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A PORTFOLIO AS DIVERSE AS NEW YORK’S NEIGHBORHOODS AND BOROUGHS 

Anchor Distilling’s portfolio divides and concurs during Manhattan Cocktail Classic  

 

San Francisco, June 6, 2012 - Anchor Distilling Co. proved its diverse spirits range through the mélange of events, 

applications, and neighborhoods in which they were represented throughout New York the week of Manhattan 

Cocktail Classic.  Forty-four spirits, of the extensive 325 spirits portfolio, were tasted from the Hudson River to 

Brooklyn over five days beginning Thursday, May 10
th

 at an exclusive, invitation only, annual press preview and 

shopping experience hosted by The Luxury Review at Metropolitan Pavilion in Chelsea.  New York’s elite 

previewed a number of the world’s finest and most unique luxury brands in jewelry, yachts, hand-built motorcars, 

private aviation, spirits, among other categories while shopping and sipping on signature cocktails and spirits like 

The Glenrothes Single Malt Scotch Select Reserve.  A partial list of those brands included: Bentley Motors, Jet 

Aviation, Ducati Motorcycles, Leica Camera, and GM Diamonds.  Leica Digital Camera unveiled their latest and 

greatest as well as the season’s most highly anticipated convertible motorcar by Bentley, the Continental GTC.   

 

While in at edge of midtown along the Hudson River, bartenders were tasked with using Curacao’s famous Blue 

Senior Curacao of Curacao liqueur in the Curaçao Tourist Board’s “Rum Rumble: Battle of the Mixologists” at New 

York’s Hudson Terrace.  Trade, media and other thirsty New Yorkers gathered for this cocktail recipe contest 

featuring local bartenders competing for the title of “Best Caribbean Rum Cocktail.”  Judges presiding over the 

mixology competition, including Anchor Distilling’s Marketing Director Rusti Porter, crowned bartender 

extraordinaire, Caesar-Robert Alfano winner with his “Poseidon’s Tongue Twister” cocktail.   

 

 

Poseidon's Twisted Tongue 

By Caesar-Robert Alfano 

 

3 oz. Blue Senior Curacao of Curacao Liqueur 

½ inch piece of fresh ginger 

4 oz. coconut water 

1 ½ oz. Melon rum 

Splash of simple syrup 

Squeeze of lime juice 

1/3 cup of cooked, coconut flavor tapioca pearls 

3 oz. Caribbean cream soda 

 

Mash ginger and combine with lime juice and ice into a cocktail shaker. Shake until 

fragrant.  Combine Senior Curacao, coconut water, melon rum, and simple syrup and 

shake.  Spoon desired amount of tapioca pearls into the bottom of a cocktail glass, fill 

glass with ice on top.  Pour cream soda into the glass then pour the Senior Curacao 

mixture on top and serve. 

 



And across town, at the Prince George Ballroom in Manhattan’s Madison Square North Historic District, 10 

regional Speed Rack winners and six fan-favorite wild-card competitors faced off for the title of Miss Speed Rack 

USA in front of a panel of all-star judges including Julie Reiner, Audrey Saunders and Liquor.com advisory board 

member Dale DeGroff.  Front and center of the competition as well as in the glasses of guests, including Robert 

Burr, owner of the Miami Rum Renaissance Festival and Henry LaFargue, partner of Employee's Only, was Pink 

Pigeon rum.  The Peace Hemingway Pink Pigeon Punch was the fan favorite among guest while they watched New 

York City’s Yael Vengroff emerge victorious as the first 2012 Miss Speed Rack USA. 

 

"Peace" Hemmingway Daiquiri 
By Kate Grutman 

 

.5 oz Luxardo Maraschino 

.5 oz simple syrup 

.75 oz fresh lime juice 

.5 oz fresh grapefruit juice 

1.5 oz Pink Pigeon Rum 

 

Add all ingredients into shaking tin. 

Add ice cubes to tin 

Shake vigorously and strain into coupe 

Garnish with Luxardo maraschino cherry 

 

Later that week, on Sunday, May 13
th

 industry professionals and media alike were invited to The Andaz Hotel 5
th

 

Avenue Hotel in New York, Manhattan Cocktail Classic’s “home base” for the 2012 festival’s professional 

contingent, to experience San Francisco’s Anchor Distilling Company’s immense portfolio of international and 

artisanal spirits.  To celebrate the introduction of The Glenrothes into the Anchor portfolio guests were invited to 

have the first US taste of The Glenrothes 78 as well as the 88 and 95 and many other liqueurs offered neat and 

shaken and stirred by top New York mixologists, Enzo Cangemi  from Ovest Pizzoteca and Cristina Bini of Lever 

House, formally White and Church.  Anchor Distilling’s eclectic portfolio inspired Enzo and Cristina to create a few 

food-forward cocktails featuring summer fruits and vegetables like pineapple, cherry tomato confit, basil, and red 

bell pepper. 

   

 

Bruschetta Martini 

By Cristina Bini 

 

2 oz No.3 London Dry Gin 

½ oz Sathenay Creme de Framboise 

½ oz lemon juice 

¼ oz simple syrup 

Basil leaves and cherry tomato confit muddled 

 

Add all the ingredients to a shaker and fill with ice.  Shake, and strain into a 

martini glass that is rimmed with sweet paprika and garnished with a cherry 

tomato and basil leaf. 

 

Scottish Fruit Tart 

By Cristina Bini 

 

.75 oz The Glenrothes Select Reserve Single Malt Scotch Whisky 

.75 oz Maurin Quina 

.75 oz Luxardo Cherry Liqueur 

.75 oz orange juice 

 

Add all the ingredients to a shaker and fill with ice. Shake, and strain into a 

chilled coupe or cocktail glass. Garnish with an orange peel. 



 

Spice and Stormy 

By Enzo Cangemi 

 

4 pieces of chopped pineapple 

Few pieces of ginger root 

½ oz simple syrup 

½ oz lemon juice 

½ oz Luxardo Bitters  

1 oz Pink Pigeon rum 

Top with ginger beer 

 

Muddle pineapple and ginger root, lemon juice and simple syrup, then add 

Luxardo Bitters and Pink Pigeon rum, shake and pour over ice into a rocks 

glass.  Top up with a ginger beer.  

 

Mint Garden 

By Enzo Cangemi 

 
Chopped red bell pepper 

Fresh mint leaves 

½ oz lemon juice 

½ oz simple syrup  

¾ oz fresh squeezed grapefruit juice 

½ oz Luxardo Triplum 

1 oz Chinaco Reposado 

  

Muddle bell pepper, mint, lemon juice, simple syrup, and grapefruit juice, then 

add Luxardo Triplum and Chinaco Reposado.  Shake and strain into a martini 

glass.  Garnish with a bell pepper slice. 

 

The next day, across the East River, Jupiter Olympus and Sensorium Editions second stop of The Touring Pop-Up 

Slideshow Saloon arose at The Counting Room in Brooklyn.  Imbibers, gawkers, steampunks, makers, freaks, and 

common bystanders reveled in vintage mixology and spectacular entertainment inspired by the great saloons and 

sideshow attractions of the 1850s worthy of P.T. Barnum including a stunning Contortionist, a Real Mermaid, and 

astoundingly interactive displays of archaic technologies by The Museum of Interesting Things. The mixologists of 

Jupiter Olympus, Morgan Schick and Eric Quilty, fabricated delectable cocktails using only superlative spirits from 

the Anchor Distilling portfolio while conjoined anomaly Jillian Lerner signed copies of her graphic novel The 

Peerless Prodigies of P.T. Barnum. 

 

 

Swedish Nightingale 

By Jupiter Olympus 

 

1.5 oz No.3 London Dry Gin 

.5 oz Maurin Quina 

1/4 oz pineapple gomme 

barspoon peated kola nut tincture 

2 dashes Angostura 

 

Stir. Strain. Lemon peel. 



 

Prince of Humbugs 

By Jupiter Olympus 

 

2 oz Hirsch Bourbon 

.75 oz Luxardo Bitter 

.5 oz cold Blue Bottle Coffee 

.25 oz Luxardo Anisette 

2 dashes Peychauds 

 

Build in collins glass. Top with soda.  Garnish with an orange peel. 

 

 

Phineas Flip 

By Jupiter Olympus 

 

2 oz English Harbour rum 

.75 oz King's Ginger 

1 whole egg 

 

Shake vigorously. Strain.  Top with Anchor Liberty Ale & Grated nutmeg 

 

The Greatest Punch on Earth 

By Jupiter Olympus 

 

4p Don Cesar Pisco 

1p Luxardo Triplum 

4p Apple Cider 

2p Oloroso Sherry 

1p Sherry Vinegar 

Regan's Orange Bitters 

Angostura Bitters 

 

About Anchor Distilling Company 

Anchor Distilling Company aims to provide the bridge between discerning buyers and world's finest spirits. A 

privately owned distiller and importer, Anchor boasts an artisanal portfolio with over 300 specialty products from 

nearly 20 countries.  All products are from multigenerational family-owned companies, and are sought by 

connoisseurs for their superior handcrafted artisanal qualities.  From a distilling perspective, Anchor Distilling is 

dedicated to creating very small batches of traditionally distilled spirits. www.AnchorDistilling.com 
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