
Advanced Cocktail Techniques – Study Notes

1. Overview

Aspect Why It Matters Typical Use

Balance &

Mouthfeel

Creates a harmonious flavor profile and the

right texture
All cocktail categories

Presentation Influences perception and enjoyment
Fine?dining bars, competition

entries

Efficiency Enables a fast, consistent service flow High?volume venues

2. Core Techniques

2.1. Molecular Mixology

Technique Description Tools & Ingredients Example

Spherification

Encapsulates liquids in a thin

gel membrane (caviar?like

beads)

Sodium alginate, calcium

lactate, syringes,

immersion bath

“Mojito caviar” garnish

Foams &

Espumas

Introduces airy, aromatic

layers on top of a drink

Soy lecithin, gelatin,

siphon (iSi)

Citrus foam over a gin?

based cocktail

Gelification

Turns a cocktail into a firm

gel that can be sliced or

molded

Agar?agar, gelatin, pectin “Margarita gel cubes”

Flash Freezing
Rapidly freezes a cocktail

into a sorbet or ice sphere

Liquid nitrogen, ultra?cold

plate

Frozen “Negroni”

sphere that melts

slowly in the glass

2.2. Advanced Bar?Tools & Equipment

Tool Primary Function Tips for Mastery
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Boston shaker (3?

piece)

Rapid shaking, volume

control

Use a dry shake first for emulsions, then add

ice

Japanese mixing

glass

Precise stirring, minimal

dilution
Measure stirring time (?30?s) for consistency

Centrifuge
Separates layers, clarifies

juices

Spin at 3,000?rpm for 2?min; filter through

fine mesh

Rotary evaporator
Low?temperature distillation

of aromatics

Capture volatile essences (e.g., rosemary oil)

without heat damage

Vacuum infuser Accelerates flavor extraction
Apply 0.8?bar for 15?min for rapid fruit?

infused spirits

2.3. Precision Dilution & Temperature Control

Ice Quality – Use clear, large?cube ice (?2?in) to reduce surface area, slowing melt and

maintaining flavor.

Dilution Ratio – Target 20–30?% water content (??30?ml water per 120?ml cocktail).

Measure with a calibrated graduated cylinder or a digital scale (1?g???1?ml).

Thermal Profiling – Record final drink temperature (ideal range: 2–6?°C for shaken, 8–12?

°C for stirred). Adjust shaking time or ice volume accordingly.

2.4. Emulsion & Suspension

Method When to Use Key Steps

Dry Shake + Wet

Shake

Egg?white, cream, or dairy?

based cocktails

1?? Dry shake 6?s (no ice) ? 2?? Add ice,

shake 10–12?s

Fat?Washing
Imparts buttery or oily notes

(e.g., bacon?infused bourbon)

1?? Combine spirit + rendered fat ? 2??

Freeze ? 3?? Strain through cheesecloth

Suspended

Particles

Adds texture (e.g., ground

spices)

Blend fine particles with a small amount of

syrup, then incorporate with a
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