
WADING INTO NEW WATERS
V I R T U A L  H A P P Y  H O U R

• 1.5 ounces pomegranate juice

• 1 teaspoon honey

• ½ teaspoon apple cider vinegar

• 4 ounces sparkling water

• 1 small sprig fresh thyme

• Your whiskey of choice, portioned 

in 3 glasses

• 1 ounce tap water

• 1 ounce fi ltered water (mineral 

water or distilled preferably)

• 1 ice cube

• 1 ounce gin

• 1 teaspoon honey

• 1.5 teaspoon lemon juice

• 3 ounces bubbly white wine

• 1 small sprig rosemary

Pomegranate and apple 

cider vinegar may seem like 
incompatible fl avors, but in 
combination, they can create 

something quite tasty. We will 
blend them to create a quick 
facsimile of a shrub. Together, 

with the sweetness of honey, 
they manage to come together 
into something light, refreshing, 

and gently tart. Combine 
pomegranate juice, honey, and 
apple cider vinegar. Stir until 

honey has dissolved. Pour over 
ice in a collins glass, and add 5 
ounces sparkling water; stir to 

combine. Gently crush a small 
sprig of fresh thyme against your 
palm, and add as a garnish.

MOCKTAILS AND MANAGEMENT
BIG FLAVORS AND BIG IDEAS

As we are discussing water 

quality, we can play with the 
interaction of whiskey and water. 
Sip your whiskey of choice, notice 

in particular the aroma. Next, add 
just a few drops of fi ltered water 
to one portion of whiskey. Swirl 

and allow to settle briefl y, then 
taste again. Look for enhanced 
fl avor and aroma. The chemicals 

responsible for a whiskey’s fl avor 
and aroma come more readily 
to your palette when slightly 

diluted with clean, pure water. Try 
again with both tap water and a 
single ice cube. The change can 

be subtle, but if you’re paying 
attention, it can make all 
the diff erence.

WHISKEY AND WATER QUALITY
FIND THE FINER NOTES

Respecting the origin of Blue Flag 

program we will make a twist a 
on a classic, the French 75. Clean, 
bubbly, and citrusy, adding fresh 

herbs and natural honey bring 
an accessible twist to a beloved 
cocktail. Combine gin, honey, and 

lemon juice; stir until honey has 
dissolved. Pour into a champagne 
fl ute and add bubbly, stirring ever 

so slightly to combine. Gently 
crush a small sprig of rosemary 
against your palm, and garnish to 

fi nish your French 85.

BUBBLES AND BLUE FLAG
THE FRENCH 85
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