What Are Philly's Top Mixologists Drinking This Season?

By: Michelle Mass

We caught up with the city’s most talented mixologists to find out what beers and specialty cocktails they are drinking this season. 

Terence Lewis

Beverage Manager for Barbuzzo, Jamonera, Lolita, Little Nonna’s, and Bud & Marilyn’s
“This season, I am drinking Cider Nouveau 2015, from Finger Lakes Cider House in New York. Cider has really grown in the United States in the last decade, where the mass-produced sugary and chemical laden ciders are slowly being replaced with domestically made, more thoughtful ones. The Finger Lakes Cider House craft their ciders in a traditional American-style, and the farms they use to produce their cider are 100% organic. This not-so-serious cider is very fresh and vibrant with an off-dry amount of sweetness. It's fruity and clean with the perfect amount of sparkle. Couldn’t be a better pairing for a warm weather picnic or for just enjoying on a stoop!" 
Jeff Bowell

Bartender, Barclay Prime
“During the warmer months, I find myself reaching for whiskey-based cocktails that are light and refreshing, but pack a punch. Two ounces of Rye, some raspberries muddled with fresh lemon and vanilla syrup is topped with ginger beer and a sprig of sage. Pour that over some pellet ice and the only thing that will be sweating is the glassware.” 237 S. 18th St., 215-732-7560
Lou Torres

Bartender, Del Frisco’s Philadelphia
“My favorite drink this season is a new cocktail on our menu, the Gold Standard Mule. This refreshing drink is made with Russian Standard Gold Vodka, fresh lime juice, and ginger beer. [It is] served with a lime wedge and fresh mint sprig. It’s very smooth and is perfect for a beautiful spring day." 1426 Chestnut St., 215-246-0533
Zachary Davis

Beverage Manager, Double Knot
“Double Knot's light and refreshing cocktail is our play on a margarita – The Eldridge Tie. For me, it’s the perfect drink for spring and summertime. The spicy ginger infused drink has a sweet and sour drinkable flavor profile. The bright citrusy salty "air” (foam) atop the libation provides a savory-ness that leaves you wanting more on a hot day." 120 S. 13th St., 215-631-3868
Christina Cunningham

Mixologist, Nectar
“When I walk past the garden at Nectar I am inspired by all of the ingredients that make me think of spring, that’s where I drew the inspiration for this drink.The Thymed Rye Lemonade, made with Thyme from Nectar’s Garden is what I am drinking right now! 1091 Lancaster Ave., 610-725-9000
Philip Search
Head Bartender, Palladino’s
“Corn and Oil is my favorite drink of moment. It's a classic cocktail that has dark rum and velvet falarnum, lime and is [served] on the rocks. It is refreshing for warm, nice spring days with out being a full on summer cocktail and it still has a rich boozy character without being a warming drink. [It] is a classic mix of Caribbean flavors, the spice of Velvet Falernum, bitters, lime and molasses-rich rum—making it almost an old fashioned for spring.” 1934 E. Passyunk Ave., 267-928-4339

Brian Quinn

Bar Manager, The Little Lion
“I like to drink the same cocktails that I like to make.  Right now, we are playing with smoked ice, and pairing it with a variety of Old Fashioned recipes with small batch and homemade bitters; prohibition era cocktails are really hot right now, so I like to try and stay ahead of the curve by going around and visiting other bartenders to see how they’re spinning the classic.  There is a cool new blog called Dash and Twist that chronicles Old Fashioned’s across Philadelphia, so I drink a lot of the cocktails featured on there as well.” 243 Chestnut St., 267-273-0688
John Slack
Mixologist, Savona
“This season I'll be drinking a Ginger Mezcal Margarita.  I always use Master Sommelier, Richard Bett's premium Sombra Mezcal.  It's clean and briny finish make it a perfect fit for this cocktail!” 100 Old Gulph Rd., 610-520-1200. 
Keith Wagner

Bartender, Continental Atlantic City
“A light and crisp drink is ideal for early spring. Using a lot of mint and cucumber ingredients adds that perfect ‘spring garden’ feel. I prefer tequila-based cocktails but also make sure to include major flavor elements such as chili syrup and jalapeno.” 1 Atlantic Ocean, Atlantic City; 609-674-8300
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