DRINK

Old bartenders, new bars

batch of cocktail destinations.

ur-by-pour guide to the ir

g

Mixologists are the inarguable draw at Bay Area cocktail hotspots, but generally speaking,

they’re still hired help. This winter, that trend will be shaken up, as some of the region’s best

bartenders become bar and restaurant owners. In some instances, these celebrated masters

of spirits are collaborating with former bosses; in others, they're divorcing themselves from

their past experience as powerless underlings. Either way, we’ll soon see what happens when

bartenders themselves start calling the shots. ® CAMPER ENGLISH

OLD BARTENDERS

Jeff Hollinger &

Jonny Raglin

5 COLUMBUS AVE, SF,
IMSTOCKSALOON.COM

INK STYLE: Riffs on classic

ktails, with homemade
edients used whenever
ssible.

V BAR'S THEME: This North
ach spot is currently home
o the San Francisco Brew-
Company, the city’s first
ewpub. Hollinger and Ragli
keep many of the 1907
ilding’s physical features,
luding the “spittoon”
gh beneath the bar. The
ed food menu will have
es reminiscent of the loc-
on’s original era, including
b Louie and Hangtown Fry.

SPECIAL FEATURES: The huge

ount of refrigerator space
eft from the microbrewery
ill be used to store a range
homemade ingredients
‘and experiments, including
variety of vermouths, triple
secs, syrups, and bitters.

)PENING: January 14, 2010

OLD BARTENDER

Martin Cate

D BAR: 4
orbidden Island, Alameda |

W BAR:
uggler’'s Cove
GOUGH ST, SF,

UGGLERSCOVESF.COM

K STYLE: All things
, from classic Cuban
Caribbean bever-
es to the tiki drinks Cate
de nationally famous at
bidden Island, proving
those retro cocktails
have nuance and

plexity.

IEW BAR'S THEME: Tiki,
course, with vintage
bottles and nautical
and jetsam. The
ain from the space’s
ious tenant, Jade, will
ain; Jade’s two-way
or will not.

PECIAL FEATURES: An
_exclusive brand of rum,
Eurydice, distilled at

angar One from fresh-

ssed California sugar
‘cane and aged in reused
e and bourbon casks.

NING: This month

OLD BARTENDER

Thad Vogler

BARS:
nted Door, Jardiniére,
eretta, and Heaven’s Dog,

: .F.; Camino, Oakland

[EW BAR:
ar Agricole ,
55 11TH ST, SF, BARAGRICOLE.CO ’

RINK STYLE: Vogler’s signa-
re—and highly influential—s
s for classically inspired,
redient-driven drinks made
seasonal and organic pro-
e, unprocessed sugars, and
lI-batch spirits.

BAR'S THEME: The cocktail

scused restaurant (think: Ber-

a) will take over a plumbing-
ply warehouse next door
) Slim’s on the 11th Street
idor. With chef Brandon Jew
the helm, Bar Agricole will
open for casual lunches and
ing dinner service, with
ks served until late.

CIAL FEATURES: A biody-
ic front garden will grow
edients for the restaurant,
will two California farms
r contract with the bar. Bar
ole will also serve a house
mature brandy” made by
a’s Charbay distillery, along
other specialty spirits.

PENING: January/February 201 !'




