The appeal
and the “real”

of organic
spirits.

BY ELYSE GLICKMAM
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he craft cockiadl movement
and the fresh produce boom

are still going strong after
more than a decade—
separately and together. This
marturally doveteils into bartenders and
customers demanding more variety and
better quality spirits to choose from.
The word “organic,” when wsed
correctly and certified by the US0A,
mezns the spirit has passed stringent
rexpuiTemenis to earn the desigmation. IF
bar manugrement tukes the thme b sounoe
procuce From local {and, often, organic)
Farmers or grow the herbs in hoose,
doesnt it make sense to have organic

spiTis avidlable o ensure customers ane

ordering the best cocktail possible?

“The availability of organic spirits has
blossomed from obsowre and esoteric
brands to well-known brands going
arganic and embracing an ingredient-
forward and eco-wwiire mentality,” s
Ben Carpenter, Beverage Director at
Batlbeoa By Besort, whose other
accomplishments include his own bitters

Lkl )

reny ianed an all-California menu
that supports local Barmers, and spirits

procucers and his AL} Kitchen + Bar.
“1 think the bBeggest improvement has
beren the number of distilleries invlved
in cresting organic spirics. Yeers o,
Crop Vodka was one of the few
comprenies that brought organic sparits
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o the: marketplace. These cays, o slew of
distilleries hawe taken up the cause and
prosiuced o multitucle of organic base
spirits incleding whiskey, rum, voadka,
tecpuila, and gin. I love that we'ne inoa
place novww that vou can create a full
srganic cockiail menu out of the armay
ot options in the market.”

Ok, My Goodness]

“Chrganic products are in high demand
in response to the decades of overly
processed foods we, s a society, have
been consuming,” says Natalie Bovis, an
awitrd-winning: bartender, author, and
Co-Creator of (dm Liguenrs.

When Bovis came anboard with €¥m
Liguers, she wis already seeing organic
fewads godng from niche o mainstream.

“As people started o care more ahbowt
a robust lomgpevity, they Began to
consider what groes into their cocktail,”
siys Bovis, *The emphasis on freshly

juiced citrus, herbs, and market-fresh

ingredients in craft cocktails set the
scene for orgenic products e make their
way into the bar, Today, the term
‘orgrnic’ translates o high guality and
catches the eye or ear of @ ber manager”

When Sonat Birnecker Hart
Co-Founded Kowval Spirits in Chicago
with her hushand Robert, the goal was
b create organic spirits usingg artisamal
technigues as it would give the oouple
AT OpErtunily 0 supEeTt sustainble
agriculture, looal firmers, and s 3
result, wind up with a supserior product
froan both a philosophical and fhaor
standpoint. More than a decade Luer,
the demand for their product 5 a selling
point in its own right

“We have maintained our focus on
organic from the moment we started
anad have not changed our marketing all
that maech,” she says. *We hanve noticed,
however, that there ts more inderess for
our products becinese of being organic
than when we birst got started almaost
eleven years ago

“We also know that it is moore thian
trend because our fisrmers are planting
mare fields with orgenic crops than ever
before, and we have seen a growing
interest around the world for oar
organic spirits from Chicago o Tokyo”

(10 Hietalahti, Founsder of Tom of
Finland COrganic Vodka, feels that a

guality procdect like his organic weika
has crossover appseil.

“With the appeeal of natune, we are
targeting whit we cell ‘enlightened
consumers,” which not mmly inclucdes the
LOGETCY commumnity, bt also art lovers,
pesmbe interested in organic dietary
chioices, wwl generally those of litkeral
bediefs.” says Hietalahti. "An organic
prostuct along thess lines support the
brand values and Image. Furthermore, we
have seen the interest it organic poodiacts
arel henlehier lifestyies peeak in all prodoct
categnries—including spirts—worhdwide™

e Organic Advantoge

Newport Beach has long been consdered
one of the most health-ronscious towns,
and this is a prime resson why Carpenter
L4Vs inbegrating orginic spirits i che
Balbma Bay Resort beverage program has
been a seamless prooess and an easy sell.

Sliving these products prime
placement on our cocktail menus has
macle them back bk ready,” savs
Carpenter. “Furthermaore, we have taken
an extra step in building our "Galifornia
Dristilled” progrem Erom 1005,
California-made spirits as well as
cordials and bitters from Jocal
producers. When vou're putting that
leeve] of effort into each cockeail, every
ingredient receives o great deal of
serutiny From our bar aaff”

Whien Carpenter and his team taste
new arganic spirits From vendors, the
process begins with building o cockial
on the spot and seeing how it plays with
citrus, Bitter spirits, and cordials, IF the
methiee! s thin or the finish 5 short, it
will likely not staned up to other artisanal
ingredients in the recipe.

Jacotr Migliaccio, General Manager of
Calo Kitchen + Teguila in EI Segumnclo,
California, observes that the demand for
orjanic spErits at the restaurant has
cressted such @ bus that guests are
recpuesting specific tequilas be
integrated into their margarita of choice
from the meme. *It is so muoch fun o ses
the: greests try new spirits and o educate
them with the history and story behind
each spirit,” he says, "Chuer banenders
really understand our method of
creeting o well-rounded cockail and
that starts with prepanetion, We spend o
Lot b timee ech day preparing ouwr froit
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i hase mix o ouT Fuests can enjoy a

guatlity drink with each visie.”

Barvin fadovan, Owner of Te'Kils
Kestaurants in Hollywooid and Sherman
Claks, Californie, meanwhile, has
noticed that there's definitely a strongper
peroeived value towerds organic spirits,
allowing cocktails and bers w command
it higher price tag alongside the
perception of being ingredient-
consciows and more eco-awire.

“Any bartender who is fully fnvwested in
thedr craft will alwans gravitate wowands
the hest possible ingredient,” sy
fadmyan. “In the case of a base spir,
arguaehly the maost important favor-
imparting ingredient in a drink, the
better the gquality wnd attention o detail,
the better. Freshness and taste is all that
matters o them, and organic ingredients
acled a1 Lyer of freshness that can't be
mimicked with artificial ingredients.”

Whenn a new trenad ascends and peaks,

“cwvest ermpetor” s et just wostarting pauing
for & comswmer but also a bar manager or
director making the decisions catering 1o
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those customers. The bar’s maxin
decisionmaker shinuld alwins ask i the
product is USDA-certifed. All of the
ingrediems (such as grin) sourced for o
VsDA-certifed organic product. mast
s ceriain requirements, I they hawe
that certification on the bottle, it has
gume through @ relatively rigorous check.
If it doesn’t hiave the certzhoation, @i
probably isn't truly organic.

“There are many cettifving agences,
bt it is important that it has the U504
certification and other verifcatom
Bercause that inswres that the: entine
supply chain is organdc,” she seys. “At
Kereal, we bunve to uneiergo an inspection
everry year that requires that we can trace
every bottle back to all of is ingredzents,
and those ingrecliends st all be
certified organic. There &5 tneoeabiliy
trvondveed as well as haningy organic
materials used in the process. All of the
suprpliers, mot just the distiller, must have
up-to-date organic certificates. This
ensures that no ane in the supply chadn
has 2 apsed certifieate or I st onganic”

Acgde froom USDA certification, keok for
omysenies who emnbrace organic in

Hotel Califobnia

¥ or Humboldi Distlilery

Orgonie Spleed Rum

¥ oz Malahat Cabernet
Barrel Rurm

¥ oz 5t Gearge
Bruto Americono

¥ oz Orgonic cinnamaon
cordial

¥ oz Lime julce

2 dashes Housemade

arganic ginger bilters
Float of Jardesca

Red Apertiva

Four ol ingredients excepd floaf
andl bitters info o Bosfon shaker
Shake and sfrain the drink inds a folf
or Foecks Qioss Finishy coaokiol wirth
Hoot and bithers. o odd fresh mial
o b Bovess.

Ben Corpanbar, Beveroge Direchor,
Baltod By Rasort

imgrextients and in the way they openste.
“In O Cigrenic Maxology Ligquear's case,
we shore that we start with a ‘gluten-free’
sugrrcare-teesed spirit, sweeten with
orpREnic agEve nectar, el use all-natural
Maverings and colorings derived from
fruits ancd vegetables,” savs Bovis, “For
eemipe, we wse fair tnwde chocolie
suppliers in our (M Dark Chooolane &
Sea Salt Ligqueur. We also sponsor vogp for
Twertenabers at various events throgihont
the: year In short, we walk the talk—we
aren just hopping on a bancdwagomn,”

Bovis also recommends asking hinw the
ligpuid is produeced. Its warally a good
sign if & vendor can enumerate the
distilling and crafting process right off
thie cuff, and stage trade events that tie
imto ghee benverapge's appeal and conoept

Al all, the story behind the: brand s
impertant. “The: best best is to ook beyond
the: mbel and understand the producers
and thedr motivitions,” swvs Sacloyan.
*Oirganic doesn't necessarily mean better,
and vice versa, so seeking out procheoers
whio cire about their results and their
oonswmeTs is the uitimate badge of honor.
[ alwirys ask about the owners or the
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faimialy helvine s [ siisction, What is
1 lein |_l;c:~.||" W crmanic? Whan's th
mitivarion? This usiaally Eives e A
inrmmanne |_l'|i ||||n|' inen the mincse |'-|r
wio | creaved the procucts that o
custoamers will e expenencing.”
Maghacoio, meamwhile, asks of the

oomprarty distilbed it themselves or if s

more ol a marketing CUHONPRATNY SCHITCIRLG

Torms Pielle

1 0z Tom of Finland Organic Yodka

1/3 oz 5t-Germain Ligueuwr

2/3 ar Chablis (or olher dry, fairly
acidic white wine)

1 teaspoon Honey vinegar

2 dashas ﬂfﬂl‘lg'l! bithers

Powr all ingredients indo an lced mining
giass. Shr corefilly undl well chilfed
Sirain the drink indo o Mok & Mono glass
Garrgh with miniafure pickie or a fhin
siice of Emon peel

Dl Hisdokohi, Fownder of Tomn o Findomsg
Orgpanic Yodka

a distillane and Rk L_.L.“:L. in with a hast
ol huzewords that carch the eve of the
LREIRLSINR | D lI."'\. ||Il'll.' EliamisEIRLY "1|III als
compeeting for limited spaots in birs, a
velling process is required o pimpoint
the bramads that bive ugs to the standards
and need a space on the bar mena
“Urganme certrheatmon doesat leve

oy value amy more, [leere needs 0

Casa Noble
A“;’;r;namm Ma ?é;rcr‘z#a

1% oz Casa Moble Orgonic
Tequila Blanco

1 oz Fresh lime juice

% or Orgonic ogave nechar

% oz Triple sec

Combine ingredients in o shaker wilh ice.
and shoke wnhl cfviled. Sirain nlo @ ol
rimmead et (IF Mse chent redquadsls ) cver
fredh joe Gormf with & Fme wedkoe or
alfaar fradh ciffus

Kevin Zadoyan, Crwnear, Te'Kila RBastaurant

IH' . III "'I'I H™ I‘II Al I-I [} 'I.Il I'II A II-I\.- K e
]| ||||n|1| T4 juis1 '-|.||.l|.l|||:: the Oz Tkl
o the bottle,” savs Hietalabhoi, "The real
qquiestions. shoadd bee, “Is it any good " amd,
“What is thee ligpuad Bike?" Lo clastilEation,
the wan ‘organic” has alfected the prooess
1% maaimly thaough the sourcing of

imegrechents that are bree of harmdul

chemansals, gluten, and CaNOk"

Awalkened d
Fashioned

2 oz KOVAL Bourbon

1 oz KOVAL Coffee Liqueur Gin
i ar simple syrop

2 dashes Chocoolate bitters

Poaur increcdiants over ice ard sl
wAld chiled Sl indo rocks ciass
with one kavge cube of e

OVAL Dislillery

A hook fora bag. A charger for a phone.
A game changer for customer service.
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1§ System, made by Elegant

1ort & PosicT L

Chargique

Chargique™ Charging System, the
anly device that allows customers
to hang a bag and charge their call
phone. One outlet can power up to
twelve devices, located in an out
of the way place underneath the
bar counter, while completely in
the controd of the customer.

« Secure USE charging

« [nwrabie, attractive and
goanamical

» EQSy nsHaliohion In mew or
retrafit envircnments

T win in [oday™s amenily-driven

envirgnmeent, get the Chargigue
Chargimg System, today.

www.chargique.com « TE1-B26-2400
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