no frills affair: 3 red and 3 white by the glass, 
with 4 or 5 more of each for those looking for that little extra from their sauv blanc! 

When the other half asks you on the phone, “where are you?” sit back, relax and just say “im sitting 
in the House”!

Atmosphere:  ***
Service:  *** 
Products:  ****
Drink Recommends: A return visit 
to get intimate with the cocktail list!
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“I feel like a 
pig shat in 
my head”.
Hung Over?

Like Withnail we’ve all been there, but what is one 
to do of this bodily state that let’s face it, has you 
sympathising with Van Gough and his infamous 
moment of madness? Surely this was a crazed 
attempt to vanquish that age old problem of alcohol; 
so eloquently referred to as ‘a bastard behind the 
eyes.’ His real reasons for not parting with the other 
ear, we can only assume, remains at the bottom 
of a bottle of absinthe. Now these art and popular 
culture references are not irrelevant but merely an 
introduction to the murky world of hangovers and 
the many witticisms and half-baked remedies that 
surround this subject. Let the battle commence.

And in the words of a hardened drinker, cut to the 
chase; there is no eschewing the most famous 
of all, the ‘hair of the dog.’ Why the most famous 
of them all? It is simply because it works; in the 
short term of course. In layman’s terms the body 
abandons its task of dealing with the previous 
night’s debauchery and starts to worry about the 
latest act of self harm, which essentially means 
that all the bodily disruptions will be avoided for 
now. But pay heed, they are in the post and with 
added interest. Now the logistics of this approach 
are unfeasible come Monday morning, unless of 
course you’re blessed with the resolve of say an 
Oliver Reed or a Paul McGrath.

So now that a Bloody Mary and sabbatical are no 
longer conceivable options, what does one turn to 
in order to avoid the mother of all hangovers? On 
consulting the motley crew in the drink office and 
of course the weird and wonderful avenues of the 
World Wide Web, I have compiled this little list.

Hangovers!
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(1) What did the Romans ever do for us? Well, apart from roads 
they predated the Ulster Fry as a means for dealing with 
hangovers although in a misleading guise. They swore by 
deep fried canaries, apparently. Same principle.

(2) In between inventing democracy and philosophy, the Ancient 
Greeks were also partial to a few bevies of which they 
counteracted with sheep’s lungs. This practise amongst 
other dubious pastimes of this rather liberal society would 
thankfully be frowned upon today.

(3) As opposed to today’s conventional wisdom of a glass of 
milk, the ancients generally took to eating boiled cabbage 
prior to a night’s craic as this was thought to be the most 
reliable of pre-emptive strikes.

(4) Water, Water, Water, Water and then some more Water. 
There is plenty of it and it’s free, well at least for the time 
being.

(5) Lucozade: for me the jury is out on this one but others swear 
by it. Personally I prefer an ice cold can of Coke and a 
Marlborough, which if anything makes matters worse but as 
a wise man once said ‘we are a slave to our body’ or was it 
‘the body is a temple’?

(6) A slight variation of the hair of the dog would be Led Zeppelin’s 
Moby Dick on your ipod as you approach the war zone of 
work. This maverick approach is for two reasons. If your 
fragile head can survive this relentless attack on the senses 
it can survive anything and secondly, complete immersion in 
this tour de force of rock n’ roll’s finest drumming and you will 
forget all of life’s ails. Alternatively, if your music taste leaves 
a lot to be desired, try that Phil Collins song that the gorilla 
from the Cadburys ad unsurprisingly does justice to. 

(7) But the coup de grace and my personal favourite is the 
Papillon method -“lots of fresh orange juice (usually 3 
oranges and 1 lemon) then a nice long hot shower then lots 
of sex”. And let’s face it, if we all looked and acted like Steve 
McQueen there would never be any shortage of this.

On reflection this list will be of little practical use when facing the 
subject in question, but for one thing; it should remind you that
you are not alone and this remarkable nauseous feeling has been 
a bone of contention since time immemorial. And to put a smile 
on your face, the direct translation of a German hangover is ‘the 
screeching of the cats’ or in Norway it is ‘workman in my head.’ If 
none of this has helped whatsoever pray to St. Bibiana, the patron 
saint of hangovers. Oh, and torture victims, and the mentally ill.  

Hangovers!
 

drink 
recommends!

1. Sleep: recharging the 
batteries - rest is essential 
in repairing the damaged.

2. Sauna or sex: a frolicking 
good time. Our research 
has found that sweating it 
out is the nations second 
favourite choice.

3. Drink: because it’s the 
cause of, and answer to all 
of life’s ails.

Never drink to excess and drink 
sensibly - www.drinkaware.co.uk -



The past year and then some has been exciting 
times for the bar industry in Northern Ireland and 
Ireland as a whole, with numerous awards for new 
establishments and talented professionals. Belfast 
in particular has been confidently making waves 
across the UK and the rest of the world.

A few months ago, Northern Ireland held the 
first Marie Brizard regional heat for the 25th IBS 
(International Bartenders Seminar) and Cocktail 
World Championships, which are annually staged in 
Bordeaux, France. 

This heat was held upstairs in the Botanic Inn back 
in October 2007. Now I know what you’re thinking… 
not the usual haunt of a premium cocktail. But since 
the upstairs refurbishment of the Record Club, the 
work stations are fantastic, proving ultimately to be 
the deciding factor in choosing a venue to host the 
competition. The best bartending talent in the north 
competed for a £500 first prize and an all expenses 
paid trip to Bordeaux to compete in the World 
Championship International Bartending Seminar. 
The competition was organised by Anthony Farrell 
of San-greal Bartending Ltd who is also the Irish 
brand ambassador for Marie Brizard and Bronagh 
Henderson of Hollywood and Donnelly.

Jack McGarry of the Apartment Bar came first with 
his version of the famous cognac cocktail the ‘Bercy 
sidecar’ and Chris Strong, bar manager of The House 
bar in Stranmillis came second with his cocktail  ‘Sub-
bourbon.’ Both Chris and Jack trained with San-greal 
for months leading up to the  competition, discussing 

and developing their potions and routines. 

What happened in Bordeaux... In the words of     
Anthony Farrell, Director of San Greal Bartending 
Ltd.

“It was an early start on Saturday the 8th of 
December. You’d think it would be a simple enough 
trip to Bordeaux in this day and age... so did I. A word 
of warning when booking flights anywhere, book 
them yourself! We took something of a scenic route, 
from Belfast to Dublin, Dublin to Paris, then Paris to 
Bordeaux. It took a whopping 13 hours. We could’ve 
flown to Japan in that time. It may have been a long 
trip, but at least it gave us the time to finalise the finer 
points of our agenda and plan for the competition.

“On arrival we were tired but thirsty (as ever). We 
were dropped off briefly at our hotel, a fast freshening 
up and straight out to the inaugural dinner, at 
‘Absolute Lounge,’ where the Irish contingent were 
comfortably placed in the middle of the festivities, as 
one would expect. 

‘Norn Iron’ vs The World
World Championships Bordeaux 2007



“Competition day dawned. Tempers raged, nerves 
were in tatters and you daren’t look at another man 
for fear of what can only be called bar-rage. 160 
competitors, 80 teams and 40 countries. It was going 
to be one hell of a day and one of the biggest cocktail 
competitions in the world.

“The standard was incredibly high as some of the 
best bartenders in the world were throwing shapes 
and mixing potions and poisons, including the UK’s 
most renowned bartender, Jamie Stephenson. The 
Irish team delivered a sterling performance. The boys 
were placed 12th in the world, making it a proud day 
for Ireland and particularly for Belfast.

“It was a great feeling to show the rest of the world 
what we Northern Irish bartenders are capable of. 
12th in the world is a fantastic accolade for us. Roll 
on next year, when, with another year’s practice 
under our belts, we’ll return to teach them all a thing 
or two!”

written test the following day.Each night, two of the 
ambassadors had to perform a drinks reception for 
300 baying bartenders – no mean feat. This time it 
was ‘Tato’ (Argentinean ambassador) and my turn 
in the boutique style bar ‘Chez Greg grand theatre’. 
It turned out to be the best night of the trip. With 
the drinks being received like free money, we both 
gave a demonstration of working flair and how high 
speed and superlative quality drinks can actually be 
achieved. It was truly a night where the stereotypical 
bartender with the mandatory pint of Guinness 
synonymous with the Irish was rocked – Ireland were 
now proper contenders and serious competition for 
the rest of the world!
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“The next few days proved to be a test of endurance 
and guts – and I mean that literally! The second day, 
like every day was a test of patience (7:30 starts 
every morning for bartenders are the equivalent of 
herding whacked out cats). The trip in general was 
a unique insight not only into the in-depth world of 
spirits and liqueurs, but also to the world of French 
wine. The Irish competitors were shown around the 
many chateaux’s and vineyards in the Margeaux 
region of Bordeaux and also got to taste some of this 
year’s harvest and some past spoils.

“The days to follow were a true test of our guts. Monday 
was hectic for all the guys as mutual   hangovers and 
dodgy stomachs began what was to be an intense 
day of concentration and note-taking. As Monday 
was heavily concerned with liqueur manufacturing, 
we had to brush up on our knowledge for the dreaded 



Gin
hence the market was left gaping for the 
arrival of  William’s national drink of choice, 
‘genever’ or ‘jenever.’ Later shortened to 
gin, it was a combination of juniper and 
grain spirit.  Although originally regarded 
in a medicinal context, it soon became 
ubiquitous in the backstreets of England 
for more unsavoury purposes.

Mother’s ruin:
Following an act passed by the British 
parliament in 1690, the distilling of gin 
was encouraged by extremely low taxes.  
The social effects of this surge in cheap 
gin production were disastrous, prompting 
the moniker of ‘mothers ruin’ in relation to 
gin.  Whole families were known to spend 
their time in the backstreets of England 
destroying themselves with this easily 
obtained drug, hence a rise in babies born 
deformed due to a heavy intake of gin, 
and hence the term ‘mother’s ruin’.

Gin in the streets:
Gin is also responsible for what might be 
the earliest example of vending machines.  
In gin’s golden or shadowing age, call it 
what you may, some pubs would have 
a wooden plaque shaped like a black 
cat mounted on the wall adjacent to the 
street.  Thirsty passers-by would deposit 
a penny in the cat’s mouth and place their 
lips around a small tube between the cat’s 
paws.  And hey presto, the bartender inside 
would then pour a shot of gin through 
the tube and into the customer’s waiting 
mouth.  Others may have you believe 
differently, but we’ve come a long way 
since the socially depraved backstreets of 
18th century London.

Distillation Process:
Most gin is initially distilled in efficient 
column stills.  The resulting spirit is high 
proof, light bodied, and clean with a minimal 
amount of congeners(flavour compounds) 

“Shut up and drink your 
gin”…..........so says Fagan to one 
of his street urchins in Charles Dickens’ 
Oliver.  Similar to the other stalwarts 
of our spirit collection, gin is both a 
prevailing influence in and backdrop to 
our culture. And love him or loathe him, it 
was one King William of Orange who was 
responsible for the introduction of gin into 
the UK.  On becoming King of England 
in 1689, William declared war on France, 
having the knock-on effect of a ban on all 
French imports, which of course included 
brandy.  

At the time whiskeys were only deemed 
good enough for the Scots and Irish, 



and flavouring agents.  Simply mixing the 
base spirit with juniper makes low quality 
compound gins and botanical extracts.  
Soaking juniper berries and botanicals 
in the base spirit and then redistilling the 
mixture produces mass market gins.  Top 
quality gins are flavoured in a unique 
manner.  After one or more distillations 
the base spirit is redistilled one last 
time.  During this final distillation the 
alcohol vapour wafts through a chamber 
in which the dried juniper berries and 
botanicals are suspended.  The vapour 
gently extracts aromatic and flavouring 
oils and compounds from the berries and 
spices as it travels through the chamber 
on its way to the condenser. The resulting 
flavoured spirit has a noticeable degree of 
complexity.  

The Gin Palace:
“Of all the gin joints in all the towns, in all 
the world, she walks into mine”.
In arguably one of the most famous film 
quotes of all time, Casablanca’s Rick 
plays on the social prevalence of Gin.  
Whether this is in relation to the gin joints 
of prohibition or the emergence of gin 
palaces in the 19th century is unimportant.  
What is important, is that these gin joints 
have become synonymous with the 
modern day pub.  Following the restriction 
of the gin trade in the 18th century, the 
spirit endured a resurgence in fortune in 
the 19th century due to the unwise decision 
to again allow free trade in spirits.  This 
resulted in the emergence of the gin 
palace which is the English name for a 
lavish bar selling gin, later transformed 
by association to late Victorian pubs 
designed in a similar style.  The bar in 
pubs is based on the shop counter of 
the gin palace, designed for swift service 
and ideal for attaching beer pumps.  Gin 
palace as a generic term has survived for 
any pub in the late 19th century style; as 
this was the peak of pub building in Britain 
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this style has become associated with the 
pub, even though none of the original gin 
palaces survived.

Inevitably the British government again 
saw the error of its ways and restricted 
the trade of gin, thereby making beer the 
favourite pastime of the British public.  In 
1729, Parliament passed the Gin  Act, there 
by increasing the tax on gin. This action 
proved outrageously unpopular, leading 
to public unrest of such magnitude that 
it became known as the Gin Riots. Apart 
from a brief hiatus as bathtub gin during 
the American Prohibition, gin became the 
respectable alcoholic beverage it remains 
today.  Albeit the image of a crying lady 
with a gin in tow is certainly the remnants 
of the mothers ruin which so dominated 
England’s backstreets so long ago.

Dry Gin Martini   
(traditional)

70ml Bombay Sapphire 
Gin
10ml dry Vermouth
2 dashes of orange 
bitters

Glass:   Cocktail
Method:  Chill down your mixing 
glass and replenish with fresh ice, then 
add your vermouth and bitters then stir. 
Strain the vermouth and bitters leaving 
your ice coated. Finally add your gin and 
stir until condensation forms on the glass. 
double strain, garnish and serve
Ice :   None
Garnish: Lemon zest



Bombay Bramble

50ml Bombay Sapphire gin
25ml fresh lemon jice
10ml sugar syrup
10ml Crown of Chambord cassis

Glass:  rocks / old fashioned
Method:  shake & strain 1st 3 
ingredients and finish with a crown 
of chambord cassis
Ice :  crushed
Garnish: Fresh berries and lemon 
slice

Tiger Lilly

50 Bombay  Sapphire Gin
20 Lemon Juice
10 Sugar
10 Elderflower Cordial
20 Apple Juice

Glass:  sling
Method:  shake & strain 
Ice :  regular
Garnish: mint tip and lemon 
slice

White lady

40ml Bombay Sapphire gin
10ml Cointreau
10ml fresh lemon juice
Fresh egg white

Glass:  cocktail
Method:  shake & strain
Ice :  none
Garnish: orange zest

The incomparable taste of Bombay Sapphire ® is the result of ten carefully 
selected botanical ingredients coupled with a unique distillation process. 
Unlike some other gins, which “boil” their botanicals together with the 
spirit, Bombay distils its spirit alone. The spirit vapour from this distillation 
then gently passes through a copper basket containing the botanicals. 
This infuses the subtle aromatic flavours from each of the ten botanicals 
into the spirit for a cleaner, crisper, more balanced taste.

Enjoy Bombay Sapphire Responsibly. www.drinkaware.co.uk

Conor Deegan, 
venue – Apartment
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Ah bless..........
Love it or hate it, Saint Patrick’s is 
one of the most celebrated days in 
the calendar. 17th March (regardless 
of what Rome has to say about this), 
traditionally means kitting yourself 
out in green, ordering your annual 
pint of the black stuff and standing in a 
crowded bar, being elbowed in the face 
(if you’re 5 foot tall like me) and having 
your newly-cut hair matted with all the 
pints of the day. Fun, eh?

For 24 hours, the country is strewn 
with oversized, inebriated leprechauns 
trying to work out their own personal 
Riverdance routines. Student areas in 
Belfast are awash with drunken guys 
and gals with green hair and eye-liner 
shamrocks on their faces, thinking 
they’ve never looked so good or 
sounded so  tuneful.  Meanwhile, all the 
workers in the country are celebrating 
a well deserved day away from the 
office with a liquid breakfast, lunch...oh 
and dinner as well.

Unless you have the money to jet off 
to New York New York (so good, they 
named it twice), options can be pretty 
limited in Norn Iron for something 
to do other than the above! Let’s face 
it, it’ll be freezing, so nothing too out-
doorsy. The best Paddy’s day I ever 
had was actually in Prague, where 17th 
March was a normal day and I didn’t 
even have to think about going to the 

shops to buy a green t-shirt I’d only 
wear once.

So if you don’t fancy rubbing shoulders 
with the college football teams reciting 
‘The Very Best of the Pogues,’ my 
suggestion for this year would be 
house party (at somebody else’s house, 
obviously). Friends, fun and funky 
cocktails will be the recipe of the day. 
For an unforgettable green potion to 
tickle the taste buds and guaranteed 
to impress your mates follow the 
recipe below, et voila: Saint Paddy’s 
Supper, the infamous Stinger cocktail. 
Made famous in the classic film ‘High 
Society’, Bing Crosby explains to Grace 
Kelly how its got its name: “its a stinger 
it removes the sting!”. And if you wake 
up in the morning feeling a little worse 
for wear, don’t blame Saint Patrick, at 
least you’re not waking up with a snake 
in your bed.

Stinger
50ml Cognac
10ml Marie Brizard 
green creme de menthe

Glass:  Cocktail
Method:  shake & 
strain, either serve 
straight up or over 
crushed ice (frappe)
Ice :  none/ crushed
Garnish: Mint tip

Lou Belle...
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……….he had escaped the burning plane 
by slamming his head through the very 
jammed exit door. He cracked his skull 
and some vertebrae discs, dislocated his 
shoulder, ruptured his liver and spleen 
and one kidney, burned his face and arms 
and head fairly seriously…………..

And yet a favourite pastime of this man 
was the sipping of cocktails. Albeit 
sipping may not quite be the operative 
word here. The above description was 
the reason given for the inimitable Ernest 
Hemmingway’s absence from his Nobel 
Prize for literature award ceremony circa 
1954. For those of you unacquainted with 
the legend that is Hemmingway, and quick 
to label writers as being effeminate in 

Cocktails are for girls. 
Are they not?

their tastes, just consider the man’s vision 
of heaven. “To me heaven would be a big 
bull ring with me holding two barrera seats 
and a trout stream outside that no one 
else was allowed to fish in and two lovely 
houses in town; one where I would have 
my wife and children and be monogamous 
and love them truly and well and the other 
where I would have my nine beautiful 
mistresses on 9 different floors”.

Hunter. Philanderer. Family man. And 
yet partial to a cocktail or two. Approach 
any self respecting barman and request 
a Hemmingway Daiquiri and you will be 
pleasantly surprised. So why is it that 
cocktails are still stubbornly perceived 
as being effeminate; why does the pint 
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of lager and whiskey chaser remain 
today an albatross around the neck of 
the cocktail trade? Lets skip the history 
of alcohol altogether and consider the 
ramifications of a TV show such as Sex 
and the City. But before I delve into 
this scathing insight of cosmopolitan 
culture, I must first say that I am 
aware that the alpha male has been 
known to frequent a cocktail bar and 
partake in the proceedings. Albeit, he 
is representative of the minority, and 
what sort of article would this be if I 
were not to speak of generalizations 
and clichés. So not to put too fine a 
point on it, why do men not embrace 
the cocktail culture? With Sex and the 
City posing in the background, let’s 
consider some possible deterrents.

As a means of decoration, alcohol 
is inextricably linked with the rules 
of fashion, hence its ubiquitous 
presence in the fashion obsessed Sex 
and the City. First on the catwalk is 
the conduit of all alcohol, the drinking 
vessel. Try to imagine an Irish Trad 
session or a pack of fat-cat suits 
sipping their Irish whiskey and scotch 
respectively out of cocktail  glasses. 
After envisaging this anomaly, next 
picture a group of sophisticated 
ladies downing cosmopolitans via that 
bastion of the working-man’s club, 
the pint glass. Herein lays the crux of 
the problem. Both groups, in varying 
forms of vanity, are aware of what their 
drinking paraphernalia will say about 
them. Is glassware a barrier to cocktail 
acceptance? From a certain viewpoint, 
it certainly plays a hindrance.

Next to adorn the walkway, the colour 

of certain cocktails. As a fashion 
accessory, the comparatively dull 
hue of say a stout or a whiskey bears 
no competition to the multitude of 
flavoured martinis or cosmopolitans 
that cling resolutely to the hands 
of Carrie Bradshaw and co. Again 
I am aware that the cocktail glass 
and certain vibrant colours are not 
necessarily the rule when it comes 
to cocktails, but they are the cliché 
and clichés are of course the hardest 
boundaries of all to break down. 
Rather than be influenced by the 
dominant clichés of Sex and the City, 
we must strive to promote an image 
of the alpha male with a cocktail in 
hand, an image that of course already 
exists. So next time you approach that 
bar, think Hemmingway and his vision 
of heaven, and if that fails you, think 
Bond. James Bond.
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Hemmingway Daiquiri

87.5ml white rum
25ml fresh lime juice
25ml fresh grapefruit juice
18.75ml maraschino liqueur
12.5ml sugar syrup

Glass:   Cocktail
Method:  shake & strain 
Ice :   none
Garnish: lime zest



“Quercus suber”a.k.a the cork
vs 

the Screw cap

“I know never to take a wine for 
granted. Drawing a cork is like 
attendance at a concert or at a play 
that one knows well, when there 
is all the uncertainty of no two 
performances ever being quite the 
same. That is why the French say, 
‘There are no good wines, only 
good bottles.’” 

--- Gerald Asher, On Wine, 1982. 

To a layman the wine connoisseur is to 
all intents and purposes something of an 
anorak merged with the stiff upper lip of 
an aristocrat. They are seen as pretentious 
and often detached from society because 
nearly all of us can enjoy a pint and a whisky 
chaser but relatively few will ever sample 
the great wines from the upper echelons 
of wine lore. It is socially exclusive but in 
the words of Hemmingway, “wine is one 
of the most civilized things in the world 
and one of the most natural things of the 
world that has been brought to the greatest 
perfection.” So to ignore it would be to do 
so at our peril. And in spite of or perhaps 
because of all its history and tradition wine 

has somehow become embroiled in various 
battles between old vs. new. Perhaps one 
of the most pertinent is the debate over the 
validity of the cork.  

As a natural substance, cork’s elastic and 
compressible qualities make it ideally suited 
to sealing wine bottles. A decent cork will 
enable the ageing process of a good wine 
to flourish for 30 years or more. Albeit being 
an adequate seal, the extraction of a cork is 
relatively simple and for some, this simple 
action is an integral part of the process.

But the cork remains an uncomfortable 
thorn in the side of the wine industry. The 
industry has more than a few skeletons 
in its closet; 1 in 20 wine bottles is ruined 
because of problems with the cork. That 
is one expensive secret. What occurs is a 
chemical called 2,4,6 - trichloroanisole (TCA) 
that naturally manifests in cork bark. The 
problem with the chemical is its potency; it is 
possible to detect it at concentrations as low 
as 5 parts per trillion, which to say the least, 
makes it hard to eradicate. An additional 
problem with corks arises again from the 
consequences of being a natural product. 
As a part of the process, it is variable and 
along with producing the harmful TCA, it 



sometimes allows oxygen in which then 
spoils the wine.

So quite understandably for the wine 
industry, the buck stops with the bastion of 
wine, the age old gatekeeper, the cork.

 The plastic cork is only suitable for everyday 
wines that will be consumed on release as 
these corks tend to allow the penetration of 
oxygen after a couple of years. Plastic corks 
can provide a seal equal to that of the corks 
but are nigh on impossible to extract.

This leaves us with the only viable 
alternative, the screw cap. Screw caps 
solve the seal problem as they are in fact 
better than cork. Additionally there 
are no variables where 
screw caps are 

concerned as they are manufactured and 
not at the mercy of nature. But, and there 
is a but, how will the screw cap affect the 
ageing process over a longer period of time. 
Because the cork is not exactly hermetically 
sealed, there is the argument that the very 
slight amount of oxidization that may occur 
is an intrinsic part of the ageing process.

And this in a nutshell is the scientific facts 
surrounding this debate, but what lies at 
its heart and seems to provide the biggest 
obstacle to change is a question of ritual 
and style. As one industry insider puts it, 
“No one is arguing over wine quality issues 
with screw caps. The argument is they’re 
ugly.” People want to open a bottle of wine 
with a cork screw, they enjoy the very action 
of wielding the cork screw; it’s a ritual and 
its eradication is seen as an action that will 
dumb down the industry. And I for one agree 
with them. 

“Here’s to the corkscrew - a useful 
key to unlock the storehouse of wit, 
the treasury of laughter, the front 
door of fellowship, and the gate of 
pleasant folly.”

- W.E.P. French
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drink meets up with 
Cormac Neeson, front 
man for rock band ‘The 
Answer’. 
What’s your favourite tipple?
Scotch whisky on ice, the smokier the better. The boys 
in the band reckon its the equivalent to drinking liquid 
T.C.P. but  I love the stuff. In fact every Christmas I 
buy myself a bottle of Laphroaig as a treat....and I 
wonder why I have trouble remembering the festive 
season.

What’s your ideal night out?  
I like nights that begin as a quiet enough affair, slowly 
gathering pace like a snowball rolling down a big hill 
and ending up as an all out balls to the wall celebration 
of life and alcohol. For example.... A couple of pints 
of Guinness with a few of my closest friends, back to 
the house for a bottle of vintage tonic wine, a taxi to 
shine and finally a walk (or a jog) to a party that goes 
on to lunchtime the following day. Now of course as a 
hard working, touring musician nights like these are 
few and far between but when they happen they’re 
a lot of fun.

Where do you like to head out in Northern Ireland 
when you’re home?
My favourite bar in N.I. is a pub I used to work in 
called Quinn’s in Newcastle. But as I spend most of 
my time in Belfast when we’re off the road, I’d have 
to say that the John Hewitt, the Duke of York and the 
Empire would probably be the three bars I’d frequent on 
a regular basis. The Duke has a great trad session on 
a Thursday night and also does the most delicious pint 
of Guinness in Belfast.

What drink or drinks combo should be avoided at 
all costs?
Irish whiskey, Irish whiskey, and a drop more of the 
Irish. In stark contrast to the Scotch, all the doormen 
in Belfast armed with nail guns and hammers couldn’t 
keep me down on that stuff. At least that’s what the 
voices inside my head are screaming at me through 
an Irish whiskey induced haze. Some people go as far 
as to argue that I’m being unpatriotic by siding with our 
Scottish cousins but you can’t argue with the facts. Irish 
whisky turns me into an asshole!

Best hangover cure?
An Ulster fry, a good sleep and the tender loving touch 
of a good woman.

Most ridiculously drunk you’ve ever been?
Considering I’ve had three years at college and two 
years in a touring rock band you can imagine that this 
is quite a tricky one. There was one night in recent 
memory that involved me taking off my clothes in 
the middle of Sydney’s red light area and going for a 
swim in the nearby fountain which is pretty dumb as 
anybody who has ever been to any red light district in 
the world will tell you. I was then scooped into a taxi by  
the head of our Australian record label who proceeded 
to document the event by sending a circular e-mail to 
his entire label’s payrole informing everybody of my 
actions. We haven’t been back.

Favourite pub in the world?
Quinn’s Spirit Grocers, Newcastle, County Down, 
Northern Ireland.

If you could bring 3 fellow drinkers on a night 
out, who would they be?
My three brothers, all of them equally as mad as the 
other with a few jars in them. Only really get to meet 
up with them twice a year but it’s always an epic 
encounter.

Best night out you’ve ever had?
I went to see Therapy? play the Empire Music hall in 
2000. I drank a bottle of Buckfast on the bus down.  It 
was also the first time I ever stage dived, crowd surfed 
and got punched at a gig all in the one night. Ya gotta 
love Northern Ireland!!
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out and about
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OUt & ABOUT
Each issue, drink magazine will be 

visiting numerous bars and clubs 
to gather opinion and take photos. 
And lets be honest, probably have 

a few drinks and some fun! Keep 
an eye out and who knows, you 
may find yourself shot, cut and 

printed by some of our team! See 
you ‘out and about!’

apartment

Spainard The Merchant

apartment

Potthouse

Thompsons
Duke of York

Auntie Annies

SpainardShine

Ollies

Auntie Annies

Feel free to send in any pictures 
of you and your friends out and 
about. 

Send your pictures to:

info@drinkltd.com

Cheers, we know you enjoyed 
it as much as we have.



Grey Goose ® vodka www.greygoose.com Enjoy Responsibly GREY GOOSE & the GREY GOOSE Device 
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