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FOOD&DRINK 

GENERAL MANAGER 
KYLE STEFANATO 

SHAKES THINGS UP 
BEHIND THE BAR 

AT ALCHEMY

Cheers!
N E W  &  N O T A B L E  +  M U S T  T R Y  +  T R I E D  &  T R U E  +  F O O D  B I T E S  +  B E E R  +   W I N E  +  C O C K T A I L S  +  N E W  &  N O T A B L E  +  M U S T  T R Y  +  T R I E D  &  T R U E  +  F O O D  B I T E S  +  B E E R  +   W I N E  +  C O C K T A I L S  +  N E W  &  N O T A B L E  +  M U S T  T R Y  +  T R I E D  & 

F IRE UP YOUR
CHRISTMAS WITH

THESE FIVE FESTIVE
COCKTAILS

pho tography  CURTIS  COMEAU

WANT TO ELEVATE YOUR 
CHRISTMAS PARTY? WANT 
TO IMPRESS YOUR GUESTS 
WITH SOME DRINKS THAT 
AREN’T JUST THE SAME OLD 
HIGHBALLS OR MIXED-DRINK 
BASICS? WITH A LITTLE BIT 
OF PREP TIME, YOU CAN 
WOW YOUR GUESTS WITH 
YOUR NEW BARTENDING 
SKILLS. OR, YOU COULD 
SIMPLY GO TO ALCHEMY 
IN THE JW MARRIOTT 
FOR YOUR CHRISTMAS 
GATHERING, AND LET THE 
SKILLED BARTENDERS 
DO ALL THE WORK. >
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MERRY
&

BRIGHT

Gingerbread 
House
¾ OZ.  CANTON GINGER LIQUOR

1 OZ. TANQUERAY LONDON DRY GIN

2 OZ. NV CHAMPAGNE

1 OZ. RASPBERRY PUREE

½ OZ. CHRISTMAS DATE SYRUP

To make the Christmas Date Syrup, 
add 16 oz. of boiling water to equal 
parts brown sugar and chopped up 
dates, boil for 15 minutes and let 
sit in the fridge overnight; strain out 
the liquid before use. Combine all 
ingredients, excluding the champagne, 
in a tin shaker. Add ice to the halfway 
portion of the shaker. Shake forcefully. 
Strain into a classic champagne glass 
and top with champagne.

Bananas for 
the People
1 OZ. FAT WASHED BANANA LIQUOR 
  (NUTMEG, CINNAMON, BROWN SUGAR) 

2 OZ. DARK RUM 

2  DASHES OF WALNUT BITTERS

  BANANAS

  MARSHMALLOWS

To make the Fat Washed Banana 
Liquor, melt 10 oz. of butter with 3 oz. 
of brown sugar, dash of nutmeg and 
cinnamon; add the contents to 13 oz. 
of banana liquor, set in the fridge for a 
few hours to allow the butter content 
to solidify. Separate the layer of fat 
(butter) that has solidified on the top 
of the liquid. In a stirring glass add all 
ingredients and top with ice. Stir for 10 
seconds. Strain contents of glass into 
a classic rocks glass with one large ice 
cube. Garnish with toasted bananas 
and marshmallows.
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Braven 
Eggnog
¾ OZ.  BULLEIT BOURBON

½ OZ.  EL DORADO 3 YEAR OLD RUM

¼ OZ.  COURVOISIER VSOP

½ OZ.  GALLIANO

1   EGG WHITE

½ OZ.  HEAVY CREAM

2   DASHES ANGOSTURA BITTERS

  NUTMEG GARNISH

Combine all ingredients into a tin shaker; 
add ice to the halfway mark. Shake 
forcefully. Strain the content of the  
shaker into a tall highball glass filled 
with ice. Garnish with grated nutmeg.

Chai 
Whiskey Sour 
2 OZ.  RITTENHOUSE RYE

1½ OZ.  FRESH LEMON JUICE

1  OZ.  CHAI TEA SYRUP 

2  DASHES OF MAGIC FROTHER

2  DASHES ANGOSTURA BITTERS

To make Chai Tea Syrup, steep 16 oz. 
of chai tea, then add equal parts white 
sugar and boil down until the sugar 
has dissolved in the liquid; let it cool  
in the fridge overnight. Add all ingred-
ients to a tin shaker. Add ice to the 
halfway portion of the shaker. Shake 
forcefully. Garnish with two dashes of 
Angostura Bitters.

NAUGHTY
OR

NICE?
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SPIRITS

WHISKEY BUSINESS
by  STEVEN SANDOR

Making whiskey is not a good 
vocation for someone who is impatient.

For a grain-based spirit to officially 
become a whiskey, it needs to age for 
three years in barrels. 

For Kris Hansen, of Edmonton’s 
Hansen Distillery, the waiting has 
indeed been the hardest part. At noon 
on Feb. 11, 2020, the first whiskey to 
be produced inside Edmonton’s city 
limits will be released, after aging for the 
requisite three years. The first bottle of 
Northern Eyes Rye will be given to 
the City of Edmonton, and then the rest 
will be sold locally.

“It sucks, the waiting,” says Hansen, 
who has been regularly tasting the whis-
key to monitor how it is maturing and 
the colour is coming along. “But, 
really, for me, making a whiskey is a 
dream come true.”

He loves the process, but hates the 
fact that he’s had to wait and wait and 
wait to see the finished product come 
about. The whiskey has been aged in 
new barrels that have been toasted and 
charred, and Hansen promises green 
fruit on the nose, with minty caramel, 
sauteed banana and pepper spice in the 
taste, and pear in the finish. Made from 
100 per cent rye mash from a relative’s 
farm in Stettler, he thinks that this will 
be a whiskey with a unique local profile.

Hansen also has whiskey that’s aging  
as part of five-, seven- and 10-year 
programs. And, coinciding with the birth 
of their son, Brock, a new whiskey was 
placed in a barrel, and will be released 
when he turns 18.

But, as for their Northern Eyes “baby 
rye,” the whiskey won’t be sold outside 
the province. Those interested will need 
to head to Hansen’s west-end outlet 
to get it on the release date (or shortly 
after). They won’t do presales or ad-
vance orders, which can create a pricing 
bubble and can sell out a run of whiskey 
before the barrel is even tapped.

“The people of Edmonton have been 
so good to us, they’ve supported us,” 
says Kris’s wife, Shayna. “We want to 
give people from Edmonton the chance 
to enjoy it before we open it up.”

This is a boom time for whiskey in 
Alberta. Because of the aging require-
ments, there was always going to be a 
lag time between late 2013 — when regu-
latory changes from the Alberta Gaming 
and Liquor Commission opened up 
the local market — and today. So, even 
though the regulations were loosened 
in 2013, we’re finally just seeing initial 
releases from Alberta distillers. 

While Hansen will be the first within 
Edmonton’s city limits, Nisku’s Rig 
Hand released its first blended whiskey 
— made from rye, wheat and barley — in 
late 2017. A single malt Scotch style 
followed in late 2018. A rye came out in 
March and a new bourbon is newly re-
leased. A wheat whiskey is in the works.

Geoff Stewart, the distiller and 
president at Rig Hand, says there’s lots 
of room for the craft distillers to grow. 
Whiskey has a higher profit margin 
than the clear spirits, and the market is 
massive.

“I don’t think there is a ceiling,” he 
says. “We’re talking to exporters in Asia 
and Europe. There’s a massive global 
interest in Canadian whiskey.”

For now, Rig Hand sells its bottles at 
its Nisku location. For Rig Hand, the 
whiskey is transferred through multiple 
small barrels during the aging process, 
bringing new flavour complexities to the 
spirit. And because the casks are small, 
the chemistry required to change the 
flavour profile works that much faster.

And it’s an emotional process, as well.
“When I broke open the first barrel 

of the single-malt, I started to cry,” 
said Stewart.
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Christmas 
Flip 
2 OZ. CROWN ROYAL 
  RYE WHISKEY

1   EGG WHITE

½ OZ.  SIMPLE SYRUP

½ OZ.  MADEIRA

Begin by combining all ingredients 
into a tin shaker, then dry shake — 
that is, shake the contents with no 
ice. After shaking, add ice to the 
halfway mark of the shaker. Shake 
again, with force. Using a double 
strain, strain the content of the 
shaker into a classic coupe glass.

HOLIDAY
SPIRITS AT NOON ON 

FEBRUARY 11, 
2020, THE FIRST 

WHISKEY TO 
BE PRODUCED 

INSIDE 
EDMONTON’S 
CITY LIMITS 

WILL BE 
RELEASED
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