
History of Mixology – Study Notes

1. Introduction

Mixology = the art and science of creating cocktails.

Often used interchangeably with “bartending,” but mixology emphasizes creativity,

technique, and a deeper understanding of ingredients.

2. Early Beginnings (Pre?1800)

Period Key Developments
Representative

Drinks

Ancient civilizations

(Egypt, Greece, Rome)

Fermented beverages (beer, wine) flavored

with herbs, honey, and spices.

Kykeon (ancient

Greece)

Middle Ages (Europe)
Distillation of spirits (e.g., brandy, gin) and use

of medicinal tonics.

Hippocras (spiced

wine)

17th?18th?c. (Colonial

America, Caribbean)

Introduction of rum from sugarcane, early

“punch” recipes from British East India

Company.

Punch (rum, citrus,

sugar, tea)

Takeaway: Early mixed drinks were primarily medicinal or celebratory concoctions; the concept of

balancing sweet, sour, and spirit was already present.

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

Year Milestone Significance

1806

First printed cocktail definition in The Balance and Columbian

Repository: “a stimulating liquor, composed of spirits of any

kind, sugar, water, and bitters.”

Establishes the classic

“four?ingredient” formula.

1820?

1840
Rise of American taverns and “cocktail saloons.”

Popularizes the term

“cocktail.”
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Year Milestone Significance

1840
Publication of The Bartender’s Guide (Jerry Thomas) – the first

comprehensive cocktail manual.

Sets standards for

recipes and bar tools.

Key Concept: The “Old?Fashioned” formula (spirit + sugar + water + bitters) becomes the

template for countless later drinks.

4. The Golden Age of Cocktails (1860?1920)

4.1. Proliferation of Recipes

1862: The Bartender’s Guide (Jerry Thomas) introduces classics: Martini, Manhattan,

Sazerac.

Late 1800s: Cocktail books proliferate (e.g., The Bon Vivant’s Companion).

4.2. Technological & Social Drivers

Ice production (mechanical refrigeration) ? consistent chilling.

Railroads & urbanization ? spread of regional styles.

Speakeasy culture (pre?Prohibition) ? experimentation with hidden ingredients.

4.3. Iconic Drinks of the Era

Martini – gin + dry vermouth, garnished with olive or lemon twist.

Daiquiri – rum, lime juice, simple syrup (originated in Cuba, 1898).

Sidecar – cognac, Cointreau, lemon juice (1910s, Paris).

5. Prohibition & Its Aftermath (1920?1933)

Aspect Impact on Mixology

Illicit production
Smugglers created “bathtub gin” (often harsh) ? bartenders added fruit

juices, herbs to mask flavors.

Speakeasies Necessitated creative, low?profile service; birth of the “secret menu.”

International

influence
American bartenders fled to Europe; European cocktails (e.g
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