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From Southern
Hospitality to 
Liquid Enlightenment

Planning ahead for next summer?  Here are some
reasons why Tales of the Cocktail 2009 and New
Orleans should be inked into your calendar.

There are many great “food towns” in America, but there is nothing
quite like New Orleans.  Likewise, there are many bar and restaurant
shows, but nothing quite like Tales of the Cocktail. Though summer
had never an obvious time to travel to New Orleans, the innovative
Ann Rogers-Tuennerman forged a unique way to celebrate her
hometown’s passion for spirits that was both in keeping with New
Orleans’ innovative culinary legacy and its international character
(with people of English, French, Italian, Spanish, Mexican,
Vietnamese and other ancestries calling the city home).

While many brands will be putting on a show at Tales of the
Cocktail 2009 as they did during this year’s event as well as in trade
shows in other parts of the country, it is important to note there’s
more to this “show” than product placement.  Indeed, what you’ll
get, in addition to tasting stations, are some inspiring ideas from
the production of fine spirits to their distribution to the seemingly
endless ways they can be spun off into cocktails.  It’s also a rare
time where one can see world’s most innovative mixologists, bar
chefs and producers in one place doing what they do best, in every
format from informative seminars to exclusive tasting dinners to
competitions involving “Food Network”-style showmanship and
panache to after-hours bartending blow-outs.  

In fact, thanks to Tuennerman’s careful and inventive plan-
ning, Tales of the Cocktail lives up to its name by being the
“Sundance” for the Cocktails and Spirits world.  Just like Robert
Redford’s independent film festival, established A-listers of the
spirits world mix freely with independent artisans seeking to net-
work with top brass.  Superstars of mixology such as Dale DeGroff,
Tony Abou-Ganim and Tad Carducci let seminar attendees in on
their behind-the-bar secrets while our own Juan Alvarez
(Southern California President of the U.S. Bartender’s Guild)
competed in the highly inventive Ultimate Bloody Mary
Championships presented by Louisiana Cookin’ magazine,
CocktailTimes.com, Uluvka Vodka, Tabasco and the United
States Bartenders Guild.  

Riedel Crystal, a favorite amongst bar patrons and owners
alike, was once again a sold-out favorite seminar, and the glam-
orous Charlotte Voisey (one of the award-winners at the 2007
Tales of the Cocktail) returned to show being a mixologist (does
anybody use the term “bartender” anymore?) is not exclusively a
men’s métier.  In fact, there were many internationally acclaimed
lady bar chefs showing the crowds how to get the job done right,
during the various seminars and demonstrations, including New
York’s Aisha Sharpe, Las Vegas’ Patricia Richards and Chicago-
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based Bridget Albert.  It was the perfect place for established indie-
spirit stars like Allison Evanow (founder of San Francisco-based
Square One Organic Spirits) to mix with the maverick ladies
behind LOFT Organic Liqueurs, and for all attendees to learn why
organic spirits are here to stay.

Of course, to really get the full Tales experience, you need to
take a break every so often and explore other corners of the city.
Though it is most practical for highly involved Tales participants to
stay at the historic Hotel Monteleone, those who want to take a
periodic breather from the action will appreciate there are many
other hotels within walking distance from the Tales festivities…not
to mention some outstanding cocktails and mixologists.  

If you like your lodging elegant and traditional, the Omni
Royal Orleans is ideal.  Though it is a newer lodging in the French
Quarter (opened in 1960), it is modeled after an earlier historic
hotel built on that same site and just steps away from pretty much
everything you would want to see and experience in the Quarter
(including some of the best restaurants including K-Paul’s,
Brennan’s, NOLA and Antoine’s).  The bar in their acclaimed Rib
Room  is the home of their legendary “Washbucket Martini” as
well as their heady versions of classic Bloody Mary and Sazerac
cocktails. Their rooftop pool and health club, meanwhile, are won-
derfully scenic spots to work off the sins from the night before.

The International House, meanwhile, is New Orleans seen
through the lens of LM Pagano, the favorite interior designer of
Nicholas Cage and Johnny Depp.  This ultra-modern hotel a cou-
ple of short blocks from both the Quarter and an evolving down-
town sooths tired revelers and travelers with its glam Hollywood
Regency-style lobby, subtly seductive electronica and old school
tracks, lounge and comfy minimalist rooms (outfitted with Aveda
amenities).  The cocktail menu of the IH’s Loa Bar captures the
hotel’s old-meets-new spirit in liquid form. 

In terms of nourishment, the possibilities are endless…after
all, this is the place Paul Prudhomme, Emeril Lagasse and John
Besh hang their toques.  While it is safe to say there are many
places where you can experience New Orleans’ storied culinary
past, it is worth your time to venture into the city’s culinary future.
Our favorite picks for this are Bacco, a Brennan’s restaurant where
classic Italian recipes get turned up a notch with some Southern
influences and Luke, one of John Besh’s newer establishments.
While Bacco’s must-tries include the lobster and crawfish ravioli
and exceptionally executed steaks, Luke marries together a classic
French-German menu with locally sourced market-fresh ingredi-
ents and artisan beers.  Yes, and the cocktails at both places are ter-
rific, too. For more information about Tales of the Cocktail, visit
www.talesofthecocktail.com.

The Loatini Absinthe and Old Lace
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Omni Royal Orleans Classics

RIB ROOM SAZERAC
1 1/2 oz. of Rye Whiskey
Splash of Simple Syrup
2 dashes of Peychaud bitters
1 tsp of Richard
1 lemon peel

In a cocktail shaker combine ice, Rye
whiskey, simple syrup, bitters and
Richard. Shake vigoursly, and strain into a
rocks glass. Garnish with a lemon peel.
This drink is to be served straight up.

OMNI’S CLASSIC BLOODY MARY
2 oz. vodka
Zing Zang Bloody Mary mix
Black Pepper
Tabasco sauce
Worchestershire sauce
Olives
Spiced green beans
Lemon and lime

Fill a tall glass with ice. Add vodka, and
Bloody Mary mix, add dash of black
pepper and worshtishire. Add Tabasco
to desired spiciness.  Stir to combine all
ingredients then garnish with olives,
spiced beans and a squeeze of lemon
and lime.

Loa at the International House

LOATINI
1.5 oz. Absolut Kurant
0.5 oz. orange juice
0.5 oz. pineapple juice
1.0 oz. prosecco

Combine first three ingredients into a
mixing glass.  Add ice and shake.
Strain ingredients into a chilled martini
glass and top off with prosecco.
Garnish with and edible flower.

DOUBLE DOWN
1.5 oz. Ten Cane Rum
0.25 oz. marschino liquor
1oz. lime juice
0.75 oz. simple syrup
2 dashes angostura bitters

Combine all ingredients in a mixing
glass. Add ice and shake.  Strain ingre-
dients into a chilled martini glass and
garnish with a flamed orange zest.

ABSINTHE AND OLD LACE
1.5 oz. Belvedere Vodka
1.5 oz. St. Germain Elderflower Liquor
5 drops of Kubler Absinthe

Combine Belvedere and St. Germain in
a mixing glass.  Add ice and shake.
Strain into a chilled martini glass and top
off with the 5 drops of Kubler Absinthe.


