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Translating ‘cocktail’ into ltalian

RN, TTALY
4 ocklails are 4 strange
proprasition in Daly, as [
onee Again
st week duaring a visit there.
Nom mai piaas § coclial! = 1
an't like tocineils = 1've been
i meany vimses Ty my 1kaHan
orualptanees, often during the
peeritiveg Resar whibe they sip a
prite, perhaps the most
wpular drink in the countey. 198
mix of Aperol, chub soda and
UL
. Amerscans might call a Sprice
eockiail. But Italizns can, of
iazrse, spiit the thingesy of
abys over Booed andd deiink

| mtegories. (Hean, S in Tualy,

uperol Spritz is not & encnsil. 1's
n aperitiva, Va bene,

. StiMl, jvs always surprising
hat #tevinges evcinalls don't )
ave 4 mope prominent place in
\igiz, The Fisdmoot region,
e all, 2 1 hiome of
ermoutl, with Cinxars and
tarpano first peodecing the
briified wine Bere in the 15th
enbary, Big spirits companies
uch o Martini and Campari,
vhiose pecipes date from the
Bk eenrery, are still
eadquartered nearty. In facs,
tresteally, many of the grand,
et hars in the ceniral
riarsas mude el own
ermouths and aman. Turin
faee us vermouth, and we gaee
e woeld the martind and the

| Manhatian

| Ewen with ail that spirfits
iistary, you rarely see peaple
ippiag martinis. Por isrtanet,
aren though my faverite, the

| egrond (gin, Campari, fwoe

erpmoaih), was invented in Faly
iz available here, | ranely see
Torinese drinking i 17

| teople drink cocklalls sLsll, [ts

senerally kabe a8 fight, when
ey drink mcesly bad molios oo
roadlia drinke &F hoer.

Mlach of that has todo with
ol Thie aliaes st dink
Wit feend, whibeh 1s why vou can
ind an eniire cutiure of Hghbes
iperitivl, with multiple
mriarions contzining splasles
of Camnpari, Aperol, prosedos
wizfie wine or poda, served aloog
with free foosd Ak o hars
\urireg happy Bevar. Saanie of
thess spreads, will meat,
Jhese, vegriables, bruschetia
e sl wishes, conld serve as
meals in themselves.

Srronper cocktafls just don

I p.i.iruwtul.mh!-:-n-cl..l.lhm

n Enveniive American
parender might once in 2 while
vy 1o make o case (or ociail-
tewud pairings. But Jealians
probably would hear none of i
hperitieo, white wing, ped wine,
Seszerd wine, coflee, prappa:
That's how the drinks are
pimped.

i 1= Turis, it was isteresieg to
meet with Roberts Bava, &
[ourih-genemalion wiseesnaler
His family oaaena Giuks Coechil,
which makes reo fortifted wines
peorwr avajlabde bn the Uniged
Sranesc Coochd Barolo Chinais
and Coochl Aperitive

" writbem beloee

" abeuk his deliclous Basels

Chinato, a Barolo wiss Unat’s

el ALY TR T SR O

Vespar
aerving

This 15 otherwise keeowmn as
“the James Bond martini® be-
camse It & what lan Flemings
spy ardered in the first Hond
nivel, “Casino Revale,” The Ves-
[uiuuﬂmrfnl.'mﬂil-m (CRUE
tresduce vodka to the mix. 0t s
the - marting varsation that
shsoald be “shaken, not starmed ®

Most Yesper recipes call for
Lilket Blanc, but this ane calls for
Cocchi Americano, an [oalian
aperitivo that is closer w the
original Kina Lillet calied for by
Bond. Adapted fresn Fulvio Pice
cinino, bartender &1 the Jax
Club im Turim, Faly.
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Chill o el § martind | glass
- Falll @ Dkl phusions: Ry math
o, ezl e e, vl and Caecini
S aaing. Shake Wil hen
il ri® G Pl garts. Gwrinh wel® B
ok o lirrasa P, 1 OB £
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I doubt that
James Bond
would go in for
food with his
cockiail.

imdfused withs quinine bark
Fehiea™ or key-BAH b amd cfher
herhs and sphoes, creating a
senoh, sy drimk with a ks
of quinine.

1 order 16 mariort Barols
Chimata n taly, Bavva bad to
convince peeople thal kis

fortified wine pairs besutifully,
after dinner, with cleocnlate
tweh 1f deoes . Magmwhile, in
ke Undted 35ated, Barolo
Chinato has been eenbenced by
|mmniovative bastendiers in
martin varistioss sech as Adam
Bembach's Darksids, again
Hlustratisg the difference in
cultures.

In the spring, Haus Alfne
Teiggan importing Bava's Coschl
Aperitive Americano, The
cestering o missing Kok in ke
eoekall waorkl. Cocchi Apsrizivo
Asnerieano is a white s
apserinif (with a'hase of Moscato
dl'Aan) thait’s Enfused Witk leerba,
fnait and sploes including
quinime bark, making iv a mue
yainpsina

I ftaly, Cocchl Aperitivo
Amnericans woilkd be served
chillled o bee, where s touck of
bitter wouhl Be & mich for Ehe
happy bour speead. But in the
English-spealding world, it has
been a revekation 1o bartenders,
becanse now they can make e

martind from Jan Fleming's 1554
novvel “Casing Reyale”

There was & surge of inberes
im the Viesgeee & few vears ago
wihen e “Casino Royale™ film
wras ot Bast e Vesper, per
Agent 007, called for Kina, Lillet.
witich no loager exists. Lillet
Elanc, the usual substifute, ks
the quimni s element of the
origizal veseion. Cocchi
Aperitive Americaco o
etanids s miesly for the Kina
Lilbet and oifers an amthestic
Naste of Boed.

0w the Savarday night of my
15ip, Bava threw a Vesper
dn'l-'lﬂ-'ilﬂ"p'-l.l'tln'I1lhvl.l."i.n'I"|.|I-irl.
cilbad thve Jarx Clubs But this
bedng Daly, it coulldn't be only
about drinking; there hed to b
food axwell S0 bartender Fulbo
Piocinkng demmonsteated how
surprisingly well the Vesper
cocikiail pairad with raw oysters
and cuned sl

Mo, | danbt James Bondd
wonild go in for food wish his
cencktabl (Wor would Bond
probably have gooe (o for my
oy’ bad pymations on the
Jurz Chahb dance flooe, whith
included an unforTisnse
artempt a1 the Kobat By vours
traty} But setting Bosd aside, 1
beHove oysbers s aalmon will
a Viesgpeer I8 an inspéred match.

I a way, the night was a real
cultural excharge. For once, the
Ikaliams wers dsinkicg an actual
Anglo-Saxes cockinkd.
Mearwhile, they showed usa
new biigt on palring food and

Like | always say: Cocklails.
Euﬁﬂﬁhnqu
Wilngn con e il B -'ﬂ:\ﬁ-
g prris eor. Rl ham on Tesdtier
B ol Sy OO L O NS A T
Vs ] £ oqdaiuil OB oF BN g
oo, = Boarehund: Onthe Sradlof
Lisé Ae, T%ea CAcwrs, and the
Creziraued o Sgiriin,” on Budriday
Froom 520 Lo B KD posi O T8
Patiral Porad Club's Biik For g
Aifhoes” Hight,



