History of Mixology

History of Mixology — Study Notes

1. Definition

e Mixology: The art and science of creating balanced, flavorful drinks, especially cocktails.

e Mixologist: A professional who designs, experiments with, and perfects mixed beverages.

2. Early Beginnings (Pre?1800)

Period

Key Developments Representative Drinks

Ancient Civilizations Use of honey, wine, and herbs to create  Kykeon (ancient Greek

(Egypt, Greece, Rome) “potions” and medicinal tonics. barley?wine mix)
_ Distillation of spirits (e.g., brandy, gin) Grog — watered rum used by
Middle Ages (Europe) . ) . ,
from wine and grain. the British Navy (mid?1700s)

Introduction of rum from the Caribbean;

Rum Punch — rum, citrus,

Colonial America early “punch” recipes from India (panch?=

sugar, water, spice

?five ingredients).

3. The Birth of the Cocktail (1800?1860)

Year

1806

1832 — Jerry Thomas opens
“The Bell Club” in New York,
later publishing How to Mix
Drinks (1862).

Milestone Significance

First printed cocktail recipe (a “Cocktail”

defined as a mix of spirits, sugar, water, and Formalizes the
bitters) appears in The Balance and term “cocktail.”
Columbian Repository (Hudson, NY).

Thomas becomes “the father of American
mixology”; his book standardizes recipes and
bar terminology.
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Year Milestone Significance

. Enables rapid
Invention of the shaker (Boston shaker) and

1850s . chilling and precise
strainer. o
mixing.
First cocktail guide in England: The Transatlantic
1860 Bartender’s Guide by Harry Craddock (later spread of cocktail
“The Savoy Cocktail Book”). culture.

4. The Golden Age (1870?1920)

4.1 Iconic Cocktails & Styles

Martini (late 1800s) — gin + vermouth, dry garnish.

Manhattan (1870s) — rye whiskey, sweet vermouth, bitters.

Old Fashioned (1880s) — bourbon, sugar, bitters, water.

Highball (early 1900s) — spirit + carbonated mixer (e.g., Scotch & soda).

4.2 Technological & Cultural Drivers

Driver Impact on Mixology
Ice Production (mechanical Consistent chilling, enabling “served on the rocks” and
refrigeration, 1870s) shaken drinks.

_ Access to exotic liqueurs (e.g., Cointreau, Chartreuse)
Railroads & Global Trade .
and fresh citrus.

Innovation to mask low?quality spirits; use of fruit juices,
Speakeasy Culture (U.S.) _
syrups, and bitters.

5. Prohibition & Its Aftermath (192071933)

e Prohibition (U.S.) forces bars underground ? rise of bootleggers and hidden speakeasies
e Mixologists develop flavor?masking techniques: heavy use of citrus, syrups, and aromatic

bitters.
e Tiki movement (post?World War Il) traces roots to this
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