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INTRODUCTION

Although I’d spent many years making cocktails, it wasn’t until my wife, Mari, was pregnant with our son, Tomi, during the first lockdown in 2020 that I delved into the world of non-alcoholic cocktails. Before this, I had found it difficult to create non-alcoholic cocktails that achieved the same depth of flavour as the classic cocktails I loved – mostly due to the lack of products available. However, in the last few years there has been a surge of fantastic alcohol-free spirits, sparkling wines and other alternatives. Creating ‘virgin’ cocktails is now easier, more accessible and more delicious than ever before.

Many ‘zero-proof’ spirits are created using the same distillation process as alcoholic spirits, which gives you access to the same incredible flavours. It also allows cocktail-makers to create non-alcoholic versions that don’t compromise on the end result.

As demand for non-alcoholic drinks continues to increase – whether it’s Dry January, for designated drivers or just those wanting to enjoy a ‘proper’ drink without the downsides – this book offers you the chance to enjoy the classic flavours and techniques of cocktail-making without the use of alcohol. I hope it will give you the opportunity to have fun creating many different varieties and styles of cocktails at home.

My ethos with all cocktails is to start with a classic recipe – after all, they are classics for a reason. From there, I enjoy giving them a little twist while keeping the fundamental flavours, to ensure I’m bringing the best out of the cocktail and the accompanying non-alcoholic spirit I’m using. This could be adding fresh grapefruit juice to enhance the bittersweet flavour of an aperitif, or adding a rosemary syrup to a botanical spirit that has herbaceous flavours.

I wanted to create a book that would give you exciting non-alcoholic recipes to create and enjoy at home and that you could use for entertaining, impressing your guests with the beautiful fresh flavours and garnishes. And I hope the following pages give you the confidence to try putting your own twist on drinks, and the inspiration to create your own cocktails to enjoy and share.

OWEN WILLIAMS
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