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sips

Cocktails With
(Local) Sparkle
BY JAIME LEWIS • PHOTOS BY JENNIFER OLSON

N

othing says holiday glam like a little bubbly in your glass. But instead of simply
popping corks—a fine way to get into the spirit, anyone could argue—why not
up the ante with a batch of sparkling wine-based cocktails? Some of the Central
Coast’s finest mixologists concocted a trio of cocktails for Edible SLO using local bubbles,
spirits and seasonal ingredients that will have you jing-jing-jingling in no time. Try your
hand making these at home or cozy up at their creators’ bars this winter to taste them made
by the professionals.

Shrubby Bubbly
Cocktail connoisseurs and newbies alike respect Mixologist Josh Christensen of Sidecar
Cocktail Co. for his expertise, approachability
and creativity behind the bar. After the New
Year, he hopes to start sharing some of that
know-how with cocktail and spirits workshops offered at Sidecar, including seminars
on pre-Prohibition cocktails, Mixology 101
and one workshop specifically dedicated to
the making of a local gin called Bixby Dry
Gin. Crafted with botanicals foraged in
the greater Big Sur area (and named after
Highway 1’s Bixby Creek Bridge), Bixby Dry
Gin is the product of San Luis Obispo distiller
Trevor Peterson, and Christensen is a big fan.
“It’s such a special gin,” he says. “People
know that as soon as they taste it.”

BIG SUR 75
Josh Christensen, Sidecar Cocktail Co.
Makes 1

The Fizzy Vixen
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Christensen chose to put a twist on the classic French 75 cocktail, opting for grapefruit
notes instead of lemon and a homespun shrub
(a sweetened vinegar-based syrup) instead of
straight simple syrup, along with Christensen’s
signature touch: a torched garnish. The result
is bright, complex and festive—perfect for the
season.
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Big Sur 75

1½ ounces Bixby gin
½ ounce Grapefruit/Rosemary Shrub
(recipe follows)
½ ounce lemon juice
¼ ounce simple syrup
Castoro Cellars Brut Champenoise
or other dry sparkling wine
1 sprig rosemary
Combine all ingredients in a shaker with ice,
shake and strain into a cocktail glass. Top with
dry sparkling wine or Champagne. Char rosemary sprig to garnish.

Feminine Fizz
The drink that Mixologist Cameron Janzen assembles at
Lido’s bar is so refined and cosmopolitan—like a tuxedo—
you’d never guess it was developed by a former Marine. But
ever since he left the corps and joined the Shell Beach bar scene
nearly four years ago, he’s been known for nuanced, polished
drinks that showcase herbal and citrus flavors.
“I like compounding complex cocktails because they’re more
versatile,” he says. “They give me a bigger platform to play on.”

BLUSHING KRÖ
Cameron Janzen, Lido at Dolphin Bay
Makes 1
For his Blushing Krō cocktail, Janzen uses Botanical Brandy
from Krōbar Distillery out of Paso Robles. Distiller Steve Kroener
infuses grape-based spirits with botanicals and then ages them in
oak for a flavor profile that’s uncommonly elegant.
1½ ounces Krōbar Botanical Brandy (krobardistillery.com)
1 ounce Apple juice (Janzen uses See Canyon Fruit
Ranch juice)
¾ ounce lemon juice
½ ounce simple syrup
½ ounce St-Germain Elderflower Liqueur
Laetitia Brut Cuvée or other dry sparkling wine
Luxardo Maraschino cherries in liquid
1 sprig of mint

Mixologist Cameron Janzen of Lido’s

Dab bottom of a coupe glass with a bit of liquid from
Maraschino cherries, then pour in 1½ ounces Laetitia Brut
Cuvée or other sparkling wine. Combine remaining ingredients (except cherries) in a shaker with ice, shake and strain into
coupe glass to fill. Garnish with 2 cherries and mint.

GRAPEFRUIT/ROSEMARY SHRUB
Makes enough for several cocktails
Peels of 1 grapefruit
Juice of 1 grapefruit
10 sprigs rosemary
8 ounces apple cider vinegar
8 ounces champagne vinegar
3 cups sugar
Combine all ingredients in a pot and bring to a boil over medium heat. Reduce to about 10% in volume, then remove from
heat and transfer to a jar and refrigerate for 24 hours. Strain
through a coffee filter and bottle in sanitized glass container.
Shrub will keep for several months refrigerated.

Mixologist Josh Christensen of Sidecar
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Dancing in the Glass
At La Cosecha Bar + Restaurant, Mixologist Jenna Baehler favors local Re:Find spirits,
produced by Alex and Monica Villicana from the saignee runoff of wines made at their
Villicana Winery.
“I like Re:Find because they’re all about a sustainable, recycled product,” she says. La
Cosecha Managing Partner Carole MacDonal adds, “We have an exceptional relationship
with Re:Find. Their product is truly authentic and creative.”

FIZZY VIXEN
Jenna Baehler, La Cosecha Bar + Restaurant
Makes 1
The first thing you notice about Baehler’s
Fizzy Vixen cocktail is how the cranberries
dance in the glass, traveling up and down
with the bubbles provided by Clavo Cellars
“Corazon” sparkling Grenache. “When I
think of the holidays I think of bright flavors
like lemon and rhubarb,” Baehler says. “Plus,
the red cranberries and the green rosemary
look the part.”
½ ounce lemon juice
½ ounce rosemary Simple Syrup
(recipe follows)
1 ounce Re:Find gin
(ReFindDistillery.com)
2 dashes rhubarb bitters (Baehler uses Fee
Brothers Rhubarb Bitters)
Clavo Cellars “Corazon” sparkling
Grenache or other dry sparkling wine
Fresh or dried cranberries
1 sprig of rosemary
Combine first 4 ingredients with ice in
cocktail shaker and strain into flute glass.
Top with Clavo Cellars “Corazon” or other
dry sparkling wine to fill. Garnish with a
few cranberries in the glass and a sprig of
rosemary.

ROSEMARY
SIMPLE SYRUP
Makes enough for several cocktails
1 cup water
1 cup sugar
6 sprigs rosemary

Mixologist Jenna Baehler of La Cosecha
Bar + Restaurant
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Bring water, sugar and rosemary to a boil
to dissolve sugar. Remove from heat and
steep rosemary in liquid for 45–60 minutes. Remove rosemary and transfer to an
airtight container in the refrigerator for up
to several months.

