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1. Early Origins

o Bartending dates back to ancient times when taverns and inns served alcoholic
beverages.
o In the Middle Ages, alehouses and taverns had bartenders serving drinks to patrons.

2. 18th Century

o The term "bartender"” originated in the United States in the early 19th century.
o Jerry Thomas, known as the "father of American mixology," published the first
bartending guide in 1862.

3. Prohibition Era (1920-1933)

o Prohibition led to the rise of speakeasies where illegal alcohol was served.
o Bartenders became skilled at creating cocktails to mask the taste of low-quality
alcohol.

4. Post-Prohibition to Present

o The post-Prohibition era saw the emergence of cocktail culture and the craft of
bartending.

o Tiki bars became popular in the mid-20th century, influencing bartending techniques
and drink styles.

5. Modern Bartending

o Bartending has evolved into a respected profession with bartenders specializing in
craft cocktails and mixology.

o Bartending schools and competitions have further elevated the skill and creativity of
bartenders.

6. Influence of Technology

o Technology has revolutionized bartending with tools like automated pourers and
cocktail-making machines.
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o Social media platforms have allowed bartenders to showcase their creations and
connect with a wider audience.

7. Future Trends

o Sustainability and locally sourced ingredients are becoming more important in
bartending.

o Virtual bartending classes and cocktail delivery services are gaining popularity in
response to changing consumer preferences.

8. Conclusion

o The history of bartending reflects the evolution of drinking culture and the artistry of
mixing drinks.

o Bartenders continue to play a vital role in shaping the beverage industry and creating
memorable experiences for patrons.
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