





In AUSTIN, acraftylocal drinks scene is taking
TEXAS root, and it keeps
® ® getting better.
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Just north of Austin, Balcones Distillery is home to the first Texas whis-
key released since Prohibition. Baby Blue is a unique whiskey made from
local Blue Hopi corn with a rich, nutty flaver. The distillery’s Texas Rumble
is a creative blend of turbinado sugar, Mission figs and wildflower seed that
yields a smooth, caramelly spirit with both rum and whiskey character-
istics. The distillery also has a single-malt whiskey, a cask-strength corn
whiskey, and plans to release Brimstone, a whiskey smoked with Texas
scrub oak.

About 45 minutes west of Austin, in a rustic distillery perched on a sce-
nic hillside, Dan Garrison makes Garrison Brothers Texas Straight Bour-
bon Whiskey using organic Texas corn and his own estate-grown wheat. At
$74 to $100 per bottle, the small-batch Texas bourbon has managed to turn
heads, with its latest release distributing more than 600 cases of a 728-case
production within a month,

COFFEE THAT'S NOT JUST
FOR COWBOYS

Just outside of Austin, in Spicewood, Mike McKim roasts single-origin and
estate coffees sourced from all over the world. Using a vintage French roast-
er tweaked with a homemade ribbon burner for extra precision, Cuvée Cof-
fee owner McKim, 41, originally from Philadelphia, has grown a business
that can easily stand up to the country’s best coffee roasters. In fact, three
of the four South Central Regional Barista Champions of the US. Barista
Championship produced by the Specialty Coffee Association of America
have won the competition using Cuvée coffee.

Just ask Michael Vaclav, owner of Caffé Medici, a popular coffeehouse
with three locations in Austin. Quality beans were key when Vaclav opened
his first location in 2006. Though there are a number of local roasters in
Austin—about 10—Vaclav wasn't content to settle on just any roast for his
coffeehouse. In search of the best coffee, he toured coffee hot spots across
the U.S. only to find McKim’s roast to be his favorite.

McKim isn't the only roaster making strides in Austin. Newcomer Owl
Tree Roasting has been well-received, and longtime local roasters Third
Coast Coffee and Texas Coffee Traders paved the way for Cuvée. “I'm thank-
ful for all the people who were heve before us roasting and opening coffee
shops.” says McKim. “It's developed a fantastic coffee culture in this town
that made it possible for us to be here. Now we're introducing the next gen-
eration of specialty coffee and elevating Austin and Texas to rival the likes
of other great coffee scenes”

Another relative newcomer is Casa Brasil. Since 2009, owner/roaster
Joel Shuler has been introducing central Texas to the beauty of micro-
roasted Brazilian coffee. Shuler spent three years working with coffee grow-
ers in Brazil, where he developed relationships with the producers he buys
from today. He sells his coffee at Whole Foods, Central Market and a lo-
cal farmer’s co-op, Wheatsville Market. “Casa Brasil has a great story, with
their focus on direct trade in Brazil, but their coffee is also really great,” says
David Alan, who's also a coffee enthusiast. “It’s rich in taste and authentic
to Brazilian style.

With so many quality coffees to work with, a growing number of local
baristas are upping the ante on the retail side of things with monthly cup-
ping events, top-of-the-line espresso machines, and pour-over, press and si-
phon brewing options. Caffé Medici makes some of the best espresso drinks
in town-—former Medici barista Lorenzo Perkins, who now works for Cu-
vée, placed fifth in this year’s United States Barista Championship. Mean-
while, two Elixer coffee trucks serve organic Nicaraguan blends from local
roaster Fara Coffee, and Owl Tree coffee gets center stage at Progress on the
Central Eastside and the retro-chic Downtown brunch hotspot 24 Diner.
And you'll find Cuvée coffee brewed with care at Once Over in South Aus-
tin, Houndstooth in North-Central Austin, the popular Patika Coffee trailer
downtown, Thunderbird in Brentwood, and all three Caffé Medici locations.
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This savory stunner is a specialty
of the house—Paggi House, that
is. For the best results, use a
natural, fuil-flavored grena-
dine—or a homemade version as
Paggi House bartenders do; visit
imbibermagazine.com for a quick,
easy recipe.

1 heavy pinch sea salt
%2 oz. real grenadine, plus
Y oz. for sinking
Y oz. fresh lime juice
2-3 slices mariachi or
Serrano peppers
Juice of 1 medium-sized orange
2 dashes grapefruit bitters
1 %2 0z, Tito's Handmade Vodka
Ice cubes

Tools: shaker, muddler, strainer
Glass: cocktail
Garnish: grated lime zest

Muddle the salt, grenadine, lime
juice and peppers in a shaker.
Add crange juice, bitters and
vodka and shake well with ice.
Strain into a cocktail glass and
sink % oz. of grenadine to the
bottom by pouring it slowly down
the side of the glass. Garnish.

Paggi House



Patika Coffee's popular
S downtown "Rappy trailer."

'}
i
[

1
4
4

&




Clockwise trom top left: Beer and barbecue
: at Uncle Billy's; bear on deck at Uncie Billy's;
© v freshly poured beers at Black Star Co-op.



CHANGE IS BREWING

Texans also love their beer, and in Austin, the business of brew-
ing—especially craft brewing—is booming. With more than 10
microbreweries in or around town, a local affinity for craft beer
is evident in the tap selections of serious Austin beer joints,
such as the Ginger Man, Flying Saucer Draught Emporium,
the Draught House Pub & Brewery and newcomers the Bar-
ley Swine and Hopdoddy Burger Bar. Of course, there’s always
room for Texas stalwarts Lone Star and Shiner Bock, but when it
comes to choosing brews from the tap, locals are as true to their
craft breweries as they are to the city itself.

Crafting authentic German and Czech style beer since
1997, Live Oak Brewing is one of Austin’s longstanding micro-
breweries. Live Oak started with a classic pilsner-style lager,
the Pilz, and soon added a Bavarian-style hefeweizen and
a smooth amber lager, Big Bark. In more than a decade, the
brewery’s founder Chip McElroy has seen a welcome recep-
tion not only for his beers, but for other local craft breweries.
“People in Austin have really embraced the idea of support-
ing local producers,” says McElroy. “Back when we started, we
could hardly give our Hefeweizen away; now we can barely

Not far away in the tiny town of Blanco, Real Ale Brewing
puts out a large portfolio of beers that have wide distribution
across Texas. Among their most popular releases are the Rio
Blanco Pale Ale, an English style ale with a spicy, crisp finish
from Czech hops, and the Fireman’s No. 4, a refreshing blonde
ale that offers a perfect remedy to the Texas heat. On a smaller
scale, Austins Independence Brewing, (512) Brewing, Uncle
Billy’s Brew & Que, Austin Beer Works and Thirsty Planet have
gained popularity for producing a variety of specialty brews.
There's even a local 1200-member co-op brewpub, Black Star
Co-op, offering six brews on tap and a rotation of 20 guest beers
throughout the year as well as a kitchen serving beer-friendly
foods and putting on special beer-pairing dinners and classes
for members.

When asked which local beers he leans toward, Bar Con-
gresss Adam Bryan, whose Portland-based beer education
rightfully spoiled him, says he tends to go for a pint from Jester
King Craft Brewery, a fairly new arrival to the Austin area with a
small portfolio of beers, including a rare oaked, dark mild Eng-
lish pub ale called Commercial Suicide and a unique Rye India
Pale Ale called the Wytchmaker. “I think beer is really coming
around in Austin,” says Bryan of Austin’s ever-expanding liquid

make enough of it”

COCKTAILS
24 Diner

600 N. Lamar Blvd.
512-472-5400
24diner.com

Bar Congress

200 Congress Ave.
512-827-2755
congressaustin.com

East Side Show Room
1100 E. Sixth St.
512-467-4280
eastsideshowroom.com

Fino

2905 San Gabriel St.
512-474-2905
astiaustin.com/fino

The Good Knight
1300 E. Sixth St.
512-628-1250
thegoodknight.net

La Condesa

400 W. Second St.
512-499-0300
lacondesaaustin.com

Lamberts Downtown
Barbecue

401 W. Second St.
512-494-1500
lambertsaustin.com

Haddington's

601 W. Sixth St.
512-992-0204
haddingtonsaustin.com

Paggi House

200 Lee Barton Dr.
512-473-3700
paggihouse.com

Péché
208 W. Fourth St.

512-494-4011
pecheaustin.com

The Tigress Pub

100 W. North Loop Blvd.

512-600-3232

COFFEE & TEA
Caffé Medici

1101 W. Lynn St.
512-524-5049

2222 Guadalupe St.
512-474-5730

200 Congress Ave.
512-827-2770
caffemedici.com

Elixer Coffee

4209 Airport Blvd.
1102 E. Cesar Chavez
512-689-1448
elixercoffee.com

Houndstooth Coffee
4200 N. Lamar Blvd.
512-531-9417
houndstoothcoffee.com

culture. “And it's only going to get better” Ml

Jo’s

242 W. Second St.
512-469-9003

1300 S. Congress Ave.
512-444-3800
joscoffee.com

Once Over Coffee

2009 S. First St.
512-326-9575
onceovercoffeebar.com

Patika Coffee

215 Congress Ave.
512-535-3955
patikacoffee.com

Progress Coffee
500 San Marcos St.
512-493-0963
progresscoffee.com

The Steeping Room
11410 Century Oaks Terr.
512-977-8337
thesteepingroom.com

Ruta Maya

3601 S. Congress Ave.
512-707-9637
rutamaya.net

Thunderbird Coffee
1401 Koenig Ln.
512-420-8660

2200 Manor Rd.
512-472-9900
thunderbirdcoffee.com

Zhi Tea Gallery
4607 Bolm Rd.
512-539-0717
zhitea.com

BEER

Barley Swine

2024 S. Lamar Blvd.
512-394-8150
barleyswine.com

Black Sheep Lodge
2108 S. Lamar Blvd.
512-707-2744
blacksheeplodge.com

Black Star Co-op
7020 Easy Wind Dr.
512-452-2337
blackstar.coop

The Dog and Duck Pub
406 W. 17th St.
512-479-0598
dogandduckpub.com

The Draught House
Pub & Brewery
4112 Medical Pkwy.
512-452-6258
draughthouse.com

Flying Saucer
Draught Emporium
815 W. 47th St.
512-454-8200
beerknurd.com

The Ginger Man

301 Lavaca St.
512-473-8801
aus.gingermanpub.com

Hopdoddy Burger Bar
1400 S. Congress Ave.
512-243-7505
hopdoddy.com

Lovejoy's
604 Neches St.
512-477-1268

North by Northwest
10010 N. Capital of
Texas Hwy.
512-467-6969
nxnwbrew.com

Uncle Billy's Brew & Que
1530 Barton Springs Rd.
512-476-0100

6550 Comanche Trail
512-266-0111
unclebillysaustin.com

Violet Crown Social Club
1111 E. Sixth St.
512-614-4461
violetcrownsocialclub.com

Whip In Market and
Parlour Café

1950 S. Hwy. 35
512-442-5337
whipin.com
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