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Stiegl Lemon Radler

Off the shelf

Stiegl Radler

2.4% ABV

Lager base with Lemon juice

Only 175 calories per 16 oz can

Other flavors are available



An alcoholic  drink consisting of 

a spirit, or several spirits mixed 

with other ingredients such as 

fruit juice, lemonade, soda, or 

cream.

What is a cocktail?
/käk tāl/
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Grapefruit Moon5



Bagby Beer Company Michelada

This beertail is made with Bagby’s La Chancla, a Mexican-style lager.  Recipe is for 
one drink.

Ingredients: Bagby’s recipe is proprietary but includes the following:
For the mix: 40% of total

Any high-quality tomato-juice
Worcestershire sauce
lime juice
Jugo Maggi (Mexican Version if you can find it)
Valentina Salsa Picante
Black pepper, like a Bloody Mary mix. (40%)

Any Mexican style lager, but can be used or better yet, any German-style Helles or 5%-ish
pale lager. 60% of total

Preparation:  Coat about ¼ of the rim of the glass with lime juice and dip in Tajín seasoning.  
Pour 6 oz beer and gently add 4 oz Michelada mix. Add several ice cubes and top with 2 
more ounces of beer, stir gently, and add a wedge of lime, a straw and enjoy!

ABV= 3.84% (ish)



At about 750 BC, beer cocktails appear to have been made.

King Midas’ tomb was found with various adjuncts – honey, rosemary, spices, stones

Why? To make it taste better.  Anything was better because water was terrible and caused dysentery.

FAST FORWARD

American History of beer cocktails
By the time it got to the Americas in the early 1700’s it was a fairly well-established and popular art.  
America was in a very interesting place when it came to booze.      The new world was giving rise to 
new drinks. Rum had thundered into the scene. America had become a top producer of fine cider      
(due to the lack of local hops) and there was plenty of ale and wine coming off the British and  other 
European ships.

Being American made, they had really awesome names like Rattle-Skull that was a mix of dark beer,    
rum (1/3), lime juice, and nutmeg; or Bombo, Mimbo, Syllabub, and one of the more popular drinks, 
a Flip. A Flip consisted of a mixture of beer, sugar, rum, and eggs served hot. Sailors loved 'em.

*Craft Beer Expert, March, 2022 History of Beer Cocktails

A Bit of History of Beer Cocktails*



Some tools of the trade - mixologist

Bar Spoon  - long handled spoon to stir drinks not shaken

Boston Shaker – the kind you see in fancy bars  

Standard shaker – the kind most experienced bar tenders use

Hawthorne strainer

Citrus stripper or zester

Muddler

Jigger (double-sided)

Mixing glass



Drowning in Passion – Barrel and Stave

A tiki-style hard seltzer cocktail loosely inspired by a classic Mai Tai

Ingredients – serves 1

• 3 oz Passionfruit Hard Seltzer (B&S)

• 1 oz Silver Rum (Plantation 3-Star)

• 0.5 oz Dry Curacao (Pierre Ferrand)

• 0.25 oz Homemade Orgeat (Almond Syrup)

• 0.25 oz Homemade Mai Tai (demerara) syrup

• 3 dashes orange bitters (Fee Bros)

Procedure

• Fill a tumbler or shaker halfway with ice and 
mix all ingredients except seltzer.  Stir well, 
then add seltzer and stir gently. 

• Strain into a glass of ice - nugget, crushed 
(shown), or cubed

ABV=12% (ish)



More tools of the trade - Glassware

Mug or stein

Collins for Pilsner based cocktails

Margarita Welled

Cocktail Tumblers

Martini Glass

Copper Mug

Red Solo Cup



Ale Punch

Having a dozen of your pals over on an autumn (or winter) evening?  This 
slightly herbal, not too sweet punch will please even the most finicky of 
party guests

Ingredients - Serves 12 people

32 ounces chilled pale ale (I selected Bagby Copycat American Pale Ale)

4 ounces brandy

4 ounces dry or sweet sherry

4 ounces St. Elizabeth Allspice Dram (provides the spicy, cinnamon-y notes)

4 ounces simple syrup

2 ounces freshly squeezed lemon juice (I used meyer lemons since my tree is loaded)

Preparation

Combine all ingredients in a large chilled punch bowl.  To serve, ladle into chilled 
punch glasses.

ABV=29.4% 



Some Well Known Beertails and Beer Cocktails

Technically, Beertails don’t have liquor (Spirits) in them

Black and Tan – Harp (or Smithwick’s) and Guinness  

Snake Bite – Lager Beer and Cider

Michelada – Mexican Lager Beer and Bloody Mary mix

Shandy – Beer and ginger ale or ginger beer
Summer Shandy – Wheat ale and Lemon soda

Black Velvet – Champagne and stout

Boiler Maker



Grapefruit Moon

Attributed to famed drinks writer Paul Clarke and named after a weepy old Tom
Waits tune from the Crossing Time album.  Paul used Samuel Smith’s stellar 
Oatmeal Stout in this creation.  I was fortunate to get it for this one.

Ingredients – serves 1
Ice cubes
1-1/2 ounces bourbon
1-1/2 ounces freshly squeezed grapefruit juice
1 tbsp simple syrup or maple syrup
3 ounces stout

Procedure
Fill a cocktail shaker halfway full of ice. Add the bourbon, juice and syrup and 

shake well.
Fill a pilsner glass with crushed ice and strain the mixture into the glass, top 

with stout and serve.

ABV=11.8% (ish)



Fun Facts

In the making of this presentation, we used the following:

1-1/4 bottle Bourbon
1 Bottle of Rum
13 ounces of Dry Curacao
12 ounces of Brandy
12 ounces of Lustau dry Sherry
12 ounces St. Elizabeth Dram
10 ounces simple syrup
Juice of 6 grapefruits
Juice of 5 lemons
1-1/2 bottles of maple syrup
14 ounces Walnut Liquor
5 ounces of homemade Mai Tai syrup
5 ounces of homemade orgeat

Nearly 3-1/2 gallons of BEER



Over the Cuckoo’s Nest

The recipe called for Newcastle Brown Ale, but suggested others would be fine, 
including Samuel Smith and Brooklyn Brown.  I used Jeff Bagby’s award-
winning 3 Beagles, whose maltiness and roasted notes play well with the 
walnut liqueur.

Ingredients – serves 1

1 ounce Nux Alpina Walnut Liqueur  (I substituted Nocello Walnut Liqueur)

1 ounce amaretto syrup (orgeat)

8 ounces brown ale.

Procedure

Add the walnut liqueur and amaretto syrup to a chilled Collins glass, then top with 
the ale.  Stir gently and enjoy.

ABV=6.64%



Resources

The Ultimate Guide to Beer Cocktails – Jon and Lindsay Yeager, Skyhorse Publishing, 
2018

Beer Cocktails – Howard and Ashley Stelzer, Harvard Common Press, 2012

Jeff Bagby, Co-Owner, Head Brewer, Bagby Beer Company, Oceanside, CA and some 
of his crew

Chris Banker – Director of Brewing, Barrel and Stave Brewing Company, Vista, CA

Orgeat Recipe - orgeat recipe is from here: https://www.seriouseats.com/how-to-make-org
eat-recipe-almond-syrup-for-cocktails

Mai Tai syrup recipe is here: https://punchdrink.com/recipes/martin-cates-mai-tai/

Google

https://www.seriouseats.com/how-to-make-orgeat-recipe-almond-syrup-for-cocktails
https://punchdrink.com/recipes/martin-cates-mai-tai/


THANK YOU
Please drive home safely
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