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Cocktails stepped out of the speakeasy and into the mainstream around the 1950s, and since then they’ve shown no signs of slowing down. Having found a new popularity among younger generations, cocktails are now available almost everywhere. No longer confined to glitzy bars and exclusive socialite parties, they’ve now infiltrated your local pub, bar, pizza restaurant, and even food trucks.

In the digital world, social media is awash with cocktails, whether it’s a good-looking Hollywood star mixing the perfect martini or an up-and-coming influencer creating something new and experimental, it seems everyone has caught cocktail fever.

When made properly, cocktails are a drink experience unlike any other, satisfying several senses at once: sight, smell, taste. Perfectly balanced, layered and complex, and served in iconic glasses, they can make you feel classier than any other drink can.

The enjoyment of a cocktail may be in the drinking, but the process of making it is everything. To a serious mixologist, creating the perfect cocktail is as scientific as splitting the atom and as artistic as painting the Sistine Chapel. The discussions about how to make the perfect Martini, for example, have been raging since its creation, and its numerous reinventions have sparked both delight and outrage.

This book breaks each cocktail, from an Acapulco to a Zombie, into easily digested, graphic components, simplifying the process as much as possible while keeping the same delicious end result. Keep this book next to your spirit bottles, shaker and glasses, so you’re always ready to mix up your 5pm aperitif or your dinner party showstopper.

Just remember to take it easy: you may feel fantastic drinking your cocktail of choice, but you may not feel as fantastic the following morning. Cheers!
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