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Women Take the Lead on Key Alcohol 
Laws – It’s to Protect their Families

Cocktails are critical offerings in the on-
premise in Los Angeles and New York City, but 
it’s the sophistication of savory ingredients that’s  
gaining traction.

In both Los Angeles and New York City, cocktails are 
among the leading drinks choice in the on-premise, 
and this preference can be seen across account 
tiers from neighborhood bars to ultra-premium 
locations. Consumers’ cocktail choices are increasingly 
influenced by the culture of their city. The L.A. market 
lends itself well to tropical offerings, such as Tiki drinks, 
while New York City drives a feeling of nostalgia, and 
classic cocktails are frequently ordered and celebrated 
in New York.

“While each city has different spirits categories 
leading cocktail innovation,” said Brandy Rand, IWSR’s 
COO of the Americas, “it is the spicy and savory flavor 
profile that is trending in both locations, reflecting 
changing consumer palates and influence of cuisine 
on what we drink.”

Spicy cocktails are menu must-haves year-round 
in L.A., and New Yorkers are using fresh ingredients to 
add exciting twists of flavor to their cocktails as well. 

“Pepper extracts, infusions and in-house tinctures, 
especially jalapeño, adds the kick consumers have 
come to expect from the culturally diverse L.A. market,” 
added Rand. Jalapeño peppers feature prominently 
in New York, as well, alongside pepper infusions, 
habanero peppers and dried chilies.

Spicy flavors aren’t new to innovation in the spirits 
category. IWSR has tracked the growing appeal of the 
chili flavor profile since as far back as 2015, with spirits 
brands embracing spicier variants to increasingly 
appeal to Millennials. At the time, however, it was the 
shot ritual that fueled interest in spice flavors, giving 
younger legal drinking age consumers an extreme 
experience to indulge in and celebrate in together. 
Bartenders were upgrading this concept by infusing 
tequilas with hot peppers and offering those as shots, 
and new brand innovations have mimicked this spicy 
trend. Even milder spices, such as cinnamon, have 
shown staying power in spirits, most notably with 
brands such as Fireball.

Amaro Montenegro’s “The Vero 
Bartender – The True Bartender”

Following two days of presenting and judging in Milan, Italy, Marcus 
Fredriksson from Care Of in Sweden was named Amaro Montenegro’s “The 
Vero Bartender - The True Bartender” for 2019.

This year’s Vero bartender competition included mixologists from around 
the world, and Fredriksson won the in the finals against 11 others with his 
cocktail Around the Corner, an Amaro Montenegro-based cocktail inspired 
by locally-grown ingredients from his native Sweden. As part of his prize, 
Fredriksson won a trip to Brooklyn Bar Convent 2020.

Judges included Monica Berg, International Bartender of the Year 2019 
and co-owner of Tayēr+Elementary in London; Erik Lorincz, former head 
bartender of the American Bar at The Savoy and owner of Kwānt in London; 
Yolanda Evans, international travel and mixology journalist; and Matteo 
Bonoli, Amaro Montenegro’s Master Herbalist. 

Cocktail Innovation: Spices 
& Savory Notes Are the 
Flavor Profile to Watch on 
Both Coasts of the U.S. 
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Marcus Fredriksson 

Even before women could vote, they were leaders in the effort to curb major 
social and family problems created by alcohol. Today, the media portrays these 
women as cartoon characters bent on being moralistic buzz-kills.

But the reason women became active is that alcohol created major problems for 
families. Since most women did not work outside the home in those days, they were 
dependent on their husbands’ income. By the late 1800s, saloons were clustered 
near manufacturing plants. They sold alcohol very aggressively and allowed patrons 
to pledge their future paycheck against the bar bill. But, when payday rolled around, 
there was often little left for the family.

Women were leaders in the Temperance Movement, which was viewed as the 
only solution to the “alcohol problem.” One of those was Frances Willard, a woman 
with many accomplishments. In an era when women remained in the home, Frances 
went to college, obtained a degree and taught school for several years. She then 
became the president of a women’s college and was active in the women’s suffrage 
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