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Drinks
Vintage cocktails go retro.

For well over a century, it’s been a point of pride for restau-
rants and bars to be the first place to serve a particular cocktail that 
catches on and endures. The stories behind such inventions can be 
the stuff of legends for the tippling class, so despite the sad reality 
that many grand cocktail recipes have been wiped away by the bar 
rag of time, there are still dedicated bartenders, mixologists, and 
even culinary historians digging through bartenders’ manuals, his-
tory books, and antique restaurant menus to find old recipes. 

In today’s cocktail culture, there are growing numbers of aficiona-
dos who are long on cocktail lore and as rabid in their desire for dis-
covery as any foodie around. However, mixing up a historical drink 
according to its earliest recipe can be a complicated matter because 
flavor purists insist on authenticity. Like archeologists, they must 
go beyond unearthing rare bottles of long-extinct liquors, liqueurs, 
and other components in order to find the original ingredients, 
which may no longer be widely available. And finding a few gills of 
19th-century artisanal orgeat is not as easy as it sounds. (If you didn’t 
already know, orgeat is an almond syrup that was popular in France 
in the 1800s and still considered the gold standard to use in a variety 
of drinks, like Mai Tais.) (By the way, a “gill” of orgeat is about a 
quarter of a pint, but you don’t use that much in one Mai Tai.)

Today’s resurgence of Manhattans, martinis, and gimlets from 
the Mad Men years of the 1950s and 60s (although those drinks 
were created well before then) demonstrates how some cocktails rise 
above obscurity. It also rivals the resurrection of certain drinks in the 
late 1970s. Although, creatively speaking, the 70s were considered by 
many in the mixology field to be about as close to comatose as it ever 
got in this country. In fact, wine sales topped those of hard liquor for 
the first time in history by the end of the decade. 

Thus, the list of memorable cocktail creations from that time 
remains quite small. The Cosmopolitan and Lemon Drop (see the 
recipes that follow) kept martini-style drinks from being put on 
the endangered list; while powerhouse potions like the Painkiller 

(a hurricane glass of dark rum blended with tropical juices) and the 
Long Island Iced Tea (pour everything in the bar into one glass with 
ice and then splash with cola) probably accomplished just the reverse 
for any healthy human livers.

Toward the end of that decade, however, just like what mid-
century cool is doing today, a new wave of vintage cocktails had 
managed to be revived and lifted from obscurity, including the 
Sidecar (orange, lime, and brandy from Hemingway’s post-World 
War I Paris), the Harvey Wallbanger (a 50s-era fling between vodka 
and hazelnut liqueur), and the Tequila Sunrise. (The Eagles’ quasi-
south-of-the-border song was titled after a popular mix of tequila, 
orange juice, and grenadine; its recipe, however, was based on one 
from Tijuana’s Agua Caliente racetrack in the 1930s, although 
crème de cassis was used back then instead of OJ.)

Today, the cocktail wave keeps building and certain drinks keep 
finding their way back to the bar to endure because professionals 
consider them to be works in progress. The classic recipe is always 
there to enjoy, but updating an existing drink and putting a signa-
ture touch on it keeps the drink contemporary. 

The recipes here don’t require too much excavating of the local liquor 
store in order to find the right ingredients, and they’re easy enough to 
make so the night can get started quickly with some 70s style.
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Cosmopolitan
The classic martini has so many variations that even the variations 
have variations, like the Cosmopolitan, which came from a vodka-
cranberry drink known as the Cape Codder. First poured in the 
1970s (though no one is sure exactly where), the popularity of the 
Cosmopolitan can be traced across the country from the East Coast 
to San Francisco in the 1980s before making its way to Southern 
California and, eventually, Brigitte Guehr, owner of the Mirabelle 
Inn and Restaurant in Solvang (www.mirabelleinn.com). Instead 
of vodka in her Mirabelle Cosmo, Guehr uses sparkling wine to 
make a lighter version with a bubbly New Year’s Eve kick. 
	
	Mirabelle Cosmo
	 1	 ounce cranberry juice
	 ½ 	ounce orange juice
	 ½ 	ounce lime juice
	1½ 	ounces sparkling wine

Combine ingredients and pour into a chilled martini glass 
rimmed with sugar.

Tom Collins
John Rickman says he was just starting out in the 
bartending business in the late 1970s. Today, as owner of 
Santa Barbara’s Pacific Coast Bartenders School (www.
pacificcoastbartendersschool.com) , he teaches his students 
to know the old and new cocktails, including the classic Tom 
Collins. This gin-based drink was first mixed up in New York 
in the 1870s, but as Rickman will tell you, it came back into 
vogue with real energy behind it one hundred years later.
	
	 1	 ounce gin
	 2 	ounces sweet-and-sour mix
		  Fill with club soda or 7-Up
		L  ime slice and cherry

Pour each ingredient in a Collins glass with ice. Garnish 
with lime and cherry.

Lemon Drop
There were these clubs in the 1970s called “ fern bars,” which 
were supposed to provide a social gathering spot without all the 
tavern or pub attitude. The Lemon Drop, yet another martini 
derivative, came from Henry Africa’s, a very popular fern bar in 
San Francisco. Brandon Haug, food and beverage assistant manager 
at the Canary Hotel in Santa Barbara (www.canarysantabarbara.
com) , has this quick version for the home bartender.
	
	 2 	ounces Charbay Meyer Lemon Vodka
	 2 	ounces sweet-and-sour mix
		  Sugar
		L  emon wedge

Shake the vodka and sweet-and-sour mix with ice. Strain 
mixture into a martini glass rimmed with lemon and sugar. 




