kaiserpenguin -> You guys ready to get things going?

rhesuspieces00 -> ready

cocktailnerd -> Jon, was the bottle there?

DrinkPlanner -> it was indeed

kaiserpenguin -> Win.  Who wants to start?

tiare -> i can start, i have many drinks tonight

cocktailnerd -> it's become a tradition that T starts

cocktailnerd -> ad hoc at least

kaiserpenguin -> T, go for it

tiare -> BASIL PINEAPPLE CAIPIRINHA

tiare -> 2 oz. Leblon Cachaça, 3-4 pineapple chunks, 4 basil leaves – in pieces, ½ lime quartered, 2 tsp superfine sugar or 1 oz simple syrup

tiare -> Muddle pineapple chunks, lime, basil and sugar in a shaker. Fill the shaker with ice and add Leblon Cachaça. Shake vigorously. Serve in a rocks glass. Garnish with a piece of pineapple shell and basil leaf

kaiserpenguin -> basil!

tiare -> i happen to love it..

BonzoGal -> Don't hate on the herb!

rhesuspieces00 -> threw out my basil a couple days ago.  was all wilted

SeanMike -> BUY MORE

SeanMike -> I just did

SeanMike -> but I forgot pineapple :(

cocktailnerd -> fail

rhesuspieces00 -> no pineapple either.

erik_flannestad -> Basil is tough.  I've never had much luck keeping it for long.

kaiserpenguin -> I love basil.  I just don't have it.

tiare -> do you have any mint?

kaiserpenguin -> Same prob with erik.  The best I've found is to put it in a ziplock lightly wrapped in a damp p-towel, and leave the bag open

tiare -> pineapple and mint would be nice

kaiserpenguin -> (in the fridge)

erik_flannestad -> Maybe if you wash it and roll it in damp paper towels?

cocktailnerd -> that's what jo does, rick

rhesuspieces00 -> we've done basil drinks like 3 weeks running.  i do have fresh mint, purchased yesterday.

cocktailnerd -> use minty goodness

tiare -> change it to a mint-pinapple drink then

rhesuspieces00 -> how about a mint-passion fruit drink.  i have passion fruit syrup.

kaiserpenguin -> hot damn, mint still alive outside

kaiserpenguin -> gfd, trying T's

kaiserpenguin -> how much pineapple juice to replace the 4 chunks?

tiare -> maybe about 1.5 oz..

tiare -> I`m going to make it with both mint and basil.

tiare -> in 2 drin ks

cocktailnerd -> nice!

rhesuspieces00 -> Ok, here is the version I'm gonna make

rhesuspieces00 -> not-BASIL not-PINEAPPLE CAIPIRINHA 

rhesuspieces00 ->  2 oz. Cachaça 1 1/2 oz passionfruit syrup  4 mint leaves – in pieces 1/2 lime quartered

tiare -> Hello and welcome!

DrinkPlanner -> scared him off

BonzoGal -> Goodbye and farewell?

rhesuspieces00 -> guess he didnt like that drink

rhesuspieces00 -> gfd

tiare -> :} gfd

kaiserpenguin -> T, this drink is quite nice.  Used mint instead of basil and only 1oz of pineapple juice

kaiserpenguin -> John, have a better name for the drink? :)

SeanMike -> hey I need a Brazilian type name (female)...

cocktailnerd -> Yeah, we need good names tonight :)

kaiserpenguin -> damn T, this drink is really nice

SeanMike -> but other than that, I have the next drink whenever people are ready

kaiserpenguin -> SM, give it a few

kaiserpenguin -> I'll queue you like Mr. Magoo

SeanMike -> yeah I know :)  I went ahead and made mine before the 7 PM deadline in my kitchen :)

BonzoGal -> SM, how about "The Thong"?   ;)

CraigH -> Oh, Have we started?

CraigH -> who should I PM recipe to?

kaiserpenguin -> Craig... just wait until we need one and then throw it out to the room.

CraigH -> K back and forth at work, may miss opportunity. I will be on later tonight though definitely (midnight EST)

kaiserpenguin -> we'll need drinks at midnight, surely

kaiserpenguin -> hey nathan!

oysterschnapps -> hey rick!

oysterschnapps -> hey gerry!

oysterschnapps -> hey everyone else!

SeanMike -> yo yo yo oysterschnapps, and again to Gerry! :)

SeanMike -> KP: let me know when to hit "paste" daddy-o

kaiserpenguin -> Gerry, if you'd like to follow along with all the drinks tonight, they are posted as they are created at www.twitter.com/mixoloseum

tiare -> I actually like the mint version better

gerry@liveloveleblon -> hey everyone!

kaiserpenguin -> I think Basil would work well too T.

kaiserpenguin -> the pineapple works really well with the cachaca

gerry@liveloveleblon -> cool

tiare -> both works well i think, but i really like the mint. maybe bec i`ve had a lot of basil drinks lately

SeanMike -> of course, now i feel like a copy cat using mint in my drink instead of dill as I'd originally planned...hmmm...

kaiserpenguin -> SM: go for it

rhesuspieces00 -> I have a proposal that will solve all of our naming problems tonight.

tiare -> dill would be fun!

oysterschnapps -> ooh dill

kaiserpenguin -> john?

SeanMike -> Okay mine can use dill actually quite nice

DrinkPlanner -> do tell

SeanMike -> Okay, Suco de Sangue...3 ounces blood orange juice, 1 1/2 ounce Leblon Cachaca, 1/2 ounce Cointreau, 2 dashes Orange Angostura bitters.  Shake with ice, strain into a low ball glass, garnish with dill that you've smacked

SeanMike -> (Or dill & mint) -- I intended this to be a Brazilian bloody mary

rhesuspieces00 -> just go to urbandictionary.com, and then workthough all the "Brazilian &lt;anything&gt;" entries

kaiserpenguin -> sounds tasty... think you could sub regular OJ?

tiare -> yes, i have no blood oranges here..

BonzoGal -> Blood orange is prettier...

jayhepburn -> ditto rick

SeanMike -> unfortunately blood orange juice tastes different enough I'd say no...this - to me - taste a lot more like a bloody mary than a screwdriver

rhesuspieces00 -> there are many, and they are all unspeakably offensive.

SeanMike -> rrrrrrrowley! :)

rowley -> hey kids!

rowley -> SeanMike, howdy

BonzoGal -> SM, that almost sounds like a Sangrita...

tiare -> Hi

rowley -> holy moly, the gang's all here

BonzoGal -> I like the dill angle

kaiserpenguin -> hey there matt

SeanMike -> I did mint at first, and then I smacked some dill and added it and it was quite a nice addition

rowley -> Yo yo, Rick

kaiserpenguin -> SM: sort of what I was thinking

SeanMike -> I don't know what a sangrita is ... :(

kaiserpenguin -> Hey ben

SeanMike -> By the way guys I was using this for the name: http://www.ectaco.co.uk/English-Portuguese-Dictionary/

rhesuspieces00 -> i have to confess I was quite surprised at how clearly the influence of the cognac barrels comes through in the Leblon.  figured it was just for marketing, but its quite nice.

kaiserpenguin -> Welcome Steve!

rhesuspieces00 -> wb

jayhepburn -> i have an idea for a drink i'm about to make, let me know when we're ready for another...

kaiserpenguin -> Jay, go for it.

kaiserpenguin -> Hey craig.

stevideter -> The nose on the Leblon is super nice. 

DrinkPlanner -> I noticed it too, John, as soon as I opened the bottle

Dr. Bamboo -> Hi Rick!

cocktailnerd -> Craig!

steveraye -> Hey, rick...home, online and waiting to copy you guys.

tiare -> Hi Bamboo!

garnishbar -> Hey Rick. I'm actually in the middle of a focus group for work but I wanted to drop in.

cocktailnerd -> howdy Sam!

rhesuspieces00 -> i actually noticed it especially in the finish...quite grapey

cocktailnerd -> and welcome to the largest crowd for TDN ever :)

SeanMike -> OH NOES THE CATS WANT THE LEBLON...be right back...

Sam Harrigan -> Hi everyone :)

cocktailnerd -> heh

rowley -> hey there, Sam

cocktailnerd -> Leblon - 8 out of 9 cats ageez

kaiserpenguin -> Ben, great... swing by later if you can.

gerry@liveloveleblon -> wow.  the thing is purring

jayhepburn -> ok, a variation on the sloe gin fizz, minus the fizz and the gin: 1 1/2 oz cachaca, 1 1/4 oz sloe gin, 3/4oz eg white, 3/4oz lemon juice, 1-2 bar spoons campari, 1 bar spoon sugar syrup, 3 dashes grapefruit bitters

jayhepburn -> no name - open to ideas

Dr. Bamboo -> Hey everyone!

kaiserpenguin -> Jay... that needs to be made immediately.  GFD

cocktailnerd -> That looks delicious Jay!

jayhepburn -> the campari idea was borrowed from a sloe gin fizz i had this evening at a bar

gerry@liveloveleblon -> sounds incredible

tiare -> Jay, that one looks NICE

Dr. Bamboo -> I'll be coming & going for a bit...I'm watching quasi-toddler

rowley -> good god, Jay ~ can you overnight some of that to Florida?

cocktailnerd -> Campari plays so nice with lemon juice

rowley -> after an evening of Leblon, won't we all be quasi-toddlers?

cocktailnerd -> hehe

Dr. Bamboo -> yep!

steveraye -> ever considered substituting Aperol for Campari

cocktailnerd -> I just got my first bottle of Aperol, haven't opened it, but the taste I had was more sweet and rhubarby

cocktailnerd -> if I may coin the word "rhubarby" this evening

tiare -> its not the same but nice in its own way i think

SeanMike -> I like Aperol a lot, I just need to do more figuring between when to use it and when to use Campari

rowley -> try "rhubarbaric"

SeanMike -> Jay: would using just one whole egg white be too much? 

jayhepburn -> well i prefer using a little less egg white in up drinks (sorry didn't specify how to serve) - 3/4oz is about half an egg white with the eggs i'm using

jayhepburn -> steve - given the small amount i think you need the full kick of campari

steveraye -> I guess Aperol is not really a substitute for Campari but an alternative to.  It's definitely not as better, and also much sweeter.  But for people who don't go for bitters it's often a good alternative...but it does take the "soul" out of the drink.

oysterschnapps -> not as bitter?

steveraye -> yes, that's what I meant.

BonzoGal -> More bitter = more better!

SeanMike -> an Aperol negroni is not a bad thing

rhesuspieces00 -> i actually have all the ingredients, and I love egg in cocktails, so i'm obliged to make this one.  god, i'm gonna be drunk tonight.

steveraye -> It's my wife's favorite thing, I like the traditional Negroni

kaiserpenguin -> Jay, the cocktalil is nice!  Maybe a little tart.

garnishbar -> We're going to take over the world?

SeanMike -> steveraye: try a traditional negroni with a dash or two of rhubarb bitters.  Marshall introduced that to me and it is darnheck good

garnishbar -> ha

CraigH -> I have a friend who refers to aperol as "training for campari"

jayhepburn -> rick - i'm using my gomme syrup which i think might be 3:1 (can't quite remember) so maybe if you're using a weaker mix more is in order

kaiserpenguin -> I added in a bit more and it's quite nice

tiare -> all i had left was a little Aperol..campari is gone sadly

SeanMike -> CraigH: That was me.  Actually, what got me to REALLY like Campari was when I got some miracle berry tablets - I drank Campari straight after that, and now I love it.

steveraye -> I have an extra bottle of campari...wanna borrow it tiare?

jayhepburn -> i think it needs some tweaking, but it's not bad (if i do say so myself)

tiare -> yeah! i NEVER say no to campari

SeanMike -> tiare swims in Campari the way kaiserpenguin swims in Fernet Branca

kaiserpenguin -> I do love me some Fernet Branca. :)

tiare -> youre actually right SM

SeanMike -> Hey guys, I want to quote Marshall's drink from Twitter:  Brazilian Bramble - 1.5oz Leblon, 1oz creme de mure, .75 lemon, .5 apricot eau-de-vie, .5 grenadine, seltzer.  shake, strain into double old fashioned with fresh ice, top with seltzer.

kaiserpenguin -> Anyone able to actually make that?

tiare -> no, no creme de mure.. and no apr eau de vie..

SeanMike -> I cannot - BRB gotta take care of the feta spinach chicken breast

jayhepburn -> just going to see if i have apricot eau-de-vie

BonzoGal -> Hi Camper!

tiare -> Hi camper!

camper -> good afternoon

jayhepburn -> hey camper!

jayhepburn -> no apricot brandy that i can see :(

kaiserpenguin -> Anyone who hasn't suggested a drink yet have one up their sleeve?

gerry@liveloveleblon -> hi camper

kaiserpenguin -> Jay, I like this more and more.

garnishbar -> I'm in awe at the size of all of your liquor cabinets. Even if you don't have apr eau-de-vie. (I don't either)

kaiserpenguin -> The aroma of the cachaca cuts through more than the taste.

camper -> so we're already making drinks i see

kaiserpenguin -> camper, we started 45min ago. :)

camper -> nice

gerry@liveloveleblon -> i had a few at the samba room in ft lauderdale

oysterschnapps -> as soon as I finish my dinner I need to crack open my Leblon

camper -> did we ask gerry about fresh pressed sugar cane versus stable stuff/

camper -> ?

oysterschnapps -> it's been sitting on my shelf since yesterday

kaiserpenguin -> you just did

jayhepburn -> rick, yeah it works well - i was working on the assumption that rum subs well for gin quite often, and cachaca is essentially a very specific type of rum

gerry@liveloveleblon -> what would you like to know?

camper -> i was curious as to how common it is for sugar cane juice to made into a stable form

camper -> i assume the big cachaca producers do that so they can distill year round

gerry@liveloveleblon -> like molasses?

camper -> and how they achieve that

camper -> if they just pasteurize it, or heat it like zacapa's "honey water"

camper -> or if this doesnt actually exist

steveraye -> wow, you guys are asking some pretty technical questions...I'm anxious to hear what the Leblon folks have to say

gerry@liveloveleblon -> i'm not sure how they do that, I just believe they buy up all the cane they can and produce tons at a time.  Ypioca says they produce 20 million liters per month for example

kaiserpenguin -> Welcome Steve!

gerry@liveloveleblon -> hi steve

camper -> my understanding from martinique was that they only distill for 6 months of the year during the harvest

steveluttmann -> thx!  cheers from Sao Paulo

gerry@liveloveleblon -> that's about the same for Brazil

camper -> so to your knowledge is all cachaca distilled from fresh-pressed sugar cane juice

camper -> as opposed to a preserved (not molasses) juice

kaiserpenguin -> Welcome Phil.  I thought you'd show :)

kaiserpenguin -> Chris!

samuraibartender -> Hello

cachacagora -> hah! Traveling like a maniac, but wouldn't miss it!

samuraibartender -> Wow, full house tonight

tiare -> Hi!

cocktailnerd -> hey Phil!

cachacagora -> hey cocktailnerd, kaiser.

kaiserpenguin -> for you new folks, all the drinks are posted as they are created at www.twitter.com/mixoloseum  We've already had a few great ones tonight.

gerry@liveloveleblon -> in brazil I believe it all comes from fresh-pressed sugar cane although I know that the normative laws of 2005 have stipulated some can come from juice.  I'm just not sure how much of the volume comes from that.  we obviously make all ours fresh

cocktailnerd -> I'm totally remiss in not sending you a personal invite to this, I'm glad you made it

kaiserpenguin -> welcome paul

samuraibartender -> cool, let me know when you need a new one

kaiserpenguin -> Chris: now actually

cachacagora -> no prob, dude.

samuraibartender -> done

samuraibartender -> Mai Tai variant, like so:

samuraibartender -> Missionary's Demise: 1 1/4 oz. Leblon Cachaca, 3/4 oz. Blackstrap Rum (Goslings, Cruzan &c), 1/2 oz. Orange Curacao, 3/4 oz. fresh Orange juice, 1/4 oz. fresh Lime juice, 3/4 oz. Orgeat. Shake well with ice & strain into OF glass half-filled with crushed ice. Garnish with sprig of Mint.

camper -> that brings up another question- do you know if the normative laws for cachaca are in english anywhere? i like to nerd out on technical details

kaiserpenguin -> oh, yum

camper -> that sounds delicious

tiare -> Nice!

gerry@liveloveleblon -> I know I have a copy in my office, I can send to you

samuraibartender -> I hope so, I'm going to go make one

cachacagora -> @camper: Ed at Ministry Of Rum is your guy.

steveraye -> OK, I'll bite...what does "normative" laws mean?

steveluttmann -> i'll send them to you camper.  and it must be made from fresh cane juice by law to be cachaça here in Brazil

jayhepburn -> sounds good, i'm off to make one

kaiserpenguin -> gfd myself

cachacagora -> http://www.cachacagora.com/rhesuspieces00 -> ok, im back.  i had to pick up my car before mechanic closed.  should I make the sloe gin fizz thing, or move on to newer submissions?

BonzoGal -> Wait Rick-  I thought we weren't supposed to get you drunk tonight?  ;)

gerry@liveloveleblon -> the laws the brazilian government decreed as "standards" or "norms" for cachaça production

jayhepburn -> any particular curacao?

samuraibartender -> using MB myself, though I'm sure Grand Marnier would be fine

tiare -> gfd

cachacagora -> @steveluttman: Just sent a note to Jaime (who rules, by the way). The bar at my hotel used to carry Leblon. They ran out when the liquor drivers went on strike. Send help!

camper -> thanks

samuraibartender -> Doc!

Dr. Bamboo -> Hey Samurai!

rhesuspieces00 -> man, crowded bar tonight.

cocktailnerd -> your mom's crowded

camper -> yeah, who do i have to ping to get a drink in this bar?

camper -> har har

SeanMike -> wow, we're just cooking right along tonight

DrinkPlanner -> heh

BonzoGal -> Gabe, you made me spit tea.

cocktailnerd -> win!

rhesuspieces00 -> lulz

steveraye -> Steve, what time is it in Sao Paolo?

rhesuspieces00 -> ok, doing the sloe gin thingy.  gfd.

steveluttmann -> cool Phil.  send us the name of the hotel and will be taken care of

cocktailnerd -> god damn you people and your drinks

cocktailnerd -> we need to get to Vic's stat

steveluttmann -> it's 10.35 here in SP.  a bit chilly tonight, but warmer than it was yesterday in NYC!

samuraibartender -> or tonight in NJ

cachacagora -> @steveluttman: Sent to Jamie

pclarke -> just stopping by to poke my head in -- I'll be back later when everyone's well-lubricated

kaiserpenguin -> Chris, this baby is -super- sweet.

cocktailnerd -> excellent paul, see you then buddy

cocktailnerd -> hey morris!

DrinkPlanner -> hey morris

morris9795 -> hey

morris9795 -> how is everyone

DrinkPlanner -> Lebloning it up

morris9795 -> whats tonights focus?

morris9795 -> o yeah yeah

morris9795 -> thats right

steveluttmann -> drinking a great Caip right now with fresh passionfruit, hortelao (the Brazilian style mint, which is less intense), and a dash on condensed leite....  saude y'all

steveraye -> what is apfelkorn?

kaiserpenguin -> Steve: a magical substance

kaiserpenguin -> It's a nicely made apple liqueur.

steveraye -> can you be more specific?

kaiserpenguin -> let me check on the brand

samuraibartender -> kaiserpenguin Whoa man you aren't kidding...gonna try a dash of bitters - angostura orange methinks

Dr. Bamboo -> berentzen

kaiserpenguin -> Berentzen

cocktailnerd -> berentzen is my fav

cachacagora -> is there an agenda, or is this more or less a free for all?

camper -> y'all are making me thirsty

kaiserpenguin -> I think they make a few products, but I haven't seen others stateside.

DrinkPlanner -> free for all

DrinkPlanner -> ish

kaiserpenguin -> Phil, we're trying to pace the drinks, but beyond that, nothing.

samuraibartender -> steveraye - grain (wheat?) alcohol base & infused with apples...best apple liqueur I can name

morris9795 -> well uh i got a mix (its not refined) that my friend came up with. not made with leblone..dont know if that matters

kaiserpenguin -> Chris: going to try some of the new repeal bitters in mine

samuraibartender -> Holy crap you got some?

samuraibartender -> nice

kaiserpenguin -> You'll be getting some soon :)

camper -> do they use bitters in brazil?

samuraibartender -> cool, adding AOB, let me know how those roll. Hey wait, say what?

Dr. Bamboo -> Rick is Lord of Bitters.  he has them ALL

samuraibartender -> ; )

steveluttmann -> very rarely camper

kaiserpenguin -> Craig, that is very not true.  Jay has them all.

cocktailnerd -> correct

cachacagora -> @steveluttman... I'm most interested in hearing the tale of your move from MHLV to founding Leblon. Way gutsy move and, today, Leblon is one of the leaders in developing the market for cachaca in the northern hemisphere. 

Dr. Bamboo -> Oh, I thought jay was Lord of Orange Liqueur.

kaiserpenguin -> he is that too

steveraye -> Guys...not for nothin' but this is so cool!  I'm making dinner, talking with my wife, Steve's in Sao Paolo, Jay's in London, Tiare's in Sweden, Gabe's in Vegas, Camper's in San Fran...YOWZA!!!!!!

jayhepburn -> i actually have a few more i need to review, from van wees, though they're nothing special

jayhepburn -> @samurai - agree it's a little sweet, off to add bitters

camper -> international drink club

tiare -> Chris, i just made your drink, its good

gerry@liveloveleblon -> yeah baby

jayhepburn -> and yeah, i have anough orange liqueur to last a life time i think

GarnishBar -> Ben is in Raleigh ... cricket cricket

gerry@liveloveleblon -> chilled, drops of simple syrup, lime juice

morris9795 -> hey i know theres no Leblone in this drink but its decent...at least at the time I thought it was....but...

gerry@liveloveleblon -> overlooking the intracoastal

tiare -> Samurai, mine is on the tart side..

steveluttmann -> I resigned my job at LVMH on my 40th birthday (May 17th) - definitely a mid-life 'don't want to work for the man anymore' move...

kaiserpenguin -> T, how is that possible?

tiare -> dunno, maybe i took too little of the syrup

steveraye -> Remember that commercial...dude, you ARE the man!

jayhepburn -> i'm using a commerical orgeat (i know, shoot me now) which probably doesn't help

BonzoGal -> "The Man" status has been revised to over 60...  or 65... 

jayhepburn -> bitters definitely improve it - still a touch swet but very tasty

jayhepburn -> *sweet

samuraibartender -> yeah...I tried AOB & it helped the taste

steveraye -> Good, I'm still not there.

samuraibartender -> then tried a drop of gentian tincture....that was not a good idea

BonzoGal -> What if you made it with all cachaca and no rum?

steveluttmann -> how does everyone feel about Cachaça being recognized here in the US as its own appellation i.e. like Cognac or Champagne...?

steveraye -> Did you make the gentian tincture yourself?

kaiserpenguin -> btw, don't add Fernet Branca to Chris's drink to cut the sweetness.

samuraibartender -> heh

samuraibartender -> yeah

BonzoGal -> Steve L, that would be great

morris9795 -> mix one can of Rip-It energy drink (the green stuff works best) with creme de menthe, tequila, spiced rum, vodka, and jack daniels (or other like whiskey). I dont know the proportions..that you'll have to figure out for yourself but it should make about a pitcher's worth. Like I said earlier my friend just made this up with what we had in the house at the time and he just eyeballed everything. it turned out pretty decent though.

samuraibartender -> steveraye http://rookielibations.blogspot.com/BonzoGal -> the more info we get on liquors, the better, IMHO

steveraye -> You might need to expain that poser fluid=vodka...it's Gabe's little joke.

steveluttmann -> the TTB rulemaking is pending in Treasury (awaiting a USTR maneuveur here in BR to get Bourbon recognized in a swap)

BonzoGal -> It benefits the consumer to get "the real stuff"

DrinkPlanner -> hehe

samuraibartender -> steveluttmann I think that would be fantastic...it kind of bothes me to hear people who should know better call it rum, just b/c the government does

kaiserpenguin -> Morris, that sounds like a death trap. :)

samuraibartender -> morris9795 ditto on rick

steveraye -> How has the use of the word Rum on cachaca affected Leblon?

morris9795 -> well he did call it Irish Death on account of it being green

cachacagora -> I thought the recognition of cachaca in the U.S. was a done deal, but the question of bourbon in brasil was still on the table...

oysterschnapps -> is it officially classified as a rum now?

cocktailnerd -> ok folks, we are out to Trader Vic's!

oysterschnapps -> see you soon gabe!

kaiserpenguin -> Later Gabe and Matt!

SeanMike -> woohoo cocktailnerd!

samuraibartender -> enjoy guys!

erik_flannestad -> I believe all cane spirits are classified as rum in the US.

steveraye -> matt: what is allspice dram?

kaiserpenguin -> !

jayhepburn -> have fun gabe!

morris9795 -> it does taste surprisingly good though....i mean its going to get you pretty drunk and do it quickly so sticking on glass is probably best

steveluttmann -> that's right Phil.  the word from Brazilia is they are willing to do it.  but we are concerned about how long that will take.  the TTB is ready to press the button on the publication...

samuraibartender -> steveraye - also pimento dram. Generally liqueur made on a base of high proof rum & sugar

morris9795 -> speaking of rum have you guys ever had a Pisco focused night?

kaiserpenguin -> not yet

samuraibartender -> St Elizabeth Allspice Dram is the only commercial one I'm aware of on these shores

morris9795 -> Pisco btw is peruvian rum in case anyone doesnt know

samuraibartender -> kaiserpenguin we should...

camper -> no, it's brandy

samuraibartender -> right

steveraye -> Anybody asked Diego Loret de Mola to participate...want me to?

morris9795 -> sorry my mistake

morris9795 -> ive heard it referred to as both

samuraibartender -> steveraye Ive already got a mail out to him

samuraibartender -> morris9795 - made of grapes so brandy it is

kaiserpenguin -> should what?

steveraye -> Pisco is DEFINITELY NOT Peruvian Rum...it's made from grapes...technically it's a brandy or an eau de vie.

kaiserpenguin -> oh, pisco night, yes

SeanMike -> The Gibson has a celery-infused pisco I want to find out how they made

SeanMike -> Then I can make my own Salad Days Sour

kaiserpenguin -> SM, I greatly look forward to it on Sat night.

morris9795 -> it is however Peruvian Brandy

rhesuspieces00 -> given the topic of conversation, now might be a good time to reintroduce the apocatequil

camper -> have you guys seen any good cachaca infusions?

kaiserpenguin -> john: only new drinks!

steveluttmann -> SR, I think Rum provides some familiarity.  however, Cachaça deserves its own gig.  after all, Cachaça predated rum by 100 years.  

samuraibartender -> morris9795 Theres so debate there. Chile makes Pisco too, but the peruvian brands tend to be better IMHO

jayhepburn -> pisco is like rocking horse manure over here... i've only ever seen one brand in a shop, and maybe two or three online

samuraibartender -> jayhepburn Lot of parallels to cachaca there methinks - when its good its really good, and when its not...

morris9795 -> samurai that is right. 

steveraye -> Jay, you should talk to Diego, he's as passionate abbout Pisco as Gerry and Steve are about Cachaca

rhesuspieces00 -> from two TDNs ago, but everyone was already in bed by then.  so...

samuraibartender -> steveraye Already made an outreach there

gerry@liveloveleblon -> that's right.  it's all about the care.  from the cane to the bottle

cachacagora -> Is all production in Maison Leblon, or does Leblon still age the product in Frace?

SeanMike -> Marshall has a coworker who is Peruvian - they get really pissed if you bring up Chilean pisco.

morris9795 -> appaarenty however Peru was the originator of Pisco

stevideter -> in Peru they do make aguardiente from sugar cane.

steveluttmann -> and Diego's product is very good (Barsol)

rhesuspieces00 -> APOCATEQUIL  1 1/2 oz. Pisco  1 oz. Cachaça  3/4 oz. lemon juice  1/2 oz. orgeat syrup  1/4 oz. cinnamon syrup  1 dash cherry bitters 

SeanMike -> damn!  Forgot to make more cinnamon syrup!

stevideter -> It actually says on the customs form when you fly into Peru that you cannot import a liquor that says "Pisco" if it's not made in Peru!

DrinkPlanner -> damn

BonzoGal -> SM, what fruits?

steveluttmann -> we moved everything Phil to the ML in Minas

SeanMike -> three kinds of grapes, cherries, mango, apples, oranges, lemons, limes, cranberries, raspberries...uh...

kaiserpenguin -> John, I remember this one.  It was delicious.

oysterschnapps -> I agree

SeanMike -> edible flowers, mint, basil, dill...

SeanMike -> oh and pears

rhesuspieces00 -> yeah, since no one else but oyster tried it, thought i'd put out again.

cachacagora -> I'm going to be in Rio sometime next year. Planning on doing some alcotourism. Would love to visit.

BonzoGal -> Cranberries and pears and cachaca!  Quick, someone do something with that...

jayhepburn -> i bet you're still missing something for one of tiare's drinks seanmike ;-)

morris9795 -> Either way I have two bottles of pisco unopened that I want to mix with something better than Pisco Sours

SeanMike -> yeah, pineapple chunks :)

Sam Harrigan -> camper: there's an orange saffron infusion on Leblon's site that sounds pretty interesting...haven't had a chance to try it yet though

GarnishBar -> "alcotourism" Love it. (from the back of the room)

samuraibartender -> anyone have some saffron in the house?

SeanMike -> morris9795 - we'll have to schedule one, since we're focusing on Leblon tonight...

samuraibartender -> in a tincture or otherwise?

tiare -> yes i have

SeanMike -> I probably do...what do you want me to do with it?  It's just in normal form...

samuraibartender -> figured

morris9795 -> yeah i got ya

BonzoGal -> I do at home...  just the flowers, no tincture

morris9795 -> i shut up about the pisco

oysterschnapps -> man, it makes me nervous to do anything with it

steveluttmann -> we would love to have you Phil.  you can fly from Rio.

kaiserpenguin -> Chris: I should

samuraibartender -> I'm wondering if we can do some kind of drink with leblon & a bit of saff

Mars -> It was great reading all these comments guys. I learned a lot. Thank you, and goodbye for now!

samuraibartender -> or if the flavor would need time to infuse

BonzoGal -> Cyer Mars!

samuraibartender -> laters!

Mars -> C ya!

jayhepburn -> Night!

kaiserpenguin -> chris: I would think it needs some time to infuse

tiare -> Can i add another drink?

cachacagora -> awesome...

BonzoGal -> Hmm, SB, could you heat the Leblon a little and put the saffron in for a fast infusion?

kaiserpenguin -> T, go for it

samuraibartender -> kaiserpenguin that's what I'm thinking...

samuraibartender -> BonzoGal Flash infusion?

SeanMike -> I'm going to step away from teh stove and let y'all handle that :)

BonzoGal -> yeah!

samuraibartender -> Thoughts everyone?

oysterschnapps -> tiare, I'm like three drinks behind :O

samuraibartender -> Yeah T, hit us

rhesuspieces00 -> yeah, i'm "

rhesuspieces00 -> oops

steveluttmann -> sounds cool.  call it a Saffron Quentao

samuraibartender -> Had to sink my drink after I added gentian to it...poor drink

rhesuspieces00 -> "only" on my second drink

BonzoGal -> Or... here's a weird idea:  melt some butter and sugar and saffron, and made a hot buttered cacacha?

cachacagora -> pissed that i'm in NYC and nowhere NEAR my bar.

kaiserpenguin -> Chris... we could start the infusion now and have the drink in... 4 hours :)

samuraibartender -> heh

tiare ->  CHERRY CRUSH: 2 oz Leblon cachaca, 0.5 oz fresh lime juice, 0.5 oz vanilla syrup, 0.5 grapefruit juice, Dash grapefruit bitters, Dash cherry grenadine.(1:1 grenadine-liquid from maraschino cherry jar) or 2:1 grenadine and maraschino liqueur) Garnish stemmed maraschino cherry.

tiare -> Shake everything except cherry grenadine.Strain, pour in tall glass filled with crushed ice. Top with cherry grenadine. Garnish stemmed cherry. Depending on the grapefruits used you may take more or less of the syrups in this.

kaiserpenguin -> T, that sounds awesome

oysterschnapps -> gfd

SeanMike -> tiare, if you have vanilla extract and simple syrup, how would you make it?

samuraibartender -> take 2 oz of simple and add vanil by the drop...probably two drops

tiare -> add some extract to the syrup, but just a little

samuraibartender -> you'll have to go by taste

rhesuspieces00 -> ok, i no longer have to scroll through the names in the sidebar.

SeanMike -> heh, and mine is double strength from Penzey's....heheheheh, where's my notebook?

Sam Harrigan -> tiare...that sounds delicious. Is anyone taking pics of these drinks?

tiare -> i just did

kaiserpenguin -> T usually does because she is insane.

samuraibartender -> shes good like that : )

BonzoGal -> Tiare, you're amazing

rhesuspieces00 -> i hardly have enough time to make the drinks

tiare -> of my own drink that is

steveluttmann -> a Quentao is a hot Brazilian drink made with Cachaça and spices.  would love a Hot Buttered Quentao!

Sam Harrigan -> nice..i have to live vicariously through everyone as I have a bottle of Leblon and a 1/2 empty brita pitcher..and that's about it

jayhepburn -> i have two ways of making drinks - for the camera, and normally... ;)

BonzoGal -> Steve L-  do you know which spices?

tiare -> i`m gonna make a blog post on this TDN

kaiserpenguin -> Jay: don't give away the horror!

jayhepburn -> i'm on the later tonight

samuraibartender -> steveluttmann same proportions as a hot buttered rum

samuraibartender -> *?

BonzoGal -> Okay, I claim that drink-  the Hot Buttered Quentao!  With saffron!

BonzoGal -> ;)

morris9795 -> i'll talk to you all another night. 

samuraibartender -> oooh

morris9795 -> later

kaiserpenguin -> Sam: go to the store... we'll be here for another 6 hours

camper -> heh

Sam Harrigan -> i believe it! no rush i guess

gerry@liveloveleblon -> what happens if you put fruit into the filter part of the brita and then add in leblon?

Sam Harrigan -> hmm....

Sam Harrigan -> I do have a banana

steveraye -> tiare...so it's like 2 in the AM there right?  What's your day job?

steveluttmann -> cool.  consider it trademarked bonzo gal.  love it

Dr. Bamboo -> My son is waving at the screen.  I think he knows there's people in there. :-)

samuraibartender -> gerry@liveloveleblon - I don;t know how great a brit would be here...the charcoal will nuke the flavors

BonzoGal -> Hi Baby Bamboo!

kaiserpenguin -> T worked out her schedule so she had off Friday's for the TDN, right? :)

samuraibartender -> Dr. Bamboo Hi Children of Doc!

jayhepburn -> i imagine it'd be a fairly weak infusion gerry, fruit generally needs a bit of time

steveluttmann -> ginger, lime, and cinnamon

camper -> thats why leblon gives out muddlers!

jayhepburn -> how old is he now Craig?

gerry@liveloveleblon -> take out the charcoal, put in a mash of fruit and bitters, let sit and then you have an infusion of sorts

tiare -> I work mo-thu 1pm-21pm

Dr. Bamboo -> 15 months.

kaiserpenguin -> Steve: Tiare outlasted me a few TDNs ago.  And I stayed up until 2am.

samuraibartender -> gerry@liveloveleblon - well, the chacoal [b]is[/bthe filter

tiare -> i mean 1pm to 9pm

gerry@liveloveleblon -> right, just trying to be subversive with brita

BonzoGal -> Okay, make the carmelized syrup with the ginger, lime and cinnamon, add the Leblon, and after you take it off the heat, add as much saffron as you can stand to use.  

rhesuspieces00 -> i think hes talking about an infusion method, no actual filtering going on

tiare -> i never work fridays

camper -> i dont think anyone has served a drink out of a banana before... would be interesting

BonzoGal -> Fridays are for hangover cures.

BonzoGal -> and liver cleansing

rhesuspieces00 -> ok, i have two drinks I want to post tonight.  Is anyone ready for one? Do you want the sweet one, or the sour one?

BonzoGal -> Sour!

Dr. Bamboo -> Camper-  I'm going to take that as a challenge

jayhepburn -> wow craig, doesn't seem long ago you were announcing the birth! my sister had her baby a few months ago, crazy how much he's changed already. wish i could visit more often.

kaiserpenguin -> sour!

samuraibartender -> gerry@liveloveleblon heh

tiare -> yes, but im just luckt to have my fridays off but fully payed, its a compenssation bec i must work evenings

Dr. Bamboo -> Cool Jay!  you're an uncle!

oysterschnapps -> wfd, finally

oysterschnapps -> tiare this is really good

BonzoGal -> Shoot, I have to go catch my bus home-  I'll be back later this evening!

rhesuspieces00 -> I'm also going for concoctions more on the simple side tonight, given some of the complaints i've gotten in the past.

BonzoGal -> Later taters!

gerry@liveloveleblon -> like an infusion machine

samuraibartender -> tiare - gonna make this

oysterschnapps -> The "floating" thing didn't work so well though so I just stirred the grenadine in. It's nice and punchy!

kaiserpenguin -> I'm totes on T's drink after I finish this lovely dinner.

rhesuspieces00 -> 'Chaça Sour  1 1/2 oz Cachaça  1 oz Maraschino (needs simple syrup if using luxardo)  1 oz lime juice  1 egg white  2 dashes Fee's Whiskey Barrel Bitters    Dry shake everything but the bitters to foam the egg.  Add ice and shake again.  Strain into a wine glass, drip bitters on top. 

SeanMike -> oh crap - sprayed citrus neutra-air to get rid of the cat and now guess what my drink tastes like it...

oysterschnapps -> better than the drink tasting like cat

rhesuspieces00 -> that was my thought

tiare -> i dont have the whiskey bitters but i guess i can use angostura

gerry@liveloveleblon -> i shudda done this at a bar.  jealous 

SeanMike -> Da,m R{. O

SeanMike -> gah!!!

steveraye -> eau de cat pee...perhaps a new cordial idea?

rhesuspieces00 -> angostura is ok.

SeanMike -> Damn RP, I'd like to make that...but I need to see if it's okay we're almost out of eggs...

oysterschnapps -> tiare, old-fashioned bitters basically taste like cinnamon

Dr. Bamboo -> Tiare-  crunch up a clove and toss that in. :-)

oysterschnapps -> not a bad idea

rhesuspieces00 -> well, if it helps, you'll have the yolk left over.

rhesuspieces00 -> you can use it for something else.

tiare -> ok my clove tincture, a drop

samuraibartender -> wow T, this cherry crush is [u]awesome[/u]! not that i'm surprised

oysterschnapps -> hollandaise?

stevideter -> ok, i have to head out gang. i'll see if people are still standing after the show. can't wait to try a couple of drinks i've seen already

rhesuspieces00 -> i'm about to fry me a four-yolk egg here pretty soon.

stevideter -> and big thanks to gerry and steve!

DrinkPlanner -> later stevi

oysterschnapps -> cya stevi!

samuraibartender -> indeed!

rhesuspieces00 -> nite stevi

kaiserpenguin -> save the yolks for pasta!

gerry@liveloveleblon -> see ya stevideter 

steveraye -> yolks for egg nog!

tiare -> and i`m gfd again

rhesuspieces00 -> SeanMike no longer has a reason not to make my drink.

rhesuspieces00 -> gfd

kaiserpenguin -> gfd as well

camper -> sorry i cant drink with you all currently, but i have to go to a drinking event shortly

oysterschnapps -> ack, ok, I'll go too

oysterschnapps -> I mean gfd

oysterschnapps -> not with camper

SeanMike -> what I meant was...not my choice.  Roommate's choice, if she's making cookies again tonight. :)

jayhepburn -> same old story camper!

oysterschnapps -> hardly an event then, is it?

steveraye -> Camper...tx for participating!

gerry@liveloveleblon -> see ya camper

camper -> thanks to you too. and steve i really would love to see the gvt regs if you can send. no rush though

steveluttmann -> will do.  i'll translate them and send them over

camper -> maybe some of you will still be here when i'm back. that will be interesting!

camper -> awesome. ciao

DrinkPlanner -> hehe later

cachacagora -> @steveluttman... Please send my way too! cachacagora@gmail.com

steveluttmann -> will do Phil

steveraye -> Maybe we all can help... Steve is there an address we can provide, or some person we can all email to support cachaca's cause?

Dr. Bamboo -> Hey Darcy!

samuraibartender -> heya darcy

steveraye -> Hey, Darcy...I have a gas chromatagraph report to send you!!!

dsoneil -> hi everyone

dsoneil -> sure Steve, send it over I'd love to see it

steveluttmann -> yes.  it's going to be published soon by the TTB, and we'll want everyone (and their mother) to write and please support

samuraibartender -> surely...

steveluttmann -> we hope it's soon (like in a week or so) - but could be a bit longer than that given the USTR trade and the Obama transition...

steveraye -> So I suggest you/we (Sam and I) coordinate with Gabe to get the cocktail community to support the idea.

steveraye -> Steve, are you usuing Vince O'Brien on this?

steveluttmann -> we (we being IBRAC, the Cachaça group here in Brazil) is working with Tony Haynes and his firm...

steveluttmann -> can talking to the TTB directly (and gentleman named Daniel Hiland, who spearheaded the project and is retiring at the end of December).

rhesuspieces00 -> bwd

tiare -> bwd, the chaca sour is really nice! i love drinks with egg whites.

oysterschnapps -> man, I forgot how much work egg white drinks are

samuraibartender -> works up a sweat

tiare -> it took a little time yes

steveluttmann -> chaca sour- love the name.  

kaiserpenguin -> T, this cocktail is awesome.

kaiserpenguin -> (perfect excuse for a vanilla bean garnish too, huh?)

tiare -> which one is it you made?

kaiserpenguin -> your one with vanilla syrup

rhesuspieces00 -> glad you like it T

samuraibartender -> yeah this cherry thing is fantastic

Las Vegas-TV -> w00t!

steveraye -> OK, I think it's time for a bit of a commercial break and a thank you to Leblon for being the TDN sponsor.  Maybe you guys have some questions for Gerry and Steve about the product. (Hey, c'mon...I'm the agency guy...I'm supposed to to do this!)

Las Vegas-TV -> and then...silence

kaiserpenguin -> Welcome Matt and Gabe!

samuraibartender -> heya guys

Las Vegas-TV -> Hey everyone

DrinkPlanner -> w00t indeed!

tiare -> Hiya!!

kaiserpenguin -> Honestly though, a big thanks to the guys at Leblon.  The night has already been a blast, and it's not even close to nearly being over.

steveluttmann -> thx - this is fun

tiare -> thank you giys!

oysterschnapps -> I think we've been asking questions as we think of them. :) But yeah, thanks for the sponsorship! It's working out nicely.

jayhepburn -> yes, thanks indeed!

gerry@liveloveleblon -> no prob this is cool

oysterschnapps -> and rick--whenver you're ready I have a drink in my paste buffer

rhesuspieces00 -> Indeed, Leblon was a great product to have appear in my mailbox.  It will definitely be a regular component of my bar now.

samuraibartender -> thanks indeed

gerry@liveloveleblon -> next time i'm getting behind a bar to follow the drinks

gerry@liveloveleblon -> thanks.  we care a great deal about what we do

steveraye -> don't forget to check out the twitter posts for the recipes...www.twitter.com/mixoloseum

gerry@liveloveleblon -> i saw T's just before

steveluttmann -> i have a question for everyone - obviously we're working hard to get everyone turned on to Cachaça...

Las Vegas-TV -> naturally

steveluttmann -> it's a new category - for some, even a new country - with a new pronunciation, a new drink,...

steveraye -> and don't forget the funny thing under the "c"

cachacagora -> @steveraye: Hell... It's my logo!

Las Vegas-TV -> is that how it's formally known?

gerry@liveloveleblon -> LOL

rhesuspieces00 -> yeah, i've become so much more familiar with the option key on my keyboard.

steveluttmann -> right!  exactly - and a great tshirt Phil

Las Vegas-TV -> "funny thing under the c"

cachacagora -> haha... thanks!

kaiserpenguin -> yes!

steveraye -> so steve, finish the question.

steveluttmann -> so the question is - is everyone seeing more ka-sha-sa aware out there?

oysterschnapps -> not in pittsburgh, sadly

tiare -> In sweden not much sadly

kaiserpenguin -> I told a few people (who are fairly into food and drink) about TDN tonight, and none of them had heard of Cachaça.

dsoneil -> From the "Great White North" - no

rhesuspieces00 -> well, i learned what cachaça is in the past 2-3 months.  i'm more cachaça aware.

oysterschnapps -> although putting Leblon on the PLCB shelf will help get people interested

Dr. Bamboo -> Yeah, Pittsburgh (and PA in general i'm assuming) not so much.

cachacagora -> Many of the bars that have cachaca don't know they have it.

DrinkPlanner -> usually if I say to people "it's the stuff in that drink you get at Brazillian steakhouses" they know what I mean

kaiserpenguin -> Nathan: totally.  It's become my stock cachaca.

cachacagora -> I blame distributors.

Las Vegas-TV -> gabe here, I've started to see it on a couple of menus in Tulsa and the midwest, but only in terribly-made caipirinhas

jayhepburn -> here in britain sagatiba have spent a lot trying to get the category recognised. you can find caipirinahs in quite a few bars in london, but i doubt many people beyond enthusiasts realise cachaca makes the base of it

dsoneil -> the LCBbut, the LCBO (Ontario liquor store) does carry Pitu and Sagatiba, so it must be a growing market

oysterschnapps -> rick: I need to do a comparison with the Mae, but the Leblon isn't an SLO so it's already winning

SeanMike -> Yeah I think that's in many places now - I've seen more than a few bars that advertise caipinriahs (sorry, can't spell tonight) with white rum as the base

kaiserpenguin -> On the other hand, everyone who I make a drink for with cachaca in it loves it.

dsoneil -> *LCBO 

steveraye -> You can't blame distributors...they don't build brands, they fill orders.  It's our job...marketers, mixologists, cocktail passionista's to build the interest and demand.

cachacagora -> I rarely go wrong when i make cachaca-based drinks when I'm entertaining.

kaiserpenguin -> Nathan, yeah, distribution is a big win in a controlled state.

samuraibartender -> steveluttmann - indeed on jay's remark - lots of folks like them but too many bartenders & others think its made with rum when they dont have cachaca on hand

rhesuspieces00 -> I mostly drink out at Ble Ami (Jeff Morgenthaler's bar) and the Teardrop in Portland.  Needless to say, the tenders there know what cachaça is.  Maybe not the most accurate cross-section, though.

samuraibartender -> & they tell people rum (or vodka) is fine

SeanMike -> people who call a caipinirha with vodka "fine" should be punched in the junk

gerry@liveloveleblon -> love that " poser fluid"

oysterschnapps -> a bartender friend of mine substitutes half cuervo and half bacardi which is...interesting

SeanMike -> Fine, I'm going to go make a drink, and if it's okay, I'll tell you chumps what's in it

Las Vegas-TV -> glad you like it gerry, it's darcy's gift to the chat room

dsoneil -> thanks for ratting me out Gabe :)

gerry@liveloveleblon -> very apropos i think

rhesuspieces00 -> thats actually a pretty reasonable substitution if you have to make one.  my first thought on sipping Leblon was that it had much more resemblance to tequila than i ever would have imagined.

oysterschnapps -> time for a new drink?

steveraye -> But let's be realistic...caipiroshka is gaining traction...is it reasonable to ask whether cachaca can somehow leverage that.  I mean, gee, we might be pre-empted by an imposter before we get started!

kaiserpenguin -> Nathan: hit it.

Sam Harrigan -> I had to tell the bartender at the Carousel Bar in NOLA what a Caipirinha was...and he had Leblon on the back bar

dsoneil -> if the bar I worked at didn't have cachaca, I used 50/50 rum tequila

Sam Harrigan -> I was really shocked given that's where TOTC was being held

oysterschnapps -> RIO TIKI: 2 oz leblon, 1.5 oz grapefruit juice, 1 oz passion fruit syrup, dashes Old-Fashioned bitters

kaiserpenguin -> mmm

Las Vegas-TV -> we might be able to make that here!

kaiserpenguin -> Nathan: is your pf syrup tart or sweet?

oysterschnapps -> my PF syrup is really sweet so you may need to add some simple

cachacagora -> steveraye - say it ain't so...

kaiserpenguin -> you mean tart?

steveluttmann -> yum - which passion fruit syrup?

oysterschnapps -> no, mine is sweet. if yours isn't you'll need more sweetener

Las Vegas-TV -> we are scanning the bar for tasty goodness and opportunities for Leblon

oysterschnapps -> I make my own from Looza PF juice

tiare -> Passionfruit! right up my alley!

jayhepburn -> Sam - without wanting to bad mouth new orleans, there are far more appropriate cities tales could be held in when it comes to bars that carry the philosophy tales teaches

oysterschnapps -> I knew you'd like it tiare :)

samuraibartender -> steveraye - I really think its lousy bartenders saying "well they're both white spirits", and the vodka culture that exists embraces it

steveluttmann -> good ol' maracuja!

rhesuspieces00 -> this sort of raises a broader question:  how does the artisan cocktail movement, with the bloggers, authors, tales, PDT/Teardrop/Death&Co translate into mainstream drinking culture.  If you sell the geeks and enthusiasts on an idea, does it trickle down to the rest of the populace?

oysterschnapps -> I am trying to figure that out here in Pittsburgh ;)

tiare -> I`m gonna try Rio Tiki

oysterschnapps -> I think the answer is "add more agave nectar"

Las Vegas-TV -> ah!

Las Vegas-TV -> that's always the answer!

dsoneil -> it's very difficult because bartenders generally make the same amount of money regarless of the quality of drink they make

dsoneil -> *regardless

steveluttmann -> absolutely.  everything new starts somewhere.  one person and place and time - at a time

steveraye -> The simple answer is yes.  Our research shows, and the reason we're (the marketing people) are here tonite, is because you guys are so influential to the mass consuming public, but particularly other bartenders.  

oysterschnapps -> does that go for honey?

SeanMike -> it's been interesting with me looking to see how it filters down around DC

Dr. Bamboo -> I think  big obstacle to getting more 'mainstream" drinkers to embrace craft/artsisinal cocktails is the cost.

gerry@liveloveleblon -> rhesuspieces00 : we believe that it is key.  as people become more aware they will seek out the influencers and they will learn.  chefs are now celebs.

Dr. Bamboo -> meaning that people are wwilling to try new stuff, but not spring for 750 ml of something they might not like

dsoneil -> influence is the only way to get other bartenders to change, because we all like the attention :)

steveraye -> Not to get into a lecture but the data show that 90% of your site visitors are "seekers" or "lurkers", 9% are infrequent contributors, and the rest...YOU ALL...are "speakers"...establishing the subject of the conversation that's happening ...on line and in the real world.

kaiserpenguin -> You sound like Jamie, Darcy :)

rhesuspieces00 -> thats good to hear.  then really you only have to focus your efforts on a pretty small crowd, and eventually, you get what your after.

oysterschnapps -> Dr. Bamboo, I think that's particularly true in PA because on-site basically pays retail for spirits

SeanMike -> one thing I push for is for more places to do drinks that the average public can replicate - sure, lots of infused syrups are great, but when you're reading Food & Wine's beverage guide and every drink requires some kind of "specialty" ingredient just for that drink...

Las Vegas-TV -> we're going to request the Rio Tiki!

dsoneil -> we're both from Canada

SeanMike -> I know the laws here in Canananananada...and I know...(wait, i shouldn't finish that GWAR line)

oysterschnapps -> woo! tell me if it works with the Vic's PF syrup. :P

dsoneil -> @Rick - Don't you think Jamie and I have been influential?

kaiserpenguin -> D, of course.  I just like making fun of boo boo.

dsoneil -> he's an easy target :)

samuraibartender -> he is a bit ; )

steveraye -> Well, there's room for both the "difficult to make" and the "consumer-friendly" recipes.  People like to read the difficult ones, but make the easy ones.

dsoneil -> if everything was easy, there wouldn't be a need for bartenders, nor would people come back to the bar

kaiserpenguin -> Steve, that's a very good point.  That definitely falls into the cooking realm as well.

rhesuspieces00 -> Personally, I'm pretty excited.  Cachaça sounds like an obscure ingredient, and for the time being it sort of is, but its actually an excellent base spirit that works well with a lot of other ingredients.  Its quite accessible.  Much more so than tequila.

oysterschnapps -> yeah, it's like watching versus playing football

steveraye -> Yes, but football without pads!

SeanMike -> That's a good point.  I also like to show people who throw their hands up and say "Oh, I couldn't make any of these" how it's usually pretty easy...you just have to know how...

jayhepburn -> exactly darcy - one of the things i love to do in bars is order drinks with complicated ingredients that wouldn't be worth me making just for myself

SeanMike -> (goes back to writing his book)

oysterschnapps -> john, people have already developed a taste for (usually crappy) tequila through peer pressure during their high-school years. that hasn't happened for cachaca yet.

cachacagora -> Oyster - EXACTLY my thought. Cachaca needs its Patron.

oysterschnapps -> did you drink patron in high school?

SeanMike -> margaritas are a good example of a drink that they think is simple but can't get to taste like a good bar one...and when you show them how it's like "OHHHHH"

steveluttmann -> it's all about the ingredients.  the simplest drink i.e. real fresh passionfruit juice + spirit.  done

rhesuspieces00 -> thats true, but it will be much easier for cachaça to make inroads than, say slivovitz

Las Vegas-TV -> ugh

steveraye -> Well.....now that you brought up the tequila category...look what's happening...people are abandoning Cuervo for 100% agave...they're recognizing quality, artisanal producers and expecting that on premise.

cachacagora -> ha, no... but it did a lot for the category.

jayhepburn -> anyone got another drink to throw out? my glass is looking empty...

Las Vegas-TV -> noooooooes!

kaiserpenguin -> Was thinking the same Jay.

steveluttmann -> remember, it was only in the 70s that Tequila started its foray into our (shot glasses)...

SeanMike -> OMG changing to the "Terminal" theme in Gmail made me WAYYYY too happy

oysterschnapps -> dork

Las Vegas-TV -> heh

gerry@liveloveleblon -> what we call the cocktail nation worldwide has now developed more sophisticated palettes and tastes

tiare -> Very passionfruity

steveluttmann -> with Donald Fagen singing the 'Cuervo Gold...'

Dr. Bamboo -> I've got a few

rhesuspieces00 -> VIOLENTLY HAPPY:  1 1/2 oz Cachaça  1/2 oz Cointreau  1/2 oz Plymouth Sloe Gin  1/2 oz grapefruit juice  1 dash lemon bitters  1 dash grapefruit bitters    Shake w/ice and strain into a cocktail glass 

steveraye -> We're still seeing a definitive movement to superior quality recognition ...actually a polarization...growth in the cheap brands and also in the super/ultra premium cateogyr, while brand sin the middle are suffering.  With Cachaca, Leblon's taking the high road and establishing a quality statement that posers will be hardpressed to match.

gerry@liveloveleblon -> i remember the first time i tasted herradura after swigging cuervo

gerry@liveloveleblon -> never went back

kaiserpenguin -> John: good sub for lemon bitters?

oysterschnapps -> steveraye, yes, it's good that people are moving upmarket but it's sad that perfectly profitable spirits have to bump up their prices to get respect.

rhesuspieces00 -> ORANGE BITTERS

oysterschnapps -> although I guess that's like any other market

rhesuspieces00 -> oops, didnt mean to yell

dsoneil -> One thing that cachaca has going for it currently is price. It's reasonable (in Ontario anyway). The positions it well for the coming economic downturn.

tiare -> who else tried Rio Tiki?

oysterschnapps -> dash of orange bitters and squeeze a touch of lemon juice on top

oysterschnapps -> yeah, LV guys, did you get your drink?

steveraye -> I see your point, but the reality is price is often a proxy for a statement of quality

gerry@liveloveleblon -> the OLCB exacts highprices from alot of people to get in

Las Vegas-TV -> Just turned the piece of paper over to the bartender

DrinkPlanner -> I think I might actually be able to make the Violently Happy, with a bitters sub

jayhepburn -> for too many people price = quality. jensen's gin is sold in two shops within 300m of each other - one at £20, the other was at £20 but increased to something like £35 and their sales increased massively. crazy, but true.

Las Vegas-TV -> Eagerly awaiting our first libation

dsoneil -> but in tough times, people turn to unique or different. Less price, but still look to be "in the know"

oysterschnapps -> yes, exactly jay

steveraye -> Jay, that's exactly my point.

rhesuspieces00 -> sqeeze some lemon oil  from the rind to sub for the bitters.

oysterschnapps -> darcy, that's basically what we say about cruzan light, right?

tiare -> I dont have any sloe..

gerry@liveloveleblon -> i agree jay.  especially when people are not confident in their categories.  look at champagne

samuraibartender -> 'strue (price=quality idea)

tiare -> But i enjouy the Rio Tiki:) 

oysterschnapps -> perfect example, yeah

oysterschnapps -> thanks tiare!

gerry@liveloveleblon -> whatever is more costly, well, you naturally think it's rarer and therefore better

steveluttmann -> thx Steve.  we're working hard to do exactly that.  and believe me - it's expensive to distill alambique versus industrial column, and then age blend and filter

dsoneil -> I missed the Cruzan converstation, but ya, it has an air of credibility but is priced reasonably

oysterschnapps -> reasonably for us, "too cheap" for the uninformed

Las Vegas-TV -> good point

samuraibartender -> steveluttmann But you can tell the difference in distillation

gerry@liveloveleblon -> and in fermentation

steveluttmann -> absolutely.  night and day.

steveraye -> So, back to the point I made earlier...you guys represent the influencers that will determine consumer behavior 6-24 months down the road.  Instead of complaining about stuff, you're uniquely positioned to make *^*%* happen!

oysterschnapps -> I feel honored to hang out with all these market-leaders :)

dsoneil -> but think two years from now, I can see the economy taking people back to the era of grungeearly 90's for non-Gen Xers) where image nolonger matters

kaiserpenguin -> Steve, I don't think we complain that much, at not least in a public forum.

tiare -> Steve, youre right

SeanMike -> Okay, should I make a drink using Cointreau Noir, or just cognac + Cointreau + my other ingredients?

oysterschnapps -> oh man I got no noir

SeanMike -> Yeah, I don't think anybody here probably does...so I'll stick with cognac + Cointreau instead.

oysterschnapps -> is it on the market yet?

SeanMike -> I bought a bottle in DC a week or two ago

SeanMike -> it's at VA ABC too

steveraye -> Not gonna happen...when push comes to shove, alcohol is one of those areas where people can live vicariously the life that they can't live for real.  And quality appreciation, and "Brand/badge" statements will always be a hallmark of the liquor category.  Brand like Leblon are authentic, brands like Trump are bull$%&#

oysterschnapps -> I never thought of it that way

oysterschnapps -> It's a luxury item that's still not too expensive for most people to "splurge" on

dsoneil -> I agree Steve, but this is where cachaca comes in, because it is unique

steveraye -> "Affordable luxury" for joe the plumber

tiare -> Its a handywork

rhesuspieces00 -> be careful.  Papst was on the verge of collapse when it suddenly became trendy in the northwest BECAUSE is was cheap and crappy.

jayhepburn -> i think it will inevitably have some impact, but as you say people drink in good times and bad. bars here in london don't seem to have emptied too much lately.

dsoneil -> Call me old-fashion, but I stick to my Gen X upbringings, and image really doesn't matter to me 

Las Vegas-TV -> Sominda, the bartender, says the Rio Tiki is "minty but with passionfruit end to it...mmmmm!"

Dr. Bamboo -> One thing I've observed about people's drinking habits is that once they lock onto a brand they like, they WILL NOT switch, regardless of relative quality.

gerry@liveloveleblon -> was just there. couldn't get a seat downstairs at crazy bears

oysterschnapps -> minty?

steveluttmann -> just getting back to the way things should be made.  Cachaça used to always be made by Alambique, until the 50s, when (brand x) 'innovated' with the industrial continuous distillation process...

DrinkPlanner -> gfd

Las Vegas-TV -> I'm just quoting here...We like it as an apertif, very campari-like quality to it

Las Vegas-TV -> you know, without the campari

steveraye -> Good question Darcy...cachaca is certainly more of a cogniscenti brand...but that's really at the heart of the badge side of on premise ordering.  But we're also very much a discovery culture, where word of mouth is more powerful than advertising.  So simply by talking about it here, posting it on all of our sites, and getting high google search rankings will eventually get the mainstream to recognize and say hey, wha't sup with this Cachaca thing?   So Kudo's to leblon and other category innovators for taking the very long, very expensive high road to create something new.

Las Vegas-TV -> this text is for Matt, please enjoy

steveraye -> Bamboo...if tghat were true, explain the proliferatin of call brand vodka?

jayhepburn -> anyone have a drink that doesn't use grapefruit juice? i have plenty of spirits here, but only basic fruits and syrups.

kaiserpenguin -> Jay, how about strega and cachaca?

Las Vegas-TV -> Grapefruit IS a basic fruit!!  Bloody English...

Las Vegas-TV -> I heard you all have scurvy? true?

jayhepburn -> i'm not much of a fan of grapefruit i'm afraid... though i am coming around

tiare -> BATIDA TROPICAL  2 oz Leblon cachaca, 4 ripe strawberries, 4 mango chunks, 0.5 oz sweet condensed milk, 1 cup crushed ice  Place all ingredients into a blender. Blend well, pour into a double old fashioned glass with more ice. Garnish lemonbalm. 

jayhepburn -> don't think i have strega rick

kaiserpenguin -> john: for real? :)

gerry@liveloveleblon -> i love batidas

dsoneil -> I think that Leblon would be considered an "alternative" product (i.e. not vodka, tequila, rum, etc.) but I'm using alternative in the good way

rhesuspieces00 -> no.  i like mey teeth as they are.

Las Vegas-TV -> heya honester!

Las Vegas-TV -> not impressed

kaiserpenguin -> T, are strawberries in season in Sweden now?

steveluttmann -> LOVE Batidas.  had one tonight here in Sao Paulo.  has everyone had or made a Batida before?

dsoneil -> alternative was the defining word of the early 90's and it was good to be different, cheap too. 

tiare -> we import them, they are everywhere available

cachacagora -> Batidas? Oh, yeah...

gerry@liveloveleblon -> cachaça is still the 3rd most distilled spirit in the world

dsoneil -> People bought cloths by the pound at second hand stores and were considered trend setters

Dr. Bamboo -> Steveraye- i'm talking about people who use brands as an element of their identity. They choose a brand (for whatever reason) and use it to define themselves i.e "I'm a Bud man"

gerry@liveloveleblon -> and it's spreading

gerry@liveloveleblon -> beyond brazil

gerry@liveloveleblon -> and as it does, the better made products will represent

cachacagora -> I figured out that brazil's non-exported cachaca amounts to 6.2 liters/person/year or something.

cachacagora -> (that includes infants and minors)

rhesuspieces00 -> so, i think the obvious way to market cachaça is to push the caiprihinas everywhere, but in this case, obvious is wrong.  caiprihinas will get bastardized and made with vodka or bacardi as badly or worse than any other popular cocktail.

Las Vegas-TV -> The Rio Tiki is a win

kaiserpenguin -> gfd

gerry@liveloveleblon -> maybe, but if we continue to call it out as it should be, people will expect the drink to be made correctly

rhesuspieces00 -> cachaça needs recognition on its own merits.

gerry@liveloveleblon -> you couldn't sell a caipirosca in europe as a "caipirinha"

cachacagora -> agreed

gerry@liveloveleblon -> absolutely

samuraibartender -> indeed

steveluttmann -> i agree.  everything these days seems to get bastardized.  but that's okay - that makes the 'find' of someone or someplace who 'makes them right' or 'best' even the more exciting...  

gerry@liveloveleblon -> when brazilians try a good cachaça, they wake up

gerry@liveloveleblon -> and love the discovery

DrinkPlanner -> hey Marshall

gerry@liveloveleblon -> I should say a good "pure" cachaca

DrinkPlanner -> bwd - Violently Happy

Marshall -> 'sup folks!  I finally made it.

oysterschnapps -> Las Vegas-TV glad you guys like it

oysterschnapps -> Hey marshall!

cachacagora -> Just promise me that Leblon will NEVER make one of those "pre-mixed caipirinhas". I got one for review in the mail the other day.

rhesuspieces00 -> ew

SeanMike -> Okay who needs a drink?

gerry@liveloveleblon -> nice, huh?

rhesuspieces00 -> im about due

gerry@liveloveleblon -> me 2

Marshall -> slowly raising my hand . . . 

steveluttmann -> there's been some nasty stuff done to the margarita - makes the good ones all that much better!

steveluttmann -> me 3

tiare -> me in 7 minutes

kaiserpenguin -> Rio tiki is quite interesting

kaiserpenguin -> Marshall!

Marshall -> Heya Rick!

Las Vegas-TV -> it gets even better as it sits a bit

steveluttmann -> we promise Phil

dsoneil -> @steve or people taste a properly made one and send it back saying it's not a "real" margarita because it's not slushy (true story, more than once)

oysterschnapps -> man I don't think mine had a chance to sit

rhesuspieces00 -> well, marketing is not my thing, but im unsure that the good margaritas, when you find them, are doing that much for quality tequilas.   

tiare -> agree it does

SeanMike ->  Okay the Brazilian Frog - 1.5 oz Leblon, .5 oz Cointreau, .5 oz Cognac, 1.5 oz OJ, 2 dashes bitters - I used Peychaud's, but I recommend experimenting

Las Vegas-TV -> we're gonna do it!

Dr. Bamboo -> Darcy, that is one of the saddest stories I've heard in a long time.

rhesuspieces00 -> have you ever considered pushing cachaça as a drink to sip neat?

oysterschnapps -> john...what sloe gin did you use for the VH? plymouth or "other"?

rhesuspieces00 -> Plymouth.

oysterschnapps -> awesome

oysterschnapps -> I have both; I had to check

dsoneil -> morgenthaler has a similar story posted somewhere

cachacagora -> Rhesus: Oh, it absolutely should be sipped neat.

jayhepburn -> off to make seanmike's drink

Marshall -> gfd

rhesuspieces00 -> yeah, i havent bothered to boy the "other".  i'll plant a blackthorn bush and mke my onw in a year or three.

DrinkPlanner -> I made mine with the "other"...I think it was a mistake

steveluttmann -> absolutely!  here in Brazil, that's how we're usually consumed.  i personally drink our product neat/room temp, chilled, or with tonic & lime.  recommend trying it each way

SeanMike -> I've got a dusty bottle of "other" - I should just get rid of it.

samuraibartender -> I had some good results on h.m. sloe gin with blackthorn jam/marmalade

cachacagora -> leblon is great neat. It has an "earthiness" that some cachacas targeted to the N. American market try their best to mute.

steveluttmann -> phil, ever drink with tonic and lime?

rhesuspieces00 -> i would make some $80/bottle cachaça and push it like its courvasier.  Get product placement in rap videos.  give the populace a reason to know how to pronounce cachaça.

tiare -> its nice with tonic and lime, btw that in a way reminds me of the ti punch.

gerry@liveloveleblon -> rap is evolving

Las Vegas-TV -> into?

Las Vegas-TV -> a cachaca promotion vehicle?

Las Vegas-TV -> :)

Las Vegas-TV -> we hope

rhesuspieces00 -> btw, snoop dog was recently on Martha Stewart making Cognac Mashed Potatoes.

gerry@liveloveleblon -> something more melodious.  there are harmonies now and less straight talk

steveluttmann -> it's funny.  when we started in 2005 in the us, the ability for anyone to say ka-shah-sa was literally zero.  it's come a le a long way in three years, esp in Miami, NYC, and Calif

dsoneil -> time cycle, I think we're in an 80's type time period, quickly chaging and I don't think the ultra premium catagory is going to survive,

Las Vegas-TV -> heya mbh!

SeanMike -> Heya Matt - forget your password, or decide to go with a new nick? :)  

cachacagora -> Haven't tried with tonic/lime, no.

mattbh -> hey everyone...big turnout!

mattbh ->  i wanted a handle that had my first name in it...no need for all the extra poop

SeanMike -> hahahaha - did you get your book yet?

tiare -> Is it grain additions that adds the distinctive flavors and aromas to the cachaca?

SeanMike -> Matt won the "best Irish whisky cocktail" from a TDN a couple of weeks ago

Marshall -> martha stewart makes me stabby

Las Vegas-TV -> quote!

gerry@liveloveleblon -> there are no additions to leblon. pure sugar cane

Marshall -> Hey Matt!

mattbh -> SeanMike yeah i did and i'm reading it like crazy

Dr. Bamboo -> Anyone mind if if i throw a drink in the pipe?  I don't know how late i'll be stying tonight.

kaiserpenguin -> matt: on it

mattbh -> give me 2 mins and i'll be there

DrinkPlanner -> DO IT

kaiserpenguin -> Dr.B: all you

Dr. Bamboo -> Okey-doke.

steveluttmann -> pure cane juice only

jayhepburn -> seanmike - nice, though next time i think i'd up the cognac a little - the cachaca is just a touch too dominating for my liking

tiare -> so where is grain addition used?

SeanMike -> jayhepburn - I was thinking the same thing - I was worried because the Chalfonte cognac I used is very rich

gerry@liveloveleblon -> not in our cachaça

Las Vegas-TV -> SM, this is very damned orange

SeanMike -> Maybe 1 oz Leblon, 1 oz cognac, 1/2 oz Cointreau

kaiserpenguin -> oh the joys of chalfonte cognac

Las Vegas-TV -> I would cut the Cointreau and up the cognac

Las Vegas-TV -> we're using delamain

tiare -> is it a bad thing?

jayhepburn -> maybe just 3/4oz, i dunno

Las Vegas-TV -> it's a very accessible drink, but not enough of the cachaca and cognac complexities coming through

SeanMike -> No offense to any who promotes other liquors, but after watching Three Sheets Cognac last night, I opened my Chalfonte and now I just want to make love to the bottle.  After emptying it into my liver, of course.

oysterschnapps -> that's an odd mental image

kaiserpenguin -> and a bit disturbing

DrinkPlanner -> horrifying, almost

jayhepburn -> "odd" being an understatement

SeanMike -> y'all are just glad we're not using video conferencing

kaiserpenguin -> exactly.

oysterschnapps -> you have no idea

SeanMike -> anyways, Matt & Gabe - maybe drop the OJ down a bit too?  To an ounce?

Dr. Bamboo -> 2 oz. Leblon, .5 oz.  Canton ginger liqueur, .5 oz. coconut cream, .25 oz. agave nectar, 2 dashes Bitter Truth celery bitters.  Shake well and strain into cocktail glass.  Garnish w/ single mint leaf. 

gerry@liveloveleblon -> i think so.  we stick to the oldest, most direct and traditional way:  in fermentation and copper pot still distillation

Marshall -> Sean, you're welcome for introducing you to Chalfonte.  I expect wedding invitations.

DrinkPlanner -> wait...did a new season of Three Sheets start?

steveraye -> or at least an invite to the bris!

kaiserpenguin -> CRAIG... celery bitters = win

tiare -> Im just curious as i`ve read that some producers use that and that it would add a distinctive earthy flavor to the cachaca.

SeanMike -> Marshall - to Matt & Cathy's wedding, no problem.  (Sponsored by Crown Royal...seriously.  Maybe.)  

Marshall -> hahaha!

jayhepburn -> damn no coconut cream - and i've hardly used my bottle of canton since i smuggled it back in to the country after tales too

SeanMike -> DrinkPlanner - it's still in season 3 AFAIK&gt;

rhesuspieces00 -> bwd brazilian frog

steveluttmann -> wowo Dr Bamboo.  what's the name?

rhesuspieces00 -> which reminds me.

DrinkPlanner -> oh ok, thought I might be slipping for a minute

oysterschnapps -> man craig you are all over the coconut cream

rhesuspieces00 -> we need to get Germain-Robin to sponsor a TDN

Dr. Bamboo -> It looks weird with all the sweet stuff, but i think it's not half bad.

Las Vegas-TV -> the bartender, Ryan, thinks the Brazilian Frog is a good girly drink, SM

rhesuspieces00 -> I really need a free sample of Anno Domini to show up in my maibox.

SeanMike -> I am confident enough in my heterosexuality to enjoy a good girly drink or six.

SeanMike -> Especially since it encourages girls to try your drink.

kaiserpenguin -> totes agree with SM :)

SeanMike -> I really need a free sample of Perique to show up in my mailbox.

kaiserpenguin -> gfd: Dr. B's

jayhepburn -> i hate the whole philosophy of a drink being "girly"

Dr. Bamboo -> For a name i'm thinking something like "Snow and Sand" or "Snow on the Beach" ('cause it ends up being white)

Las Vegas-TV -> heh, one consistent piece of feedback is the the BF buries the cachaca, it's a bit player in this one

SeanMike -> BF?

oysterschnapps -> what's a better general-purpose mixing cognac than hennessy VS?

kaiserpenguin -> Snow and Sand is good

DrinkPlanner -> Brazillian Frog

tiare -> And i certainly didnt mean Leblon, actually didnt mean ayone special and is talking about cachaca in general.

Dr. Bamboo -> Rick-  yeah, it's shorter.

SeanMike -> Gabe/Matt - I could actually still taste it fine through mine...in the aftertaste more, to be honest.

jayhepburn -> i use rémy martin, though it's a little steeper than i would like

tiare -> I`m interested in how spirits are made.

jayhepburn -> vsop that is

Marshall -> oysterschnapps - Chalfonte!

Dr. Bamboo -> Nathan- I usually don't reach for the coconut cream, but i think the cooler weather is affecting me!

gerry@liveloveleblon -> Got it.  it is fascinating to create from scratch something you and others are proud of

GarnishBar -> focus groups are wrapping up. I'm going to sign off, head home and then get back on. Back in an hour.

Las Vegas-TV -> cya!

tiare -> later!

rhesuspieces00 -> basic Germain-Robin alambic brandy is my stand-in for all mixed cognac.

rhesuspieces00 -> sadly, im out at the moment and had to use my Shareholder's reserve.

rhesuspieces00 -> the frog needs less OJ, methinks.

Las Vegas-TV -> we're getting to that point as well, john

oysterschnapps -> I use so little cognac that I don't mind plunking down some money for a bottle to last me a year

jayhepburn -> agreed - half way through and oj is starting to dominate a little

oysterschnapps -> Thanks for the suggestions, I'll see what's available locally

Las Vegas-TV -> exactly, jay

rhesuspieces00 -> you're paying for subtleties and complexity, which is largely lost in mixing.  my good cognac is for sipping neat.

mattbh -> any cocktails from the night stand out so far?

oysterschnapps -> I can never get into cognac

Las Vegas-TV -> We've only had 2 thus far.  The Rio Tiki is a huge winner IMO (Matt)

jayhepburn -> i make a lot of sidecars where i believe you can tell the difference between say a vs and a vsop. i agree anything above vsop is a waste of money in a mixed drink though

SeanMike -> my cream of coconut seems to have congealed

rhesuspieces00 -> @mattbh: i'm proud of the Apocatequil

Las Vegas-TV -> I almost think you could take the Rio Tiki and instead of serving it over ice, serve it up in a chilled cocktail glass.

kaiserpenguin -> Dr. B: may be the best of the night.

kaiserpenguin -> I may be slightly swayed since it looks exactly like an absinthe frappe :)

rhesuspieces00 -> though, tecknically, it didn't originate with this TDN

oysterschnapps -> The Apocatequil and Cherry Crush are my favorites but I've only tried maybe four

DrinkPlanner -> well folks I'm headed out for a bit, but I'll check in later when I get back...I'm sure many of you will still be at it

mattbh -> rhesuspieces00 looks great, but i need to get a bottle of pisco

oysterschnapps -> ok jon, we'll probably be here :)

mattbh -> ok i have a drink ready...whenever people are ready

Marshall -> did anyone get to make my Brazilian Bramble?  

rhesuspieces00 -> working on the frog, atm

Las Vegas-TV -> i'm sorry

Las Vegas-TV -> That was Gabe...Matt is so not that mean

kaiserpenguin -> Matt: My rio tiki was served up and quite nice.

Las Vegas-TV -> And he's not sorry.

rhesuspieces00 -> i think we need a srink with kirschwasser and cherry heering.  cherry seems to go really well with cachaça.

mattbh -> tracking down recipes on twitter...

Las Vegas-TV -> nice idea!

jayhepburn -> i'd be interested to know what cocktails the guys from Leblon enjoy, aside from the caipirinha, which is a given

rhesuspieces00 -> oooh, i havent had a good sling in quite a while.

Dr. Bamboo -> Rick-  sorry, i had to zip out for a few minutes...so you liked it?

kaiserpenguin -> Love it

kaiserpenguin -> the celery is super key

kaiserpenguin -> might dial back just a touch on the ginger.  it's a bit overpowering

Dr. Bamboo -> Works for me. Make it a .25 oz. maybe?

steveluttmann -> i'm a big Batida fan, like Leblon with Tonic and Lime, and also enjoy a damn good Margarita (with my product as well as the standard - made really really well)

oysterschnapps -> seanmike, the BF is good. just remembered to say that. it's pretty well balanced actually. maybe that says something about my OJ though...

oysterschnapps -> gfd, craig's

steveluttmann -> also, since i'm in Brazil a lot, getting into the fruits (the Brazilian Maracuja Passionfruit is amazing)

jayhepburn -> those celery bitters are amazing, i'm definitely stocking up on coconut cream and giving that drink a go tomorrow craig!

rhesuspieces00 -> am using Odwalla for my OJ.  (Yay, Costco!)

kaiserpenguin -> John!

Dr. Bamboo -> Thanks Jay!  They look strange in combination w/ the sweet ingredients, but to me it's one of those "it's so weird it just. might. work.)

rhesuspieces00 -> i really need to try a cachaça with morgenthaler's tonic and lime.

SeanMike -> bwd (the Dr. Bamwoowoo)

SeanMike -> I have to admit, Dr. Bamboo, I like this drink a lot better than I expected to

rhesuspieces00 -> i can get a gallon of odwalla for $5.50!

jayhepburn -> haha, best drink name ever

mattbh -> srsly, it's a win

SeanMike -> oysterschnapps: thanks

rhesuspieces00 -> cjeaper than tropicana

jayhepburn -> i know americans like things in big sizes.. but they sell oj by the gallon?!

samuraibartender -> yeah

rhesuspieces00 -> wait, thats weird?

rhesuspieces00 -> i can drink a half a gallon of OJ in one sitting.

tiare -> Would you like another drink?

Dr. Bamboo -> SeanMike- glad you like it! I admit it doesn't look so hot on paper :-)

gerry@liveloveleblon -> I love it pure: chilled/frappé to the bone, then I pour some in a wine glass, add in some drops of simple syrup and a lemon twist and a few drops of fresh lime juice.  then I shoot it.  refreshing and gets me there

jayhepburn -> 2 litres is about the biggest i think i've seen here... 1 or 1.5 is far more normal

gerry@liveloveleblon -> I also love batidas and infusions.  Pineapple infusions and watermelon smashes.

gerry@liveloveleblon -> I have added cognac (my favorite #35 Raynaud--Sabourin) and cherries

Dr. Bamboo -> Jay-  what's the biggest size milk is available over there?

rhesuspieces00 -> half gallon is the most common size.  a little less than 2 liters.  but costco sells everything in bulk, so its cheaper if you have cabinet/fridge/freezer space.

jayhepburn -> er, 6 pints i think craig

gerry@liveloveleblon -> the cognac marries well with the fruit and the cognac molecules that Leblon borrows from the XO casks.

mattbh -> tiare i am and i also have  recipe in the hopper

dsoneil -> I'm with Jay, juice is only 1L size here in Canuck land

tiare -> well. you first

Sam Harrigan -> Sorry to bow out so early but I have to say goodnight everyone. Thanks everyone for participating & to Gerry & Steve for joining in. Looking forward to reading the full wrap-up.

mattbh -> ok!

jayhepburn -> but 4 is far more common

rhesuspieces00 -> canadia also sells its milk in BAGS.

dsoneil -> yes, milk in bags (c ya Sam)

mattbh -> this shoould go well from the last one...Fashionable Cactus: 1.5 oz cachaca, .5 oz mescal, 1 tsp agave nectar, 2 dashes orange bitters, shake/serve on rocks. flame lemon peel for garnish

gerry@liveloveleblon -> Thanks Sam!  Live Love....

steveluttmann -> damn ger that sounds good

rhesuspieces00 -> could i use tequila instead?

Marshall -> matt, what kind of mezcal you using?

Dr. Bamboo -> Mattbh-  that sounds great...but no mezcal here :-(

samuraibartender -> mattbh - sounds like a oaxaca old fashioned

mattbh -> del maguey single village mezcal (san luis del rio)

mattbh -> samuraibartender yep, that's my inspiration. keeping it simple.

steveluttmann -> del maguey is the stuff (la crema)

samuraibartender -> cool beans man

Marshall -> alrighty, I have the Del Maguey chupicabre

gerry@liveloveleblon ->  yeah, that is so good

gerry@liveloveleblon -> taste all 7

gerry@liveloveleblon -> or is it 5?

mattbh -> i've never mixed drinks with cachaca before, so i wanted to start with something that was a simple step from a drink i love. it ends up very different, but still great

steveluttmann -> he's up to a few.  I even saw that Del Maguey did their own blend for a liquor store on the UES in NYC...

gerry@liveloveleblon -> the beauty of it is that leblon holds its character but plays well with other ingredients

Marshall -> gerry - 7 if you count the la crema

oysterschnapps -> craig, the S&S is...interesting

gerry@liveloveleblon -> thanks Marshall

oysterschnapps -> it's rather good up-front but has a weird aftertaste

oysterschnapps -> I might have used too much bitters

oysterschnapps -> the DdC is fine at 1/2 oz though, definitely

steveluttmann -> good night all - time to crash here in Sao Paulo...

Dr. Bamboo -> Nathan-  If you're getting pummeled with the finish, i suspect that you might have been a touch heavy w/ the bitters...those really cut through.

steveluttmann -> this was a blast and anyone who wants to reach me directly, steve@liveloveleblon.com

Marshall -> good night steve!

steveluttmann -> foi um prazer!

kaiserpenguin -> night Steve!

Marshall -> thanks for joining us!

gerry@liveloveleblon -> take it easy dude

mattbh -> thanks for coming steve ! this was fun

dsoneil -> thanks Steve

Marshall -> gfd

oysterschnapps -> good night steve, thanks for hanging out with us!

tiare -> Goodnight and thans!

Dr. Bamboo -> Thanks Steve!

Las Vegas-TV -> Night Steve!

SeanMike -> Thansk for joining us Steve.

kaiserpenguin -> Is anyone else's glass empty?

Las Vegas-TV -> I have a drink

gerry@liveloveleblon -> how late do you people go?

tiare -> mine is

Las Vegas-TV -> this is gabriel

kaiserpenguin -> Gerry, usually until 2-3am EST

oysterschnapps -> another five or six hours

gerry@liveloveleblon -> serious?

gerry@liveloveleblon -> wow

kaiserpenguin -> every week

gerry@liveloveleblon -> I need a bar to do this

rhesuspieces00 -> Okay, I hatge to be THAT GUY, but I'm drunk, and I've had half a bottle of cachaça.  Its time to post something non-cachaça based.

oysterschnapps -> I realized that my first week, too :)

gerry@liveloveleblon -> Hi gabriel

oysterschnapps -> whoa dude, you didn't have to finish every drink

Las Vegas-TV -> The Chupacabra: 1.5oz leblon, .5oz chartreuse, .5oz sloe gin, .25oz lemon juice, .25oz orgeat

rhesuspieces00 -> THE ELITIST  1 1/2 oz gin  1/2 oz Formula Antica  1/2 oz Yellow Chartreuse  1/2 oz Lillet Blanc  1/4 oz Fernet Branca  1/4 oz Campari  1 dash Angostura Bitters  1 dash Fee's Whiskey Barrel bitters  

rhesuspieces00 -> oops, wasnt reading.

Las Vegas-TV -> john is trying to win again

tiare -> oh..but i have no sloe gin..

Las Vegas-TV -> chupa is served up

Las Vegas-TV -> use heering

kaiserpenguin -> you can't win w/o cachaca this week :)

rhesuspieces00 -> i aim to make the least accessible drink ever.

Las Vegas-TV -> win

oysterschnapps -> how long does antica last in the fridge?

gerry@liveloveleblon -> holy moly

rhesuspieces00 -> if you dont use it all winin 2 months, you dont drink enough.

oysterschnapps -> so...two months?

Las Vegas-TV -> agreed

rhesuspieces00 -> it might last longer.

jayhepburn -> a while. i keep mine on the shelf but vacume capped, and it doesn't change in flavour *that* much

rhesuspieces00 -> who knows?

Dr. Bamboo -> Rick-  I have a drink that's so simple it's ridiculous.  But I think's it pretty OK.

oysterschnapps -> ooh shit yeah

tiare -> I think we should stick to cachaca tonight..

oysterschnapps -> heheh

oysterschnapps -> I do have a vacuum thingy

rhesuspieces00 -> is ANYONE willing to make the elitist with me?

SeanMike -> CHUPACABRA?!  Hmmm....guess I know what's next...

kaiserpenguin -> john: v-sadly out of carpano

SeanMike -> oysterschnapps: I have a fairly old bottle in my fridge that I keep capped, and it seems to stay pretty fine to me

rhesuspieces00 -> any other sweet vermouth?

rhesuspieces00 -> vya?

Dr. Bamboo -> Rhesus...I'm missing some key ingredients

jayhepburn -> dry vermouth is far more susceptible to the ravages of time

Las Vegas-TV -> chupacabra

Las Vegas-TV -> who's up for it?

oysterschnapps -> so antica lasts more than your usual vermouth?

jayhepburn -> i might be in about 5 minutes

Las Vegas-TV -> yayz

tiare -> dont have all the ingredients

SeanMike -> I'm going to make the CHUPACABRA...what kind of chartreuse?

Las Vegas-TV -> do you have heering?

kaiserpenguin -> John, I can't post this drink... it doesn't fit on twitter :)

rhesuspieces00 -> people talk about vermouth going bad, but my noilly prat is 6 mos old and tastes fine.

Las Vegas-TV -> ladies choice, sean

jayhepburn -> no, i'd say sweet vermouth in general lasts longer than dry. i don't think antica is much different to any other sweet

SeanMike -> so ask Matt

tiare -> KP, write 3 tweets

Las Vegas-TV -> he says yellow

oysterschnapps -> really? I can tell my M+R goes bad in about three weeks

rhesuspieces00 -> kaiserpenguin: dont give me that shit.

tiare -> no heering

gerry@liveloveleblon -> OK people: I'm clearing out for the evening. If you need anything surrounding Leblon, how we make it, why a noble spirit can redefine the category, etc, etc., please let me know:  gerry@liveloveleblon.com

SeanMike -> but I'll probably go "green" because "green motherf---ing chartreuse"

Las Vegas-TV -> thanks gerry!

tiare -> Thank you Gerry!

SeanMike -> thanks Gerry, great having you here!

samuraibartender -> gerry@liveloveleblon - thanks so much for cming through, the samples &c

Las Vegas-TV -> it may be better with green, i built it with yellow

Dr. Bamboo -> Thanks for swinging by Gerry!

oysterschnapps -> gerry, thanks a lot for hanging out, and to you guys for sponsoring. we had some great drinks tonight

kaiserpenguin -> Cheers Gerry!

Las Vegas-TV -> but my heart belongs to green

rhesuspieces00 -> can i get  free samples at about 1 fifth per month?

jayhepburn -> @rhesuspieces - try it against a fresh bottle, it will taste different i promise you

gerry@liveloveleblon -> I really need to be behind the bar with you people.  I'm so jealous.  I really love the vibe you people create!  it is really special

Las Vegas-TV -> thanks!

gerry@liveloveleblon -> thanks for having us!

Las Vegas-TV -> we love it too

gerry@liveloveleblon -> bye

rhesuspieces00 -> a little less bright, but its not bad.

tiare -> We have been happy to have you here!

gerry@liveloveleblon -> bon soir

rhesuspieces00 -> thanks gerry

jayhepburn -> Cheers gerry!

mattbh -> thanks for coming gerry. this is great-- hope you find some recipes to keep

tiare -> Bon nuit

oysterschnapps -> absolutely

gerry@liveloveleblon -> over and out

tiare -> Do you want a drink now?

oysterschnapps -> man, sponsors need to be briefed on our stamina

kaiserpenguin -> hahaha

kaiserpenguin -> T, sure

tiare -> RUBY KISS: 2 oz Leblon cachaca, 1oz Passoa, 0.5 oz fresh lime, 0.5 oz simple syrup, 1 oz fresh ruby grapefruit juice. Dash grenadine for color. Shake, strain, pour in tall stemmed glass filled with crushed ice.  Top with a dash of grenadine. Garnish with mint and ruby grapefruit wedge.

oysterschnapps -> is Alize close enough to passoa?

rhesuspieces00 -> ok, im making the elitist, all by my lonesome.

rhesuspieces00 -> gfd

Dr. Bamboo -> "TDN: 7 o'clock 'till Last Man Standing"

Marshall -> bwd

tiare -> maybe a drop of clove tincture would do well too

Marshall -> I always forget how smokey the del maguey is.  why do I never learn. . . 

jayhepburn -> off to make my last drink of the night - Gabe and Matt's creation...

Las Vegas-TV -> T: That looks delicious.  I can't wait to make that when I get home (Matt)

Las Vegas-TV -> That was actually just gabe's

tiare -> i think its time soon for those sausages..

Las Vegas-TV -> We're still working on our sling...you don't want the current rendition

Dr. Bamboo -> Remember- it ain't TDN until Tiare makes sausages.

kaiserpenguin -> grilled cheese sandwiches!

Las Vegas-TV -> T, this is a total sausage-fest, you should have all you need here

tiare -> oh..wish i had been there!

Las Vegas-TV -> !!!

kaiserpenguin -> hahahahahaaha

Dr. Bamboo -> Hey Michael!

Las Vegas-TV -> hey michael!

dietsch -> Hey kids.

jayhepburn -> hey michael

tiare -> Hi!

mattbh -> Marshall yeah it's really great - the smokiness is such a nice addition to well, just about anything

Las Vegas-TV -> hey uncle mikey!

kaiserpenguin -> -that- is going on the quote page

jayhepburn -> ha

Las Vegas-TV -> hehe

oysterschnapps -> good

oysterschnapps -> the carpano antica is something elwse

oysterschnapps -> I just opened my first bottle

mattbh -> @oysterschnapps seriously, it is amazing. i got my first bottle 2 weeks ago

jayhepburn -> yup, it's beautiful isn't it

mattbh -> and now find excuses to make drinks with vermouth

oysterschnapps -> I've been fond of sweet vermouth, so this is like heaven

Marshall -> mattbh agreed!

oysterschnapps -> The Bols Genever was my favorite new drink of the week, but this may out-do it.

dietsch -> Can't get the Antica in RI or Boston, apparently.

mattbh -> dietsch whoa, i'd figure at least in Boston you could get it...

mattbh -> though in fairness, your proximity to the guys at Bittermens is probably a decent trade for the carpano

rhesuspieces00 -> Holy Crap!

rhesuspieces00 -> the elitist is GOOD!

oysterschnapps -> I can make it now :-)

dietsch -> My wife asked, at a wine and liquor store that's excellent. (They have the entire Haus Alpenz line.) They can't get Antica.

kaiserpenguin -> Anyone have another cocktail up their sleeve?

Las Vegas-TV -> we're still working on our sling

Las Vegas-TV -> there's something horribly wrong with the end of it

kaiserpenguin -> Chris and I are working on a swizzle and failing miserably.

oysterschnapps -> That's odd--even the PA state stores can special-order it

dietsch -> They keep asking, but thy can't get it from the distibutor.

SeanMike -> bwd - the Chupacabra

Marshall -> so you're saying it needs a happy ending?

Las Vegas-TV -> totes

rhesuspieces00 -> i thought this would be a novelty drink, but i actually like it.

SeanMike -> Las Vegas-TV -- this is an ... interesting ... drink

Las Vegas-TV -> What's the word, SM

samuraibartender -> its true on the suck

oysterschnapps -> "Happy Ending" is a drink at my local bar

oysterschnapps -> it has muddled cucumber

dietsch -> I dunno. I should ask around here to see about special order. I miss it.

SeanMike -> I gotta go with Miss Robold here, the green might be too much 

mattbh -> i'm working on a cider/calvados based drink and a spin off on a martinez

SeanMike -> oh yeah?  You want a drink?  I'LL GIVE YOU A DAMN DRINK

Las Vegas-TV -> i was going for the sweet of the yellow

rhesuspieces00 -> there is some asian rice liqueur called Han.  their fliers on a table at a restaurant i was at had a recipe for the Han Job.

SeanMike -> 1 OZ LEBLON, 1 OZ CARPANO (or other sweet vermouth) 1 OZ APEROL, 2 DASHES either ORANGE or RHUBARB BITTERS - A Braziliagroni

oysterschnapps -> that makes me smile

oysterschnapps -> that...has potential

mattbh -> dietsch i'll be at my family's place in CT for thanksgiving. if i find liquor stores there that have it, it probably isn't a big trip from RI

tiare -> Brazillagroni..haha..love the name!

Las Vegas-TV -> jay, you back with it yet?

jayhepburn -> i didn't bother seeing as you bad mouthed it so much!

oysterschnapps -> alright john...now that I've drank half the antica I'm going to make the elitist

Las Vegas-TV -> who, me?

rhesuspieces00 -> fuck yeah.  this is my best drink tonight!

dietsch -> mattbh We don't have a car. Don't worry about it.

dsoneil -> well time to fly, cheers everyone

Las Vegas-TV -> cheers, eh!

oysterschnapps -> whoa that was abrupt

rhesuspieces00 -> gnite darcy

dietsch -> mattbh I don't miss it enough to ask anyone to deliver it personally!

jayhepburn -> i like that nobody really hands around for goodbyes here

Las Vegas-TV -> heh

Dr. Bamboo -> Kbye everyone

Dr. Bamboo -> :-)

Las Vegas-TV -> We're off the rails here boys....absinthe in a sling...

Las Vegas-TV -> LV wants to WIN!!!

dietsch -> Lateer Craig

Las Vegas-TV -> next up... FERNET!

Marshall -> adios craig

Las Vegas-TV -> L8r Craig

Dr. Bamboo -> just kidding

rhesuspieces00 -> Where is KP?  is he just lurking tonight?

Marshall -> TEASE!!!!

Las Vegas-TV -> jurk

Dr. Bamboo -> bad joke about leaving suddenly

rhesuspieces00 -> I can always get rick to try my drinks

dietsch -> How'd things go tonight? Sorry I came in late.

Las Vegas-TV -> very well i think!

Dr. Bamboo -> A half-hour in we all switched from cachaca to bourbon.

kaiserpenguin -> I'm quite here good sir.

dietsch -> Heh

scratchline -> hello all

tiare -> Hello!

kaiserpenguin -> If anyone can make up a swizzle with cachaca I'll be amazed.

Marshall -> howdy

Las Vegas-TV -> I had an idea for one KP (Matt)

scratchline -> i'm drinking this cachaca straight and it is really quite tasty.

rhesuspieces00 -> whats the strict definition of a swizzle?

Las Vegas-TV -> While we wait on the bartender to make up our latest attempt at a sling...

kaiserpenguin -> 3oz booze + ice + stuff

rhesuspieces00 -> thats not very strict

dietsch -> I hang out, literally, with cats all day because I work from home. So when Jen gets home, I'm jonesing for face-to-face human talk. So unfortunately, y'all have to wait for me to get tired of Jen.

SeanMike -> Did anyone make the Braziliagroni?

SeanMike -> Get Jen into the chat room too!

dietsch -> Heh.

jayhepburn -> how is it sm?

rhesuspieces00 -> still enjoying my elitist.

SeanMike -> there is definitely too much testosterone in here most...all...of the time

mattbh -> i almost bought a bottle of aperol tonight and didn't. so sadly i can't make it

SeanMike -> jayhepburn: still finishing my Chupacabra, be right back

Dr. Bamboo -> Acording to "Art of the Bar" :  A swizzle is a sour stirred w/ a swizzle stick until the outside of the glass frosts.

SeanMike -> Even with Stevi and Tiare there is just so much testosterone...

rhesuspieces00 -> so, basically a cachaça drink with egg?

samuraibartender -> that fuckin guy

rhesuspieces00 -> and lime?

Dr. Bamboo -> Sour = spirit, sugar, lemon or lime juice.

SeanMike -> damn where did Julia get those tits?

SeanMike -> oh crap sorry

rhesuspieces00 -> all real sours have egg white.

rhesuspieces00 -> i already did that, kp.

Dr. Bamboo -> Child?  Roberts?

oysterschnapps -> john, what kind of bitters in this?

rhesuspieces00 -> except maraschino is my source for sugar.

mattbh -> um, SM?

Las Vegas-TV -> Word of Warning: Absinthe and a sling == EPIC DRINK FAIL

mattbh -> LOL

Las Vegas-TV -> it was horrifying

rhesuspieces00 -> i dash whiskey barrel, i dash angostura

Las Vegas-TV -> our bartender hates us now

jayhepburn -> haha

oysterschnapps -> cool

kaiserpenguin -> absinthe + cachaca seems to be a big fail, sadly

steveraye -> rick, I could've told you that.

mattbh -> i'm digging on cachaca and carpano

Las Vegas-TV -> Less than .25oz of absinte completely overwhelmed 2 oz of cachaca

SeanMike -> sorry about that guys, the joys of Facebook + doing a few other things at once

Las Vegas-TV -> and our tastebuds

Dr. Bamboo -> Wait...did Rick just say that something w/ Absinthe was a fail?

Dr. Bamboo -> Who are you and what have you done with the real Rick??!!

rhesuspieces00 -> i'm telling you guys.  cachaça=cherry=win, every time.

mattbh -> ok i have a drink in the queue that i'm fairly certain everyone has the ingredients to make

oysterschnapps -> cherry bitters?

rhesuspieces00 -> sorry, cachaça+cherry

SeanMike -> I was thinking muddled grapes + cachaca but couldn't think of what else

rhesuspieces00 -> kirsch, maraschino, cherry heering, cherry bitters, whatever.

steveraye -> guys, I've got to bail..;.you're too intense for me.  g'nite.

mattbh -> well except dietsch, who is without carpano

oysterschnapps -> ok steve, it was fun hanging out with you and the other guys

rhesuspieces00 -> we're so 1337

tiare -> g`nite!

Dr. Bamboo -> 'bye!

mattbh -> night!

jayhepburn -> night steve

rhesuspieces00 -> nite steve

tiare -> You can maybe name this for me : NO NAME COCKTAIL   2 oz Leblon cachaca, 0.5 oz Aperol, 0.5 oz fresh lime juice, 0.5 oz honey syrup, 0.5 oz blood orange juice.  Shake, strain, pour in tall glass with crushed ice. Garnish blood orange wedge.

oysterschnapps -> john, I hate to rain on your parade, but...I'm not really digging the elitist

scratchline -> can someone repeat the braziliagroni?  i don't see it on twitter...

rhesuspieces00 -> are you crazy?  this is the new negroni!

oysterschnapps -> it's kind of a muddle of botanicals

Las Vegas-TV -> HEY, we got a drink from CJ the bartender of trader vic's coming up

oysterschnapps -> like a lawn mower after a busy day

Las Vegas-TV -> Project Cocktail!

oysterschnapps -> oh sweet!

SeanMike -> scratchline: 1 OZ LEBLON, 1 OZ SWEET VERMOUTH/CARPANO, 1 OZ APEROL, 2 dashes ORANGE or RHUBARB BITTERS

Las Vegas-TV -> that looks nice

scratchline -> thanks

rhesuspieces00 -> thgats what i expected, but its suprisingly balanced.  did you use green or yellow chartreuse?

rhesuspieces00 -> i'll admit the lillet is a bit hard to find.

oysterschnapps -> I used 1/4 oz green

Dr. Bamboo -> Tiare-  that drink should have "sausage" in the name.

oysterschnapps -> I have the lillet

rhesuspieces00 -> i mean, hard to find in the drink.

Dr. Bamboo -> Rhesus-  is lillet scarce where you are?

Las Vegas-TV -> ummmmm, guys

tiare -> oh..that reminds me..i waneed to make those sausages!

Dr. Bamboo -> whoops, nevermind.

Marshall -> fan-fugu-tastic!

tiare -> Sausage companion

jayhepburn -> no need to be rude

Las Vegas-TV -> nonononononononn

Las Vegas-TV -> so, the sponsors are gone, we can make the awesome drinks now, right?

SeanMike -> only $300?!?!

SeanMike -> BWAHAHAHAHAHAHA

samuraibartender -> screw the bar...sounds like you two have to drink another $150 worth of drinks...

Las Vegas-TV -> DONE!

tiare -> SAUSAGE COMPANION: 2 oz Leblon cachaca, 0.5 oz Aperol, 0.5 oz fresh lime juice, 0.5 oz honey syrup, 0.5 oz blood orange juice.  Shake, strain, pour in tall glass with crushed ice. Garnish blood orange wedge.

rhesuspieces00 -> you should sample their selection of 40 yo ports

kaiserpenguin -> hahahahahaah

Las Vegas-TV -> omg

Las Vegas-TV -> john, that idea wins

oysterschnapps -> can I sub regular orange juice?

Las Vegas-TV -> and tiare....

Las Vegas-TV -> that name can not stand

oysterschnapps -> What? I like it!

rhesuspieces00 -> your mom is a sausage companion

Dr. Bamboo -> I vote "yea"

Las Vegas-TV -> sausage is a word for "penis" 

Dr. Bamboo -> :-)

Las Vegas-TV -> in colloquial english

mattbh -> it's really interesting to see recipes come out in sequence with a 2 common ingredients...agave...aperol...

tiare -> what???

Las Vegas-TV -> or, maybe that's what you intended!

SeanMike -> seriously - who is slacking on the Twitters?  WHERE'S MY DRINK!?!?!  /a hulks out

mattbh -> SeanMike ditto...the fashionable cactus never made it to a tweet

Las Vegas-TV -> rick hasn't had his grilled cheese yet

oysterschnapps -> ooh grilled cheese would rock my world

SeanMike -> I AM GOING TO POISON HIS DRINKS SATURDAY NIGHT

kaiserpenguin -> SM, paste again with name.

Marshall -> alright gang, my 12 hour day has caught up to me and I'm wiped.  I'll see y'all on the flip side and a few of you this weekend!

Las Vegas-TV -> nooooooooooooeees!

SeanMike -> Braziliagoni: shake, strain into double old fashioned with fresh ice, top with seltzer.

Las Vegas-TV -> thanks for showing marshall

SeanMike -> fuck

oysterschnapps -> see ya man

SeanMike -> cya Marshall

jayhepburn -> all this talk of sausages is making me peckish (don't go there) - off to make sm's drink and a snack

mattbh -> later marshall

Las Vegas-TV -> hehe jay

SeanMike -> Braziliagoni: 1 OZ LEBLON, 1 OZ CARPANO ANTICA (or sweet vermouth), 1 OZ APEROL, 2 DASHES either ORANGE or RHUBARB BITTERS

oysterschnapps -> I don't have any white bread for grilled cheese

Las Vegas-TV -> I've been holding back...it's so hard

mattbh -> SM -- have you made it to the Gibson yet?

Las Vegas-TV -> the sausage part that is

SeanMike -> Matt: yes and it was awesome

mattbh -> i've been 4 times in the first 9 nights it's open

SeanMike -> http://scofflawsden.com/blog/SeanMike -> We'll be there Sat. night around 6

mattbh -> oh duh, i saw that post. 

Dr. Bamboo -> I don't want to line-jumpif we have a line at this point) but i'm tossing this out:

mattbh -> i need to go to cork. they just did my job a big favor and i have to thank people

SeanMike -> It's small and can be hard to get a seat...just FYI.

Las Vegas-TV -> ok, CJ's drink coming up

SeanMike -> Jump the shark...er...line, Dr. Bamboo!  DO EEET!

rhesuspieces00 -> Cork? As in the town of Cork?

samuraibartender -> 1.5 oz Leblon, .75 oz Licor 43 (or smidge less vanilla syrup), .5 oz Lemon juice, .25 Grapefruit juice

dietsch -> Shit. I have to go. Sorry for the hit and run. Good night, everyone.

samuraibartender -> me & rick's first workable drink

SeanMike -> Buh bye dietsch!

rhesuspieces00 -> gnite dietsch 

samuraibartender -> and on that note, Ive got to go too...thanks for a great time all

scratchline -> tiare we are drinking your 'Ruby Kiss.' Nice.

dietsch -> Ha! stutz s/b sh*t

SeanMike -> gfd

scratchline -> samuraiB--we will catch up with you via email...g'night!

tiare -> scratchline, happy to hear that

Dr. Bamboo -> 1.5 oz. Leblon, 1.5 oz. amaretto.  Over ice in a rocks glass.  Garnish w/ orange wheel.  Sounds odd, but try it.  Seriously.

oysterschnapps -> bye Chris!

samuraibartender -> of course...night!

rhesuspieces00 -> ok, i made a great your mom joke without so much as a chuckle.

kaiserpenguin -> That's like Matt's wet dream.

Dr. Bamboo -> SeanMike-  yes, the Stillers are indeed rocking at this moment.

tiare -> Bye!

Las Vegas-TV -> WE MADE A DRINK THAT DOES NOT SUCK!

oysterschnapps -> whoa

oysterschnapps -> do tell

rhesuspieces00 -> a sling?

Las Vegas-TV -> It's going to appear to you lot that we've ripped off a singapore sling

Las Vegas-TV -> you couldn't be more wrong

mattbh -> Dr. Bamboo shoots that sounds great. no amaretto here. the extent to which my bar sucks is great.

oysterschnapps -> matt that took a minute to parse

oysterschnapps -> heya doug!

Pegudoug -> Hello.

oysterschnapps -> whoa, it's a party

tiare -> Hello hello

Pegudoug -> Sorry to be so late.

Las Vegas-TV -> hey doug!

oysterschnapps -> you missed the leblon guys

mattbh -> welcome 

Pegudoug -> Are we having fun?

rhesuspieces00 -> you shoulda been here earlier, i had to scroll through the list of participants

Las Vegas-TV -> indeed

Las Vegas-TV -> it was really amazing how many folks we had

Las Vegas-TV -> and Marleigh is still to show

rhesuspieces00 -> Sling me a Slong

Pegudoug -> Well, Mr Harry Connick Jr. was a callin' my name.

Las Vegas-TV -> working on a name

Las Vegas-TV -> ok, fuck it, you name

Las Vegas-TV -> this was after 4 disasters

rhesuspieces00 -> Katrina

Las Vegas-TV -> so keep that in mind

Las Vegas-TV -> HAH!

mattbh -> oysterschnapps in fairness, i used to live in hawaii and my pidgeon comes out from time to time. especially when i'm drunk

Las Vegas-TV -> ok, here goes:

oysterschnapps -> l o l

Pegudoug -> So do you guys have showgirls hanging all over you out there in Vegas?

rhesuspieces00 -> keep your pigeon in your pants

mattbh -> lol

scratchline -> Dr. Bamboo, amaretto can work in the strangest places.  Wish we had some to make your drink, but we are out--I've been holding out to try the Luxardo.

Las Vegas-TV -> 2oz leblon, .5oz B+B (or ben.), .25oz Cherry Brandy, .5oz pineapple juice, .25oz lemon juice, a dash of Angostura, shake and strain into a tall with a splash of soda

Las Vegas-TV -> everyone has to try it or I'm shutting down the chat room forever

oysterschnapps -> YOU RIPPED OFF THE SINGAPORE SLING!!!

scratchline -> oh no!

Las Vegas-TV -> I did not try this hard, for this long, for you bitches to not make it

rhesuspieces00 -> what is B&B?

Las Vegas-TV -> srsly, it's tasty as hell

Las Vegas-TV -> we may order $150 more

Pegudoug -> I'll make it, but I have to go buy some Benedictine tomorrow.

oysterschnapps -> yeah yeah

oysterschnapps -> you spent soooooooo much of somebody else's money to figure this out

scratchline -> B&B is made by the same folks who make Benedictine...you can sub the latter

kaiserpenguin -> what's the name?

Pegudoug -> Don't have either.

Las Vegas-TV -> and god bless them for it, oyster

frederic -> It's half benedictine and half brandy (hency B&B)

mattbh -> i don't have the pineapple juice. nuts. my next drink has some similarities, but would love to try yours.

rhesuspieces00 -> cherry brandy = cherry heering or kirschwasser?

Pegudoug -> Which is why I'll buy the Benedictine.

Las Vegas-TV -> no wonder the brandy didn't work in the 1st version

jayhepburn -> seanmike - this is good, the three ingredients work great togeher

Pegudoug -> I can make my own B+B. Rheusus had my second question

jayhepburn -> they work great together too

Las Vegas-TV -> DeKuyper is the call for cherry brandy

Las Vegas-TV -> sans that, kirsch

rhesuspieces00 -> FUCK YOU

rhesuspieces00 -> ok, thats better

Las Vegas-TV -> hehehe

Las Vegas-TV -> It's field medicine people!!!  We work with what we've got here~~

Pegudoug -> OK, so Luxardo for the Cherry Brandy

Las Vegas-TV -> do it!

Las Vegas-TV -> no, don't

mattbh -> what kills me is that i had fresh pineapple this morning and ate it, forgetting about TDN

Las Vegas-TV -> once y'allz are ready we have CJ's drink to submit it

kaiserpenguin -> gfd - gabe and matts

Las Vegas-TV -> it's so good

Las Vegas-TV -> no name yet

Las Vegas-TV -> look for you all for help

Pegudoug -> What's it look like?

Pegudoug -> (He asked, trying to name a drink he's never tasted)

Las Vegas-TV -> ummmm, not like a singapore sling, at all...no, really....you're imagining things

frederic -> *sigh* last time I logged in it was Irish Whiskey night  and  tonight a  2nd in a row where I don't have the sspirit of the night...

oysterschnapps -> so....wait. kirsch, not heering?

Las Vegas-TV -> I would actually say kirsch before heering, yes

Dr. Bamboo -> I forgot to mention that I need name suggestions for the equal-parts-cachaca-&-amaretto drink.

Pegudoug -> Big difference between them

oysterschnapps -> I guess I need to order more kirsch

mattbh -> frederic the hosts are gone, so i'd say go for whatever at this point...

Las Vegas-TV -> That's called "The Matt", craig

Las Vegas-TV -> Call it The Dood Substitution

mattbh -> nice

oysterschnapps -> Dr. Bamboo, you still want another bottle of Kirschwasser?

Las Vegas-TV -> heya sloshy!

Pegudoug -> No, any drink called The Dood needs about eight ingredients

rhesuspieces00 -> ok, this is what i can do.  the LV folks approve?

rhesuspieces00 -> 2oz leblon  1/4 oz Benedictine   1/4 oz bandy/cognac  1/4 oz Kirschwasser,  1/2 oz pineapple juice (subbing 1/4 oz PF syrup)  1/4 oz lemon juice  1 dash of Angostura  shake and strain into a tall with a splash of soda

Las Vegas-TV -> do it!

jayhepburn -> oh how i love cheese on toast

Las Vegas-TV -> it's approved

rhesuspieces00 -> ok, gfd

Las Vegas-TV -> grilled cheese, the official food of TDN

oysterschnapps -> a-men

Las Vegas-TV -> Can we get a cheese sponsor up in here?

Pegudoug -> Mmmm. cheese.

mattbh -> ok at this point my drink is so similar to the last 2 i'm just throwing it out

jayhepburn -> not if it's an american cheese... sorry but you guys suck at cheese

Las Vegas-TV -> mostly, yes

Las Vegas-TV -> oh noes!

Pegudoug -> Our cheese rules..... When melted between toast. Otherwise yeah. It sucks

Las Vegas-TV -> I'm a gonna die!

Las Vegas TV Part 2 -> Behold THE SEQUEL!!!

Las Vegas TV Part 2 -> Now with new and improved iconology

jayhepburn -> nothing beats a good english extra mature cheddar

Dr. Bamboo -> Nathan- you betcha.  If you're gonna put in and order, put me down for one.  Schladerer?

kaiserpenguin -> Gabe: not bad

Las Vegas-TV -> TV 2 blows chunks...trust me, I've met him

Pegudoug -> Jay, I agree. So sharp it bites back, please.

Las Vegas-TV -> "not bad", whatevs

mattbh -> TORRENTE: 1 oz cachaca, 3/4 oz carpano, 1/2 oz benedictine, 1/2 oz maraschino, 2 dashes orange bitteres. Shake/serve in a cocktail glass w/flamed lemon peel

Las Vegas TV Part 2 -> That's only if they pay up front

Las Vegas-TV -> Aged English Cheddar is the shit

Dr. Bamboo -> DEEZ STUTZ!!!

Pegudoug -> Stinky, unpasteurized Stilton will do as well.

Las Vegas TV Part 2 -> I'd consider upping the cachaca on that

Las Vegas-TV -> matt, have you overwhelmed the Leblon in that?

Las Vegas TV Part 2 -> You're going to overwhelm the base spirit

Las Vegas-TV -> HAH!

Las Vegas-TV -> i can see AND hear him typing

tiare -> gfd

Las Vegas-TV -> it's so weird

jayhepburn -> definintely doug

Pegudoug -> Gareth Blackstock told me so.

Las Vegas-TV -> Ok, ready for CJ's drink?

Las Vegas-TV -> and we need a name for it too

Las Vegas-TV -> ready, peeps?

mattbh -> y

Las Vegas-TV -> nm, matt just submitted his

Las Vegas-TV -> we should give it the love it obviously deserves

SeanMike -> wooto woot

Las Vegas-TV -> wb oyster

kaiserpenguin -> SM: PM

oysterschnapps -> man, wireless ethernet blows

oysterschnapps -> I need a real network drop in my kitchen

mattbh -> Las Vegas-TV i was up against the size of the drink...but i think it's good, even if the cachaca isn't the 100% focus of the cocktail

Las Vegas-TV -> gotcha... size matters

Las Vegas TV Part 2 -> Las Vegas-TV does not care about your petty grievances

SeanMike -> sorry back now

SeanMike -> was getting caught up

SeanMike -> The Braziliagroni is surprisingly good I'd hesitate to say - very savory

jayhepburn -> i'm enjoying mine sm

jayhepburn -> the ingredients work really nicely together

Dr. Bamboo -> BTW...what's the Twitter link again?

Las Vegas TV Part 2 -> http://twitter.com/mixoloseum

Las Vegas-TV -> I was on that one, Part 2

Las Vegas-TV -> stop trying to take my job

Las Vegas TV Part 2 -> OK, here's a drink from one of our bartenders, CJ

Las Vegas TV Part 2 -> It will need a name

Las Vegas-TV -> nice cat

frederic -> Drink #1:  1 1/2 oz bourbon, 1/2 amaro (averna), 1/2 oz curacao, 1/2 oz dry vermouth, 1 dash aromatic bitters (fee's whiskey barrel)

Las Vegas-TV -> Mike the barback says, "hey! love for the Internet!"

Las Vegas TV Part 2 -> 2 oz Leblon, .5 oz Tuaca, .25 oz Rock Candy, .25 oz Lime Juice, Splash Sprite, Squeeze Lime, shake and strain

Las Vegas-TV -> but feel free to sub ginger beer for the Sprite, yo'z

Las Vegas TV Part 2 -> Gabe and I both think this drink would be elevated to "excellent" status with a sub of ginger beer for sprite

Las Vegas TV Part 2 -> Dammit

Las Vegas-TV -> hehe

Las Vegas TV Part 2 -> PAUL MORGENTHALER!!!

Las Vegas-TV -> oh shit

scratchline -> catching up, just now sipping the Gabe & Matt.  Mike says, "good."  Boy that Leblon has an intense aroma.

Las Vegas TV Part 2 -> My Verizon wireless-fu is not as strong as Gabe's AT&T

tiare -> gfdas

Las Vegas TV Part 2 -> That sling took 4 tries to get right...and the 3rd one was a special kind of failure

rhesuspieces00 -> 4 hours and $150, and this is what you give me?!

Las Vegas TV Part 2 -> BTW, CJ really wants a name for that drink I just put up...so smart people, come up with something

SeanMike -> The SPanish Fly!

Las Vegas TV Part 2 -> RP: Actually tries 1 and 2 were REALLY close to being good.  Great flavor and balance, but the finish was harsh and tasted like burning

kaiserpenguin -> Craig is back!

scratchline -> what kind of bourbon did Frederic use?

Dr. Bamboo -> sorry-   the browser crashed when i tried to view the Twitter page.

oysterschnapps -> cat-6 down the laundry chute

oysterschnapps -> life is good

scratchline -> I'm not getting a burn on the G & M...

Las Vegas TV Part 2 -> The #4 is burnless.

frederic -> buffalo trace, noilly prat, curacao of curacao, averna, and fee's whiskey barrel

scratchline -> lovely

Las Vegas TV Part 2 -> It's the first two tries that were...burny

rhesuspieces00 -> the high level of intoxication has made me less of a bastard, so im not going to recommend you name it "epic fail".

Dr. Bamboo -> frederic-  that's right up my alley.  no Buf Trace or averna though :-(

Las Vegas TV Part 2 -> Actually, here's the evolution of that drink....

kaiserpenguin -> I will personally mail someone a homemade syrup of their choice if they can come up with a good cachaca cocktail that contains either fernet branca or absinthe in no less than 1/2oz quantity.

jayhepburn -> Ok this is random... I've been trying out a new cachaça that's being imported by some guys i know in London, and it turns out i went to school with the girl who designed the labels. talk about random.

rhesuspieces00 -> maybe my palette is just burnt out, but the sling tastes like watered down apple juice.

oysterschnapps -> I've had a lot of weird coincidences like that lately

kaiserpenguin -> John: agree

frederic -> rye would work just the bourbon called out to me.  a similar amaro would work.

kaiserpenguin -> though more like rancid apple juice

mattbh -> ouch

rhesuspieces00 -> i was being diplomatic

scratchline -> rhesuspieces: i actually have to agree with you.

scratchline -> rancid is too harsh!

Las Vegas TV Part 2 -> Wow, really?

mattbh -> speaking of apples...

Las Vegas-TV -> I see, we needed Fernet Branca and Absinthe

Las Vegas TV Part 2 -> Actually, it's probably because you guys aren't using DeKuyper's Cherry Brandy

rhesuspieces00 -> indeed

scratchline -> maybe the cherry liqueur-brandy-kirsch-eau de vie issue changes it.

Las Vegas-TV -> srsly

Las Vegas-TV -> it's magical

scratchline -> great minds...

Las Vegas TV Part 2 -> Or real B&B

Las Vegas-TV -> anyone get a chance to try CJ's?

rhesuspieces00 -> full disclosure:  my last drink was the elitist.  it was...flavorful.

Las Vegas-TV -> He'd like to know the name

mattbh -> BURYING LUCK: 1.5 oz calvados, 1 oz apple cider, .75 oz cachaca, .25 oz cinnamon syrup. shake. serve in cocktail glass

Las Vegas-TV -> that looks nice

oysterschnapps -> ooh

oysterschnapps -> fresh cider?

mattbh -> not homemade, but fresh, yes

mattbh -> farmers market near here has great cider

jayhepburn -> hey marleigh

Las Vegas-TV -> heya marleigh!

nerdling -> Hi Jay!

nerdling -> Which one are you, Vegas TV?

rhesuspieces00 -> ok, i gave the sling to my roommate, who hasnt ahd anything to eat or drink in a couple hours.  he is a non-taster.

Las Vegas TV Part 2 -> I'm the smarter, better looking one

Dr. Bamboo -> Laura says, "Hi Marleigh Riggins!"

SeanMike -> oh damnation Matt, I want to make that but forgot cinnamon sytup tonight!

nerdling -> Hmmm. There's no good way to guess that one.

nerdling -> Hi Craig and LAURA!

SeanMike -> Skal Marleigh!

rhesuspieces00 -> his exact words: "Its like the opposite flavor.  it sucks taste from my mouth."

Las Vegas-TV -> I'm the more accomplished, more intelligent one

mattbh -> SeanMike maybe demarara syrup with some shaved or powdered cinnamon can sub

SeanMike -> hmmmm

nerdling -> I have no Leblon, so I'm just here drinking absinthe to watch the Vegas twins' typing skills decrease.

Las Vegas-TV -> your mom decreases

nerdling -> Again, no good way to guess here.

Las Vegas-TV -> :)

Las Vegas-TV -> that should be all you need to know

scratchline -> RP: :} 

nerdling -> Hahaha. She wishes. That gym membership isn't working.

rhesuspieces00 -> speaking of absinthe, what did people think of La Fee's?

SeanMike -> honestly, I lost track a while ago, and I figure they're makign out at the bar and swapping computers with their gum, so I dont' know who is who

nerdling -> Just tasted the La Fee. It rocks as hard as it did in NOLA.

Las Vegas-TV -> &lt;---- makes "your mom" jokes

SeanMike -> Las Vegas-TV &lt;---- is a joke from "your mom"

Las Vegas TV Part 2 -> &lt;---- Is your mom

Las Vegas-TV -> nice, guys, real nice

Las Vegas TV Part 2 -> I'm really shocked that nobody likes the #4 Sling

SeanMike -> Sorry dad.

Las Vegas-TV -> and we were all supposed to have a nice sporting time here

Las Vegas-TV -> me too

Dr. Bamboo -> Marleigh, La Fee is awesome.  And i don't even like Absinthe!

Las Vegas-TV -> shit is tasty

Las Vegas TV Part 2 -> Here, let's see if I can manage to post the entire evolution of that drink

Las Vegas-TV -> oh my

SeanMike -> I havne't tried mine yet

nerdling -> Craig, you don't like absinthe?

Las Vegas-TV -> weird-o

kaiserpenguin -> Alright:

SeanMike -> but I was going to make mattbh's drink first

Las Vegas-TV -> ?

SeanMike -> oh crap our twitter-nerd has gone tweets-up again

kaiserpenguin -> GINGER AND GREEN: 2oz cachaca, 1oz your best white rum (used Oronoco), 1/2oz Chartreuse, 2 dashes absinthe, top with ginger beer

rhesuspieces00 -> its quite quaffable, but it seemed kinda 1 dimensional.  i didnt get that much wormwood or herbaciousness..  I like it better than Lucid, but less than Marteau, St. George, or K¨bler.

Las Vegas-TV -> You know, we can only make 1/10 of the drinks put out here tonight

Las Vegas TV Part 2 -> #1 2 oz Leblon, .5 oz Benedictine (used B&B), .25 oz Cherry Brandy, .5 oz brandy, .5 oz Pineapple, .5 oz Lime, dash of bitters, shake and strain into tall glass with ice

nerdling -> Marteau is tasty. I'm about to have a glass of St. George, so we'll see how the La Fee fares head-to-head.

Las Vegas-TV -> and I feel bad that we don't have a name for CJ's drink and no one seems to have tried it

Dr. Bamboo -> Marleigh-  i really, really, really don't like anything in the anise/licorice family of flavors.

Dr. Bamboo -> But i'm working on it big-time.

rhesuspieces00 -> what was CJ's drink?

tiare -> bwd and sausages

SeanMike -> What about my drink Las Vegas-TV?!

rhesuspieces00 -> man, i want some sausages.

kaiserpenguin -> I am v-happy with my concoction.  Can anyone make it?

scratchline -> doubled back to the Braziliagroni.  Very respectable!  Maybe a bit on the sweet side for me with the Antica and the Aperol.  Might try with 1/2 the Antica.

SeanMike -> errr, name for her drink?

nerdling -> C, Ah. I see. I am a licorice fiend, so I'm predisposed to love absinthe.

SeanMike -> "Spanish Fly

Las Vegas-TV -> ok, CJ's drink:

rhesuspieces00 -> also, what was KP's drink?

SeanMike -> gfd (Burying Luck)

nerdling -> I ran out of Chartreuse last night making Last Words, Rick, or I'd be on it.

Dr. Bamboo -> Just smelling a bottle of Pernod gives me chills and makes the hair on the back of my neck stand up.

Las Vegas-TV -> 2oz leblon, .5oz tuaca, .25 simple, .25 lime, splash of sprite, squeeze of lime, shake and strain

kaiserpenguin -> GINGER AND GREEN: 2oz cachaca, 1oz your best white rum (used Oronoco), 1/2oz Chartreuse, 2 dashes absinthe, top with ginger beer

Las Vegas-TV -> but feel free to replace the sprite with ginger beer

Las Vegas TV Part 2 -> #2 Sling: 2 oz Leblon, .5 oz B&B, .25 oz Tuaca, .5 oz Pineapple, .5 oz Lime, dash of bitters, shake and strain

nerdling -> hahaha. I was just going to say something snarky about Sprite.

nerdling -> We don't keep HFCS in the house!

Las Vegas-TV -> heheh, he's really going to list out the whole horrible experiment

Las Vegas-TV -> the worst is yet to come

jayhepburn -> i find myself fairly indifferent to absinthe. i don't dislike it, and it works great in the saz and corpse reviver, but meh... i don't get why it gets quite so much hype. 

scratchline -> Woodland Sprite?

Dr. Bamboo -> Matt & Gabe-  I hope you're tippping your bartender reeeeeally well.

nerdling -> Jay—Stupid, prurient Americans.

Las Vegas-TV -> indeed

rhesuspieces00 -> OK, 6 drinks into the eening and my interest in cachaca is waning.  KP's looks more promising.

Las Vegas TV Part 2 -> #3 Sling - AKA EPIC DRINKFAIL: 2 oz Leblon, .25 oz Absinthe, .25oz Tuaca, .5 oz Pineapple, .5 oz Lemon, dash of bitters, shake and strain.  Pour down sink

rhesuspieces00 -> also, i have no Tuaca

kaiserpenguin -> John, make it!

nerdling -> Okay, #2 has to be Gabriel.

kaiserpenguin -> it's refreshing and will bring you back

jayhepburn -> yes perhaps it's availability makes it less inticing. though most of the stuff found here is awful czech rubbish unless you look around

rhesuspieces00 -> and i'll be using ginger beer.

kaiserpenguin -> it def. needs a full 16oz glass of ice

Las Vegas-TV -> actually, no marleigh :)

nerdling -> DAMMIT!

Dr. Bamboo -> I nominate "Awful Czech Rubbish" as a drink name.

Dr. Bamboo -> now someone come up with a drink to apply it to.

kaiserpenguin -> No one's biting on my fernet branca and absinthe challenge, are they?

nerdling -> Can I apply it to a Czech who dumped a friend of mine? He's awful Czech rubbish.

rhesuspieces00 -> "Awful Czech Rubbish" refers to 38 different drinks.

Las Vegas-TV -> heheh

nerdling -> What challenge is that, Rick? Dan will bite that, I can almost guarantee.

frederic -> what's the fernet & absinthe challenge?

kaiserpenguin ->  kaiserpenguin: I will personally mail someone a homemade syrup of their choice if they can come up with a good cachaca cocktail that contains either fernet branca or absinthe in no less than 1/2oz quantity.

Las Vegas-TV -> oh my

Dr. Bamboo -> Marleigh-  right on!  Use it freely (even though Jay coined it)

Las Vegas-TV -> we have fernet here

Las Vegas-TV -> IT'S ON

rhesuspieces00 -> ok, replace 1 1/2 oz gin with 1 oz cachaça and 1/2 oz absinth in the elitsit, and I win.

frederic -> no cachaca in house :(

kaiserpenguin -> frederic: epic fail

Las Vegas-TV -> and for the record, Part 2 goes to the restroom exactly 1/4 the number of times Part 1 does

oysterschnapps -> isn't zubrowka czech?

kaiserpenguin -> Did SM die?

Las Vegas-TV -> we cna only hope

kaiserpenguin -> he was typing quite vehemently in caps recently.

mattbh -> i suppose making a pint-glass sized cocktail of something else is probably not the best way to win this

Dr. Bamboo -> Nathan, i think it's Polish.

frederic -> fail, true.  but mixosoleum is bar #2 for the night.  wasn't planning on it

oysterschnapps -> oh. damn.

nerdling -> BH, I think it depends on your definition of "win"

mattbh -> SM went off to make a Burying Luck

Dr. Bamboo -> But I'd have to go check.

Dr. Bamboo -> Not that I have vodka in my liquor cabinet though!

oysterschnapps -> my favorite bartender made a manhattan with zubrowka in place of the vermouth, which was interesting

nerdling -> Wikipedia confirms that Zubrowka is Polish

Las Vegas-TV -> it is indeed

Las Vegas-TV -> from the bison fields between lithuania and poland

mattbh -> and nothing like vermouth!

nerdling -> Craig, Ted swears by Zubrowka. He refuses to call it "vodka"

Dr. Bamboo -> Their buffalo grass vodka is awesome.

jayhepburn -> a very decent flavoured vodka

oysterschnapps -> I think it's about as much vodka as gin is

tiare -> i never tried it, would like to

nerdling -> Awesome! Zubrowka is made in the primeval forest in Poland, which was one of my favorite parts of Planet Earth.

Las Vegas-TV -> exactly

Las Vegas-TV -> highly protected area

frederic -> are there woodland sprites in that primeval forest?

Dr. Bamboo -> I have a recipe that uses it and everyone i've given it to digs it.  But of course now i can't find it anymore.  Stupid  Pennsylvania.

nerdling -> Or I should say the grass is from there

Las Vegas-TV -> damn

Las Vegas-TV -> bartender had to get the ladder for fernet

tiare -> My fav part of planet erath is the angel falls

Las Vegas-TV -> and he doesn't like the name "Woodland Sprite" in the slightest

nerdling -> Frederic, I suppose that depends on whether or not you believe in land wights

nerdling -> C, I can get it. :)

scratchline -> of course he doesn't, it was punishment for using sprite in his drink

mattbh -> i think SM is making his own apple cider right now

nerdling -> Tiare, My favorite part of Planet Earth is all of it. I could watch it every day.

Dr. Bamboo -> Marleigh-  you've been to a primeval Polish  forest?

Las Vegas-TV -> hehehe

tiare -> marleigh-metoo

nerdling -> rhesus, Sweet baby Jesus in a waffle cone!

kaiserpenguin -> I'm not even tweeting that until someone tries it.

Las Vegas-TV -> but, some of these will be and you'll see your name in LIGHTS!

nerdling -> Craig, No. But soon. I shall return to the land of my forebears (Sweden) and from thence visit the forest.

Las Vegas-TV -> and that someone is you, no?

mattbh -> Las Vegas-TV I think you underestimate their willingness to scare the crap out of their customers

rhesuspieces00 -> KP issued the challenge, he has to make it.

SeanMike -> yay steelers!

Las Vegas-TV -> oh fuck this is bad

kaiserpenguin -> RP: no way

Las Vegas-TV -> this tastes like burning tires

kaiserpenguin -> what does?

nerdling -> OH FUCK! What's happening with the Steelers?

rhesuspieces00 -> i'll make it if you do.

Las Vegas-TV -> my fernet attempt

kim -> seems like a waste of good campari to me.

Las Vegas-TV -> I've just been told, "Stop wasting our free drinks"

mattbh -> kim also a good waste of lillet

frederic -> and chartreuse

kim -> somethings just shouldn't go together eh?

jayhepburn -> Matt probably has a point Gabe

rhesuspieces00 -> also a waste of good liver.  who gives a fuck?  you only live once.

Las Vegas-TV -> god...I hate to have them sink this

SeanMike -> Steelers won 27-10.  God I hate the BUngles.

SeanMike -> sorry - was makign Matt's drinking and watchign the end of the game.

nerdling -> How many yards did Big Ben throw?

SeanMike -> They put Polamalu in the victory formation after his interception

nerdling -> My fantasy points won't update until midnight.

SeanMike -> I have no idea, but he didn't get sacked, which is much more important to me :)

Las Vegas-TV -> I have the Pittsburgh defense on my team, yayz me

nerdling -> I looooooooove Polamalu. He's a beast, and the savior of my defense.

Las Vegas-TV -> My wife also loves the Troy

nerdling -> Jesus H. Roosevelt Christ, that's for sure. I was ready to kill his line a few weeks ago.

SeanMike -> The Stillers looked real weak at the beginning,and Holmes might've gotten concussed...

nerdling -> I'm a Bears fan, but the Steelers are my second favorite team.

nerdling -> I don't have any Bears.

nerdling -> Oh no!

Las Vegas-TV -> Vegas 2 is about to punch his laptop in the face

nerdling -> hahaha

nerdling -> Do laptops have faces?

Las Vegas-TV -> he's drawing one on for the express purpose of punching it

Las Vegas-TV -> SM LIVES!

SeanMike -> according to Matt (my brother, nto the other ones) - Big Ben threw for about 250, with 1 passing TD and 1 rushing TD

SeanMike -> Matt - interesting drink

nerdling -> 243 according to the game stats, but he was third in rushign

kaiserpenguin -> Did TDN turn into Sports Center when I wasn't looking?

scratchline -> thank you kp

Las Vegas-TV -> heh

kaiserpenguin -> What's the next drink?!

SeanMike -> I think with real cinnamon syrup it'd be better...I wouldn't mind maybe a hint of vanilla in here too

nerdling -> Rick, it turned into a Steelers love-fest.

SeanMike -> then agian, I loves me some vanilla

mattbh -> SeanMike i've been trying to play with cinnamon, cider & apple based spirits recently

Las Vegas-TV -> brb with a drink option

tiare -> vanilla is awesome in cocktails

kaiserpenguin -> The Steeler blow.

oysterschnapps -> this sling is not so hot

Las Vegas-TV -> sheesh

Las Vegas-TV -> I can't believe that's not getting any love

SeanMike -> mattbh that is a good, good idea.  Apple, cinnamon, and vanilla are some of the best ingredients, especially in winter time, that you can use in a cocktail IMHO.

Las Vegas-TV -> everyone that tried it here loved it

kaiserpenguin -> SM: I completely agree.

SeanMike -> kaiserpenguin:  I WILL THROW YOU OFF MARSHALL'S BALCONY.  I WILL GO OFF ON YOU LIKE A SPIDER MONKEY.

oysterschnapps -> I used 1/2 oz benedictine in place of B+B, and heering instead of kirsch, and not so hot.

Las Vegas-TV -> ok,

Las Vegas-TV -> here

kaiserpenguin -> SM: I'm just messing.  Not into football.  Though I do like the Redskins, as I grew up there.

SeanMike -> Yeah, tell it to Marshall, he only likes college football.

Las Vegas-TV -> 2oz leblon, .5oz spiced honey syrup, .5oz lime juice, .25oz grapefruit juice, .5oz licor 43

SeanMike -> Spiced honey syrup?

kaiserpenguin -> SM: same here

Las Vegas-TV -> shake and strain over ice

mattbh -> hmm well glad people liked it

Las Vegas-TV -> or just honey syrup, whatevs

kaiserpenguin -> they have spiced honey syrup at T?

mattbh -> i'm going to peace out

scratchline -> mattbh, i have the American Fruits bourbon-aged apple liqueur on the shelf but haven't tried it yet.  should be good for this weather...

Las Vegas-TV -> nooooooooooeeess!

tiare -> That one sounds good!

SeanMike -> scratchline: ooooooo

Las Vegas TV Part 2 -> OK, a cachasizzle

mattbh -> but on my way, i leave you with this: WHIT RIBBON 1.5 oz cachaca, 1 oz lillet blanc, .5 oz st germain elderflower liquour

mattbh -> *white

oysterschnapps -> is it just me or is grapefruit and cachaca the combo of the night?

SeanMike -> mattbh: peace out dog.  We'll be at Bourbon tomorrow night and  The Gibson saturday night...both times around 6

mattbh -> ooh good to know

SeanMike -> (though we'll be busy for a few minutes past 6 at Bourbon...)

mattbh -> i'll try to swing by one or the other

SeanMike -> (getting our picture taken by Washingtonian)

kaiserpenguin -> mattbh, come to gibson!

Las Vegas TV Part 2 -> 3 oz Leblon, 1.5 oz grapefruit, .25 oz simple, 2 dashes angostura bitters, build with ice and swizzle like a madman

SeanMike -> yeah KP will be at Gibson

mattbh -> rocking...KP -- will you be there???

scratchline -> mattbh, that is somehow an excellent cocktail name.

kaiserpenguin -> I shall.

mattbh -> oh sweet, yeah then i'll do that

SeanMike -> I'll make a White Ribbon - and I'll e-mail Derek and make our reservations for 4 - because last week at 6 on Sat. it was EMPTY

mattbh -> i live 2 blocks from the gibson and have been bringing a long stream of friends there

mattbh -> tho in fairness, last night when i was there derek was making fun of me for always bringing different hot girls as dates to the gibson...

SeanMike -> Seriously, The Gibson has - to me - completely blown PX away in one visit there.

kaiserpenguin -> Matt, you're a lovely swizzle whore.

SeanMike -> BRING MORE HOT GIRLS ON SATURDAY

kaiserpenguin -> can you name it?

mattbh -> i will

Las Vegas TV Part 2 -> I thought you might like that

SeanMike -> Marshall and I are single, and unlike what some people think, WE ARE NOT GAY

SeanMike -> (no offense to anyone who is gay)

kaiserpenguin -> SM: dubious

SeanMike -> (we just...you know...get lonely occasionally, have a few cocktails...BUT WE LIKE THE LADIES)

nerdling -> SM, I had wondered, but I sort of figured not since you didn't mention it

mattbh -> though i should say that only 1 of the girls i've brought to the gibson were dates. rest were friends. no harm in that and probably good for SM and Marshall

Las Vegas TV Part 2 -> What's the wood they use to age this stuff?

oysterschnapps -> it may be grilled cheese time

Las Vegas-TV -> w00t

Las Vegas TV Part 2 -> Cause I'm thinking [Name of wood used to age cachacaSwizzle

SeanMike -> Yeah, I'm hoping the girl from cocktail class will go to the Repeal Day ball with me, and I've got another date for my company christmas party, and another date for the sat. after Thanksgiving...

SeanMike -> thank god

mattbh -> sounds like you have a busy calendar SM

SeanMike -> The movie "The Ladies Man" was based off of me, but I drink more than Couversier

Las Vegas TV Part 2 -> SM's a slut

Las Vegas-TV -> g'bye Part 2!

Las Vegas-TV -> sucker....

SeanMike -> dammit the White Ribbon hasn't been tweeted yet...

nerdling -> Not to be a doubting Thomas, but the cocktail crowd isn't exactly the mecca of hip, Ladies Man.

SeanMike -> oh

SeanMike -> now i'm going to cry

kaiserpenguin -> Future TDN: Make a cocktail with ginger beer that -isn't- good.

Las Vegas-TV -> did anyone make my spiced honey thing?

mattbh -> LOL

Las Vegas-TV -> ANYone?

SeanMike -> gfd (white ribbon)

nerdling -> Into the pillow of one of your dates? :D

frederic -> Leblon is aged in French oak barrels, btw.

nerdling -> Rick, Amen!

Las Vegas-TV -> hehe

Las Vegas-TV -> heya slosh miller

mattbh -> KP -- i think everyone should drink ginger beer. just add it to what you're drinking. am i wrong????

kaiserpenguin -> mattbh: not at all

Las Vegas-TV -> funny, Part 2 has been offline for a good 5 minutes now

Las Vegas-TV -> no, I s'pose no one is goig to make my drink

Las Vegas-TV -> so lonely

Las Vegas-TV -> I'll have CJ make it again

jayhepburn -> god it's nearing 5am but i don't feel tired - you guys are a terrible influence

scratchline -> KP: i will submit for that future tdn: 1/2 oz Fernet Branca, 1/2 oz absinthe, 2 oz ginger beer.

Las Vegas-TV -> a terrible influence and lovely company

oysterschnapps -> you are mean

Las Vegas TV Part 2 -> OMG SL

jayhepburn -> if you say so

jayhepburn -> ;)

Las Vegas-TV -> I think Tiare just won

mattbh -> jayhepburn where are you?

Las Vegas TV Part 2 -> I think I just threw up in my mouth a little

Las Vegas-TV -> both of your challenges

jayhepburn -> London, England

mattbh -> right on. what part of london?

jayhepburn ->  North London... Highgate

mattbh -> cool...i used to live in islington

oysterschnapps -> I need a drink

oysterschnapps -> a [i]good[/idrink

jayhepburn -> i travel through (well, underneath) islington every day to work :)

Las Vegas TV Part 2 -> Make the Leblon Swizzle Without A Name

scratchline -> who mentioned swizzle whore?  Now that's a promising drink name....

Las Vegas TV Part 2 -> Or go for #4 Sling Of Failure

kaiserpenguin -> Marleigh: you haven't submitted a drink yet.

Las Vegas-TV -> hehehe

Las Vegas-TV -> good call #2

frederic -> LVTV2 - the wood is French oak

Las Vegas-TV -> Froak Swizzle

oysterschnapps -> I have the sling in front of me

oysterschnapps -> that's why I need a new drink

Las Vegas TV Part 2 -> There was a different wood I was thinking of

kaiserpenguin -> Nathan: totes make my green ginger

nerdling -> That would be because the only cachaca I have is Cabana and, thusly, I'm drinking absinthe.

Las Vegas-TV -> uh oh,

kaiserpenguin -> it's invigorating.

Las Vegas-TV -> #2 is going to get all fancy pants on us

Las Vegas TV Part 2 -> Jequitibá Sling!!!

mattbh -> ok, for real this time, i'm peacing out...have fun folks

Las Vegas TV Part 2 -> There we go

oysterschnapps -> really? I thought that was a joke

Las Vegas-TV -> yeah...awesome

Las Vegas-TV -> well done, matt

kaiserpenguin -> no way... it's tasty!

oysterschnapps -> um, ok

Las Vegas TV Part 2 -> What's tasty?

mattbh -> cheers everyone! talk to yall soon

oysterschnapps -> bye matt!

Las Vegas TV Part 2 -> By Matt!

Las Vegas-TV -> cya matt!

kaiserpenguin -> Cheers matt!

scratchline -> gnight matt

Las Vegas-TV -> that's b/c you keep getting logged off

kaiserpenguin -> Matt: twitter green ginger

nerdling -> Night, BH!

scratchline -> it's twittered i think

rhesuspieces00 -> ok, making a ginger and green (ginger beer, not sprite)

rhesuspieces00 -> gfd

tiare -> i think i need to stock up my bar..

scratchline -> tiare i am in awe of your rum selection...

jayhepburn -> first rule of cocktail blogging: your bar is never fully stocked

Las Vegas-TV -> is the ginger & green CJ's drink

scratchline -> no it's KP's, right?

oysterschnapps -> ginger beer...I've got Barritt's, Boylan's, Saranac, and Vernor's

Las Vegas-TV -> word to that, jay

tiare -> my rum selection is drying out..

tiare -> even though i have rums coming in i need much much more

oysterschnapps -> and reed's

scratchline -> oyster-s, fentiman's is awfully good

nerdling -> Tiare, I always need more.

oysterschnapps -> I have never heard of that sl

tiare -> thats the problem

scratchline -> seek it out, it's british.  they make lots of interesting things, incl. a dandelion & burdock soda that is good for cocktails

Las Vegas TV Part 2 -> Fentiman's is great stuff

oysterschnapps -> huh, I'll check around

Las Vegas TV Part 2 -> My suppoly is almost exhausted though

jayhepburn -> their cola is very nice too

Las Vegas TV Part 2 -> supply rather

frederic -> I need to make a batch of dandelion &burdock soda.  it sounds delightful.

Las Vegas TV Part 2 -> Jay: Totes agree

SeanMike -> ahhh, a nice hunk of champagne cheese along with my White Ribbon

Las Vegas-TV -> yum

frederic -> A good local (fall river, massachusetts) ginger beer is AJStephans

nerdling -> AJ Stephans is awesome!

scratchline -> Mike recommends the (overpriced) Stirrings ginger ale for mixing.  Nice bubbles.

nerdling -> I'm a big fan of Maine Root, too

Las Vegas-TV -> I like the stirrings ginger ale in a Pimm's Cup

frederic -> Nerdling, you can find it out your way?  We can only find it at bars.   Strange.

tiare -> How many drinks have been made so far tonight?

scratchline -> We must try that!  Where can we get it, Mike's mom lives near Fall River but we can never find AJStephans.

Las Vegas TV Part 2 -> I usually switch between Reeds Extra and Bundy

Las Vegas-TV -> like, 8000, T

Las Vegas TV Part 2 -> Depends on the drink I'm making

kaiserpenguin -> "Ninja Rap" by Vanilla Ice just came on my playlist.

nerdling -> Frederic, yes, I can find both

nerdling -> Maine Root closer to home

frederic -> Nerdling, where  in the US are you?

nerdling -> I'm in Los Angeles

Las Vegas-TV -> ok, change to my drink:

SeanMike -> BTW, I did write to Fentiman's re: samples for the Mixoloseum

Las Vegas-TV -> awesome

frederic -> Wow.  I'm an hour north of Fall River and I can't find the stuff in a store.  *humph*

Las Vegas-TV -> that would be great

Las Vegas-TV -> Grapefruit Sprig: 2oz leblon, .25oz spiced honey syrup, .5oz lime juice, .25oz grapefruit juice, .5oz licor 43, shake and strain over ice

Las Vegas-TV -> bh bye

Las Vegas-TV -> hello

Las Vegas-TV -> I think we're about to get actual guests

kaiserpenguin -> ?

scratchline -> actual?

frederic -> are your virtual guests not enough?

Las Vegas-TV -> people showing up that can try our guests

Las Vegas-TV -> *drinks

Las Vegas-TV -> heh

SeanMike -> woooo, been a long night at Trader Vic's!

rhesuspieces00 -> bwd - ginger and green

Las Vegas-TV -> Nooooooooes!

jayhepburn -> ok kids, it's getting rather late over here so i'm off - night all!

Las Vegas-TV -> man Part 2 sucks

rhesuspieces00 -> lol;

kaiserpenguin -> Cheers Jay!  It was v-fun to have you here!

scratchline -> g'night jay

Las Vegas TV Part 2 -> Night Jay

kaiserpenguin -> early-leave-w/o-love-fail

rhesuspieces00 -> ok, keeping in mind that my palette is a bit exhausted, the ginger and green is nice, but tastes like ginger beer and cachaa, with a tough of absinthe.  i lose everythinhg else.

kaiserpenguin -> john: exactly.

rhesuspieces00 -> cachaça...touch

rhesuspieces00 -> thats what you were going for?

nerdling -> Okay y'all. Time for me to watch some TV and go to sleep so I can be up at an ungodly hour for work tomorrow. Enjoy the insobriety, and Gabriel and Matt, keep it real for us. I'd hate for you to leave Trader Vic's without a security escort.

rhesuspieces00 -> heh

scratchline -> sweet dreams nerdling

SeanMike -> nerdling: good see ya

Las Vegas-TV -> cya marleigh!

Las Vegas TV Part 2 -> By Marleigh

Las Vegas-TV -> you're totes the best

oysterschnapps -> bye marleigh!

nerdling -> Nighty night!

frederic -> au revoir marleigh!

rhesuspieces00 -> g'nite

tiare -> Night!

SeanMike -> nerdling: good see ya --- I MEAN SEEING YA

SeanMike -> fuck

SeanMike -> dear god that sounded bad didn't it?

kaiserpenguin -> no

Las Vegas TV Part 2 -> It did

oysterschnapps -> nope

Las Vegas TV Part 2 -> But coming from you it was expected

frederic -> not like she read it.

Las Vegas TV Part 2 -> I'm emailing it to her

rhesuspieces00 -> thers thers this button on the keyboar.  it says "DELETE"  worth checking into.

SeanMike -> okay I know this sucks but - I shoudl know it - she does...SLOSHED?  right?

Las Vegas TV Part 2 -> With a few creative edits

Las Vegas TV Part 2 -> Yes

Dr. Bamboo -> Alright you bastards, I'm doing Jager shots chased with Gennessee Cream Ale.  WHO'S WITH ME???!!!

SeanMike -> ahhhhhh

SeanMike -> OMGWTFBBQ

oysterschnapps -> whoa craig

Las Vegas TV Part 2 -> We haven't made that drink yet

SeanMike -> If i had some I'd join you - Gennessee that is

DrinkPlanner -> HELLZ YEAH

Las Vegas-TV -> word

Las Vegas TV Part 2 -> Someone get me some bacon bourbon and a pork chop and we'll make the OMGTWFBBQ

oysterschnapps -> rick, you are always so down on jager

Las Vegas-TV -> hehehe

SeanMike -> I have one chilled glass left -- it's an old fashioned glass

rhesuspieces00 -> ummm...no.

kaiserpenguin -> that is because it tastes like shit

kaiserpenguin -> NO

SeanMike -> hahahahahahhahaha

SeanMike -> hahkahahahahahahahaha

SeanMike -> hahahahahahaha (gasp)

oysterschnapps -> it tastes like the 70s

SeanMike -> hahahahahahahahahaha

kaiserpenguin -> So Gabe, we cut the transcript about 2 hours ago, right?

scratchline -> so can we hear what the leblon folks were really like?

kaiserpenguin -> God damnit.  Eye of the Tiger just came on.

SeanMike -> They loved us for some reason

Las Vegas TV Part 2 -> DUN

oysterschnapps -> you have the best playlist ever

Las Vegas TV Part 2 -> Dun dun DUN

rhesuspieces00 -> the probblem isnt the taste of jagermeister.  thats bad.  but its worse.  the problem is that AFTER jagermeister, everything taskts like jagermeister.  water tastes like jagermeister.

kaiserpenguin -> nathan, thanks.  coordinating with Gabe's Jo for the Tales playlist.

Las Vegas-TV -> fuckin 'a Eye of the Tiger is the bomb

kaiserpenguin -> I -hate- when it comes on when running.

oysterschnapps -> ha

Las Vegas-TV -> ok, so... here's the link to Rick's masterpiece

kaiserpenguin -> NO

kaiserpenguin -> you promised.

Las Vegas TV Part 2 -> Is that the one I have or the one that I illicitly retrieved?

SeanMike -> "I have theory for Jager... Remember the movie Timebandits? The big evil rock that the kid shouldn't touch cause "it's evil!" Jager is that ground down and made into liquid form." - - - Harmakhet "Jager is like a Siren, it sweetly sings to you at night and then smashes you in the face in the morning with a big effing rock." - - - Duranc What would you like with your YooHoo Margarita, a mayonnaise and scotch chaser? Perhaps a bacon fat and ouzo aperitif, first? - - - Ingolf

Las Vegas-TV -> http://www.itotallywouldntbreakricksheart.com/awesomesong.mp3

SeanMike -> quoted an extra one at the end but had to quote the other two jager quotes

Las Vegas TV Part 2 -> hahahaha

Las Vegas-TV -> wow, SM, that was heartfelt...and long

oysterschnapps -> I was wondering

SeanMike -> those are three different people quoted

Dr. Bamboo -> awesome.

Las Vegas-TV -> ummm, great

SeanMike -> Ingolf, the guy talking about the "yoohoo margarita" etc., would be right up our alley, but sticks to beer too much - I've been trying to drag him in here

oysterschnapps -> are there any drinks with mayonnaise?

Dr. Bamboo -> Time Bandits is one of the greatesy movies ever.

tiare -> Did someone know how many drinks we have made?

rhesuspieces00 -> your mom.

Las Vegas-TV -> hah!

frederic -> gonna go to bed.   tomorrow's the big LUPEC Boston 1940's USO event!

SeanMike -> 1F

SeanMike -> (coutning in hexadecimal)

SeanMike -> oh fuck I have a meeting ina  few hours - someone give me one last drink lest I make it up

kaiserpenguin -> Ok. Firefly Sweet Tea vodka is like the coming of Jesus.

oysterschnapps -> 1.5 oz leblon, 1 oz aperol, 1/2 oz orgeat

oysterschnapps -> you get some rick?

Las Vegas-TV -> you have a meeting in a few hours?!

DrinkPlanner -> it's pretty great

kaiserpenguin -> nathan: small sample

Dr. Bamboo -> But seriously, Eye of the Tiger...anyone watch Supernatural

oysterschnapps -> I have four bottles...one of them is yours when you come visit

Las Vegas-TV -> I totally lied

DrinkPlanner -> it just came to GA, but it's gotten huge in just a month or two

oysterschnapps -> oh, you're going to DC first. you can buy your own.

Dr. Bamboo -> Nathan-  you're endorsing vodka?

oysterschnapps -> you. must. try. it.

rhesuspieces00 -> my dad worked at ARCo.  when BP bought them, there was a 4 month period before the takeover happened.  anything that they didnt use from their business lunch budget went to BP and they got re-budgeted.  so, every business lunch for the next 4 months was $350/head.  i.e. lots of 40 year old port.

DrinkPlanner -> I fully endorse Firefly

SeanMike -> I might have to just have a glass of it for my digestif.  Plus a spalsh of Leblon.  You know.  To make it taste cachaca-y

oysterschnapps -> aaa hahahah, you almost got me KP!

Las Vegas-TV -> finally!

Las Vegas-TV -> I owe you $5

kaiserpenguin -> nathan?

tiare -> LV TV want a nother drink?

Dr. Bamboo -> I'm not citicizing!  i like vodka for sure.  I just wasn't expecting anyone else here to admit to it.

Las Vegas-TV -> if we can make it here, hellz yes

oysterschnapps -> you don't really want me to make that drink do you rick?

oysterschnapps -> flavored is different.

kaiserpenguin -> I want Gabe to make it.

oysterschnapps -> after all, gin is flavored vodka

oysterschnapps -> more or less

Las Vegas-TV -> they have gosling's reserve

Las Vegas-TV -> is it any good?

tiare -> never tried it

Dr. Bamboo -> Tiare!  what are you doing awake?  Isn't it like, 4 am there?

SeanMike -> I bought it for my boss taste un-tasted, and last weekend I tried it at CommonWealth, and I had to say, holy crap damn, that was good scotch

kaiserpenguin -> 6am

tiare -> we are all awake here

SeanMike -> I BOUGHT EDIBLE FLOWERS AND HAVEN'T USED THEM

scratchline -> tiare where are you?

tiare -> sweden, stockholm

SeanMike -> Okay fuck this I'm makign up a drink, who is ready for this abomination upon God and society?

rhesuspieces00 -> GIN IS NOT FLAVORED VODKA!

rhesuspieces00 -> WtF!?

scratchline -> home of my forebears....

kaiserpenguin -> John: but it is.

kaiserpenguin -> Eric!

rhesuspieces00 -> then ALL alcohol is flavored vodka!

Eric -> hello!

kaiserpenguin -> Everyone, Eric is one of my best friends and cocktail lovers.

oysterschnapps -> hi Eric!

tiare -> Hello!

rhesuspieces00 -> that last distillation matters!

scratchline -> hi there

kaiserpenguin -> Can we have a reasonable creation for him to try?

oysterschnapps -> ok, then genever. my point still holds for genever.

rhesuspieces00 -> how many times do i have to say it?

Dr. Bamboo -> So between Marleigh and Tiare, we have 2 women of Swedish ancestry here.

kaiserpenguin -> john: the horror must stop!

rhesuspieces00 -> vodak is to gin ans an abortion is to a baby!

SeanMike -> 2 OUNCES LEBLON, 1 OZ VEEV, 1/2 OZ ABSINTHE, 1/4 OZ FERNET BRANCA, 1/2 OZ FALERNUM, GARNISH WITH EDIBLE FLOWERS

kaiserpenguin -> omfg

oysterschnapps -> that was probably worse than SM's comment

SeanMike -> I am going to make that right now, fuck y'all

kaiserpenguin -> that might actually be good

scratchline -> oh dear

Dr. Bamboo -> I don't know what the significance of that is.  I'm just pointing out.

oysterschnapps -> veev?

SeanMike -> AND IF IT WORKS - someone owes me $5

tiare -> omg

kaiserpenguin -> SM: deal

Eric -> I hope I have half of the ingredients for any of these... my liquor cabinet has suffered since having a child :-)

Dr. Bamboo -> Veev is garbage (oops. did i type that?  Are they a sponsor?)

oysterschnapps -> I expect to drink [i]more[/iwhen I have kids

Las Vegas-TV -> ordering three drinks

oysterschnapps -> what is veev?

oysterschnapps -> more importantly, what can I substitute for it?

Las Vegas-TV -> one of them is th GiaB

Dr. Bamboo -> Nathan-  you will.  Trust me, you will.

Eric -> Rick, I need you to visit and talk me into spending diaper money on liquor

rhesuspieces00 -> ok, KP, the ginger and green is done.  we're making a motherfucker

oysterschnapps -> "diaper money"

Las Vegas-TV -> oh noesss

Eric -> haha

Eric -> I believe "diaper money" would be a good name for a bad drink

rhesuspieces00 -> MOTHERFUCKER: 1 cachaça, 1/2 oz absinthe, 1/2oz Carpano, 1/2oz Chartreuse, 1/2oz Lillet Blanc, 1/4oz Fernet Branca, 1/4oz Campari, 1 dash fee's whiskey barrel bitters, 1 dash angostura bitters. 

rhesuspieces00 -> doit.  nao.

Dr. Bamboo -> We have "liquor money", and whatever is left over from that, we spend on diapers.

scratchline -> Diaper Money is a perfect name for a bad drink.

Dr. Bamboo -> yep.

kaiserpenguin -> SM: oh bad.

rhesuspieces00 -> gfd:  MOTHERFUCKER

Dr. Bamboo -> well folks, i gotta call it a night.

Eric -> heck, I can always wrap the kid up in old liquor boxes...

scratchline -> no $5?

kaiserpenguin -> night Craig

scratchline -> good night good doctor

Dr. Bamboo -> It was a blast as usual.  

Dr. Bamboo -> I drank.  i learned.  I grew.

Dr. Bamboo -> G'night!

Las Vegas-TV -> Night Craig?

Eric -> oh whoops -- that's the button that clears the display history...

Eric -> duuh

kaiserpenguin -> Nathan: you shouldn't praise my playlist just yet: ... "Hot in Here" by Nelly just came on.

kaiserpenguin -> Eric, do you have any cachaca?

Eric -> sure

tiare -> I`m really sleepy..so i take a leave too.have fun! see you all later.

kaiserpenguin -> go to www.twitter.com/mixloseum and pick a drink

kaiserpenguin -> Cheers T!  Always fun to have you.

scratchline -> good night tiare!

tiare -> Goodnight!

Las Vegas-TV -> wow

Las Vegas-TV -> we just spent about 2 minutes pointing out the Gosling's Reserve for the GiaB

kaiserpenguin -> oh much better... "Basket Case" by Green Day.

kaiserpenguin -> do you like it Gabe?

Las Vegas-TV -> just got it

Eric -> ginger and green any good?

Las Vegas-TV -> very dry...

kaiserpenguin -> Eric: www.twitter.com/mixoloseum (screwed up the link)

SeanMike -> so - TASTING AND JUDGMENT

kaiserpenguin -> Eric: I like it a good bit

SeanMike -> oh my

kaiserpenguin -> SM: did it really take you that long?

SeanMike -> yeah well yeah

SeanMike -> uh

Las Vegas-TV -> and you all said nasty things about our sling?

kaiserpenguin -> it blows, no? :)

kaiserpenguin -> SM, not you gabe

rhesuspieces00 -> i made the motherfucker, im drinking it, and its good. WHAT NOW, BITCHES?

SeanMike -> Maybe thanks to drunkosity, I'm hesitant to say that..

kaiserpenguin -> good or great?

Las Vegas-TV -> and then serve us the GiaB?

SeanMike -> "Gabe in a Bottle"?

Las Vegas-TV -> this drink gets a "horrible" from our guest Jules

oysterschnapps -> whoa, the Braziliagoni is surprisingly good

rhesuspieces00 -> by your standards, Great.

Eric -> i will be right back... going to make a drink

kaiserpenguin -> oooooh

SeanMike -> HEY!  I make good drinks - just not after I'm drunk and getting into the Veev

kaiserpenguin -> andouille sausage in the pan

oysterschnapps -> WHAT THE HELL IS VEEV?

oysterschnapps -> fine, I will ask Google

SeanMike -> Veev - acai based spirit

kaiserpenguin -> It is a delectable acai spirit distilled 400000000 times.

scratchline -> veev is an acai spirit

kaiserpenguin -> and by delectable, I mean bog water.

SeanMike -> it's not BAD...it's just very lightly floral

kaiserpenguin -> But I won't say that if they sponsor a TDN

SeanMike -> and wants to be vodka

oysterschnapps -> huh

oysterschnapps -> so it's kind of its own thing

Las Vegas-TV -> you're ignoring my pleas Rick

SeanMike -> yellow chartreuse might've been better in this...no, wait, I didn't have any chartreuse - oops!

kaiserpenguin -> Gabe: sorry, what?

Las Vegas-TV -> You need to improve the GABE IS A BITCH, stat

kaiserpenguin -> what does it taste like?

SeanMike -> Seriously this tastes like goddamn Chartreuse and something else.  Then again, I was using La Fee absinthe, because I was too lazy to find my Kubler

Las Vegas-TV -> quote from Jules: "Everything is better in Dood's mom"

kaiserpenguin -> Who is Jules?

Las Vegas-TV -> A friend of Matt's that has joined us here

SeanMike -> my drink may be called now: "Mrs. Robold's Twat".  No...wait...is that offensive?  

kaiserpenguin -> cheers to her then

Las Vegas-TV -> It tastes like dry chafed ass

kaiserpenguin -> sink it

oysterschnapps -> no more offensive than the jesus thing

kaiserpenguin -> start over

SeanMike -> This is my last glass, and I turned off the lights.  Seriously - this drink is done, and so am I.

Las Vegas-TV -> loser

Las Vegas-TV -> So, slosh miller, you have a drink you'd like to contribute?

Las Vegas-TV -> hey paul!

SeanMike -> loser has a meeting in how many goddamn hours to tell lusers how stupid they are because they made up their goddamn fucking linux reqs...I mean seriously, they just made the shit up, I'm goign to fucking kill them

Las Vegas-TV -> yay death!

SeanMike -> huh, am I muttering to myself in here?

pclarke -> hey guys--I see you're still going. Jesus.

oysterschnapps -> you doubted us?

Las Vegas-TV -> yes, going well

SeanMike -> can we change the "shit" = "stutz" to be "shit" = "Rick 'Kaiser Penguin' Stutz"?

Las Vegas-TV -> it was brilliant when Steve and Gerry were here

pclarke -> No, just awed.

scratchline -> The remnants of my Brazilianegroni are a beautiful color...lovely-looking drink.  Reminds me of being in Ialy, sigh.  Time to sign off.  Truly I never intended to drink so much cachaca...EVER.  I assume no TDN on Thanksgiving?  What's the theme for the week after?

Las Vegas-TV -> we were all behaved and everthun

oysterschnapps -> oh right, t-day

SeanMike -> why no Thanksgiving TDN?  THEME IS STUFFING!

scratchline -> cocktails with celery and walnuts...

oysterschnapps -> I will have approximately one bottle of Bombay and one bottle of Firefly at my disposal

oysterschnapps -> and maybe a lime

SeanMike -> Firefly needs no mixer

oysterschnapps -> you're right, but that would be a really boring TDN

rhesuspieces00 -> thanksgiving theme: fernet branca

SeanMike -> so you'll have a bunch of very dry martinis and some great sweet tea vodka

CraigH -> Hello again

rhesuspieces00 -> +lime

Las Vegas-TV -> hey Craig!

oysterschnapps -> "I've got an idea! How about another glass of Firefly?"

SeanMike -> okay you guys are right, my drink sucks

SeanMike -> i'm going to bed

SeanMike -> i need a beer to cleanse my pallet

CraigH -> are things still rolling or are they winding down

CraigH -> ?

SeanMike -> either that or some Jesus cum

Las Vegas-TV -> ummmmm, we still have $200 to spend

kaiserpenguin -> Craig.  just starting

kaiserpenguin -> suggest a drink!

CraigH -> I now have 2 more birthing classes on thursday, so I won't be away after dec 20

SeanMike -> $200?!?!?!?!

CraigH -> Ok should I throw it out or go and try it first?

SeanMike -> fuck me in the goat ass

rhesuspieces00 -> why do you have a goat ass?

CraigH -> Hahahahahahah

Las Vegas-TV -> only $9.50 a drink they're charging

kaiserpenguin -> there is no "trying it first"

SeanMike -> Guys, I need to stop drinking my abomination upon god (which I still want to see blogged, bitches) and I will see you later...

oysterschnapps -> You didn't even manage to spend $100?

scratchline -> good night all.  Vegas-ers, enjoy your $200 and spend it well...we expect to hear you ordered some insane top-shelf item none of us have every tasted.

CraigH -> SM - sandler's goat routine?

Las Vegas-TV -> we've been trying SO HARD... but they've missed a few

SeanMike -> yeah CraigH, thank god SOMEONE got it

Las Vegas-TV -> I have us at 14 drinks

CraigH -> Have fun with your mosh pittings

Las Vegas-TV -> but it's like they've only rung up 10

oysterschnapps -> wow

oysterschnapps -> maybe they feel bad for you after that sling

Las Vegas-TV -> dude, Jules liked it, but like the Rio Tiki better

oysterschnapps -> PF syrup makes any drink taste good

CraigH -> 2 oz leblon cachaca, 1/2 lime, 1/4 absinthe or herbasint, 1/4 green chartreuse - orange bitters dash | shaken, up

Eric -> ginger and green -- tasty, but would be tastier if I didn't only have yellow chartruse at the moment

Eric -> "ginger and yellow"

oysterschnapps -> nothing personal but I'm done with chartreuse drinks for the night

Eric -> apologies for chiming in about an old drink on the twitter

SeanMike -> here's one: 1 1/2 oz Leblon, 1/2 oz Lime Juice, 12 oz Xingu beer - a Brazilian Bombshell

oysterschnapps -> Xingu...?

SeanMike -> a dark Brazilian beer

Las Vegas-TV -> Eric, a-ok man!

oysterschnapps -> hm...no beer here

DrinkPlanner -> have a sub for that?

Las Vegas-TV -> Craig, I would kill for chartreuse here

CraigH -> My pregnant wife has offered to make that last  drink while I type

SeanMike -> you want a dark lager, basically

CraigH -> Can you believe that?

oysterschnapps -> wow

Las Vegas-TV -> hehe, good catch

Eric -> win

DrinkPlanner -> mmkay, let me see what I have

CraigH -> where's the webcam at TV?

oysterschnapps -> I guess you can relax about having knocked her up

SeanMike -> Something dark, but light in gravity

SeanMike -> errr density

CraigH -> I think I might put in a webcam in the basement bar

CraigH -> looking at the bartop

SeanMike -> okay I'll let someone blog that - i can make that tomorrow, I gotta sleep now - talk ta yinz later

Las Vegas-TV -> cya SM!

CraigH -> sleepy sleepy

oysterschnapps -> see ya next time buddy

DrinkPlanner -> later SM

CraigH -> cheers!

Eric -> Yinz?  -- SeanMike, you from pittsburgh?

oysterschnapps -> he wishes

oysterschnapps -> DC

rhesuspieces00 -> Rick made a motherfucker, so it is now an official TDN drink, and someone else needs to try t, to confirm its awesomeness.

CraigH -> heh ginger and green, I see now - great minds

Eric -> eh, close enough

 (kaiserpenguin -> except that it's not that good

kaiserpenguin -> Craig: you must try!

Las Vegas-TV -> recipe again, please

Las Vegas-TV -> oh, well done

Las Vegas-TV -> shit, can't make it, no chartreuse

kaiserpenguin -> NO MORE making that drink

Las Vegas-TV -> heheh

kaiserpenguin -> it's not good!

Las Vegas-TV -> the lord our shit has spoken

Eric -> a great name for a bad drink again

CraigH -> Eek don't make my drink!

TraderTiki -> Or am I?

kaiserpenguin -> I'm going to pour some more vodka in my glass if there is not a new drink.

Las Vegas-TV -> Blair!

rhesuspieces00 -> sthe guy drinking chilled vodka!

kaiserpenguin -> Blair is here?!

CraigH -> Sweetness

TraderTiki -> What is up!

CraigH -> I just got in too

kaiserpenguin -> where the fuck did he comed from.

TraderTiki -> Yes, it was indeed Turdsday

oysterschnapps -> hey Blair!

Las Vegas-TV -> ok...need a drink, cuz we need more recipes

kaiserpenguin -> oh, the tiki folk have arrived

TraderTiki -> Hey hey!

TraderTiki -> Ok, so here's my thought

oysterschnapps -> that works out...because the TV crowd needs drinks

CraigH -> next you have a thought - let it go.

TraderTiki -> Cinnamon Syrup, Cachaca, Tonic

SeanMike -> Eric - Pittsburgh fan, from Morgantown, oops, forgot to actually, you know, LOG OFF

oysterschnapps -> that's just crazy enough to work!

CraigH -> out of tonic

Las Vegas-TV -> damn... being away from my home bar even when I'm IN  a bar sucks

Eric -> anyone been to the "Teardrop" in Portland, OR?

kaiserpenguin -> hah!

CraigH -> heheheh

rhesuspieces00 -> AND I QUOTE:

Eric -> visited there on a business trip and rick was lusting over it :-)

CraigH -> "have we? Have we? HAVE WE?!"

rhesuspieces00 -> [kaiserpenguina bit bitter [kaiserpenguinit's better than SM's drink [kaiserpenguinbut not nearly as good as firely poser fluid on ice

Eric -> well, i mean, the business trip wasn't to the teardrop...  i went there afterward...

TraderTiki -> Eric.. oh yes

TraderTiki -> I used to do a Tiki night there, just wrapped up last month

rhesuspieces00 -> POSER FLUID ON ICE!

kaiserpenguin -> Eric, Blair (tradertiki) and CraigH live in portland

Eric -> nice!

rhesuspieces00 -> I need a witness to testify!

CraigH -> you only need your balls to testify

kaiserpenguin -> Firefly sweet tea vodka is better than 1/2 the drinks made tonight.

CraigH -> (looking through the drinks already done)

rhesuspieces00 -> actually, thats true.  in ancient rome, to issue a testament, you had to hold your testicles in your hand.

CraigH -> damn many ideas I already had

rhesuspieces00 -> hence, TESTimony

Eric -> haha - Blair, CraigH, you may have seen me there some Thursday in the summer... I was the guy sampling every single thing in the bar and talking to Daniel all night.

Eric -> i'm miserably jealous that you guys live near to that bar

rhesuspieces00 -> which bar?

CraigH -> TearDrop Lounge

Eric -> teardrop

rhesuspieces00 -> oh. yes. its drivable.  but Bel Ami is walkable.

CraigH -> Any suggestions for tonic replacement, B? aparol? compari? nothin'? 

oysterschnapps -> cachaca, tonic, cinnamon syrup--not so much. I had to add syrup until it drowned everything else out.

oysterschnapps -> uhh lemonade

CraigH -> See you've got the Morg within walking.

TraderTiki -> derp

TraderTiki -> lime/lemon might perk

CraigH -> leblon and spice/bitter -- how did that work out?

CraigH -> thinking of some strong flavors to jibe in with the vegetals

oysterschnapps -> I wouldn't say it worked out

oysterschnapps -> we were all over the herbals tonight for some reason

CraigH -> Pimento dram, cachaca, lime, honey?

oysterschnapps -> but it never really clicked with me

rhesuspieces00 -> this is the longest i've stayed, and the drunkest i've gotten, at a TDN

Las Vegas-TV -> We're working on a Sao Paulo Iced Tea

oysterschnapps -> citrus goes with cachaca obviously, but we didn't get into that much

oysterschnapps -> If I had to do the night over again I probably would have started with a caip and added things from there

CraigH -> Hm I have a mix of orange|grapefruit|lime|honey - let me see how that hits the leblon with a dash of pimento dram

kaiserpenguin -> grilled cheese fried in andouille fat?  we shall see

Eric -> can't go wrong

oysterschnapps -> do you have andouille fat sitting around?

kaiserpenguin -> yeah

rhesuspieces00 -> your mom fried in andouille fat

Eric -> oh yes!

DrinkPlanner -> mmmmmm

kaiserpenguin -> I just cooked an andouille sausage

Eric -> the mom jokes

oysterschnapps -> Harris Grill has a mac-and-cheese-and-andouille thing that's pretty damn good

kaiserpenguin -> Can I say again... T's quote is the best of the night.

oysterschnapps -> YES

kaiserpenguin -> [Las Vegas-TVT, this is a total sausage-fest, you should have all you need here [tiareoh..wish i had been there!

TraderTiki -> BUAHAHA

rhesuspieces00 -> Sausage  compliment?

kaiserpenguin -> companion, in fact.

kaiserpenguin -> Has anyone actually created a drink in the past hour?

rhesuspieces00 -> oh, woops. right.

rhesuspieces00 -> i am intoxicated.

TraderTiki -> Thinking about that Rick

kaiserpenguin -> Blair.  make it happen

TraderTiki -> I'm in a very simple mood...

TraderTiki -> need to go grab my bottle

Las Vegas-TV -> Rick did you ever try my (Matt's) swizzle?

kaiserpenguin -> andouille fat grilled cheese = massive win

kaiserpenguin -> I didn't, did you?

Las Vegas-TV -> Of course I did

rhesuspieces00 -> oh fuck.  if i close my eyes, the world starts spinning aroudn me.  i need a chaser.

Las Vegas-TV -> It was my drink

oysterschnapps -> how could you lose?

kaiserpenguin -> and?

Eric -> rick's mom tried your swizzle

Las Vegas-TV -> I liked it

CraigH -> Hm, nice but the leblon is still to high-note

oysterschnapps -> drink some water and lay down...

CraigH -> 2 oz leblon 1/2 ea lime, grapefruit, orange, honey 1/4oz pimeto dram

kaiserpenguin -> oooh

kaiserpenguin -> name?

CraigH -> It's 'ok' but it lacks body

CraigH -> something in the middle it needs

rhesuspieces00 -> if i lay down, i'll go to sleep.  i need a grilled cheese firstg.

kaiserpenguin -> john: do it

CraigH -> like yoda speaking I am

oysterschnapps -> don't burn your building down

kaiserpenguin -> craig: LH151

CraigH -> hot!

CraigH -> brb

oysterschnapps -> yeah, it needs something with some body

oysterschnapps -> duh

oysterschnapps -> uh

oysterschnapps -> antica!

rhesuspieces00 -> brb

kaiserpenguin -> Btw, we're serving grilled cheese and sausages at tales this year.

Eric -> seafood cheese dip

kaiserpenguin -> incorrect!

Eric -> ahahaha!

CraigH -> yep 1/2 oz lemonhart 151 added makes it.

oysterschnapps -> oh gross, the kitten is licking the condensation off all my glasses

CraigH -> swizzle style build

Eric -> (a mutual friend once made a drink for rick containing seafood cheese dip)

CraigH -> amazon swizzle?

kaiserpenguin -> love it

TraderTiki -> heading to bar, br

TraderTiki -> brb

kaiserpenguin -> gfd

Las Vegas-TV -> OK, Sao Paulo Iced Tea

Las Vegas-TV -> 2 oz Leblon, 1 oz Absolut Peach, 1 oz Tanqueray 10, .5 oz Cointreau, .5 oz Lime, .5 oz Lemon, .5 oz Simple Syrup.  Shake with ice, strain into a collins glass with ice, top w/ soda

TraderTiki -> Ok, in the bar

oysterschnapps -> that...may work actually

TraderTiki -> I'm thinking Marashcino might help to calm the Cachaca a bit, thoughts?

Las Vegas-TV -> May work?  No it DOES work

oysterschnapps -> it does work, at least it worked in John's sour earlier

rhesuspieces00 -> wow. i cant feel my finger tips.  how do i type?

DrinkPlanner -> hrm, I don't have the peach

TraderTiki -> AWesome, that on twitter?

oysterschnapps -> you need some angostura on top of it though to quell the overwhelming maraschino flavor though :)

oysterschnapps -> yeah it is

oysterschnapps -> or, here

rhesuspieces00 -> no Fees' Whiskey Barrel.

oysterschnapps -> John - 'Chaça Sour: 1 1/2oz Cachaça 1oz Maraschino, 1oz lime juice, 1 egg white, 2 dashes Fee's Whiskey Barrel Bitters

oysterschnapps -> just use angostura

rhesuspieces00 -> sigh.

oysterschnapps -> for real, this is the one time I'm not being sarcastic :)

kaiserpenguin -> Craig... this is... intense

TraderTiki -> heh

CraigH -> totally off topic, but I did a kick ass faux gimlet last night by adding a 1/8oz of maraschino to 2oz martin millers, 3/4 lime, 3/4simple, muddled lime wheels, shaken, up

TraderTiki -> but I do love their barrel aged bitters so

oysterschnapps -> how are you feeling john?

kaiserpenguin -> Used Gabe's dram

kaiserpenguin -> and double honey syrup

kaiserpenguin -> it's funky, but I like

rhesuspieces00 -> feeling a slight inebriated.

CraigH -> Yeah - it could use some dilution and perhaps some balancing

kaiserpenguin -> I have a feeling sitting will do it good.

kaiserpenguin -> We need more "Let your drink rest for 5 minutes before serving" cocktails.

Las Vegas-TV -> OK, just like with the #4 Sling, I don't care what anyone else says...this Sao Paulo is GOOD

TraderTiki -> 151 Swizzle!

Las Vegas-TV -> I will actually have to buy some Absolut Peach now

TraderTiki -> ew

kaiserpenguin -> Which is this Sao Paulo swizzle gabe?

TraderTiki -> Okay, i'm mixing...

rhesuspieces00 -> #4 SLING WAS THE WORST DRINK I'VE HAD IN WEEKS.

CraigH -> everything is a freakins swizzle around here

CraigH -> bartender, another swizhel.

kaiserpenguin -> few swizzles until now craig

rhesuspieces00 -> tasted like water, but with a hangover.

Las Vegas-TV -> This is Matt actually, and it's NOT A SWIZZLE PAUL MORGENTHALER

kaiserpenguin -> Matt is still there!

kaiserpenguin -> that is small

CraigH -> Since swizzle may likely come from switchel and Krampus beats you with a switch(el), I feel I need to make a "Krampus Swizzle" this Krampus Nacht

kaiserpenguin -> Craig... coffee syrup in this beast?

CraigH -> interesting.

CraigH -> hmm

Las Vegas-TV -> It's a riff on the Long Island...

oysterschnapps -> whoa....where'd that come from?

kaiserpenguin -> that was a big no

kaiserpenguin -> I think it might need some drain love sadly

CraigH -> coffee, pineapple, leblon?

kaiserpenguin -> Ok... sooo... how much of everyone's leblon bottle is left?

kaiserpenguin -> I got about 1/3 here.

CraigH -> I'm at 2/3

oysterschnapps -> about 1/2

rhesuspieces00 -> less than half

CraigH -> But I've been nipping :)

oysterschnapps -> I usually cut everything in half though

rhesuspieces00 -> i need another "sample".

CraigH -> That fernet bottle is down to 1/3 already hee

kaiserpenguin -> nathan: very much same here

oysterschnapps -> unless it's too hard to do the math

kaiserpenguin -> Why is Paul lurking and not participating?

oysterschnapps -> that is how paul is

CraigH -> he's logging all of this for the upcoming trials against each and every one of us.

TraderTiki -> Well, I messed up, but it's fairly tasty

TraderTiki -> 2 oz Leblon, 2 oz Maraschino, 3 dash ANgostura

kaiserpenguin -> blair, less commentary more recipes

kaiserpenguin -> hly shit

Las Vegas-TV -> Nice

TraderTiki -> Yeah, that was supposed to be 1 oz... oh well

CraigH -> THat's a lot of maraschino

TraderTiki -> it really fits where I wanted to go

kaiserpenguin -> totes going to make that right now

TraderTiki -> might be a bit strong

rhesuspieces00 -> thats a lot of maraschino.

oysterschnapps -> angostura balances maraschino

oysterschnapps -> if it's too maraschino-y, add more angostura

rhesuspieces00 -> 'chaça sour sounds better.

CraigH -> H suggested maraschino earlier I shoudl have listened to her

CraigH -> J, isn't that the monkey from "land of the lost?'

oysterschnapps -> it does go well with the cachaca

CraigH -> now, wait. That's "Chaka."

oysterschnapps -> if it ain't ascii, it ain't on my keyboard

rhesuspieces00 -> 'Chaça Sour: 1 1/2oz Cachaça 1oz Maraschino, 1oz lime juice, 1 egg white, 2 dashes Fee's Whiskey Barrel Bitters 

kaiserpenguin -> blair, this is genius

TraderTiki -> the color is gorgeous

kaiserpenguin -> used half maraschino and repeal bitters

kaiserpenguin -> nape?

kaiserpenguin -> nme?

TraderTiki -> like a rose

rhesuspieces00 -> fail

kaiserpenguin -> perhaps I am getting inebraited.

TraderTiki -> Thinking

kaiserpenguin -> yes, that is true

TraderTiki -> The Mac Cocktail

CraigH -> Oh, quite delicious - this is that support that I was looking for earlier.

TraderTiki -> No...

TraderTiki -> Pink Cherry?

kaiserpenguin -> meh

CraigH -> brazillian cherry wax?

kaiserpenguin -> mine is white

TraderTiki -> use 3 dashes Angostura?

rhesuspieces00 -> youcan wax my brazilian cherry

kaiserpenguin -> repeal bitters 

kaiserpenguin -> that's why

TraderTiki -> oh

CraigH -> ba-dum-bum

TraderTiki -> Damn you and your Repeal bitters

CraigH -> yeah, sweet manoever, B dawg

kaiserpenguin -> you're getting some soon

kaiserpenguin -> when SM sends them... 

rhesuspieces00 -> what are repeal bitters, and where do they come from?

TraderTiki -> Awesome

kaiserpenguin -> john: magic from germany

TraderTiki -> Ridin' that Stutz Train to Gravy town... on biscuit wheels

kaiserpenguin -> blair, name?

kaiserpenguin -> john: yes, you'll get them too

Las Vegas-TV -> I think that drink should be called "Biscuit Wheels"

kaiserpenguin -> but I'll tell SM to not send them if you use lolcatz again

TraderTiki -> ew

TraderTiki -> We don't use enough gravy in drinks

rhesuspieces00 -> omg lulz thats so awesomeza

kaiserpenguin -> TT: agreed

Las Vegas-TV -> TO TRUEE

kaiserpenguin -> YOU ALL FAIL

CraigH -> Oh boy I can't wait till next week.

kaiserpenguin -> why?

CraigH -> turkey is going in the weber

Eric -> gravy

kaiserpenguin -> ... wait.

TraderTiki -> I am stumped on names... Sweet SImplicity, but, no

kaiserpenguin -> both ingredients are funky blair

kaiserpenguin -> where do they come from?

TraderTiki -> Brazilian Rose, the blushing brazilian

Las Vegas-TV -> The leblon + maraschino drink?

Las Vegas-TV -> Go with Brazillian Rose?

kaiserpenguin -> gabe, do they have luxardo there?

TraderTiki -> it's a bit cheesy

kaiserpenguin -> becuase this drink is hot

rhesuspieces00 -> 'chaça sour!

TraderTiki -> The Shaven Yak's belly

TraderTiki -> one sec, going with my default...

kaiserpenguin -> drink named

kaiserpenguin -> thanks

CraigH -> rio di luxardo?

kaiserpenguin -> It's already been named.

CraigH -> mas que masa?

TraderTiki -> Pau Brazil

kaiserpenguin -> "The Shaven Yak's Belly"

TraderTiki -> damnit

CraigH -> "lark's vomit?"

rhesuspieces00 -> i suppose thats slightly less initimidating than the yak's shaven belly.

TraderTiki -> Wikipedia is quite helpful when looking for something relevant to name drinks with

kaiserpenguin -> totes.  I use WP all the time

kaiserpenguin -> "Ooh, obscure term!"

TraderTiki -> The Rick's Tits

TraderTiki -> Just because of the rhyme :)

oysterschnapps -> I made the Sao Paolo Iced Tea

Las Vegas-TV -> AnD???

oysterschnapps -> It's...

Las Vegas-TV -> You love it right?

oysterschnapps -> It doesn't taste like [i]anything[/i]

TraderTiki -> Oh, not a swizzle, just a shake and strained

rhesuspieces00 -> today, my dink name inspiration is bjjork songs.  and drunken stupor.

kaiserpenguin -> it's good as a swizzle :)

TraderTiki -> w00t!

oysterschnapps -> I sub'd ketel one for the absolut

TraderTiki -> Oh, and if you suck and haven't made yer own Amer Picon, I suggest you get on that bandwagon

Las Vegas-TV -> That would be a big problem...supposed to use Peach Vodka

TraderTiki -> Picon Punch is to freaking die for

oysterschnapps -> where the hell do I get orange peel?

kaiserpenguin -> Nathan, I can bring you some

TraderTiki -> Oranges :)

CraigH -> um. oranges

kaiserpenguin -> like... cups and cups of it

oysterschnapps -> so...some peach bitters?

CraigH -> damn!

oysterschnapps -> awesome, thanks rick!

kaiserpenguin -> remind me!

TraderTiki -> go to a decent producde department when you can find seville oranges... I can't remember the season, unfortunately

oysterschnapps -> I have ramazzotti and everclear and stirrings ready to go but no orange peel

rhesuspieces00 -> morgenthaler says the dude at teardrop has a better amer picon recipe than beadreau, but isn't sharing.

Las Vegas-TV -> Peach bitters could help

kaiserpenguin -> dried orange peel, he means

CraigH -> feb-march IIRC

TraderTiki -> I kept a bunch ina tincture for shitsundgigglez

TraderTiki -> John, that is very true

TraderTiki -> The Pisco Punch at Teardrop is amazin

oysterschnapps -> I found exactly one place online that sells it but the quantity they sell it in is not at all clear

TraderTiki -> had one at Vitory using the Torani Amer, it was good, but not so much

oysterschnapps -> I think Paul recommended it in a comment on Jamie's post actually

kaiserpenguin -> Gabe/Matt, how many drinks have you given away?

TraderTiki -> I like to type, it is fun, let's have more typing for everyone!

Las Vegas-TV -> Given away?  1?

TraderTiki -> and are there hookers and or blow available?

Las Vegas-TV -> Ordered?  15ish

kaiserpenguin -> Gabe:  think my handout idea would have been helpful?

TraderTiki -> something, I dunno, monkeys

oysterschnapps -> Julio is a girl?

TraderTiki -> wow, I'm a cheap date!

CraigH -> Why aren't I in LV?

rhesuspieces00 -> i dunno.  getting out of my chair seemed like a lot of work.

CraigH -> Damnite=

Las Vegas-TV -> Gabe isn't here right now.

Las Vegas-TV -> He's like 2 stools over

kaiserpenguin -> oh!

TraderTiki -> heh, stool

CraigH -> heh! Stool.

CraigH -> damnit!

TraderTiki -> BUAHAHA!

CraigH -> B is quick on the draw tonight.

CraigH -> I'm dead in the water.

TraderTiki -> Quick Draw McGraw

oysterschnapps -> quotefiled

kaiserpenguin -> you haven't done it yet?!

kaiserpenguin -> they take 5 minutes

CraigH -> Is he clean?

Eric -> mmmm... grilled cheese

rhesuspieces00 -> they take like 5 minutes sober.

TraderTiki -> Oh bring me some figgy pudding

kaiserpenguin -> My TDN shopping list for next week will include: BASIL, sausage

TraderTiki -> and put it RIGHT HERE

rhesuspieces00 -> drunk, they take like 5 minutes+ burned down house.

kaiserpenguin -> John: meh.

oysterschnapps -> I thought you were in an apartment

oysterschnapps -> at least I mailed your booze to an apartmnet

rhesuspieces00 -> yeah, my neighbors wouldnt appreciate a burned down building.

oysterschnapps -> that's probably true

TraderTiki -> Why is Paul avoiding us?

rhesuspieces00 -> actually its worse.  i rent a condo.  all my nneighbors own their apartments

kaiserpenguin -> Dad is watching.

TraderTiki -> What if Paul were one of us... 

TraderTiki -> JUst a slob like one of us...

TraderTiki -> da da deee deed doo... I wrote this

kaiserpenguin -> You know what's annoying?  avatars.

rhesuspieces00 -> i thought i was intoxicated.

oysterschnapps -> owning an apartment is the weirdest concept to me

rhesuspieces00 -> you dont have to mow your lawn.

DrinkPlanner -> yeah they are

oysterschnapps -> but like...who maintains the building?

TraderTiki -> Jesus

CraigH -> It's the most personal kind of marketing, Rick.

CraigH -> Liebe meine amchminken!

kaiserpenguin -> does that really mean avatar in german? :)

rhesuspieces00 -> you pay a fee.  ike a homeowners fee that people in gated complexes pay, but cheaper.

CraigH -> no monkey

kaiserpenguin -> oh

kaiserpenguin -> I love my penguin too, but I only bring him out for special ocassions.

oysterschnapps -> what happens if you stop paying the fee?

kaiserpenguin -> *occasions

TraderTiki -> DRINK!

CraigH -> this is the only place it remembers my settings

kaiserpenguin -> Yes!  What is the next drink?

CraigH -> I have to re-set it at work every time, so I've given up

rhesuspieces00 -> i dunno.  i rent the condo.  the fee is included in the rent.

DrinkPlanner -> spankings

oysterschnapps -> really?

oysterschnapps -> I need to manage some condos

CraigH -> given or received?

DrinkPlanner -> whichever is punishment for you

rhesuspieces00 -> i wonder if i could stop paying rent in exchange for spankings.

DrinkPlanner -> heh

TraderTiki -> Pokemon!

pclarke -> sorry, back - was typing up the blog post Blair wanted yesterday

TraderTiki -> Crackin' that whip

oysterschnapps -> you know the guy who unplugs your kitchen sink when you pour a pan of hot grease down it? That's the dude who'll be spanking you

pclarke -> I saw that, by the way--all of it

kaiserpenguin -> Paul, have you ever suggested a TDN cocktail?

pclarke -> I have not

TraderTiki -> Thanks Paul, BTW.  I think you'll lend some sense of legitimacy to our off the wall ramblings

oysterschnapps -> oh hi paul

pclarke -> I have yet to crack the Leblon bottle, asa a matter of fact

kaiserpenguin -> Remove your deficiency.

TraderTiki -> Paul, think of something off the cuff and I'll make and try it

pclarke -> ay, whatta I got around...

rhesuspieces00 -> ok, friends.  its time.

pclarke -> Let me think a sec, shifting gears and activating the brain...

oysterschnapps -> where are you located paul?

oysterschnapps -> seattle?

pclarke -> Seattle

rhesuspieces00 -> my bed. it is calling.  

kaiserpenguin -> john: sleep like a drunk baby

oysterschnapps -> ok john...hope your morning isn't too rough

TraderTiki -> JUst remember, sleep on your side!

kaiserpenguin -> remember: ramos gin fizz for breakfast!

rhesuspieces00 -> btw.  i had the best cachaça_absinthe/fernet branca beverage, so i expect syrups from KP any day now.

TraderTiki -> BRandy Milk PUnch!

oysterschnapps -> hurricane

oysterschnapps -> while we're on the new orleans drinks

pclarke -> let's shoot for 2 oz cachaca, 3/4 amer picon, 1/4 Navan or Licor 43, and...

TraderTiki -> Phil had a comment on my Brandy Milk Punch post, that he had made one with Cachaca, and nonfat milk

TraderTiki -> sounds REVOLTING

kaiserpenguin -> you people and your amer picon

CraigH -> uRp

TraderTiki -> mixing...

oysterschnapps -> ooh. I'm gonna sub ramazzotti and blood orange bitters

rhesuspieces00 -> thats the syrup i want, KP.  amer picon.

Eric -> i think i am also going ot head to bed -- been good chatting with you -- I will come back again sometime and perhaps even contribute next time... :-)

kaiserpenguin -> night eric

Eric -> as opposed to lurking and making occasional mom jokes

rhesuspieces00 -> going to bed witrh your mom.

rhesuspieces00 -> or something.

Eric -> haha, enjoy that

kaiserpenguin -> and wear a sheep-skin condom.  she likes that

Eric -> oh!

Eric -> i never tried those... always seemed kinda weird... like stuffing a sausage

rhesuspieces00 -> how come they dont make that shit ribbed for MY pleasure?

kaiserpenguin -> ...

Eric -> oh, stutz *is* ribbed for your pleasure

Las Vegas-TV -> ew

TraderTiki -> ...and....

kaiserpenguin -> Can I second that "we"?

kaiserpenguin -> or ew?

rhesuspieces00 -> well, thats true.  i can testify to that.  ok.  sleep now.  loking forward to syrup in the mail.  g'nite.

Eric -> haha, oh man

kaiserpenguin -> It's a wonder people don't get drunk in here.

Las Vegas-TV -> Who doesn't get drunk here?

kaiserpenguin -> Are there any more new drinks or am I going to bed?

TraderTiki -> drinking an Ebenezer while waiting for Paul's next ingredient

Eric -> goodnight all

CraigH -> good this year isn't it

TraderTiki -> oh yes indeed

kaiserpenguin -> quite

TraderTiki -> speaking of beer, need to open the sammischlaus

CraigH -> I swear I'm going to put down a case and hope it lasts until summer

TraderTiki -> that's a sharin' one

CraigH -> Sunday Krampus?

TraderTiki -> sure

CraigH -> gotta get Daniel to rsvp

TraderTiki -> seriously, it's hard to take more than an ounce of that

TraderTiki -> it's THINK

TraderTiki -> THICK

kaiserpenguin -> Before you enter your Portland love fest, I'm going to go to bed and wish I just at 14 voodoo donuts.

TraderTiki -> YES

CraigH -> mmm voodoo doughnuts

TraderTiki -> Need muh fat pills

oysterschnapps -> actually this thing is kind of interesting, although I cut the cachaca in half

pclarke -> bwd

TraderTiki -> and I've still got a drink half-made Paul, whadja do?

kaiserpenguin -> Cheers everyone!  Thanks for the great evening and wonderful sponsorship love.  The Leblon guys were dripping with excitement.

oysterschnapps -> what did you end up doing?

oysterschnapps -> heading to bed rick?

kaiserpenguin -> indeed

CraigH -> night

TraderTiki -> Later Rick

pclarke -> Not quite right, but not completely wrong. 2 oz cachaca, 3/4 amer picon, 1/4 Licor 43, 2 dashes Bittermens Xocolatl Mole bitters (sub a dash creme de cacao)

TraderTiki -> dream of phat schwag, and suissesses galore!

DrinkPlanner -> night rick

kaiserpenguin -> night!

pclarke -> night rick

oysterschnapps -> good night rick!

oysterschnapps -> congrats on a well-run first sponsored TDN :)

kaiserpenguin -> blair, if there are any more drinks, would you tweet them?

kaiserpenguin -> thanks nathan... night... finally... sheep... tasty sheep

TraderTiki -> Rick, how do I log in?

TraderTiki -> Paul, needs bitters

oysterschnapps -> whao

pclarke -> Yeah, that's why I used the mole. If you use the CdC, maybe hit it with something gentle; Angostura, maybe

oysterschnapps -> with the creme de cacao it's quite well balanced

TraderTiki -> I used home creme de cacao, which pretty much tastes exactly like the schaffenber (or however) it came from

TraderTiki -> needs just something to tie it together, such as angostura

TraderTiki -> for my palate, at least

pclarke -> Gotta confess, many of my drinks follow this pattern -- bitter orange from the amer, vanilla from L43 or Navan, then some smidgin of chocolate. It's a hard pattern to fuck up; goes great with reposado tequila or something like Barbancourt

CraigH -> fading fast over here - 2.5 hrs sleep last night

pclarke -> no, you're probably right Blair--though I figure not too much Bittermens out there

TraderTiki -> the bitters did something REAL weird

pclarke -> yeah?

TraderTiki -> kinda, flattened it out instead of enhancing

pclarke -> hmm

CraigH -> Night everybody

pclarke -> night craig

TraderTiki -> laterz!

oysterschnapps -> night craig!

DrinkPlanner -> night

TraderTiki -> in other words, maybe skip my idea that Angostura bitters needs to be in... OH DAMN BUT WHAT IF I USED ORANGE?

oysterschnapps -> whiskey barrel did not help here

pclarke -> hey, maybe just hit it with a good orange twist

TraderTiki -> orange twist could do it

pclarke -> No, whiskey barrel has too much cinnamon for this drink

TraderTiki -> the orange bitters, a dash does the trick

TraderTiki -> yeah, it seems like it wants for spice, but it really doesn't

pclarke -> are the Vegas guys still around, or are they slumped over in the booth?

TraderTiki -> Paul, you got a name?

pclarke -> the Burpee Seed Catalog

TraderTiki -> They're busy hiting on the Nickel slot ladies

oysterschnapps -> heheh

oysterschnapps -> they better not be hitting on my gramma

TraderTiki -> stupid Burpee

pclarke -> "hey, hey....c'mere...I gotta blog..."

TraderTiki -> the company I work for runs their website :)

oysterschnapps -> whose?

pclarke -> even better

TraderTiki -> actually they're cool, still, stupid people keeping my employer in money and keeping me hired

TraderTiki -> where's my golden parachute?

oysterschnapps -> paul, where do you get your orange peel for the amer?

pclarke -> instead, you're left shouting at your employer, "DAMMIT I SAID PARACHUTE! NOT SHOWER!"

pclarke -> ba dump

oysterschnapps -> ew

TraderTiki -> Oh man Paul, it is so unexpected when you go there.  Well, I gess I should expect it at this point

Las Vegas-TV -> hahahahhaa

pclarke -> sorry 

oysterschnapps -> he lives!

oysterschnapps -> they live!

pclarke -> Ah, orange peel - Tenzing Momo, Pike Place Market.

TraderTiki -> So when the hell am I making it to Seattle?

pclarke -> They also do that website thing

pclarke -> maybe you've heard of it

TraderTiki -> BTW Paul, starting a new bartending gig in Vancouver, WA

TraderTiki -> Heya Stevi!

stevideter -> wow, people still here.

TraderTiki -> yeah, just slowly trying to shut down the room

pclarke -> Hi Stevi. West Coast crowd, I'm still on my first drink

Las Vegas-TV -> Some of us west coasters are on drink 17

Las Vegas-TV -> But we've sinked a few of those

oysterschnapps -> um...paul, is this what I'm looking for? http://tenzingmomo.com/Qstore/p000596.htm

pclarke -> Yeah, I checked in at 4:30, saw it going gangbusters, and wandered off for six hours

Las Vegas-TV -> We're workin on it

TraderTiki -> I need to get a webcam in my bar

TraderTiki -> already have the PC

stevideter -> i was at the start, went to see Kathy Griffin at he Paramount, had a late dinner at Dragonfish, and now I'm back.

oysterschnapps -> I guess I could call them, but I'm not sure they're prepared to tell me how many $1.05 "units" are necessary to fill half a 750ml bottle

pclarke -> that looks like it, yeah

TraderTiki -> so you're saying we need a high-end scotch or cognac drink?

pclarke -> I think I got four ounces, and that's lasted me for at least a couple of batches

oysterschnapps -> oh, cool. OK, that should be enough to go on.

oysterschnapps -> Thanks!

pclarke -> though if it's $1.05 an ounce, might as well buy extra--the Boudreau Amer recipe is pretty damn good, and I drank my way through my first batch before my second even had a chance to get started

pclarke -> And, from scrolling above, I saw mention of Teardrop Amer vs. Amer Boudreau...

oysterschnapps -> yeah, it is unclear how much $1.05 gets you. I'll call them. :)

oysterschnapps -> are you familiar with the Teardrop Amer?

pclarke -> Tried it, yes

oysterschnapps -> ...and?

pclarke -> It's nice. But, in my humble estimation, it's not real similar to Amer Picon, pre-remix

pclarke -> I've tried 1970s Amer Picon, Amer Boudreau and Teardrop Amer. In my judgement, as well as some others who were present, Jamie's Amer is almost spot-on for the early formula. Daniel's is nice, but it's just different.

oysterschnapps -> huh

pclarke -> but that's me--judge for yourself

oysterschnapps -> I'm really impressed with Jamie for that, anyway

TraderTiki -> Shhh, don't tell him

oysterschnapps -> heh

TraderTiki -> So, anyone going to call some more drinks?  

pclarke -> For his own early batches, he also took a bottle of current Amer Picon and added some to his batch, then went solera-style on future batches to maintain some kind of consistency

oysterschnapps -> blair, I think I'm about done

oysterschnapps -> oh wow....

oysterschnapps -> how close is current Amer Picon to the 70s version?

TraderTiki -> WHat about our Fellas in Vegas?  We need to get them a $160 idea

oysterschnapps -> they seem to have lost interest, I think

pclarke -> Lower in proof, much milder, though the flavor profile is much the same. It's still nice to get a Picon Biere in France, but the stuff just ain't so robust as it once was

oysterschnapps -> huh

pclarke -> Still has a primary bitter-orange note, with a nice elaborate complexity. That's why I think Jamie's is closer--using Ramazotti as a base, while "cheating" in that it's not totally from scratch, gives it that kind of age-old complexity that you just aren't gonna get from infusing your own batch

oysterschnapps -> I imagine a lot of these old amari have a similar style anyway

pclarke -> exactly

pclarke -> variations on a theme, but with emphasis on the variation. 

oysterschnapps -> well, I finally managed to get some ramazzotti, so hopefully with some orange peel I can get the tincture underway too

pclarke -> hope you like it, after I just built it up and all

oysterschnapps -> if I don't drink all the ramazzotti first

pclarke -> heh

oysterschnapps -> for some reason my friends have discovered (via my liquor cabinet) that they're really into amari

pclarke -> ain't that always the case?

TraderTiki -> heh

pclarke -> "Man, I LOVE aged rum. What else you got?"

oysterschnapps -> oh man...we could spend a weekend on my rums

TraderTiki -> heh

pclarke -> I'm thinking I should keep my "Captain's List" in a secret cabinet in my bedroom

TraderTiki -> staring at my 75 bottles o' rum

oysterschnapps -> whoa

oysterschnapps -> I have a measly 25

TraderTiki -> and yet I cannot have enough

stevideter -> yeah, i gotta start keepin' some bottles hidden from the other drinker in the house.

pclarke -> Some are like Miles Davis records -- "Sorry, you're not ready to understand that yet."

stevideter -> pclarke - heh!

pclarke -> I lost track - I think I'm around 60

oysterschnapps -> I was proud of myself last week--I sampled some BRN rum at Forbidden Island and actually felt like I'd had enough rums to understand and appreciate it

TraderTiki -> when's the last time you updated your inventory Paul?

oysterschnapps -> which is unusual for me

pclarke -> a year plus

pclarke -> which is usual for me

oysterschnapps -> heh

TraderTiki -> hehehe

pclarke -> I updated my inventory about a month or so ago, but haven't put it online. Problem is, I've gained a bunch of stuff since then, and would have to go back and figure out what I haven't put in yet

TraderTiki -> did mine last week, so that I could better organize the bar

TraderTiki -> been meaning to do that for months

pclarke -> But it's good not putting it online. I got an e-mail a couple weeks back from the woman handling PR for Zacapa, and she said "Oh, I see you don't have Zacapa 23--let me send you some." I didn't set her straight, and now--ta-daa!

TraderTiki -> heh

TraderTiki -> Hmmm, I don't have Zacapa

pclarke -> heh, I now got extra

oysterschnapps -> say it louder blair

TraderTiki -> yet somehow, three bottles of Leblon

pclarke -> heehee

oysterschnapps -> I need to pick up some Zacapa 23...I don't have any excuse, it's in PA state stores

TraderTiki -> and I got 2 bottles of dry fly from the GADF

stevideter -> did find Zaya at the bellevue store, tho'.

pclarke -> Yeah, Zaya's back in state

oysterschnapps -> Is the new Zaya worthwhile?

TraderTiki -> I've still got the Guatemalan Zaya, holding on to it with a death grip

pclarke -> Sure, it's tasty. Different, but tasty.

stevideter -> it's very tasty.

oysterschnapps -> Is it $39.99 tasty?

stevideter -> haven't had guatemalan in two years...yeah, since i had it in guatemala.

pclarke -> I'll say yes. It is damn good rum, and for similar quality in a whiskey or brandy, you'll pay much more

oysterschnapps -> Hm, OK. I'll pick up a bottle

TraderTiki -> okay, I'm going to send a closing statement on the Mixo twitter unless I heard someone suggest a drink in the next several minutes

Las Vegas-TV -> Guatemalen Zaya is worth whatever someone will charge you for it

oysterschnapps -> That, the Zacapa, and the Pyrat are the three that I stare at on the shelf

TraderTiki -> $500 bajillion

pclarke -> IMHO, ixnay on the yrat-Pay

oysterschnapps -> rly?

Las Vegas-TV -> Pyrat

Las Vegas-TV -> ?

TraderTiki -> My faves, Appleton 21, El Dorado 12, and my Pusser's 15

pclarke -> Maybe just me, but it smells like decaying fruit. Rotten mangoes--it almost makes me retch.

pclarke -> Seriously, I can't drink it at all

oysterschnapps -> it is kind of sickly sweet

TraderTiki -> Interesting reaction Paul.

TraderTiki -> Oh, and my Rhum JM 1997

Las Vegas-TV -> Pyrat is for mixing

oysterschnapps -> Well, I'll put it last on the list.

pclarke -> But that's me. Others love it.

TraderTiki -> and the classic bottle of Lemon Hart Jamaican GOld I picked up at some weird russian market in SF with Martin

pclarke -> !!

oysterschnapps -> you found lemon hart jamaican!!

TraderTiki -> Yeah, a few years back

TraderTiki -> tax stamp and all

oysterschnapps -> whoa

oysterschnapps -> do they even still make that stuff?

TraderTiki -> not really sure... if they do, it's likely in the UK

oysterschnapps -> well the demerara stuff is all blended in London, as far as I know

TraderTiki -> has the Mr. Lemon Hart icon, so, probably an old bottle

oysterschnapps -> heh

pclarke -> OK, I'm going to bed in 40 minutes. One last drink, anyone? (Looking for inspiration)

TraderTiki -> One more drink Paul, let's think about this

oysterschnapps -> I've been using passion fruit juice with the cachaca which works well

oysterschnapps -> just enough tart

TraderTiki -> weird though, Orgeat and Cachaca

oysterschnapps -> hmm...let me play around with this for a sec

oysterschnapps -> is it weird?

pclarke -> gfd

TraderTiki -> thought only, idea, inspiration... moving forward

oysterschnapps -> cachaca, pf juice and domaine is quite good actually

stevideter -> gonna go sleep now. sounds like our first sponsored TDN was a success!

oysterschnapps -> yes it was!

oysterschnapps -> sweet dreams stevi!

stevideter -> night, all!

oysterschnapps -> man, the DdC is hard to pour

oysterschnapps -> 1.5 oz cachaca, 1.5 oz pf juice, 3/4 oz DdC

TraderTiki -> 2 oz leblon, 6 drops herbsaint, 1/2 orgeat, 1/2 Grapefruit, 1/2 Orange, 1/4 allspice syrup, dash Angostura

TraderTiki -> sweet, and a bit of a solid meh

TraderTiki -> still, totally dirnkable

oysterschnapps -> where did you get the grapefruit?

TraderTiki -> oysterschnapps... PF Juice?  What brand

pclarke -> bwd

TraderTiki -> Grapefruit came from.... shh... it came from a can

oysterschnapps -> looze, with the 75% sugar water siphoned off

oysterschnapps -> looza

TraderTiki -> that's nectar!

oysterschnapps -> yes

oysterschnapps -> I do what I can

TraderTiki -> ever try to juice a passion fruit?

TraderTiki -> it's a NIGHTMARE

oysterschnapps -> no...

TraderTiki -> still, good technique

TraderTiki -> on the Looza

TraderTiki -> Got a name for your abomination? :)

oysterschnapps -> it's Scottes' idea

oysterschnapps -> Uh...The Deserted Island

TraderTiki -> what hte hell is your name again?

oysterschnapps -> Nathan

TraderTiki -> k

TraderTiki -> Paul, what you doin?

pclarke -> It ain't a sanctioned drink

oysterschnapps -> you mean, you don't want credit?

pclarke -> it's not cachaca. I was just jonesin' for something else

Las Vegas-TV -> what is it?@!!#!#

pclarke -> !!

TraderTiki -> YEAH

TraderTiki -> and what hte hells't he thing Jeff and Erik have been back and forthing about

TraderTiki -> Delschise something

oysterschnapps -> yeah I like the leblon but I've had a LOT of it tonight

pclarke -> 1 ounce Leblon, 1 ounce Cabana, 1 ounce Carpano Antica, 1/2 ounce Giffard Abricot du Roussilon, 2 dash Angostura. Up, two Toschi Amarena cherries

pclarke -> except "Leblon"=Rittenhouse bonded and "Cabana"=Laird's Bonded apple brandy

TraderTiki -> mixing cachacas?  MAD

TraderTiki -> oh, that does sound a bit better

pclarke -> indeed, it is

oysterschnapps -> was it bottled-in-bond night?

TraderTiki -> Laird's bonded is goddamned magical

pclarke -> There's just some absolute beauty between Rittenhouse bonded and Laird's bonded. They are fucking perfect together

oysterschnapps -> is it? that makes me happy. since I just ordered some.

TraderTiki -> which Rittenhouse is bonded?

oysterschnapps -> huh.

pclarke -> the bonded one

pclarke -> heh

pclarke -> Black label, 100 proof

TraderTiki -> two cases

oysterschnapps -> incidentally, I have some rittenhouse bonded as well

TraderTiki -> we got that 100 proof for $14 a pop awhile back

oysterschnapps -> oh not bad...

pclarke -> Best fucking bargain on the shelf

TraderTiki -> Cheaper than Overholt!

TraderTiki -> Yeah, mine's bonded

oysterschnapps -> I can't figure out why PA doesn't carry Rittenhouse

oysterschnapps -> We're the site of the fuckin' whiskey rebellion

oysterschnapps -> How many bonded spirits are left these days?

pclarke -> Not many, mainly bourbons--Old Granddad does one, I think Old Fitz...um...

pclarke -> Wild Turkey is close, just a tiny step over

oysterschnapps -> The Internet doesn't seem to have a nice list

TraderTiki -> is it just me, or is Wild Turkey 101 Rye fantastic?

pclarke -> s'nice

oysterschnapps -> is it?

pclarke -> the 101 bourbon ain't too shabby, either

oysterschnapps -> I've been avoiding it, although I couldn't tell you why

oysterschnapps -> I've been sticking to the Rittenhouse bonded and baby Sazerac

TraderTiki -> at work, we use Jim Beam Rye in the Sazeracs, very tempted to gra the wild turkey right next to it

oysterschnapps -> oh jim beam

TraderTiki -> it's sad how much better stocked I am at home than at work

pclarke -> If I can get the Rittenhouse bonded, I don't touch the Turkey. I prefer the taste, plus it's much cheaper.

Las Vegas-TV -> we're getting kicked out

pclarke -> Baby Saz I use in a limited number of drinks, but for those it's pretty much a must for me

oysterschnapps -> oh no!

pclarke -> Ask for a $140 go-cup

oysterschnapps -> ha

oysterschnapps -> full of MONEY

TraderTiki -> Paul, what do you use it in?

pclarke -> Saz? That's my NO drink rye - Sazerac, Cocktail de la Louisiane, um...I'll think of more at some point

TraderTiki -> sick

TraderTiki -> haven't made a Cocktail de la Louisiane

oysterschnapps -> I think that's all I use the rye for anyway

TraderTiki -> but, get this... I work at a New Orleans bistro, and can't get fucking Benedictine

oysterschnapps -> Sazerac, Louisaine and Vieux Carre

pclarke -> what? amazing drink. Sweet, but in a NO kind of way

TraderTiki -> AND the other day, the Bar Manager says she wishes she could get B&B!

pclarke -> Vieux, that's the one I was trying to think of, sleepily...

TraderTiki -> I like her a lot, but still, creates some stabbiness

oysterschnapps -> PA just dropped Benedictine entirely due to "poor market performance"

oysterschnapps -> I'm trying to get them to add it back as a special-order item at lease

oysterschnapps -> least

pclarke -> WA keeps going back and forth--it's been on clearance for, like, 18 months

oysterschnapps -> I'm working on some local bars to add a few classic cocktails but the benedictine is kind of important

pclarke -> indeed it is

oysterschnapps -> at least luxardo maraschino can be special-ordered one bottle at a time

oysterschnapps -> rick's working on getting bols genever added, which would be nice

TraderTiki -> love that stuff

oysterschnapps -> me too, just got my bottle

TraderTiki -> none for me just yet

TraderTiki -> don't think I can buy anything for awhile :(

TraderTiki -> hence, my joy at the Stutz Train

oysterschnapps -> I just got paid for like three months of work, so I went on a little shopping spree

TraderTiki -> Layoff?

oysterschnapps -> no, I'm a contractor

oysterschnapps -> one client held up some invoices from the first half of the year, which they just paid

TraderTiki -> as in home repairs or 1099

oysterschnapps -> LLC, actually

oysterschnapps -> but basically independent contractor

TraderTiki -> keen

Las Vegas-TV -> wow, it's just picking up here with people

Las Vegas-TV -> too bad they're closing shop

oysterschnapps -> so why are you getting kicked out?

TraderTiki -> GABEMATT: SAY SOMETHING

pclarke -> yeah, where you guys been? How much fun can you have in a closed restaurant?

Las Vegas-TV -> b/c we're quite literally the last people standing

TraderTiki -> are there some lying down?

TraderTiki -> okay, so we ready to call this a wrap?

pclarke -> have you checked for a camera in the room?

Las Vegas-TV -> hmmmmm, good question

Las Vegas-TV -> hehe

TraderTiki -> OISUCK

oysterschnapps -> I'm ready to call this a wrap

pclarke -> is this the final countdown?

TraderTiki -> dedudedu.... dedudee dee doo

oysterschnapps -> It's 3am, which is our usual ending time

oysterschnapps -> roughly

TraderTiki -> okay

pclarke -> Does that mean I have to shoot my drink like it's last call in my own living room?

TraderTiki -> Paul: Yes

oysterschnapps -> depends. is it good?

pclarke -> hold on--

pclarke -> oh, it's nice

TraderTiki -> I've already got the "Noone's pretty at 3am" lights on in the galley

oysterschnapps -> then hyes

pclarke -> then again, I meant to be in bed by midnight, so--BOTTOMS UP!

TraderTiki -> okay

oysterschnapps -> which drink was this paul?

TraderTiki -> Going to send my love to the twitter

pclarke -> the, uh...apricot, apple, rye thing. No name...impulse mix

oysterschnapps -> ohhh

oysterschnapps -> eau-de-vie?

pclarke -> no

TraderTiki -> MATTGABE: have any objections to the offing?

oysterschnapps -> liqueur?

Las Vegas-TV -> nope, we're out

oysterschnapps -> brandy?

TraderTiki -> alrighty, well then

pclarke -> yep

oysterschnapps -> syrup?

pclarke -> no

TraderTiki -> it's the end of another TDN

oysterschnapps -> which?

TraderTiki -> next weeks

TraderTiki -> okay, I'm logging off

pclarke -> WOOHOO! (can I be the silly blonde screaming drunkenly as the credits roll? The one who goes on to puke in the trash can and then do things that eventually wind up on the Internet somewhere?)

oysterschnapps -> eight hours of TDN again. congrats all

oysterschnapps -> all who are left standing

TraderTiki -> sad that I have to clean up the bar in the morning

TraderTiki -> ending message sent on twitter

pclarke -> ay, morning...okay, you've got a point. time for bed

oysterschnapps -> everything at TDN winds up on the Internet

TraderTiki -> okay, L8r bastards

pclarke -> night blair

oysterschnapps -> night blair, paul, gabeandmat...

oysterschnapps -> matt

pclarke -> and, for me--night, oyster. night, cockdood. night, drinkplanner and rick, wherever you are...

