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Absolut Book

A New York Times bestseller, Absolut Book is the behind-the-scenes account of the birth and growth of this
award-winning campaign and provides a definitive illustrated history of one of the most successful ad
campaigns ever. It is a collector's delight with nearly five hundred ads.

Vodka

It began as poisonous rotgut in Medieval Russia—Ivan the Terrible liked it, Peter the Great loved it—but this
grain alcohol “without distinctive character, aroma, taste, or color” has become our uncontested king of
spirits. Over a th

Vodka Distilled

Over the course of the past two decades, Tony Abou-Ganim has earned his reputation as one of the leaders of
the craft cocktail movement. Through his work with food and hospitality legends like Mario Batali, Steve
Wynn, and Harry Denton, Abou-Ganim has earned his reputation as \"the Modern Mixologist,\" someone
bringing the traditional art of mixology into the 21st century for the benefit of new generations. On the heels
of the success of The Modern Mixologist: Contemporary Classic Cocktails, Tony Abou-Ganim has written
Vodka Distilled as a companion piece focusing entirely on this clear spirit. It is a comprehensive look at the
vodka marketplace, geared toward those working in the profession as well as the giant audience of vodka
drinkers. This one-of-a-kind resource establishs a new standard in defining and understanding the world's
most consumed spirit. Vodka Distilled appeal to both enthusiasts and aficionados by explaining how
traditional-style vodkas—those produced in Eastern Europe—differ in character from those made in the
West, and how different raw materials and distillation and filtration methods contribute to these variations in
character. By breaking down the characteristics of each highlighted vodka, Abou-Ganim helps readers better
understand, appreciate, and enjoy this noble spirit.

Vodka Classified

An A–Z guide to over 80 of the world's most famous vodka brands Contains recipes for famous vodka
cocktails, as well as new ones for flavoured vodkas The latest addition to the successful Classified series The
word ‘vodka’ is the diminutive of ‘water’ in various Slavic languages. Made from grains, molasses, potatoes,
even grapes, vodka is often drunk neat in eastern Europe and Scandinavia, but it is now ultra-fashionable
elsewhere in the world, where it is best known as a base for famous cocktails such as the Bloody Mary, the
Cosmopolitan and, of course, the Vodka Martini. Vodka Classified features an A–Z of vodka brands, both
from the traditional producing countries – Russia, Poland, Finland, Sweden and the Baltic States – as well as
from other newer distilleries worldwide, from Kazakstan through Mexico to New Zealand. The text includes
tasting notes on the different styles and flavours produced by the major brands. The book also covers the
origins, history and regions of vodka production, along with illustrations. The final section contains recipes
for mixing your own vodka cocktails, both classics and new ideas using the latest flavoured vodkas.
Wordcount: 40,000 words

Home Production of Vodkas, Infusions & Liqueurs

Home Production of Vodkas, Infusion and Liqueurs is another first of its kind book from Stanley and Adam



Marianski. This is not just a collection of recipes, but a set of rules that govern the process of making vodka
and other alcoholic beverages. A quote from the book: \"From the start, we decided not to write another
recipe book. A collection of recipes does not make a person proficient in a new skill. You have to know the
How and Why of making spirits; you have to know the rules that govern the process. First of all you have to
realize that alcohol is just a tool, albeit a very important one. Once you understand how to manipulate the
properties of alcohol, the rest will fall into place.\" To get the reader started, a collection of 103 detailed
recipes are included, which can be studied and used as a reference. By carefully reading this book you will
discover that producing new spirits is almost like cooking, one needs to first know the basics and then let the
imagination run wild. Everything falls into place and making new drinks becomes routine. After practicing
the technique of creating drinks a couple of times, the spirits will consistently be of high quality, become
crystal clear and look beautiful. The process can become an art form.

Vodka

Vodka is the most versatile of spirits. While people in Eastern Europe and the Baltic often drink it neat,
swallowing it in one gulp, others use it in cocktails and mixed drinks—bloody marys, screwdrivers, white
russians, and Jell-O shots—or mix it with tonic water or ginger beer to create a refreshing drink. Vodka
manufacturers even infuse it with flavors ranging from lemon and strawberry to chocolate, bubble gum, and
bacon. Created by distilling fermented grains, potatoes, beets, or other vegetables, this colorless, tasteless,
and odorless liquor has been enjoyed by both the rich and the poor throughout its existence, but it has also
endured many obstacles along its way to global popularity. In this book, Patricia Herlihy takes us for a ride
through vodka’s history, from its mysterious origins in a Slavic country in the fourteenth century to its
current transatlantic reign over Europe and North America. She reveals how it continued to flourish despite
hurdles like American Prohibition and being banned in Russia on the eve of World War I. On its way to
global domination, vodka became ingrained in Eastern European culture, especially in Russia, where
standards in vodka production were first set. Illustrated with photographs, paintings, and graphic art, Vodka
will catch the eye of any reader intrigued by how “potato juice” became an international industry.

Are You There, Vodka? It's Me, Chelsea

In a word: hilarious. . . . These are some of the funniest stories I have ever read and they're also some of the
most unexpectedly heartfelt--Laura Zigman, author of \"Animal Husbandry.\"

A History of Vodka

With formidable scholarship and considerable dry wit, William Pokhlebkin, one of Russia's best-known
historians sets out on the detective trail. His aim: to reveal the strange truth about his country's most famous
tipple. The result is a triumph of historical deduction.

Classic Vodka

Faith and Wisniewski issue a guide to the frozen spirit of the north, containing chapters on the history of
vodka, how it is made, how it is marketed, how to cook with it and a full list of brands, this is a
comprehensive guide to vodka.

Out

Out is a fashion, style, celebrity and opinion magazine for the modern gay man.

Los Angeles Magazine
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Los Angeles magazine is a regional magazine of national stature. Our combination of award-winning feature
writing, investigative reporting, service journalism, and design covers the people, lifestyle, culture,
entertainment, fashion, art and architecture, and news that define Southern California. Started in the spring of
1961, Los Angeles magazine has been addressing the needs and interests of our region for 48 years. The
magazine continues to be the definitive resource for an affluent population that is intensely interested in a
lifestyle that is uniquely Southern Californian.

The Vanishing Rouble

An accessible and authoritative analysis of barter in the former Soviet Union.

The King of Vodka

Born in a Russian village in 1831, Pyotr Smirnov relied on vodka to turn a life of scarcity and anonymity into
one of immense wealth and international recognition. Starting from the back rooms and side streets of
nineteeth-century Moscow, Smirnov exploited brilliant grassroots marketing strategies to popularize his
products and ensconce his brand in the thirsts and imaginations of drinkers around the world. His vodka
would be gulped in the taverns of Russia and Europe, be praised with accolades at world fairs, and become a
staple on the tables of tsars. But his improbable ascent would be halted by the chaos of the Bolshevik
Revolution, and only a bizarre set of coincidences—including an incredible prison escape by one of
Smirnov’s sons in 1919—would prevent Smirnov’s legacy from fading into obscurity. Set against a backdrop
of political and ideological currents that would determine the course of global events, The King of Vodka is
much more than a biography of a humble serf who rose to create one of the most celebrated business empires
the world has ever known. It is a work of sweeping narrative history on an epic scale.

New Mexico Cocktails

New Mexico may appear to be the land of a thousand Margaritas, but its distilleries and historic cocktails are
complex enough to satisfy even the most discerning palate. Cowboys and banditos alike distilled and drank
their way to infamy. Prohibition drinkers masked the questionable spirits with cocktails at local joints like the
legendary triple-level speakeasy of Santa Fe that was so secret, it had no name. Though the state had no legal
distilleries for several decades following Prohibition, Arturo Jaramillo created the quintessential New
Mexican cocktail in 1965. When Don Quixote Distillery opened in 2005, it set the stage for a cocktail
revolution. Cocktail enthusiast Greg Mays explores a boozy history spiked with anecdotes and garnished
with over one hundred simple recipes for the home bartender.

Just Martinis

The martini is without a doubt the king of cocktails—an icon in modern society as well as in the cocktail
culture worldwide. When Ian Fleming wrote the first vodka martini into literature (à la James Bond), the bar
scene exploded with countless drink possibilities. From chocolate martinis to lemon drop martinis,
cosmopolitans to appletinis, this is the essential new guide to all the many variations on one classic drink.

Bourbon

Once and for all, America learns the likely inventor of its beloved bourbon. Bourbon is not just alcohol--this
amber-colored drink is deeply ingrained in American culture and tangled in American history. From the early
days of raw corn liquor to the myriad distilleries that have proliferated around the country today, bourbon has
come to symbolize America. In Bourbon: The Rise, Fall, and Rebirth of an American Whiskey, award-
winning spirits author Fred Minnick traces bourbon's entire history, from the 1700s with Irish, Scottish, and
French settlers setting up stills and making distilled spirits in the New World through today's booming
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resurgence. He also lays out in expert detail the critical role this spirit has played throughout the cultural and
even political history of the nation--from Congress passing whiskey-protection laws to consumers standing in
long lines just for a glimpse of a rare bottle of Pappy Van Winkle--complemented by more than 100
illustrations and photos. And most importantly, Minnick explores the mystery of who most likely created the
sweet corn liquor we now know as bourbon. He studies the men who've been championed as its inventors
over time--from Daniel Boone's cousin to Baptist minister Elijah Craig--and, based on new research and
never-before-seen documentation, answers the question of who deserves the credit.

The Sommelier Prep Course

Illustrated, holistic introduction to wine, beer, and spirits, with information on raw materials, production,
styles, regions, and more Written in plain language and heavily illustrated throughout, The Sommelier Prep
Course offers the best up-to-date information on wines, beers, and spirits from around the world, as well as
fermented beverages such as sake, mead, and cider. Along with a history of each type of beverage, this book
covers how these beverages are produced and manufactured, varieties and styles of these beverages, and food
pairings. It includes detailed maps and figures to help the reader gain a better understanding. The book
includes powerful study resources for students, including review questions, key terms, maps, sample wine
labels, and a pronunciation guide with more than 1,200 terms. This updated and revised Second Edition
includes new content on green agriculture and diverse soil types, specialty product techniques, European
wine laws, additional tasting notes and historical context, and more. Developed based on curriculum from the
author’s extensive instructive career at the Le Cordon Bleu College of Culinary Arts, The Sommelier Prep
Course includes information on: The history of wine, important grape varieties, viniculture and viticulture,
and a detailed breakdown of important wine producing countries throughout the world A detailed breakdown
of spirits and fermented beverages including beer and sake, covering production techniques, raw materials,
major styles, and flavor profiles Costing, pricing, merchandising, marketing, and storing wine, creating a
balanced wine list, and table service Step-by-step guide to wine tasting and sensory analysis, as well as how
to apply this in a professional setting Beverage technical information and global diversity, and the often-
asked questions about each type and variety of beverage For students in hospitality courses, professionals
seeking certification, or anyone looking to better understand alcoholic beverages, The Sommelier Prep
Course is an excellent, approachable learning resource to develop a strong foundation of knowledge
regarding wine, beer, spirits, and more.

Atlanta

Atlanta magazine’s editorial mission is to engage our community through provocative writing, authoritative
reporting, and superlative design that illuminate the people, the issues, the trends, and the events that define
our city. The magazine informs, challenges, and entertains our readers each month while helping them make
intelligent choices, not only about what they do and where they go, but what they think about matters of
importance to the community and the region. Atlanta magazine’s editorial mission is to engage our
community through provocative writing, authoritative reporting, and superlative design that illuminate the
people, the issues, the trends, and the events that define our city. The magazine informs, challenges, and
entertains our readers each month while helping them make intelligent choices, not only about what they do
and where they go, but what they think about matters of importance to the community and the region.

Yachting

In its 114th year, Billboard remains the world's premier weekly music publication and a diverse digital,
events, brand, content and data licensing platform. Billboard publishes the most trusted charts and offers
unrivaled reporting about the latest music, video, gaming, media, digital and mobile entertainment issues and
trends.
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Billboard

What makes a man? Forget the tired old rules about what a man should or shouldn’t be. Life’s just too short.
Being a man is meant to be fun, thrilling and fulfilling. But there’s no harm in a few handy ideas to help you
up your game – a style tip here, a life hack there, some adventures to boost your bucket list, even a recipe or
two (for the barbecue and beyond). Man Stuff contains all this priceless wisdom and more, including a look
at classic male hobbies like sport and technology as well as sound advice on health and fitness. Dive in and
decide for yourself what kind of man you might be.

Yachting

Discover the fascinating cities and vast landscapes of the world's largest country - from stunning imperial
palaces to remote lakes and soaring mountains - with the DK Eyewitness Travel Guide: Russia. Explore the
cultural treasure troves of St Petersburg and Moscow, relax in the balmy seaside resort of Sochi, or venture
further east to Siberia to discover the mysteries of Lake Baikal and marvel at the Valley of the Geysers in
Kamchatka. DK Eyewitness Travel Guide: Russia includes fantastic photography and illustrations, full-
colour maps, detailed reviews of all the main attractions, background information on Russia's history and
culture, and reviews of the most authentic hotels, bars and restaurants to help you plan the perfect trip.
Winner of the Top Guidebook Series in the Wanderlust Reader Travel Awards 2017.

Man Stuff

BLACK ENTERPRISE is the ultimate source for wealth creation for African American professionals,
entrepreneurs and corporate executives. Every month, BLACK ENTERPRISE delivers timely, useful
information on careers, small business and personal finance.

Federal Register

Food and Beverage Services & Operations is specially written for the students and industry professionals
who would work or are working in the food and beverage divisions of hospitality organizations. The book is
divided into two parts – Part I is on Food and Beverage Service Operations, which discusses topics like
catering services, restaurant services, room services, banquet services, food services, meals and menus,
Guéridon services, range of alcoholic/non-alcoholic beverages, wine world, beers, white spirits, brown
spirits, tobacco products, cocktails, sales and revenue control systems, and so on. Part II is on Food
Production Operations which discusses topics on kitchen management, principles of cooking, various kinds
of vegetarian and non-vegetarian cookery, SSSS (Soups, Stocks, Sauces & Salads), basic commodities,
gravies and curries, garnishes, food plating, cold kitchen, nutrition, hygiene and safety. With its wide
coverage and approach to the subject, the book will serve as a complete standalone resource for students,
chefs and food & beverage service professionals.

DK Eyewitness Russia

In its 114th year, Billboard remains the world's premier weekly music publication and a diverse digital,
events, brand, content and data licensing platform. Billboard publishes the most trusted charts and offers
unrivaled reporting about the latest music, video, gaming, media, digital and mobile entertainment issues and
trends.

Black Enterprise

In its 114th year, Billboard remains the world's premier weekly music publication and a diverse digital,
events, brand, content and data licensing platform. Billboard publishes the most trusted charts and offers
unrivaled reporting about the latest music, video, gaming, media, digital and mobile entertainment issues and
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trends.

Food and Beverage Services & Operations

The Advocate is a lesbian, gay, bisexual, transgender (LGBT) monthly newsmagazine. Established in 1967,
it is the oldest continuing LGBT publication in the United States.

Billboard

In the remote highlands of the country of Georgia, a small group of mountaindwellers called the Khevsurs
used to express sexuality and romance in ways that appear to be highly paradoxical. On the one hand, their
practices were romantic, but could never lead to marriage. On the other hand, they were sexual, but didn't
correspond to what North Americans, or most Georgians, would have called sex. These practices were well
documented by early ethnographers before they disappeared completely by the midtwentieth century, and
have become a Georgian obsession. In this fascinating book, Manning recreates the story of how these
private, secretive practices became a matter of national interest, concern, and fantasy. Looking at personal
expressions of love and the circulation of these narratives at the broader public level of the modern nation,
Love Stories offers an ethnography of language and desire that doubles as an introduction to key linguistic
genres and to the interplay of language and culture.

Billboard

creating a great drink will never go out of fashion - this is the guide that will ensure that you will shake, stir
or muddle a perfect drink every time! * how to muddle, shake and stir * recipes for over 300 martini's if you
have ever wondered how to flavour vodkas, this is the book you need!

The Advocate

Out is a fashion, style, celebrity and opinion magazine for the modern gay man.

Love Stories

BLACK ENTERPRISE is the ultimate source for wealth creation for African American professionals,
entrepreneurs and corporate executives. Every month, BLACK ENTERPRISE delivers timely, useful
information on careers, small business and personal finance.

Cocktails

JAMES BEARD AWARD NOMINEE • The ultimate guide to choosing ingredients, developing your palate,
mixing drinks, and leveling up your home cocktail game—with more than 600 recipes—from the bestselling
team behind Death & Co: Modern Classic Cocktails and James Beard Book of the Year Cocktail Codex:
Fundamentals, Formulas, Evolutions “The mad geniuses behind Death & Co have elevated cocktail creation
to punk-rock artistry. This dazzling book brings their brilliance home.”—Aisha Tyler IACP AWARD
FINALIST • ONE OF THE BEST COCKTAIL BOOKS OF THE YEAR: Minneapolist Star Tribune, Slate
Imagine you’re a rookie bartender and this is your handbook. Your training begins with a boot camp of sorts,
where you follow the same path a Death & Co bartender would to discover your own palate and preferences,
learn how to select ingredients, understand what makes a great cocktail work, and mix drinks like an old pro.
Then it’s time to invite your friends over to show off the batched and ready-to-pour mixtures you stored in
the freezer so you could enjoy your guests instead of making drinks all night. More than 600 recipes anchor
the book, including classics, low-ABV and nonalcoholic cocktails, and hundreds of signature creations
developed by the Death & Co teams in New York, Los Angeles, and Denver. With hundreds of evocative
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photographs and illustrations, this comprehensive, visually arresting manual is destined to break new ground
in home bars across the world—and make your next get-together the invite of the year.

American Photo

Do you know your Moscow Mule from your White Russian? Your Stoli from your Belvedere? Micron
filtering from charcoal filtering? No matter how you take your vodka, it is time to embrace your inner vodka
snob. How to Be a Vodka Snob is the perfect read for drinking novices as well as connoisseurs, beginning
with vodka's humble history as a medicinal liquor and accompanying it on its rise to stardom with high-end
vodka appreciators and mixologists. Pairing fascinating stories, tidbits, and recipes with a step-by-step guide
to becoming a vodka snob, Brittany Jacques offers a beginner's guide to proper glassware, equipment needed
for the home bar, and the all-important vodka lingo. Ever wanted to order a filthy martini, stirred, extra wet?
How to Be a Vodka Snob is the perfect book for you. How to be a Vodka Snob features more than 50 recipes
with everything from James Bond's favorite Martini to Dwight's Beets Over Rocks from The Office, as well
as accompanying nibbles and side dishes. With Brittany Jacques as your guide, your journey to becoming a
vodka snob starts here.

Out

With humour and wisdom, this book shows you how to talk your way to success! Learn the right way to
approach anyone and leave a good impression. Learn how to become indispensable at your job. Learn how to
get people talking positively about you. Learn how to start a life-long friendship within the first few minutes
after meeting anyone! Whether you are meeting someone famous, or the boss's wife, this book teaches you
how to better handle that most intimate act: conversation. The authors of this book prefer to call it \"The Art
of the Shmooze\"!

Black Enterprise

Drink, as an embodied semiotic and material form, mediates social life. This book examines the fundamental
nature of drink through a series of modular but connected ethnographic discussions. It looks at the way the
materiality of a specific drink (coffee, wine, water, beer) serves as the semiotic medium for a genre of
sociability in a specific time and place. As an explicitly comparative semiotic study, the book uses familiar
and unfamiliar case studies to show how drinks with similar material properties are semiotically organized
into very different drinking practices, including ethnographic examples as diverse as the relation of coffee to
talk (in ordering at Starbucks). Further chapters look at the dryness of gin in relation to the modern cocktail
party and the embedding of beer brands in the ethnographic imagination of the nation. Rather than treat
drinks as mere props in the exclusively human drama of the social, the book promotes them to actors on the
stage.

Death & Co Welcome Home

How to Be a Vodka Snob
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