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Here we are at our
second issue which
is a milestone for us,
as will every issue
be, until we feel we
have said all there
is to say about the
various avenues of
drink. But we figure
this
interminable
issue is one that only
Dionysus, the Greek
God of wine and
inspired madness, could ever put an end to.
It is hard to know where to begin and who knows where
it will end. This issue alone ranges from the epoch of
the Roman Empire right up to Ollie Reed’s talk-show
shenanigans, along with a little insight into American
Prohibition. We also catch up with our very own Jude
Nabney, quickly becoming the hottest model in Northern
Ireland.
Under the spotlight in our advertising article is the
dynamic Guinness brand and we bid a welcome
return to the Connoisseurs Club that was held in the
Merchant Hotel in mid-February. We hope you enjoy
our discussion on all things vodka but please don’t
try to re-enact the Russian tradition of one too many
for the road. Above all, thanks for joining us again and
please continue attempting those cocktails at home.
We appreciated the feedback in the wee hours of the
morning on the last batch.
Remember, drink a little less and choose your drinks
wisely. Drinking is an art, not a sport.

To advertise with drink
contact:
Kieran@drinkltd.com
or alternatively call:
028 9064 7902

News

Hyper inflation
Many thanks to Alistair
Darling and his glorious
new budget. Pint of
beer up 4p, cider up 3p,
bottle of wine up 14p,
and a thumping 55p on
a bottle of scotch. That’s
6% above inflation.
Still, makes you feel all
warm inside when you
know it’s all being put to
good use – taxi rides for
shopping apparently.
DJ’s - Movida Corona
Keep an eye out for
Corona Movida DJ
events from the end of
May right through the
year. drink magazine
will keep you posted on
all developments and
successes.

Dance Music Awards
Check out the Dance
Music Awards at St.
George’s Market on
the 25th May. Enjoy
the cocktails. I know we
will.

Irish Whiskey Victory
There may not be much
hope of Ireland claiming
any gold medals in the
Beijing Olympics later
this year, but Cooley
Distillery, Ireland’s only
independent
whiskey
distiller, flew the Irish
flag with distinction
at the 2008 San
Francisco World Spirits
Competition, claiming 6
prestigious Double Gold
Medals.

Drink Chasers:

Thanks for all the
feedback on the cocktails
everyone,
especially
Laura and the gang for
informing us that the
Bombay Bramble was
fantastic……at 4am……
and 5am.

SMS your feedback to 0770 751 3556

Mint Cafe Bar in Cookstown
*
Meeting up with old friends
for a few jars
*
The Champagne & Oyster
Bar in House of Fraser
*
Mojitos!
*
The all- American pool table
in the Taphouse
*
An ice cold beer on a sunny
afternoon
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One disgruntled reader/
conspiracy
theorist
got all deepthroat on
Bacardi and Cuba. We
were just wondering
what capitalist outlet he/
she purchased their Che
Guevara t-shirt in. Stay
tuned for the history of
rum in issue 3.

What’s
Hot?

Bartender
interview

Michael McIlroy: Merchant Bar
Belfast & Milk & Honey NYC.

1) First alcoholic beverage. What? Where?
When?
I would love to say it was a classic
daquiri on a beach in Havana, but I
think it was a bottle of rumplemintz
around a fire up the Cavehill!

2) What’s the best thing about your job?

It’s not a boring 9-5. For me no two
shifts are the same.

3) Who would you most like to serve but more
importantly who would you most like to refuse?
Anybody, so long as they give a
shit and respect what we do! Who
would i refuse?? Idiots! I’ve very
little time for them!

4) What is the most insanely stupid question a
punter has put to you?
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I don’t like rum, i only like Bacardi.

5) Favourite haunt and tipple?
Duke of York with a Guinness or
bar seats at Milk & Honey New York
while sipping on a negroni.

6) Worst chat-up line you’ve been on the receiving
end of?
I have no idea! I’m normally the one
dealing them out I’m afraid!

7) Funniest drinking story?

Once a friend thought his tent was
also a toilet. Needless to say the
other lads in the tent were pissed
(on)...

8) Favourite cocktail to prepare and why?

Any stirred drink (Manhattan, Sazerac
etc)! As with all cocktails, it’s all
about the execution! Execution is
one of, if not the, most important
word in our industry! You can
be the biggest ego or the most
knowledgeable barkeep behind the
stick, but if you can’t follow
through and execute that daquiri,
just retire now!

9) If you were a drink, what would you be?

I would be a Ramos Gin Fizz, because
I’m a pain in the ass!

Drunken poets

Top Ten Things Not
To Do To A Bouncer

Quote Of The Month:

1 Talk to one.

“A woman drove me to drink and
I didn’t even have the decency to
thank her.”
W.C. Fields

Do You Really Know
What You Are Saying?!
The word “bouncer” was first used
in an 1883 newspaper article:
‘The Bouncer’ is merely the English
‘chucker out.’ When liberty verges
on license and gaiety on wanton
delirium, the Bouncer selects the
gayest of the gay, and bounces
him!
(note that ‘gay’ is used in the older sense of
‘happy,’ or in this case, ‘too rowdy’)

The Angry Bartender : scene 2 - Ignoramus

3 Kick one in the nether
regions.
4 Call one a knuckle
dragger.
5 Call one a bouncer he’s a doorman. Well,
once they stop bouncing
people off walls and
pavements, we’ll stop
calling them bouncers.
6 Ask one to count to
three and calm down. He
probably can’t do either.
7 Ask him for a dance.
8 Say something witty.
9 Quote Shakespeare.
10 Ask about their night.
It would be quicker
watching
Rambo
and
probably
more
believable.
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The Real McCoy: Hotly disputed,
this one. One line of thought says
the term originates from a rum
smuggler named William McCoy
during Prohibition. This good
Samaritan chose not to water down
his cargo, thereby delivering the real
thing, the genuine article, hence the
Real McCoy.

2 Kiss one good night.

Groundfloor
Apartment

Belfast
Tel: 028 9050 9777

Atmosphere:		
****
Service:		
****
Products:		
*****
Drink Recommends: The Black

Forest Gateaux and a Belgian beer named
Chimay.

The ground floor of Apartment, formerly a coffee
shop, used to play second fiddle to the cocktail
haven above. However, since the pre-Christmas
renovations, the ground floor bar has become an
entity to be reckoned with, a real force of its own.
The bar itself is very contemporary with open brick
walling, mood lighting, comfortable leather seating
and dark wooden interiors, making it very easy to
stay for a drink or two either with friends or a date.
The standard of service is second to none and with
such a wealth of choice on offer, feel assured that
your palate will be satisfied. The bar has a range of
beers from seven countries spanning three different
continents. The list includes beers (and ales) from India, Mexico, Japan, Germany, Czech Republic
and Italy. Additionally there is a choice of both ten red and ten white wines that would be the envy
of most restaurants.
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For all the people who loved Apartment’s luxurious coffee, do not fear, because the original
philosophy remains. With four different styles of coffee bean: from Kenya (regarded as one of the
best by coffee loving folk a.k.a. “Caf fiends”) Ethiopia, Sumatra to Honduras, Apartment’s principles
and reputation remain strong. I cannot stress this enough. And if you cannot possibly face going
to Apartment and not trying a cocktail, you can always bring it downstairs or you can experiment
with their hot toddies, like the delicious ‘Black Forest Gateaux’ toddy. A mixture of hot chocolate,
raspberry liqueur, cherry brandy and chocolate liqueur topped with whipped cream and a cherry.
Pure decadence. So there you go. Whether you want a late night beer imported from one of the four
corners of the world, or you’re just a real “Caf fiend,” ground floor at Apartment is for you.
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PROHIBITION
The Dawn of the Cocktail……and the Gangster Movie

The 18th Amendment to the U.S. Constitution, passed by Congress in 1917, and
ratified by three quarters of states by 1919 – prohibited the manufacture or sale of
alcoholic beverages within the boundaries of the United States.

13 years, 10 months, 19 days, 17 hours and 32.5 minutes later,
Prohibition ended.

break the law in order to quench its thirst. At
one point there were approximately 30,000
speakeasies in New York City. Often referred
to as the ‘noble experiment,’ Prohibition was
a disaster, but why was it enacted in the first
place?

Upon ending Prohibition, President Franklin D.
Roosevelt famously declared, “What America
needs now is a drink.” But America already
had one. Somebody had beaten FDR to the
bar. From 1919 onwards, a portion of America’s
working class, hitherto law abiding citizens,
found work in the bourgeoning bootlegging
racket. And this took about as long as it took
the Beer Baron a.k.a. Homer Simpson to
fashion his own racket in Springfield. And this
is what the Simpson’s are trying to convey - if
Homer could do it, anyone could, and many
did. Why? Because America was willing to

For the Anglo-Saxon puritans, Prohibition
was the last throw of the dice. As America
approached the 1920’s, a social revolution of
sorts was inexorably drawing near. Freedom in
dress, behaviour, and sexual attitudes clashed
with a new Puritanism which underwent
something of a rebirth in its attempts to curb
the growing tide of liberation. For the AngloSaxon establishment, this last throw of the
dice was its spectacularly misguided attempt
at retaining control.
The Puritans were represented by the
Women’s Christian Temperance Union, the
Prohibition Party and the Anti-Saloon League.
And this lot tried every trick in the book. Check
out some of their arguments and methods and
bear in mind, this was not the middle ages but
the era of modern medicine and Hollywood.
1. One temperance publication implied that
inhaling vapours might lead to defective

During Prohibition, temperance activists hired a scholar to rewrite the Bible by removing all references to alcohol beverage.

offspring for at least three generations.
Funnily, Hitler and his mates also resorted to
the eugenics argument.
2. Early temperance writers often insisted that
because of their high blood alcohol content,

habitual drunkards could spontaneously
combust and burn to death from the inside. A
bartender’s wet dream.
3. One lunatic suggested that the government
distribute intentionally poisoned alcohol
amidst the bootlegged kind. This servant of
the people reasoned that several hundred
thousand would die, but hey, the end would
justify the means. Enough said.

West, Americans happily spent their hard
-earned cash in the speakeasies, awash with
bathtub-gin and the like. Paradoxically the
Prohibition era is also known as the roaring
twenties. If anything, alcohol intake increased,
but because of the illegality of the trade,
exact figures could never be determined.
Crime became commonplace, 800 people
died in gang related crime in Chicago alone.
Nationwide thousands were killed, blinded or
paralysed from contaminated alcohol.
So you might ask what good, if any, arose
from Prohibition? Well, as the title of this
article so subtly alludes to, the answer is the
gangster movie and the cocktail. Initially the
cocktail was deployed as a means to mask the
unpleasant taste of the bootlegged alcohol.
Bathtub-gin and its contemporaries were
produced under little if any expert supervision
and therefore in varying degrees of success.
Of course the cocktail already existed, but it
rose to prominence during this period. The
skills developed in the speakeasies of 1920’s
came to fruition in the 1930’s, the golden age
of the cocktail. Ergo, the modern bartender
was born out of the backstreets of Al Capone’s
alcohol-fuelled Chicago or one of the many
speakeasies in New York. So is it any wonder
that they’ve heard it all before and ‘they ain’t
gonna take any shit off of nobody?’

In Chicago, Al Capone was earning $60
million a year. To put this in context, the
average worker earned $1000 per year. As the
archetypal Prohibition era gangster roamed
the streets in scenes reminiscent of the Wild
While there wasn’t any cranberry sauce, mashed potatoes, sweet potatoes, or pumpkin pie to eat at the first Thanksgiving, there was beer,
brandy, gin, and wine to drink.
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As drink was the root of all evil, some towns
remarkably sold their jails on the eve of
Prohibition. One can only hope that at least one
of these materialized into a speakeasy. This
brings us neatly to the speakeasy itself, which
of course got its name because customers
were required to whisper a code word or
name through a slot in a locked door to gain
admittance. Naturally these establishments
needed to be run and supplied by someone,
this someone being the gangster, which also
brings us neatly to the singular greatest cockup of Prohibition, the rise of organized crime.

日本語 バーテンをすることv

‘Japanese Bartending’

where everything starts and finishes. What he
strove to articulate, was that bartenders should
aim for perfection and that the art of Japanese
bartending best encapsulated this.

THE CONNOISSEURS CLUB
THE MERCHANT HOTEL
The 18th and 19th of February saw the
welcome return of the Connoisseurs Club.
Held in the Merchant Hotel and the brainchild
of the Merchant’s very own Sean Muldoon,
Tanqueray No.10 invited Czech mixologist,
Stanislav Vadrna to wax lyrical about the art of
Japanese bartending.
Stanislav has plied his trade around the globe,
working under various mentors but it was
under the patronage of Mr. Kazoo Ueda in the
Tender bar in Tokyo that he was exposed to a
higher plateau in bartending.
The evening kicked off with a complimentary
Tanqueray 10 cocktail as about 20 people sat
back to take in the presentation on the merits of
Japanese bartending. Stanislav predominantly
concerned himself with style and technique, this
being essential prior to discussing mixology.
The style he espoused resolved around the
Japanese adage ICHIGO – ICHIE, roughly
translating as ‘one meeting, one chance.’ He
went to great lengths to highlight his idea that
the most important thing in a bar is the doors,

Stanaslav spoke of his desire to raise the stature
of the bartending profession and how a sense
of ritual should be constant in a bartender’s
work. The martini was eulogized as a glorious
tradition and he somehow contrived to ensure
that a simple G&T is no longer an ordinary
drink, but a little taste of heaven. On show also
was some useful handiwork in manufacturing
ice balls and diamonds from a large block of ice
courtesy of some samurai steel - of course.
While some of this might seem quite lofty in
terms of bartending, Stanislav cut an impressive
figure and not a single person present could
doubt his enthusiasm, although quite how the
Japanese art of bartending would fair in some
bars on a Saturday night, remains to be seen.
But that is, I suppose the gauntlet that Stanislav
has thrown down.

The penultimate Guinness advertisement to date, marketing
included, cost a cool £10m. My Goodness My Guinness we have
come along way since the iconic Guinness posters of the early part
of the 20th century. Whilst Guinness’ remarkable and sustained
advertising campaign lights up our television and billboards, it is
these posters which, to this day, adorn the interiors of traditional
Irish pubs. The man responsible for these unforgettable images,
the artist John Gilroy.
At the risk of incurring the wrath of many, I would guess that
the most memorable of these are, in Ireland at the very least, as
recognisable as most religious icons bar the leading players. The
image that stands out a cut above the rest is undeniably that of
a toucan perched on a weather vane with a pint of Guinness
upon its beak, accompanied by the words, ‘Lovely Day for a
Guinness.’ Some of Gilroy’s other posters demonstrated a zoo
keeper at odds with various other animals, concerning the
disappearance of a pint of Guinness. Looking back at these
ads, the most startling aspect is the choice of adjoining
slogans: Guinness For Strength and Guinness Is Good For
You spring immediately to mind, more than likely because
in today’s market they would be downright illegal.

If only they could get straight to the point: Toucans
in their nest agree/Guinness is good for you/Try
some today and see/What one or toucan do.
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Guinness advertising has of course evolved: the surfer
ad and the anticipation ad are obvious frontrunners.
The former is the ad of Hawaiian surfers being
majestically followed by white horses and yes, the
latter is the hilarious montage of that eejit prancing
around in anticipation of a pint of the black stuff.
The strength of the posters lie not just in their
initial impact and endurance, but that Guinness
has subtly returned to those archaic advertising
slogans. The present Guinness campaign ‘It’s
Alive Inside,’ plays on the idea of Guinness as a
release of energy, harking back to the association
of Guinness with both health and strength. The
tipping and Irish rugby ads suggest the energy
that is derived from Guinness, that meal in a
glass.

Vodka
Cosmopolitan

35ml Absolut citron
15ml Cointreau
12.5ml Fresh lime juice
35ml Cranberry juice

Glass: Cocktail
Method: Chill down your glass, add
all ingredients into your shaker, shake
and double strain.
Ice :
None
Garnish: Fresh orange zest

The English drank gin because of King
William. The Irish and the Scots drank
whiskey because who the hell else would?
The Americans had bourbon because they
had - like many of their sports – taken
something already perfect, given it a
slight variation and called it their own. The
Japanese drank sake because of their
padi fields, just as the Caribbean people
drank rum because of the abundance of
sugar cane. Whereas vodka is the tipple
of choice of much of Europe, because if
one was sent to Siberia, one could always
count on one’s vodka surviving longer
than one’s big toe. By and large, vodka
does not freeze. For Eastern and Northern
Europe, vodka became the alternative
to the cargo of wine and beer that was
invariably D.O.A. Essentially vodka is so
damn popular in that neck of the woods,
because it, unlike Napoleon or Hitler, can
survive a Russian winter.
The word vodka is derived from the Slavic
word ‘voda,’ meaning water. Its origin
can be traced back to Eastern Europe
circa the middle ages. Its precise origin
remains shrouded in mystery, with both
Russia and Poland laying claim to it. The
bragging rights to this water of life remain
a constant battle to this day. Like many
other alcoholic beverages, vodka began
its life under the guise of that tried and
tested adage, for medicinal purposes
only, but by the middle of the 14th century
some curious soul had discovered the
attributes of merriment it possessed and
by the close of the century families and
communities had started to produce their
own supply. In Russia, vodka was used
at religious events as it was thought to

contain its own spirit. Those who did
not partake were considered impious,
whereas all important meals in Poland
began with bread and vodka.
By the 17th century vodka was being
served at Russian imperial banquets
and thus soon became popular with the
masses which, as a result, saw the use
of potatoes as a cheaper alternative in
the distilling process. This was largely
abandoned when vodka was produced
on a grand scale by distilleries. Russia
tended to opt for grain whereas Poland
preferred rye. The Scandinavian people
have also been aware of the merits of
vodka for hundreds of years although it
has taken Western Europe and the rest
of the world considerably longer to catch
the boat. The U.S. did not discover vodka
until the 1930’s, although remarkably it is
its most popular spirit today. Because it is
usually a clear and odourless beverage,
vodka is probably the most popular spirit
used in cocktails. With the vodka martini,
it has all but usurped the popularity of
the gin martini and for further proof of
its popularity in cocktails, look no further
than the silver screen and the ubiquitous
screwdriver.

1. Fermentation of the base ingredients
into a pot.

3. Rectification: the process of removing
undesirable components such as methanol
from the distillate.
4. The distillate is then filtered, usually
through charcoal.
5. The spirit after purification is at a very
high proof, needing to be diluted to a
much lower proof, usually to about 80
proof (40% alcohol) for bottling.
Vodka remains entwined with tradition
in the countries where it has historically
being drunk. In Russia, par example, to
drink vodka a la ruse – in accordance
with Russian drinking traditions – is vitally
important if one is to avoid insulting one’s
host or drinking comrades.
The universal tradition of ‘one for the
road,’ was put to excessive use by some
of Russia’s nobility in its illustrious past.
‘One for the road,’ would be adhered to at
the party, followed by ‘one for the stirrup,’
in the courtyard. And amazingly, when a
lucky guest had managed to escape this
hospitality and out of sight of the over eager
host, a rider was dispatched to chase
them down with more charkas of vodka
for their ‘one for over the hill.’ Sadly the
heralding of the age of the automobile put
an end to this uniquely Russian custom.
These hosts had obviously ignored the
old Russian toast, “the first charka is for
health, the other one for joy, the third for
quarrel.”
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Although the base ingredients (rye,
wheat, barley and oats) are fairly simple,
the actual process of making vodka is
considerably more complex over five
stages with the option of a sixth stage that
involves flavouring, a much more common
practice in today’s market.

2. The wash obtained from fermentation is
distilled to produce a high proof spirit.

Claire Dillon
‘The House’Stranmillis

Absolut Martini

Bloody Mary

Raspberri Collins

Glass: Cocktail
Method: Stir all ingredients until
ice cold, strain into chilled cocktail
glass
Ice :
None
Garnish: 2 lemon zests

Glass: Highball
Method: Shake all ingredients
and strain into chilled highball
glass
Ice :
Regular
Garnish: Celary sticks

Glass: Highball
Method: Muddle raspberrys
and Sugar syrup, add lemon
juice and Absolut, shake and
strain
Ice :
Regular & crushed
Garnish: Mint tip lemon slicet

70 ml Absolut
15ml Dry Vermouth

50ml Absolut Peppar
Pinch salt
Pinch black pepper
3 dashes worchester sauce
2 dashes Tabasco cauce
15ml lemon juice
70ml tomato juice

50ml Absolut Raspberri
25ml Lemon Juice
10ml Sugar syrup
Hand raspberrys
Dash Soda water

ABSOLUT VODKA is produced from winter wheat, a hardy wheat grain that gives
ABSOLUT VODKA its smooth grain character. Every year approximately 80,000 tons are
used to produce ABSOLUT VODKA. Over one kilo (two pounds) of grain is used for every
one-litre bottle.
The taste of ABSOLUT VODKA is rich, full-bodied and complex. It is smooth and mellow
with a distinct character of grain, followed by a note of dried fruit.
Enjoy ABSOLUT vodka responsibly www.drinkaware.co.uk

Gladiatorial drinker

‘Ollie’ Reed

February 13, 1938 – May 2, 1999
On May 2nd 1999, Oliver Reed walked
into a pub on the island of Malta for a
drink or two.
By one account, and there always was one
with Reed around, he spent roughly 4 hours
there with his wife, taking time out from
his curtain call, Ridley Scott’s Gladiator.
After 12 double rums, 8 bottles of lager,
a bottle of scotch and several victorious
arm wrestling jousts with visiting sailors,
Reed’s heart could no longer take the
strain. He died. The pub, which was aptly
named The Pub, is now called Ollie’s Last

Pub.
In his swan song, Reed brilliantly depicted
a fading gladiator, a man who had won his
freedom, something the actor was never
required to do, because one of the multitude
of reasons we love Oliver Reed, was his
defiance in the face of stardom. He never
once sold out. Hollywood beckoned but
Reed preferred the local boozer and people
cut from the same cloth as him. An incident
during the swinging sixties threatened
his career and sounded a warning signal
that he was never going to bow down for

anyone. At The Crazy Elephant nightclub
in London’s West End, Reed found himself
embroiled in a war of words with a group
of men. Having eloquently, no doubt, told
them to pleasure themselves, he was later
followed into the toilets. Reed enquired
whether they had come to help him have
a pee. Apparently not. They set about him
with broken bottles and glasses, resulting
in 36 stitches on the side of Reed’s face.

drinking, Reed and Moon would sit at
opposite ends of a table whilst a tortoise,
straddled by a bottle of scotch, ventured to
and fro. In theory both men would have to
wait for whatever time it took to receive the
bottle from the toiling reptile, but in reality
one can only imagine the magnitude of the
swigs that occurred.
Reed’s love affair with Broom Hall and an
Irish girlfriend came to an end one new
year’s eve, whence he could no longer wait
for twelve o clock to arrive, so obviously
turned once more to his shotgun. He
turned the clock forward and had a
celebration of his own by blowing the clock
to smithereens. His partner Jackie wisely
called it a day and so did Reed for Broom
Hall.

With a trademark grin that would rival
that of Jack Nicholson, complimented by
prominent scarring, Reed initially found
leading roles few and far between, but
soon emerged as one of Britain’s truly
international film stars. Cue Reed’s both
famous and infamous rise to fame. Along
the way Reed took part in cinema history,
being a willing subject in Britain’s first full
frontal male nude scene.
In the 80’s Reed’s film career began to
wane whilst his hell raising ways did the
With his newly acquired wealth, Reed settled opposite, and mostly it seems within the
in Broom Hall, a dilapidated Victorian confines of a TV studio. Whether it was
mansion in the Surrey countryside. This a late night chat about feminism, hidden
was to become a labour of love for Reed, cameras on The Word or a truly wild version
partly because the builders moonlighted of The Wild One, Reed never seemed too
as his drinking companions. One particular far away from controversy. Why do we still
binge to make it into the tabloids comprised love Oliver Reed? Because he was a bona
of 32 bottles of scotch, 17 bottles of gin, fide film star who didn’t give a monkeys.
50 gallons of beer and 45 rugby players, And life, my friends, is more boring without
climaxing in Reed, fresh from his onscreen Oliver Reed in it.
liberation, leading the boys in a bollock
naked striptease. The house was finally
restored after 8 years of drinking and
building; one somehow feels the former
took precedence.
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Of Reed’s many drinking cohorts, it is
perhaps fellow hell raiser Keith Moon of
The Who that stands out. Legend has it –
and as a wise man once said ‘never let the
truth get in the way of a good story’ – that
upon learning that Reed was a neighbour of
his, Moon hired a helicopter to fly over the
grounds of Broom hall, whereupon Reed
emerged with a shotgun, firing vertically.
The helicopter landed, Reed hopped in
and that my friends was what they call
the start of a beautiful friendship. Further
legend has it that in an effort to curb their

Old vs New
BRAVE NEW WORLD
‘Judgement of Paris’
The Paris Wine Tasting of 1976,
otherwise known as the ‘Judgement of
Paris,’ rocked the wine world. A panel of
French judges blindly tested top quality
chardonnay and cabernet sauvignon
wines from France and California. And
much to the chagrin of the French panel,
the New World wines came out on top.
On May 24 2006 the Judgement of Paris’
30th anniversary took place and is now
commonly known as ‘The Tasting that
Changed the World.’ Again the wines
of California overwhelmingly came out
winners.

soil-type preferences. The Romans
exported to the rest of Western Europe;
France would dominate the industry in
later centuries. Throughout this 2000+
year period, the classic wine making
regions in Europe were able to figure
out which grapes grew best and which
areas of land consistently produced the
finest quality. The collapse of the Roman
Empire precipitated the abandonment of
many vineyards, so by natural selection
the grapes which managed to survive
became the grapes that are still grown
today.

I can almost hear the bored sighs, as this
may seem trivial to a vino virgin at best,
but this is integral to a heated argument
that has preoccupied the wine industry for
over thirty years. This civil war within the
industry is simply the clash of old world
wines Vs new world wines.

The age of exploration saw the arrival
of vineyards in South America, South
Africa and later Australia; initially planting
in North America failed. But this age of
exploration nearly brought about the total
decimation of the old world’s vineyards,
because if the Native Americans could
thank us for syphilis, we could thank
them for the near collapse of Europe’s
wine producing industry. In 1863, native
American grapes were taken to botanical
gardens in England but unbeknownst
to the enlightened colonists, they were
transporting a species of root louse called
phylloxera vastatrix which attacks and
feeds on the vine roots before beginning
its insidious spread to the next crop. Just
as we had built up immunity to the common

The old world wine producing countries
are generally represented by the stalwarts
- France, Spain, and Italy whose heritage
predates that of the Roman Empire. It was
the Romans who made the significant
breakthroughs in the art of wine-making.
They made major contributions in
classifying grape varieties, observing
and charting ripening characteristics,
identifying diseases and recognising

cold, the native American vine roots had
done likewise to phylloxera. Over the
next 20 years it had spread rampantly
throughout almost all of the vineyards
of Europe. Eventually, some clever boy
realised the root of the problem, excuse
the pun, and so began the laborious
process of grafting every vine in Europe
over to American rootstocks. Ironically, the
American wine industry was at the same
time flourishing but in the puritan, it would
soon meet a far more potent adversary
than phylloxera. The advent of Prohibition
in the late 19th century effectively put a
strangle hold on the North American wine
industry. In some states, this lasted for
the large part of a hundred years.
So far, we’ve established that the
vineyards of the old world are steeped in
history whereas those of the new world,
in the greater scheme of things, have
barely got their toes wet. But what’s the
difference between these two styles of
wine regarding our palate? Essentially
the old world growing style results in more
subtle flavours and qualities, whereas its
nemesis of the new world is associated
with bolder flavours and qualities. The

old world would argue that this arises
out of its relationship with the land and
the unique qualities that its specific soil
brings to the process; this idea is known
as terroir. The vineyard itself is almost
sacred as its soil, climate and geography
conspire to produce complex and often
unexpected flavours and scents. In
contrast, new world wines are created by
mixing and matching grapes from different
vineyards, so often bear little relation to a
specific vineyard. These wines tend to be
more uniform in taste as they are steeped
in a much more scientific approach to
winemaking.
Where does this leave the consumer?
Well, the archetypal wine connoisseur
believes that this uniformity in new world
wines is leading inexorably to a fall
in quality, but at the end of the day, all
the average consumer wants is a good
but affordable bottle of plonk to wash
their grub down with, and anything that
challenges the status quo is invariably
good for business. So, raise your glasses
to the Judgment of Paris and a brave new
world.
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Top Irish Model

Jude Nabney
1. What’s your favourite tipple?
Definitely strawberry daiquiri. I don’t
really like the taste of alcohol so these
are lovely!
2. What’s your ideal night
out?
A nice meal with my
boyfriend then meeting
everybody for drinks and
some dancing.
3. Where do you like to
head out in Northern
Ireland ?
The apartment for
cocktails then on
to Ollie’s or the
Potthouse.
4. What drinks/
drinks combo
should be
avoided at all
costs?
Any sort
of shots!
Champagne!
5. Best
hangover cure?
Lying in bed until
lunchtime then
having a big fry up or
Sunday roast.

6. Most ridiculously drunk
you’ve ever been?
Probably on holiday last year,
I ended up dancing on the
bar with my sister! Somehow
it was caught on camera- the
embarassment!
7. Favourite pub in the
world?
John Hewitt.

8. If
you could
bring 3
fellow drinkers
out on a night out,
who would they be?
My 3 girlfriends- Nici
Marshall, Sarah
Johnston and Moira
Doherty- because they
all make me look like
the sober one!
9. Best night out
you’ve ever had?
Probably any of the
nights that have included
them!

OUt & ABOUT

BOX

Each issue, drink magazine will be
visiting numerous bars and clubs
to gather opinion and take photos.
And let’s 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!’
Fate Awards

Queen’s SU

Duke of York

Bot

Irene & Nan’s

out and about

Potthouse

Tatu

Stiff Kitten

Potthouse

Thompsons

Send your pictures to:

info@drinkltd.com
Cheers, we know you enjoyed
it as much as we have.
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Fate Awards - Waterfront

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

