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ith tea sales soaring—according to the Tea
Association, a trade group, Americans consumed

over 50 billion servings of tea in 2005—tea has
moved from the teapot to the cocktail glass. Green

tea, Earl Grey, and Oolong teas are taking their place among juices,

liqueurs, and other mixers in bars from New York City to Los Angeles.r ’ﬁ*
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adopting 2 healthier
lifestyle, the same thing s
happening  with  green
ten,” b sayvs. Tea can pose
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in terms of flavor purings;
this is ome reason why

Civimesi's proup is creating coclrail recipes
wsing ZEN. 1 ehink there will be an eduea-
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particular—is firmly entrenched in con-
sumners” mineds, “The visthilioy of preen wa
Tas been eaised 1o the poine where it will
“All the major

tea companics and major on-premise beve

continue,” says Cyimes.
erage accounts have invested in this so ]
think ir’s here o sray”

Charbay, o distillery i MNapa,
California, launched their rea-intuscd
Cireen Tea Visdka in summer 2009, while
i Spirit:« ol San Franciseo, California,
released a new rea liqueur ealled 42 ro the
California and New York markets in
March 2006, Qi s made (rom T_:l|'|!i{|l]!_:
Souchonz tea (a0 Chinese tea), fruis,
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tea versiom called O White wall ianch m
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Bartenders and mixclogists are wking
advimtage of the new producrs and creat-
ing cockrails o celebmee the ingredien:.
Peter Greerty, sommelier ar Bong Su
Restaurant & Lounge in San Francisen,
has incorporited Earl Grew ren mito the
Earl Grey Buoscar, infusing Bacardi mum
with Eael Grey tea leaves, Greerty points

tor the restaurant’s high-end
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Cireerty. He is also exploring recipes made
with Charbay'’s Green Tea Vidka, *1 think
ve will become o more trendy
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At T Lounge in New Yok
Cliry, the Indisn Rose 1200 big
Tair withe custormers, o blend of
roschud 1en gin, rose syeap,
lemon, and Champagne, On
the Wit Coast, Anvelene
[arr, Bar manmager ar Junnoon
restaucant in Palo Alto,
California, has created the
Drunken Dirpeelimg, named
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her mest inspiration will
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experimented with several lypes of rea,
ineluding geeen ten, Chamomile, hibiscus,
and pesch-pnper as well as ZEN amd Oh

Guodnight Glnger
Recips couriesy of
Numi Organic Tea

2 oz, Square One Oraanic Vodka

infused with Numi Chamonile
Lemon Myrtle Teasan
2 oz, Tradler Joe's Ginger Lamoriade:
duice of 1/2 lemon
118 tap. Fresh Grated Ginger
1/20z Madhava Organic
Agave Nectar !
Splash of Mya Extra-Dry Vermouth ||

Put all ingredients i & cacktall shaks
et with crushed ice.  Shaks vinorous-
Iy for 15 seconds. Straininte |
martini glass and garnish witha
Temon twist. | |

J
“Because there is such a
huge range of tea fla- |
vors out there, using tea
opens a whole new
realm of creative possi-
bities for mixologists.”

- Mixologist Dugean McDonnell

ligueurs. “Teas are o natural choice for
mixnk wists when creating new cockeails,
sys Mol waoell, “Flus, because there &
sucl o s cange of wea lavors oul there,
wsang e apens a whole new realm of ere-
ative pussibilities for misologiste, Tea is o
Ligqueiel, just fike gin o juice or puree o any
flavoeed syrup” The ane aspect of e
that 5 important to pay artention o, s
MeDonnell, 1 the chance of oversteeping,
which leadds to bitrerness.

“The idea of tea does seem ro artmce
peeple, but only the ones whe don't really
[ike sweer fruiry cockrails m begin with,”
says Gienevieve Robertson of Falstodt
restaurant i S Prancisco, another
wiolopist expermienting with teas, Over
the past two years the restaumnt bus
olfered re-husedd cockrails such a5 a Pear
Gireen: Tew Martini, made from vadkn,
chilled Brewed green wea, and pear puree,
andd the Frais du Beds Marring, made from
vodka infused with wild steawberey preen
tew anad strawherry syrup. Rohertson has
usen] Borh rea lgquenrs ol herbal s bt
fids the tannms inherbal reas more chal-
lengmg o work with, Begardless, t's an
ingredient thar will sty behind her bar ©1
don't really see tea as o trend so mucly, bt
instead a3 the gounner cockeall,” says
Robertson, 1 plan o continue 1o play
with it especially a5 we po into the colder
monthes, Tea Dvors work really woll with
winiter spices and Troits and with ha
drinks wo" ®
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Cireerty. He is also caplorimg recipes made
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Misologist Duggan MeDonnell has
eaperimented with several tepes of 1ea,
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Goodnight Ginger
Recipe couriesy of
Numi Orgapic Tea,

‘2 oz, Square One Crganic Vodka
mfuged with Mumi Chamomila
Lemon Myrtle Teasan

2 gz, Trader Joe's Ginger Lemanads
Juice of 1/2 lemon
118 tsp. Fresh Grated Ginger
1120z Madbava Organic

Agave MNectar
Splash of Wya Extra-Dry Vermauth

Put all ingredients in & cocktall shak-
er with crushed ice.. Shaka vigorous-
ly far 15 seconds.  Strain inlo '
martini glass and garnish with &
lamon twist,

“Because there is such a
huge range of tea fla-
vors out there, using tea
opens a whole new
realm of creative possi-
bities for mixologists.”

- Mixologist Iuggan McDonnell

liguears. “Teas are a natural choice for
miixalowists when creating new cockeails,”
says MeDonnell, *Plus, because there i
such o hwoge cange ol tea flavors out there,
nsmg tea opens @ whole new realm of cre-
ative possibilities for mixologisis. Tea s«
Liuinl, just Bk givor juice or puree or o
flavored syrup” The one aspect of o
thar is important b pay afrertion o, save
Aol s 1he chance of oversteeping,
which leads ro birrerness.

“The idea of tea does seem ko acemce
precple, but only the ones who don't really
like sweer fruiny cockeails to begin with,”
saps Ulenevieve Robertson of Falsiall
restaurunt in San Franciseo, another
mizalinist experimentmg with teas. Uheer
the past two years the restaurant has
olfered tea-hused cockeails such as o Pear
Cireenn Ten Marting, made from vodk,
chilled breveed green tea, aned pear puree,
and the Frais du Bois Marring, made from
vordka infused with wild strowberry precn
teat und strowherry syrup. Rebertson has
used Borh rea lguenrs and herbal teas b
firuds the tannms in herkal reas more chal-
lenrng tee work wiche Regardless, is an
inzredient thar will scay Behind her bar ©1
o't really see e as a trend so muech, but
mstemd s the pounmer cockeail,” says
Fobwrtson, T plan o continue 1o phy
with i, especiolly a8 we oo into the collder
manths, Tea Davors work really well with
winter spices and  (ruis and with hon
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