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What to sip and swizzle this summer.

BY MATT KETTMANN 

THE 
COCKTAIL 
CLIMATE
Whether you’re an essential worker, frazzled 

parent, or work-from-home office refugee, you 
deserve a drink like never before. That makes 

now the perfect timing for 805 Living’s 
summertime guide to cocktail culture. From 

what to sip at recently reopened bars to 
ingredients required for making world-class 

drinks in your own kitchen, the following pages 
are packed with tips, techniques, and trends 
from across the region’s mixology universe. 



JUNE 2021 / 805LIVING.COM  73

The Mitla, made with mezcal, house-made orange-chipotle marmalade, fresh-squeezed
lime juice, and sea salt, is a signature cocktail at Santa Barbara’s Flor de Maiz Mexican restaurant.
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Pouring in Solvang: General manager and mixologist Joseph Sabato (top) mixes things 
up at Vaquero Bar in the new Coast Range Restaurant. Sear Steakhouse (above) serves 
a multitude of martinis made with uncommon ingredients.

Classics Get 

Creative
Classic cocktails never go too far 
out of style, but a new generation of 
bartenders are slapping their own 
swagger on these standards. 

Down on the waterfront in 
Santa Barbara at Flor de Maiz 
(flordemaizsb.com), Marcos “El 
Cantinero” Altamirano makes nine margaritas, sporting 
flavors from cassis to tamarindo, and a handful of mezcal-
fueled smoke shows. Most unique are the Mitla, made with 
mezcal and zesty, house-made orange-chipotle marmalade 
(see page 73), and the Oaxaca, which blends mezcal and 
citrus elements with a house-made mole mix that brings 
savory cocoa impact. 

Solvang’s drink game grew up overnight thanks to Sear 
Steakhouse (searsteakhouse.com), where 10 different 
martinis—with featured ingredients like grape-based vodka 
or Irish gin made with Chinese gunpowder tea—are shaken 
by servers tableside. Just down the street is the Vaquero 
Bar (coastrange.restaurant), part of the Coast Range 
Restaurant, where negronis, sours, and many other drinks 
are given a new-school look. Try the amaretto sour, with 
soda-like flavors that recall childhood, or the Cielito Lindo 
Negroni, made with mezcal, aperol, and Lillet Blanc. 

In Paso Robles at The Hatch Rotisserie & Bar 
(hatchpasorobles.com), Robin Wolf mixes up two different 
manhattans and two varieties of old-fashioneds. Opt for 
old-school on the latter by ordering My Grandpa’s Old 
Fashioned, with Weller Hatch bourbon, bitters, and orange. 
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The grapefruit-based flavor of 
Flying Embers hard kombucha gets 
a savory note from a hint of thyme.

All Packed Up 

And Ready  
To Go
Almost every bar served to-go 
cocktails during the pandemic, 
but a few distilleries turned 
the notion into new products. 
The Angeleno Spritz by 
Ventura Spirits (venturaspirits.
com) is a canned California 
take on the Aperol Spritz. 
Using a bitter base of Amaro 
Angeleno liqueur, the cocktail 
is livened up by soda water 
and grapefruit, making for 
sunny-day salvation. 

Need to warm up instead? 
Turn to the bottled Old 
Fashioned Cocktail by Rod & 
Hammer’s SLO Stills (slostills.
com). The 70 proof bevvie 
includes the company’s 
bourbon, plus cane sugar and 
premium bitters. Serve it on the 
rocks with an orange garnish. 

On The Rise: Mead & Kombucha
Led by the Central Coast’s historic wine and beer culture, craft cocktails and hard 
cider also hit their stride over the past decade. Next up is a rising tide of mead and 
kombucha companies, offering yet more flavor profiles to dazzle the palate and 
calm those nerves, often in surprisingly healthy ways. 

Mead, also known as honey wine, is considered by many to be humankind’s first 
alcoholic beverage. At the sustainability-driven Blue Sky Center of the Cuyama 
Valley, the Cuyama Beverage Company (cuyamabeverage.com) is tapping sage 
honey from the beehives of nearby farms to make crisp and refreshing dry session 
meads, perfect for those high desert days. Out of a facility in Old Town Goleta, 
Austin Corrigan is making carbonated, organic, gluten-free High Seas Mead 
(highseasmead.com) in fruit-spiked blends, such as the blackberry-kissed Cosmic 
Bandito and the coconut-meets-pineapple Meadacolada. 

In Carpinteria, The Apiary Ciderworks & Meadery (drinkapiary.com) continues 
to defy tradition by combining all sorts of wild flavors into meads, kombuchas, and 
ciders. The Passiflora Granada Mead stars both passionfruit and pomegranate, 
while the Curcumin Jun pairs green tea with pressed ginger, turmeric juice, and 
freshly ground white pepper. 

Kombucha lovers should pilgrimage to Ojai, where Flying Embers (flyingembers.
com) emerged from the ash of the Thomas Fire in 2017 to become a leader in the 
hard kombucha movement. Its offerings run the gamut from higher alcohol black 
cherry and mango coconut flavors to lower alcohol and lighter flavors, such as 
prickly pear heather and grapefruit thyme. 
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Mobile Mixology 
Throwing your own cocktail party 
gets a lot easier when someone else 
does the mixing. Santa Barbara sports 
two options that can travel pretty far 
throughout the region. Though the 
Airstream-based company Bar Car 
Events (barcarevents.com) started in the 
Bay Area in 2013, they’ve been serving 
the Central Coast since 2018, offering 
three basic bar packages with plenty 
of potential upgrades. Tap Truck Santa 
Barbara (taptrucksb.com) is owned by 
805 natives Corbin O’Reilly and Taylor 
Steers, who originally started their 
enterprise by converting panel trucks to 
roving Kegerators in San Diego. Now their 
restored vintage delivery trucks bring 
bar service featuring craft brews, wines, 
ciders, and cocktails.

In Paso Robles, The Hatch Cocktail 
Truck (hatchpasorobles.com) takes the 
creations of mixologist Robin Wolf on the 
road, personalizing pours from the side of 
a 1967 Divco milk truck. 

Down in Ventura, Sweetwater Outpost 
(sweetwateroutpost.com) shakes up 
drinks from inside a converted two-horse 
trailer with a digital photo booth as an 
optional add-on.

Cocktails 101
Master the home cocktail game with a little help from 
experts offering lessons, kits, and, yes, even live events. 

Bethel Rd. Distillery (bethelrddistillery.com) in Paso 
Robles is a one-stop party, selling take-home cocktail kits 
(Wild Hibiscus Sour and Spicy Cuke are set for summer!), 
showing videos of mini-concerts amid their stills, and 
posting dozens of recipes and how-to videos on their website. 

Emma Roberts, general manager of Porta Via (portavia 
restaurants.com) in the Commons at Calabasas, turned her 
quarantine time into education. She posts videos of cocktail 
creations on YouTube and Instagram.

In San Luis Obispo, Sidecar Cocktail Co. 
(sidecarcocktail.company) sells a half-dozen gift 

boxes, stocked with all the essentials for drinks, 
like agave, gin, and whiskey, and there’s even 
a selection just for “stiff drink” lovers. 

Eric Olson, who makes Forager 
(foragerspirits.net) for the Central Coast 
Distillery in Atascadero, regularly gives talks 
about the craft of liquor, throws private 
spirit-focused pairing dinners, and invites 
artists to teach others while sipping on 
cocktails and nibbling small bites. 

Choose the wheels and 
the booze that match 
your style and Tap 
Truck Santa Barbara 
will bring on the party 
(left). Take-home 
cocktail kits from 
Bethel Rd. Distillery in 
Paso Robles (below) 
supply the makings for 
happy hour at home. 
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Low-To No-Alcohol 
Libations
The coronavirus kicked many into a healthier 
gear, including David Potter, owner of Municipal 
Winemakers in Santa Barbara, who wanted to 
join his wife in cutting down on alcohol intake 
but couldn’t find any drinks 
with the complexity of wine. 
So he launched January Drinks 
( januarydrinks.com), which 
combines the techniques of 
piquette and tisane production to 
create a zero-alcohol alternative. 
The two current flavors are 
Manzanilla Chardonnay, whose 
nuanced palate is decorated 
with chamomile, Meyer lemon, 
elecampane, gentian, cinnamon 
sticks, and red peppercorns; and 
the Juniper Grenache, with juniper 
berries, bay laurel leaves, black tea, 
sumac, angelica root, smoked sea 
salt, and black peppercorns. 

Want at least a little tipple 
in your toddy? Rocks & Drams 
(rocksanddrams.com) in Ventura 
showcases a wide range of low-alcohol cocktails, 
including the Bob Ross Old Fashion, a nod to 
the late public-television artist that uses cherry 
wood-infused soju, and a slushy piña colada with 
sherry and soju instead of potent rum. Similar 
options are available just up the coast in Santa 
Barbara at Venus in Furs (venusinfurswine.com), 
where the Gentle Whip features five types of 
vermouth, bitters, and amaro.

In Solvang, Broken Clock Vinegar Works 
(brokenclockvinegarworks.com) offers an 
alternative to wine tasting by serving samples 
of its locally sourced drinking vinegars every 
weekend to parties of up to six people. Recent 
flavors include pomegranate from Buttonwood 
Farm, peach-jalapeño, and lemon and mint.

And for those seeking someone else to make 
their nonalcoholic drink, head to Nella Kitchen 
& Bar (nellakitchen.com) in Los Olivos, where 
Chris Hewes—who doesn’t drink alcohol 
himself—is whipping up specialties such as 
the Green Mile, made with cucumber, lime, 
and ginger beer; and the Purple Sky, with 
pomegranate, basil, and lemon.

For the slushy Rocks & Drams Piña Colada, Spanish sherry and soju, two low-ABV 
ingredients, take the place of rum to minimize the cocktail’s alcohol content.
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MIXERS
Dominique Gonzalez of San Luis 
Obispo’s Root Elixirs (rootelixirs.
com) turned her craving 
for cocktails into sparkling 
mixers, featuring flavors 
such as strawberry-lavender, 
pineapple-passionfruit, and 
cucumber-elderflower. 

Fire & Ice: Pour 2 ounces of 
tequila into a glass and muddle 
with 2 fresh strawberries. Add 
ice and 4 ounces of Root Elixirs 

Grapefruit-Jalapeño Soda, and 
serve. Or, blend all ingredients 
for a frozen treat.

SHRUBS AND VERMOUTHS 
Sarah Bourke’s Sideyard Shrubs 
(drinksideyard.com) drinking 
vinegar company in Santa 
Barbara sources fruit from 
across the 805, while Clinton 
Kyle Hollister of T.W. Hollister & 
Co. (twhollister.co) in Gaviota, 
connects to his family’s Central 
Coast legacy by crafting Oso de 
Oro vermouths. This drink from 
Bourke combines products from 
both companies. 
Sideyard Spritz: Fill a glass 
with ice cubes, add ½ ounce of 
Sideyard Shrubs Apricot Shrub, 
2 ounces of T.W. Hollister & Co. 
Oso de Oro Dry Vermouth, and 
6 ounces of sparkling water, and 
stir to combine. 

BLUE CURAÇAO 
To make its Blue Curaçao, 
Calwise Spirits Co. (calwise 
spirits.com) in Paso Robles 
doses brandy and orange liquor 
with butterfly pea flowers; the 
result turns from dark blue to 
pink when lemon juice or any 
other acid hits the glass. 
Elevation: Shake ¼ ounce 
of lemon juice, ¼ ounce of 
maraschino liqueur, ½ ounce 
of Calwise Spirits Co. Blue 
Curaçao, and 1½ ounces of 
Calwise Spirits Co. Big Sur Gin 
with ice. Double strain, and 
serve garnished with a cherry.

PINK GIN
Krobar Craft Distillery 
(krobardistillery.com) in Paso 
Robles steeps elderberries and 
citrus peel in gin to imbue its 
Americana Pink Gin with color 
and flavor.
Totally Pink Gin and Tonic: 
Muddle 2 or 3 ripe, medium-size 
strawberries in a glass with 4 pink 
peppercorns. Add 1½ ounces of 
Krobar Americana Pink Gin and 
ice. Fill the glass with Fever Tree 
elderflower tonic, and garnish 
with a sliced strawberry.

SYRUPS
Summerland-based chef Todd 
Payden fashions his Monkey 
Bars Fine Foods (Instagram 
@monkey_bars_fine_foods ) 
syrups with unique flavors, like 
black garlic and apricot souffle, 
and labels them with art by Simi 
Valley-based artist Bobby Doran. 
Black Garlic Mojito: Muddle 
1 cara cara orange and three 
basil leaves in a glass. Add 
1½ ounces of rum, 1 ounce of 
Monkey Bars Fine Foods Black 
Garlic Syrup, ice, and soda water 
to taste.  

BITTERS
In addition to crafting award-
winning cocktails for The Hatch 
in Paso Robles, Robin Wolf 
makes bitters for SLO Bitter Co. 
(slobitterco.com), including 
flavors like charred cedar-
blackstrap and peaches-thyme. 
Strawberry Fields Forever: 
Shake 2 ounces of vodka, 
¾ ounce of fresh lemon juice, 
2 ounces of cooled Earl Grey 
tea, ¾ ounce of honey syrup, 
2 chopped strawberries, and 
1 drop of SLO Bitter Co. Rose/
Pink Peppercorn Bitters for 
20 seconds with ice. Strain into 
a glass, and garnish with garden 
herbs and petals. 

Inventive Ingredients and ways to sample them

Sarah Bourke (top, left) harvests loquats for use in her Sideyard Shrubs. Just a drop of SLO Bitter Co.’s Rose/Pink 
Peppercorn bitters adds a spicy, floral nuance to the Strawberry Fields Forever cocktail (above, right).
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Pours That Go Over The Top
The Freeze Tag by Oak & Iron, Thousand Oaks (shopoakandiron.com) 
The Conejo Valley’s cocktail game got serious with the 2019 opening of 
the centrally located Oak & Iron bar. The fun and flashy Freeze Tag is 
the bar’s ode to summer, featuring tequila, watermelon, and lime juice, 
with dashes of the bergamot-flavored Italicus and the “reimagined” gin 
liqueur, Pomp & Whimsy. The pink drink is garnished with a clothespin, 
mint, and dried citrus, giving structure to its colorful soul. 

Alambrista by The Tavern at Zaca Creek, Buellton (zaca-creek.com) 
The Tavern at Zaca Creek proprietors Stephen Villa and Chelsea 
Rushing pride themselves on the wide range of tequila, whiskey, and 

often obscure ingredients available 
in their restaurant, which is the 
centerpiece of an entire hospitality 
complex. The Alambrista combines 
Lunazul Blanco Tequila with juiced 
greens, lime, green tea, Thai spice 
bitters, and three liqueurs: gingery 
Canton, pomegranate-laced La 
Pinta, and elderflower-elevated 
St-Germain. 

Midnight in Morocco by Djinn at 
Hotel Californian, Santa Barbara 
(hotelcalifornian.com) 
Celebrated Southland mixologist 
Devon Espinosa shares his 
skills inside the colorfully cozy 
Djinn lobby bar just steps from 
Stearns Wharf. The Midnight in 
Morocco marries Libélula Tequila 
Blanco, violette, orgeat, lime juice, 
Luxardo maraschino liqueur, and 
Scrappy’s Bitters Firewater Tincture 
over sphere-shaped ice that emulates 
the Moroccan moon. It’s garnished 
with fresh, local, edible flowers.

Elderflower Pear by Finney’s 
Crafthouse & Kitchen, 
locations throughout the 805 
(finneyscrafthouse.com)
Pear-flavored vodka ramps up 
the pear-like notes of elderflower 
liqueur in the bubbly Elderflower 
Pear cocktail, made with Grey 
Goose pear vodka, St-Germain, 
fresh lime juice, and prosecco. 

It’s Midnight in Morocco at the Djinn bar 
in Santa Barbara’s Hotel Californian.




