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FrascaFood & Wine

This summer, Frasca’s bar manager,
Behlnd the Bar Bryan Dayton, set out to make a
House-made bitters shape the classic cocktail movement. version of the 19th-century Boker’s
As old-school cocktails like the Manhattan and Sazerac return to bar menus, bitters—the liquor bitters. Asinthe original, he added

used to give these drinks their aromatic essence—have seen a surge in popularity as well. In the cardamom and orange p86| to

late 19th century, cocktail aficionados added the high-proof grain alcohol, steeped in spices and bitter .
herbs (like gentian and wormwood), for its medicinal properties. Today, mixologists are making 90'pr00f Wh|Skey_bUt then he

their own bitters to infuse their sips with unexpected flavors. ~KAZIA JANKOWSKI th rew in star anise and cloves. He
combines the resulting, softly fla-
vored bitters with ginger, vanilla,
and artichoke liquors in the Cascade )W
Sunset for a cocktail that hints of OUR
sweetness and autumn. 1738 Pearl  |[ECIOUS
St., Boulder, 303-442-6966, www. VRCE
frascafoodandwine.com S TO

280.com | $4.99

ll



