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An obsessive cocktail nerd’s
guide to delicious drinks.

Penentsl Ipa3auuku OcHOBBI KOKTEHJIA

I CREATED A LINE OF BAR-QUALITY CANNED COCKTAILS!
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Comnannubiii yac Kokreian Mara3un KonTakT

BCTpHXHYTbIC KOKTEWJIU IPOTUB

IepeMENTaHHbIX KOKTEUNJIEU

O630p

Bonpoc o Tom, BCTpsAXHYTH UM pasMeIaTh KOKTEHIIb, 3HAKOM
6osBIIHCTBY 1O KyssToBOMY opaeHy Jlxerimca bonpa "Maprunn":
“BCTPAXHYTB, 4 HE IIEPEMENIATh. DTO TOBOPUT O TOM, YTO
BCTPAXMBAHUE UM NIEPEMEITMBAHNE OCHOBAHO MCKJIIOYUTEIBHO Ha
JIMYHBIX IPEJIIOYTEHUAX, HATPUMEp, Ha mpocToTe 3aKkasa sui. Ho ¢

KOKTEMJISIMH 9TO HE COBCEM TaK.

KoHeuHo, MOXHO 11060#1 HATUTOK IIPUTOTOBUTH KK YTOHO, 9TO
BaIl HanUTOK. Ho BcTpsAxmBaHMe 1 mepeMemyBaHue OKA3bIBAIOT
COBEPIIEHHO PA3HOE BIMAHUE HA TEKCTYPY U CTPYKTYPY KOKTEMIIA, a
TaK)Ke HA CKOPOCTb, C KOTOPOI JIef, OXJIKAACT U pasbapiser ero
(mompobHee 0 BAXKHOCTH OXTKACHUA U Pa30aBICHI MOXKHO
IPOYUTATD JajIbIle QIM,H_I/ILLGL.HC}IZ)_. ITosToMy B 3aBUCHMOCTH OT

THUIIA KOKTCfIJIH, KOTOprfI BbI TOTOBUTC, MHOTAA CTO JIYYIIC

BCTPAXHYTb, 4 MHOTTIA JIy4IIC HCPCMCHIaTI).

Ha camom gmeste ecTh IUpOKo IPUHATOE, U OYEHb yEOOHOE IPaBUIIO,
CTOMT JIA HATUTOK BCTPAXUBATh UJIM PA3MEIIMBATh, K OHO B LIEJIOM
KOPPEJIHPYeT C OOImMM CTHIEM KOKTelA. Ber Modkere yBUzmeTh 5TO

H3JI0O>KCHHOC Ha HPYFOfI CTOpOHC CTpaHI/II_lbI. Huoxe Mol YI‘.HY6I/IMC}I B

IOAPOOHOCTH TOTO, TOYEMY 3TO IIPABUIIO BepHO (110 bosIbIIEst YacTH),

qTo SanaI‘I/IBaeT CyTb TOTO, KaK pa60Ta10T KOKTEMJIM U KaK O HUX

IyMarTb.

3aTeM Mbl YBUIHM, KAK 6apM€HbI 9aCTO UCIIOJIB3YIOT 9TO, 9TOOBI

paS,HeJII/ITb KOKTEHJIU Ha ABE 6OJ'II>HII/I€ KaTCI‘OpI/II/I: ”BCTP}IXHYTBIC

HpaBI/IJIO: Korjaa BCTpsIXUBaThb U KOrjaa nmoMeninBaThb

e BerpsxHuTe KOKTEIIH, CofepKamue Mobble 6e3aIKOTrONbHbIE
MHTPEAUEHTBI, KOTOPBIE YaIle BCETO IPEACTABILIIOT COOOM [IUTPYCOBBII
cOK, HanpuMep Maprapury. OHu, KaK [IPAaBHIIO, APUE, OCBEKAIOT U

l'IOTp€6JI}IIOTC}I 6bICTp€€.

e IlepememariTe KOKTEHIN, COfEPIKALINE TOTBKO CIIUPTOBBIE UHTPEJHEHTHI,
TaKUe KaK CIIUPTHBIE HAITUTKHU, BEPMYTHI U JIUKEPBI, TAKHE KaK
ManxaTTeH, 1 KOTOpbIe 6osee "IbAHBIE". DTH HATUTKU KpEITJe,

HaCTpOCHI)I BIICPCH U ITOXOTCA MCIJICHHCC.

ATV ITCPCMC I A I B IC T TIII T Y]

Pasnennr
qTO HpOI/ICXO,HI/IT, KOrzga Bbl Tp}ICeTeCB NJIM HICBCIIMTCCH
HaHI/ITKI/I B CTHUJIC Shaken HpOTI/IB HAIIMTKOB B CTUJIC Stirred

Yro, eciu BeI He OyfeTe CIIeOBATH IPABILULY?

O000O

Huoxaun KOJIOHTUTYJI

YT0 npoucxoguT, KOIfa BBl TPACETECH

HeHTpaJIbeIM 3JIEMEHTOM, KOTOPBINA OTIIMYAET TPACKY, ABJLAETCA
CUJIbHBIM B3OMBAHUE JIbIa B3] U BIIEPE,. OTO OKa3bIBAET

MHOXECTBECHHOC BOSHCfICTBI/Ie Ha KOKTEMJIb. HpC)K,H;C BCErO, OH

OXJTAXKOACTCA U p336aBH}ICTCH ropasno 6I)ICTp€€, 9CM IICPEMCITHNBAHUC,

HOTOMY 9TO MCXTY KOKTEHJIEM U JIbJOM BO3HHMKACT O0JIbIIE KOHTAKTA.

Tpstctu Hy»HO Beero 8-10 cexyHp.

Shaking also has a substantial influence on a cocktail's texture. The ice

crashing end to end creates lots of tiny air bubbles in the cocktail, which

give a lively, aerated consistency. Its effects are evident in a visible layer of

froth on the top of the drink.

But the most significant, if less obvious, impact that shaking has on a

drink is how completely it blends the flavors together. Instead of merely

mixing the ingredients, it totally emulsifies and transfigures them into a

unified flavor that can’t be picked apart as easily. This creates a genuinely

different flavor profile than stirring a cocktail does.

Additionally, while either shaking or stirring will get most cocktail

ingredients to mix, albeit in different ways, there are a some ingredients
which are so contrasting that they can only be mixed through the force

of shaking - eggs and heavier fruit purees are two prime examples.

YT0 npoucxoguT, KOI/fa Thl NIEBEIHUIILCS

ITepememuBanue - 5TO NOTHASA IPOTUBOIOTIOXKHOCTD BCTPAXUBAHUIO.
Bmecto Toro, 4To6bI CHIIBHO B30YOPaKUTD JIEf, €T0 MATKO TOMBIKAIOT,

9TOOBI KAK MOYKHO MEHDIIE pa3pynIars.

9TO, ECTECTBEHHO, UMEET o6paTan71 s¢dexT BeTpsaxusanug. OH
OXJTKAAETCA U Pa3baBILIETCS MEJICHHEE, 4 9TO O3HAYAET, YTO BAM
IPUJETCA IEPEMENIUBATHCA JOIbIIE, 00bIuHO 18-25 cexynp. A
TIOCKOJIbKY a9paliyA He CO3/JAETCs, TEKCTYPa HAIIMTKA HE UBMEHAETCH.
Om ocraercs IafKUM, pOBHBIM U menKoBUCTEIM. OH Taxoke 6osee

KOHICHTPUPOBAH, IIOCKOJIPKY HC HAIIOJTHCH ITY3bIPbKAMM BO3YX4.

Finally, while stirring a cocktail thoroughly mixes the ingredients, they
still retain some of their distinctiveness, as opposed to shaking, which
repurposes the ingredients into a new singular flavor. In stirred
cocktails it’s more like the components are layered on top of one
another, so individual flavors stick out a bit more.

Whether to Shake or Stir is All About the Style of the Drink

Now that we know how shaking and stirring affect a cocktail differently, we can examine why the rule

stating when to shake or stir works:

Shaken Drinks

Shaking is better for drinks with fresh ingredients because those

cocktails tend to be lighter, citrusy and more refreshing. They benefit
from a more vibrant, aerated texture and because they go down easily,

we have a propensity to drink them quicker, so the added chill and
dilution is a good thing. Above, in order, are a Daiquiri, Whiskey
Sour and Tom Collins.

Stirred Drinks

Stirring is more appropriate for all alcohol-based cocktails because they
are stronger and the spirits are more pronounced. Stirring allows the
spirit to remain the star of the show with the smooth, silky texture
preserving more of its subtleties. The drink will also have less dilution
and no aeration, so it'll be denser and more bracing. This is ideal for
these types of cocktails because they are better when sipped and
savored more slowly. Above is a Manhattan, Old Fashioned and

Martini.

The Two Basic Styles of Cocktail: Shaken or Stirred

In addition to being a simple indicator on how to mix a drink, another benefit of this rule is you can

classify the bulk of all cocktails as either "shaken cocktails” or "stirred cocktails” because it corresponds

so neatly to a cocktail’s basic style. Making this distinction is not about the technique, but rather the

category of the cocktail.

Thinking of drinks this way can be helpful when looking at a bar’s cocktail menu. If there’s fresh

citrus juice or some other non-alcoholic ingredients, there’s a good chance it’s shaken, lighter and

more refreshing. If not, it’s probably stirred, stronger and more spirit-forward.

This can also help you decide what to make when you’re fixing drinks at home. If you're looking for

something to help you cool off on a hot summer day, go with a shaken drink. If you want

something to sip in front of a fireplace, it should be stirred all the way. Of course, this is a very broad

way to look atit. Both styles can be adapted to fit multiple scenarios.

So, What if You Don't Follow the Rule?

I’'m a big advocate of not taking things for granted. So while this
system has always made sense to me, I decided to try making cocktails
doing the opposite of what it recommended, to see if it was really,
truly, correct. The control cocktails I chose were my favorites from
each category: a Daiquiri, which contains lime juice so it is a
traditional shaken drink, and a Manhattan, which is all booze -

whiskey, sweet vermouth and bitters - so it is classically stirred. I made

shaken and stirred versions of each. For the most part, the results
corroborated the rule.

The stirred Daiquiri had a flat texture which while not ideal, was not
tragic. But the bigger problem was it had a sharp lime flavor poking
out, that wasn’t well integrated with the rum, whereas the shaken
Daiquiri tasted like a deliciously balanced fusion of rum, lime and
sugar with a bright frothy texture to boot.

In the case of the shaken Manhattan, the ingredients were too well
integrated. The assertiveness of the whiskey was dulled while the
fruitiness of the vermouth was brought forward to the point that it
almost tasted juicy. In the stirred Manhattan the whiskey was clearly
out in front and soundly backed up by the vermouth, which I vastly
preferred. Ishould also note that I didn’t shake the Manhattan very
hard, so the level of dilution was ok. But any time a spirit-forward
cocktail is shaken over-dilution is very possible. And nothing isa
bigger buzz kill than a watered-down drink.

A Manhattan, stirred and shaken.

Now Go Do Your Own Thing

Now that I've laid all that out, I'll go ahead and contradict myself. In the end, as I said

above, you can do whatever you want. This rule is still really just a guideline, and while

based on my experience, I think it’s worth following in general, I don’t think it’s

universal.

For example, I prefer Caipirinhas stirred, which are essentially repurposed Daiquiris. I

also think a lightly shaken Martini, if it has a healthy vermouth portion, may actually be

preferable (Blasphemy, I know). As I will say again and again all over this site, you

are the bartender, so you make the call.
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