
B a rt e n d e r  S c o t t  B e at t i e 
swerves his dark-blue Jeep Com-
mander onto the shoulder of a So-
noma County road. “Bay laurel tree,” 
he calls happily as he jumps out, cuts 
off a handful of leaves, pinches one to 
release the aroma and lets me sniff. He 
says he’s picturing it in a tall cocktail of 
St. George Spirits Terroir Gin, pickled 
huckleberries and lemon juice.

Foraged wild ingredients, fruit from 
neighbors’ trees and herbs, vegetables 
and flowers from local farms—all are 

essential elements in Beattie’s cre-
ative, vibrant drinks. He first gained 
fame with them six years ago, long be-
fore the phrase farm-to-glass cocktail 
was coined, when he was bar manager 
at Cyrus restaurant in Healdsburg. 
With two Michelin stars, it’s Sonoma’s 
answer to Napa Valley’s three-star The 
French Laundry.

Using fresh-picked produce from 
the farm and garden is the latest bar 
world trend. Even city mixologists are 
growing their own. In New York’s East 
Village, The Summit Bar plants herbs 
in a nearby community garden. At 
Michael’s Santa Monica, in California, 

mixologist Jason Robey harvests from 
a rooftop garden, and Bar Agricole 
in San Francisco grows ingredients 
biodynamically.

“Flavor combinations that worked 
in Cyrus’s dishes gave me ideas,” says 
Beattie, who was also inspired by the 
incredible variety of produce at local 
farms. He started experimenting with 
what he found, including the blackber-
ries that grew behind the restaurant.

Beattie pairs chilies with tequila 
and uses local berries for color, to fla-
vor simple syrup and in purees. He 
also pickles his own pearl onions, fen-
nel, radishes and ginger, which add  
a tangy acidic component to a drink. 
He’s taken up hunting mushrooms but 
hasn’t put them in a cocktail—yet.

Just-squeezed juice from freshly 
picked fruit has more intense acidity 
and richer flavors than store-bought, 
and Beattie’s use of ingredients not 
usually found in cocktails—such as 
shiso, rhubarb, red chilies, green on-
ions and apple balsamic vinegar—gives 
his drinks a fascinating complexity.

Beattie’s Thai Boxer (see recipe on 
page 116) relies on fresh mint, Thai basil 
and cilantro leaves from Bert and Mary 
Villemaire’s 1-acre (0.4-hectare) farm in 
Healdsburg. The three herbs and co-
conut milk in the Thai Boxer add a 
peppery, savory, refreshing taste with 
more depth of flavor than you find in 
a simple rum–lime juice–and-mint 

Beattie, above and below, 
prepares a Scottish Pimm’s 
Cup, opposite, foreground, 
and a Thai Boxer.

D r i n k s

1 14    B lo o m B e r g  m a r k e TS    J u n e  2 0 1 2

In Northern California, Scott Beattie uses locally 
grown and foraged herbs, flowers and vegetables to 

flavor and beautify cocktails. By Elin McCoy

From the Farm to the glass
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mojito. The Charbay rum, a creamy-
textured artisanal spirit made in the 
nearby Napa Valley, adds richness and 
a heady fragrance.

Beattie’s thirst-quenching take on a 
traditional Pimm’s Cup (see recipe) has 
a spicy, not-too-sweet bite because it 
includes Bundaberg ginger beer rather 
than mass-produced ginger ale, which 
is made with high-fructose corn syrup.

Beattie also turns to the Villemaires 
for paprika marigolds, miniature roses 
and bicolor sunflowers. The last flow-
er’s petals grace his version of the 
rum-based Dark and Stormy cocktail.

Edible flowers and herb blossoms 
perched on the rim of a glass make a 
drink look beautiful, Beattie says, but 
they also provide flavor and aroma 
echoes. Marigolds have a citrus note, so 
he puts them in cocktails that include 
lemon or lime juice. Bay leaves reflect 
a similar taste element in Alameda,  
California–produced Terroir gin.

Beattie travels with a kitchen knife 
and cutting shears, along with buck-
ets of water and paper towels to keep 
his finds fresh. He points out some 
wild fennel fronds by the railroad 
tracks, but we don’t pull over. “That’s 

a regular stop for dog walkers,” he says.
Beattie, the author of Artisanal 

Cocktails (Ten Speed Press, 2008), 
has spread his philosophy through his 
drinks consulting business and stints 
at other bars. He’s now bar manager 
at St. Helena restaurant Goose & 
Gander, which opened on April 24.

Beattie’s drinks research labora-
tory is his Healdsburg apartment’s 
kitchen. Bottles of new liquors crowd 
the counter, and shiny basic bar tools 
are laid out on a black rubber mat. To 
cut a huge block of ice, though, we 
head to the messy garage, where Beat-
tie turns on his chain saw and quickly 
slices the block into smaller pieces. 
For tall drinks, filling the glass with 
ice is essential so that strands of herbs 
cling attractively to the ice instead 
of clumping at the bottom while thin 
lemon or cucumber slices stay pressed 
against the glass.

“Every cocktail has to have a liquor, 
an acid like fresh lemon juice and some 
kind of sweetener,” Beattie says. Part 
of drinkmaking is scientific and exact; 
you have to measure to reproduce the 
recipe precisely, he says. Using fresh 
produce forces you to rethink and ad-
just the proportions of ingredients 
because the sweetness level, sizes and 
flavors of herbs, fruits and vegetables 
change throughout the season. Call it  
a culinary approach to cocktails.

We end our day in the Napa Val-
ley, at Goose & Gander’s ground-level 
bar. With its wooden beams and huge 
fireplace of smoothed river stones, 
it looks like it belongs in Montana. 
Beattie pictures people sipping 
drinks on the lawn outside on a hot 
afternoon. “I see a lot of Collins 
glasses filled with ice, gin, yuzu and 
the first herbs of the season,” Beat-
tie says. “The goal for my drinks,” he 
adds, “is deliciousness.”

Elin McCoy is the drinks columnist for 
bloomberg markets. elinmccoy@gmail.com

Beattie takes a  
culinary approach 
to cocktails.

Thai BoxEr 
adapted from Artisanal Cocktails

1½ oz. charbay tahitian Vanilla rum
¾ oz. fresh lime juice
½ oz. simple syrup
½ oz. thai coconut milk
¾ oz. bundaberg or cock ’n bull ginger beer
5 large basil leaves, cut into a chiffonade
10 spearmint leaves, cut into a chiffonade
10 cilantro leaves
1 thai or purple basil blossom, for garnish
1 spearmint sprig, for garnish

Combine the rum, lime juice, simple syrup, 
coconut milk and ginger beer in a 16 oz. 
mixing glass. Stir well. Add the herbs and 
enough ice to fill the mixing glass. Cover and 
shake a few times. Pour into a tall Collins 
glass. Garnish with the basil blossom, if 
available, and the spearmint sprig.

sCoTTish PiMM’s CuP 
From the cocktail list at goose & gander

1½ oz. Pimm’s no. 1
½ oz. hendrick’s gin
¾ oz. fresh lemon juice
½ oz. simple syrup
1 dash angostura bitters
1 oz. bundaberg ginger beer
cucumber slices
borage flowers, if available

Add the Pimm’s, gin, lemon juice, simple 
syrup and bitters to a 16 oz. mixing glass. 
Add enough ice to fill the glass completely, 
cover, shake a few times and unseal, leaving 
the contents in the metal half of the 
shaker.  Add the ginger beer to the shaker, 
swirl a few times and dump everything into  
a 12 oz. Collins glass.  Carefully push some 
very thin cucumber slices down the sides of 
the glass with a bar stirring spoon. Top with  
a few borage flowers.


