


 Every time someone ambitious 
starts something new, they cannot help 
but wonder about the future. Go through 
all the plans and tasks in their head. And, 
of course, dream of success. International 
success, naturally.

 They also say that a soldier who 
doesn’t want to be a general is a bad 
soldier. If that’s the case, then a bartender 
who doesn’t want to open their own bar 
is certainly a bad bartender. And not just 
start something for yourself, but make it 
an important and meaningful milestone of 
your time.

 And if you’re lucky enough and 
the whole universe is willing to cooperate 
and help you achieve these shameless 
dreams, you can try and leave something 
else behind. Like a book...

 We want to thank the Simple 
Spirits company for helping three simple 
bartenders realize yet another one of their 
dreams.

 Even greater things lie ahead!
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 I do not know if words can 
describe the atmosphere of St. Petersburg, 
it is best to experience it personally. But I 
will try as best as I can. Because, without 
understanding the atmosphere of this 
city, one cannot reliably tell the story that 
happened to all of us: me, Igor and Artem.

YOU SPENT ALL YOUR
AFTERPARTY AFTERPARTY

 We should start with a rather 
overused, but obligatory comparison to 
Moscow. First of all, St. Petersburg in 
itself is more melancholic and less formal. 
It’s about personalities and attitudes, not 
about finances. As I said before, you 
have to feel it for yourself. Everyone who 
comes to live here considers themselves 
a local, because only a fool would not 
fall in love with this city. Although we all 
came here from different places, St. Pete 
became our heart and soul, our home. 
While Moscow, according to many, is all 
about the money, St. Petersburg breathes 
creativity and soulfulness. Here you can 
be a part of the local cultural scene for 
years and attend all the social gatherings 
just because you are a creator. Although, 
in fact, you can do absolutely nothing and 
just go about nurturing your aspirational 
plan, which will one day undoubtedly 
change the world. Practically everyone 
here has these projects in the making, 
but feels like they have ALREADY been 
completed and recognized by the public. 
Anyone can easily conceive an idea and 
share it, and then it kind of feels like it’s 
already done. Moscow doesn’t tolerate 
such reverie. It doesn’t care about plans 
or ideas, only about facts and results.

 There is a unique tone and style 
to it. Most of the capital’s establishments 
crave for luxury, careerists - for earnings, 
and people - for fame. And the vast 
majority of Moscow bars look like shining 
rooms with expensive chandeliers and 
leather chairs. So people live in different 
realities. In Moscow, some high society 
woman in a sable fur coat can drive 
around all night in UBER Black, from 
one expensive place to another, and 
then, at 5 am, craving some extreme 
and adventures, she takes one of her 
girlfriends or a local fashionista to a 
round-the-clock eatery in Butovo. 
Why? To experience this dissonance of 

wearing a several thousand dollar fur coat 
and holding a greasy pie cooked in some 
old oil. Indeed, there are those who will 
revel in it and feel a certain high from such 
a contrast of impressions. In fact, the same 
can be seen in St. Petersburg, but from a 
different angle: you are eating a doner 
kebab because of contrasts and all that 
nonsense, but also because you spent all 
your money at some recent afterparty. In 
Moscow, people open bars in dark alleys 
for fun, and in St. Petersburg they do it 
because they managed to scrape enough 
money.

MONEY AT SOME RECENT
AFTERPARTY AFTERPARTY
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 But this doesn’t mean that St. 
Petersburg lives like this out of necessity. 
No. It likes it that way. It is loyal, generous, 
and keen to forgive mistakes. It is ready 
for all kinds of adventures, even despite its 
reserved, sociophobic and rather gloomy 
nature. Because people here are always 
deep and talented, and all, like one, are 
introverts. They love to make great plans 
and reflect on genius projects, and then 
leisurely languish and feel tantalized over 
them. Self- recrimination as a form of life. 
And if we try to identify the half-tones of 
the city residents, then a resident of St. 
Pete has two moods: a drunken joker and 
poet reciting Mayakovsky on a bar counter,

A DRUNKARD
VALUES VODKA

ABOVE EVERYTHING ELSE.
A POEM?

WHAT POEM?
LET’S DRINK FIRST?!

 Or a person sitting behind a 
laptop in a bar and very arrogantly, without 
uttering a word, creating something of 
their own, something great, of course. 
Alone, but at the same time in the center of 
things. A feast of cultural loneliness.

A DRUNKARD
VALUES VODKA
ABOVE EVERYTHING 
ELSE

A POEM?
WHAT POEM?

LET’S DRINK FIRST?!
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 If we compare St. Petersburg 
to other Russian cities, than it’s like a 
customs point between the province and 
the capital. Moscow is very expensive and 
thorough. In Moscow, people do not what 
they want to do, but whatever will make 
a profit. Bars and restaurants here do not 
fight for the idea, they fight for every penny 
and try to win over a bigger chunk of the 
audience, and preferably EVERYONE, by 
any means possible. And to do this, they 
need to please everyone: a provincial 
girl hopping from a restaurant to a bar 
just to take an Instagram pic, a money-
bag from the 90’s who wants everything 
to be tasty and respectable, and some 
ultra- fashionable hipster without any clear 
preferences. Of course, not every place is 
so cosmopolitan, but Moscow is mostly 
about margin, and not about the concept.

 St. Petersburg, meanwhile, is 
really different. Let me give you a very 
simple real-life example. In St. Petersburg, 
when you accidentally step on someone’s 
foot in the subway at, say, Mayakovskaya 
station, they will be the one apologizing to 
you in some beautiful literary manner. Now, 
if you happen to be at the Mayakovskaya 
subway station in Moscow and someone 
bumps into YOU, you will definitely hear 
an eloquent curse or even get a more 
serious “apology”. Because St. Petersburg 
is simple, ironic, stately and measured. 

This is truly a northern Venice built by an 
Italian and sung by the Russian classics. 
It combines everything: insanity, creativity, 
extensive laziness and self-indulgence. 
It smells of beauty, the weight of titanic 
labor and slavery. It is the embodiment 
of everything in the world, created for the 
beauty and the greatness.

IT SMELLS OF BEAUTY, 
THE AND SLAVERY

 That is why all the aspiring 
creative people come here: DJs, artists, 
writers and bartenders. Because here you 
can bare you soul in front of everyone and 
not die of hunger. And it produces a certain 
nerve. First, you have somewhere to live 
and the money to for it, which is already 
good. Second, everything around you - 
people, buildings, the general rhythm - is 
full of talent, creativity and beauty. And 
third, St. Petersburg is a really enigmatic, 
mystical and romantic place. That’s why 
any bartender can open a bar in the nearest 
basement and make it incredible. This city 
gives you numerous opportunities to be 
creative and put your ideas into action. 
Moscow will never allow this, because it 
needs money and results, while the poetic 
St. Petersburg, will let you spend years in 
the underground, welcoming visitors and 
meeting crazy like-minded people. Here, 
everything is integral and interrelated. St. 
Pete is not a bunch of separate bars, it’s 
a whole brotherhood, like a family, where 
everyone is inspired by one another.ON

 C
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It is multifaceted and democratic. Here, a 
financial expert, a drunken artist, a party 
diva and a journalist can easily end up 
behind one counter. Moscow will always 
suffer from a clustering syndrome: money 
will always be attracted to money, art to art, 
and extremes to extremes. St. Petersburg, 
on the other hand, is open to everyone, 
and people here chose bars not by their 
status or prestige, but based on what their 
heart tells them.

WEIGHT OF TITANIC LABOR
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 There is a primordial difference 
in atmospheres. This is evident even from 
history, when the entire Russian court was 
based in St. Petersburg. All the nobles 
of the Tsarist Russia feasted and danced 
here, and it was inside the saloons lining 
the Fontanka River that new fashions - or 
trends, how we call them now - were born, 
including the first cocktails. You could 
say that the tradition of bars in Russia 
started with St. Petersburg, specifically 
with the Medved restaurant on Bolshaya 
Konyushennaya. In the early 20th century 
Moscow, all gastronomic and secular 
trends were set by Aleksey Akimovich 
Sudakov - the owner of the most popular 
tavern on Varvarka and the Yar restaurant 
– the most famous place in the whole city. 
He wanted to conquer the capital - the 
great St. Petersburg. This would give him 
not only a new standing in the restaurant 
business, but also political influence over 
trade regulation, especially that of alcohol. 
That’s why, in 1907, he purchased the 
Medved restaurant in St. Petersburg. The 
place immediately became a landmark, 
and Alexei Akimovich started living 
between two cities, managing the two 
best restaurants in the Russian Empire. 

THE COCKTAIL 
REVOLUTION OF 1907

Right away he offered his guests in St. 
Petersburg something completely new - an 
American bar with a long counter, where 
the cream of the crop of St. Petersburg 
would spend their evenings. These were 
basically the first fashionable parties. They 
were very bright and festive, many even 
compared them with the Oscars, but most 
importantly, the atmosphere of that era 
and the bar culture, which was centered 
in a single place in the whole country - 
St. Petersburg, was conveyed more than 
accurately.
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 Today, drinking in St. Pete is not 
just walking into a bar and staying there till 
morning, although it is possible. It is languid 
conversations and slow walking around 
the establishments on Zhukovsky Street, 
then going to Nekrasov Street, stopping 
at a couple more places on Belinskogo 
Street, and then going to Rubinstein Street 
or, if you want to spice it up, taking a quick 
tour around Dumskaya. The city reveals 
its bar culture in absolutely unique images 
and stories. It is very versatile. There is the 
St. Petersburg of Dostoevsky - gloomy, 
rainy, full of gray skies, young men with 
axes, prostitutes with angelic generosity 
and gamblers with deep feelings. And then 
there is the home concert St. Petersburg, 
where Dovlatov and Brodsky would meet 
in the kitchen, drink and talk about a 
totalitarian society, freedom and love. This 
spirit has not aged, and over the years it 
has firmly settled in local bars, lingering 
between bottles of alcohol. Wherever you 
go on a Friday night, you are bound to 
meet familiar faces and find yourself some 
company, and toast to this. You’ll talk to 
them about a recent movie premiere and 
go across the street, where you will also 
meet a couple of friends and discuss some 
incident on the Fontanka River. And all this 
in a light, carefree atmosphere, with smiles, 
bartender friends and a polite request of 
«as usual».

ST. PETERSBURG HAS 
DESCRIBED, AND WHAT 
DESCRIBED, YOU NEED

 El Copitas Bar is a place that 
could never have opened in Moscow, while 
here it achieved worldwide recognition 
within a year. How? We are still asking this 
question ourselves. This is our own history, 
located on Kolokolnaya Street, 2. All the 
rest you will learn on the spot. Just Follow 
the Rabbits, and you will find what you’re
looking for, just as we once have.

LONG BEEN
HASN’T BEEN
TO SEE FOR YOURSELF. 
I.A. GONCHAROV
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 I won’t lie if I say that what 
happened has no precedent and is 
absolutely miraculous. How we managed 
to do this is a mystery, even for ourselves. 
If you think about it, in a month’s time three 
no-name bartenders with just a million 
roubles opened a Mexican snack bar with 
cocktails, which in only a year became 
one of the best bars in St. Petersburg and 
ended up on the list of The World’s 50 Best 
Bars, finishing 76th, and a year later rose 
to 70th position. How it happened I cannot 
explain, but I can try telling it.

FOUND IT! 
THE CAR?! 

NO, A PLACE!

 This phrase was probably the 
starting point of the very month during 
which El Copitas Bar was created almost 
from scratch. But in fact, everything began 
much earlier.

 Kolya Kiselev, most often referred 
to as Nikolai Nikolaevich or Daddy 
(although that’s mostly what Kolya calls 
himself), and Igor Zernov - just Igor – have 
known each other since their student days 
at the St. Petersburg I.I. Mechnikov State 
Medical Academy. It’s no point describing 
a student’s life, that’s what practically 
everyone went through: lectures in the 
daytime, part time work at night, and 
some dubious bonuses offered by the 
medical academy. Actually, it was one 
of these part time jobs that landed them 
both behind a bar counter, each in his own 
way, as is probably true for most of today’s 
bartenders.

 At this time I, Artem Peruk, lived in 
Pskov, and with my fancy teacher diploma 
was already working as a bar manager at 
a local bar, which made me quite stable 
financially. The irony is that «one of the 
most talked about bars in St. Petersburg 
and Russia» was opened by two doctors 
and a teacher. An unstoppable and almost 
humorous combination, but maybe that’s 
the secret.

 So, about me. I always dreamed 
of working in a classic conservative 
bar, with brass, mahogany, copper and 
expensive crystal all around. All this I really 
liked, and at that time it seemed to me 
a kind of an indicator of success and a 
synonym of a «real bar». But de facto I was 
working at an ordinary club, and, being an 
enthusiast, was trying to make it “right” 
the way I saw fit. As one of the symbols 
of St. Petersburg, Sergey Dovlatov, said: 
«A fool is destroyed by his craving for 
beauty» – and so it was in my case. In 
truth, my initiative was not really wanted in 
the province, and the club format was the 
most logical there, which was what ruined 
the fool. At the same time I wasn’t very 
keen on the idea of those home concert 
style St. Petersburg bars, partly because I 
didn’t know much about them, and partly 
because I was an absolute stranger at this 
feast of life and was even a little afraid of 
it. So when I met Igor and Kolya at one of 
the workshops, our ideas of what a real 
bar should look like were very different. 
To be honest, this «friendly» atmosphere 
of St. Petersburg’s is still a very delicate 
moment for me. It’s a fine line between 
the concept of «hospitality» and the lack 
of money. This is exactly what the hashtag 
#ЧПХ describes.
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WHEN THE
DOOR TO THE 
UNKNOWN DOOR 
OPENS SLIGHTLY IT 
IS HARD
TO BELIEVE, BUT 
IMPOSSIBLE NOT 
TO
BELIEVE.
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THE ONLY WAY FOR US TO SUCCEED WAS 
TO BECOME LEGENDARY.

 It was originally planned as an 
entertainment bar. Firstly, it wouldn’t 
have worked otherwise, and secondly, 
we needed something besides cocktails 
for people to keep coming back. It was 
supposed to become a city landmark, 
like the Hermitage and Pyshechnaya. A 
must- visit tourist attraction of sorts, which 
you had to see when you came to St. 
Petersburg. And, frankly, putting ourselves 
on the tourist map meant at least the 
possibility to pay the rent. So we needed 
something very typical and characteristic 
of the city, but at the same time something 
new. And what can be more typical for St. 
Pete that a well courtyard? Only entrance 
halls and roofs.

 Risk, of course, is a noble thing, 
but it never hurts to try out your idea. So the 
pilot version of El Copitas Bar consisted of 
a small pop art bar with Mexican cuisine 
and drinks at the Moscow Bar Show 2014. 
The active approval and positive feedback 
from industry professionals were of great 
help to us, and made us decide to go 
through with the project. But why Mexico?

MEZCAL, TACO AND MORE.

 Let’s be honest, most people 
associate this country with desert cacti, 
sombreros on the heads of mustached 
men, and Frida Kahlo. Actually, these are 
the three pillars that the image of Mexican 
culture resides on. At El Copitas Bar, we try 
to tell the true story of this civilization, and 
there is definitely something to tell there.

 After visiting Mexico, each of 
us found something that he wanted to 
show in Russia. We studied everything 
and grasped at any straw: we tried to 
understand their way of life and habits, 
tasted a huge number of national dishes, 
and listened to mystical stories, legends 
and tales told by children and the elderly. 
For a while, we jumped head first into its 
colorful world and explored everything to 
the smallest detail. Igor carefully analyzed 

the local agave drinks and cocktails made 
with them: simple, fresh and diverse/ He 
was literally obsessed with what could 
be made with their products. Kolya, 
sparing no effort and health, was getting 
acquainted with the peculiarities of the 
local cuisine, and I lost myself in Mexico’s 
exotic and bottomless cultural heritage. 
As a result, these three sides of the same 
country formed the idea of what El Copitas 
Bar now embodies. And the difference 
between a concept and an idea is, in my 
opinion, significant. For me, an idea is 
something large as life, while a concept is 
a soulless basis of a mission, created with 
potential failure in mind.

WE PROMISED OURSELVES NOT TO GIVE UP.
 
 And it was easy to give up. Firstly, 
on the day when we finally found the place 
for the bar, Igor’s car was stolen. When 
you are about to spend your last money 
to open a bar and you have a wife and 
a child waiting for you at home, this is a 
serious reason to think and weigh the 
risks, because this idea was one big risk 
from the get go. Secondly, I had to give up 
everything that I had in Pskov, and it was 
quite a lot, because I had a certain stability 
and a comfort zone there. And thirdly, 
the place for the bar itself. Looking at the 
pictures today, we remember with horror 
what a nightmare it was, a catastrophe 
even. These 100m2 in a basement that 
previously housed the Fishing and Tourism 
store were, truthfully, more suited for 
outcasts and homeless people. Damaged 
walls, stale air, a few gifts in the form of 
rats and the lack of any communications, 
except for broken pipes. There was 
absolutely nothing there. And it was the 
beginning of December outside. This was 
pretty much the beginning.



PA
G

E 
 2

5

 If you search this hashtag right 
now, you will find the eye-popping photos I 
was talking about earlier. At the time when 
work began, we didn’t know anything 
about construction. We could mix a cool 
cocktail, but not make a floor screed. 
But the emphasis was on visual effects. 
In other words, we simply «rubbed it in» 
people’s eyes and won them over with our 
«looks». Such was the tactic. We believed 
that if we promoted the opening under a 
single slogan for a month, it would already 
become a kind of a reality show with the 
main question being «Will it work?». This 
way, our story would already have a plot 
and a narrative - catchy, provocative and 
dramatic. And we could therefore count on 
at least a small number of guests, even if 
they would be just our friends.

 The one million rubles we had 
was enough to make the kitchen, one 
bathroom, and lay some communications. 
With this, our budget was drained, and the 
repairs did not even begin. In the last week 
we somehow managed to get a refrigerator, 
make the most simple countertops for 
the back bar and put together a central 
wooden table. Very modest, almost rustic. 
To somehow divert the attention from it, we 
covered the table with an ordinary Mexican 
print banner.
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 One day before the opening, the 
bar had only a small supply of under-the-
table tequila and mezcal, a simple table 
with a homemade tablecloth and three 
bartenders in search of at least some 
chairs. After all, why have a big table if 
you cannot sit down at it? But we had no 
money, and, as a consequence, chairs. 
And that’s where the ideology of St. 
Petersburg’s bar scene shines through. 
This chapter of our history shocked us no 
less than everything else did. We simply 
went from one bar to another, begging 
pitifully to give us at least one chair for the 
opening. Honestly, it was very awkward and 
even embarrassing, but almost everyone 
gave us a chair without any questions or 
misunderstandings. We didn’t expect it at 
all, and every time, coming to a new place, 
we were wondering whether we would get 
another chair. Of course, they laughed and 
thought it was a very stupid joke, but the 
fact remains that every time we left with 
a chair. And this proves the main thing: 
the entire St. Petersburg community of 
bartenders is a family, where each bar is 
soulfulness, and the city is people. There 
are no isolated establishments: all the 
existing and emerging projects are, to a 
certain extent, one. And we are immensely 
grateful to everyone who believed in us at 
that moment, who somehow helped us or 
just wished us luck. Bars are popular in 

St. Petersburg not because there are lots 
of drunkards here, but because there is a 
whole culture and a community of ideas, 
where the accompanying gesture is much 
more important than the subject itself (even 
those cursed chairs). It showed me, Igor 
and Kolya that people sincerely believed 
in El Copitas Bar. And it gave us a lot of 
strength to see this through, so as not to 
let down not only each other, but also all 
those who contributed and empathized.

CHAIRS IN THE EVENING, 
MONEY MONEY MONEY MONEY MONEY IN THE MORNING

 We opened at the most unfitting 
moment, at the peak of the crisis, with the 
euro exchange rate at its max. This was 
the time when IKEA stores even had to 
suspend their work because price spikes 
occurred way too often. But on January 
1, a month and one million rubles later, El 
Copitas Bar opened. We had absolutely 
nothing ready and the basement was 
still that terrible basement out of horror 
movies, but still we waited for guests. How 
was it? It was a victory.

 The number of visitors exceeded 
all expectations: friends, colleagues, 
acquaintances - they all wanted to 
personally congratulate us on the fact that, 
despite everything, no one slammed the 
door halfway. Of course, it was hard. At 
some point we were even selling our friends 
the alcohol they gave us for the opening. 
You couldn’t get any lower than that. But 
everyone was very understanding. Our 
guests practically sat in their own chairs 
and drank their own tequila. But they 
were our friends, so they could forgive us 
anything. It was the loyal spirit of our St. 
Petersburg.
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 This is how you can describe 
the first six months of our work. It was 
an endless quest to finish the bar. All the 
money we earned would be invested back 
in it. Again and again. Paint the walls, fix 
the electricity, make the table. By the way, 
the latter has a separate story.

 This is not just a standard lunch 
monument. Its boundaries, height, ratios 
– all are very specific. Igor and I spent 
the evenings sitting on the floor and 
using duct tape to outline the templates, 
figuring out which option would be best. 
For St. Petersburg, our table it is very 
uncomfortable, because there is nothing 
more terrible for this melancholic and 
closed mentality than to start talking 
to each other. Maybe it wouldn’t be so 
scary if it was Rome, Barcelona or any 
other city under the southern sun. But 

St. Petersburg is St. Petersburg. It has 
granite, marble and, most importantly, the 
leaden clouds that know no end, which 
all together creates a certain melancholic 
streak in its inhabitants that requires 
solitary meditations. That’s why people 
in St. Petersburg sometimes go to a bar 
not just to drink, but to present something, 
either to the world or to themselves. This 
is a non-standard approach – to come, 
chat, drink and leave. But it always has 
some characteristic undertones and an 
individual thought. And in El Copitas Bar, 
you have to communicate.

YOU ARE FORCED TO LOOK
FORCED FORCED FORCED

 You could say that you are forced 
to look at other people. No matter which 
point of the table you’re sitting at, you 
simply cannot avoid looking at someone. 
And for us it was also an experiment: will 
all these thoughtful and complex people 
sit opposite each other? In fact, many did 
not want to. But we made them do it with 
the reckless hope that, this way, sooner or 
later, interaction and contact would begin. 
So this perimeter of «sociability» was what 
we were measuring.

 For me, this concrete table is 
almost like family. You cannot get any 
closer than that. I spent so many nights on 
it even before I moved to St. Petersburg 
that this relationship can safely be called 
intimate. Because, at the time, we literally 
lived in our bar. Round the clock we were 
finishing something and adding details. 
And when everything was ready, active 
promotion began.

AT OTHER PEOPLE
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WE JUST FELT THAT WE WERE A PART OF A 
LARGE INDUSTRY.

 And, actually, why not say it 
louder? After eight months of repairs and 
work, it was time to promote the bar in 
Russia by any means possible. We took 
part in all the available competitions and 
guest bartendings, from Kaliningrad to 
Vladivostok and from Murmansk to Sochi. 
And now we can confidently say that El 
Copitas Bar is the most decorated and 
awarded bar in Russia. And it is in many 
respects thanks to that ideology and 
«society» of bartenders that exists in our 
country today. One has to understand that 
Russia is a country of vast expanses, and 
its responsiveness is no less boundless. 
Wherever you are, whatever bar you visit, 
you can simply say «I am a bartender from 
the city of N», and you will be welcomed, 
fed and warmed. And this unity deserves 
respect, because it makes thousands of 
people around the country feel like family, 
for which I would like thank each and 
every one of them. Because it has already 
become a philosophy. 

 After announcing our existence 
in our native land, we, timidly but 
purposefully, switched to Europe, and 
then to other places in the world. This was 
mostly on me because of my knowledge of 
English. But our Nikolai Nikolaevich always 
managed to find common ground with 
people thanks to his boundless charisma, 
be it an English-speaking person or 
someone from Cambogia. This is Kolya for 
you. Now, thanks to this active interaction, 
we clearly see the difference between the 
domestic bar philosophy and the foreign 
one. Ours is a teenage industry, which has 
its own bane. The first delusion is “I’m not 
like everyone else”, and the second is... 
“I’m like everyone else”. It’s pretty funny. 
Our countrymen seem to be catching up 
one second, succeed, and then lose all 
interest. For the only thing that drives them 
is the desire to surprise. And there, in the 
West, no one is looking for surprises or the 
“wow” effect, all they care about is quality. 
It is this principle that we tried to adhere 

to with El Copitas Bar. We understood the 
main thing - everyone has everything they 
need to make a name for themselves on 
the world stage. But we had something 
else, which, perhaps, others lack - faith 
and the absence of fear. We had nothing 
to lose, so we were bolder. It was only 
later that we understood that all famous 
bartenders were just ordinary people who 
could get drunk, fall in love or suffer. At 
the very beginning, I could only dream 
of holding in my hands the legendary 
Drinks International magazine, where 
the unattainable industry professionals 
wrote their articles. And a year later, I was 
carrying these same people to a hotel after 
some guest bartending, and listened to 
them mooning over some St. Petersburg 
girl. After a couple of such stories, we 
realized that everyone is much more down-
to- earth and closer than they seem. 

IT WAS AN INDICATOR THAT WE WERE 
DOING EVERYTHING RIGHT.

 We should talk a little about the 
mechanics of The World’s 50 Best Bars 
award. We jokingly identified several 
categories of bars that get included in it:
-  trendy bars in five-star hotels;
-  bars opened by famous people;
-  trend-setters of the industry;
-  those who have achieved something
-  with nothing.

 The story of El Copitas Bar falls 
into the fourth category. This is us. The 
people who tried making a brick house 
out of straw and sticks, and somehow 
managed to do it. As to how we ended 
up getting this award: almost any bar is 
called good for a reason. Everyone has 
something they do really well and why they 
can end up on The World’s 50 Best Bars list. 
Something we did must have caught the 
attention of international judges: perhaps, 
our story or something else. Today, this 
award is named The World’s 50 Best: it’s 
a whole collaboration of nominees from 
the bar and restaurant industry, and this 
gives a new stimuli to compete, because 
the level is completely different. But I will 
return to the nuances of the reward. 

 Firstly, this is the most popular 
award in the bar industry, and in fact there 
are 100 bars on the list, with the only 
difference being that the first 50 are more 
in demand. 

 Secondly, the list is decided 
by 500 judges from around the world: 
journalists, bartenders, writers and people 
from the industry.

 Thirdly, each of them chooses 
the 7 most notable bars, and the ranking 
depends on the overall scoring.

 This made us, and many others, 
question how could a year of work 
convince experts from all over the world to 
remember and name El Copitas Bar again 
and again. And at one point, we seem 
to have understood. Everyone probably 
found something encouraging in our story, 

and that’s all. Many people are already 
convinced that we have invented a lot of 
it just to make some noise. But it was all 
true. The car really was stolen, I really slept 
on the table, and we really borrowed chairs 
from other bars - it all happened. It doesn’t 
matter where you live and where you work, 
you must believe in something. Besides, 
people have always loved fairy tales, and 
here everything happened for real. In 
some way it was like an utopia. But one 
way or another, in 2016, a year after the 
opening that cost us one million roubles, 
a St. Petersburg bar from the basement 
appeared on the 76th and then on the 70th 
line of The World’s 50 Best Bars list. It’s 
hard to believe. But when an iron door on 
Kolokolnaya Street opens before you and 
a man in a bright apron enigmatically and 
graciously admits you into a gloomy room 
with the words El Copitas Bar shining on 
the wall in a neon light, you simply cannot 
not believe it. And this whole book is not 
for singing an ode to ourselves, no. It 
pursues one single purpose: to inspire and 
convince everyone that they can create 
something that everyone will talk about. 
The main thing is to sincerely believe in it 
and start.
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 I remember very clearly the 
fateful situation that happened during our 
trip to Mexico. Artem and I were standing 
in line at the Frida Kahlo Museum in an 
exhausting tropical heat. A flamboyant 
man with a tanned face was walking 
beside us, an ordinary seller’s tray on his 
neck. It was difficult to make out what 
he was announcing to the whole street, 
but easy to guess. He was selling simple 
chopped mangoes sprinkled with chili salt 
and cinnamon. After tasting this seemingly 
simple fruit I realized that, in Russia, we are 
unlikely to ever make a decent variation of 
Margarita with mango, simply because I 
had never before eaten anything this juicy 
and rich in taste. And while Artem was 
enjoying the fine arts, I kept wandering all 
the time about what kind of cocktail menu 
we would have. Especially in the winter 
and spring periods, when the choice of 
products on the market is very modest. 
To make a Mango Margarita in Mexico, 
you need to mix some fruit, tequila, a little 
lemon and sugar, and the cocktail is ready. 
It is beautiful and doesn’t require anything 
else. It is completely self-sufficient. But 
you cannot teleport it to Russia. And if you 
want cocktails of the same quality, then 
you need to find good products from those 
available to you at the moment.

 So the key concept of the bar 
menu and the menu as a whole was born, 
and it remains unchanged to this day: the 
taste of drinks and food in El Copitas Bar 
is based on seasonal products, which is 
why the menu is updated weekly, and each 
new position uses the ingredients currently 
available on the market.

THE GREAT POWER OF
ART ART ART ART ART
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 Our main hall is very small, and 
we immediately objectively imagined how 
many guests we could serve per night. 
Summing up, a small room, a very modest 
space for a bar station, and a three-day 
work schedule simply did not allow us to 
have an extensive menu and at the same 
time make high quality cocktails in a timely 
manner. So, frankly speaking, a five sheet 
menu was no for us.

 We were making almost a dining 
room, and the drinks in it had to be simple, 
that’s what we built on from. We decided 
for ourselves that if we had enough money 
and the opportunity to build on, then 
we would gradually make things more 
complex: add slightly more interesting 
tableware and a little trickier ingredients. 
But not immediately, the dining room 
would have to come first. At the same 
time, we did not aim to become a cocktail 
bar, because we simply had no money for 
it. But we still wanted to make cocktails, 
because that was all we knew.

 So the conditions were quite 
restricted. And it was from this that our 
cocktail vision evolved, as an imprint of all 
the existing problems.

 The availability of products 
was also important, and it was closely 
connected with seasonality. We select 
most of the ingredients at various 
vegetable bases and markets, where we 
have already built up a good relationship 
with our regular sellers. For us, availability 
means to buy something inexpensively, 
but still get good quality. That’s why we’ve 
learned to bargain very well. Stocking up 
is also very important. For example, every 
year we take a large batch of chokeberry 
and make a liqueur out of it, so that 
in winter we have a rich ingredient for 
different cocktails.

HONEST AND SIMPLE NO CASTES, ONLY CRUSTS

 Crusts deserve separate 
attention. In Mexico, they are very often 
used not only for visual effects, but also 
to play with taste a bit. Everyone knows 
the combination of tequila and salt, it has 
been around for many years, but it also 
works great in cocktails. We just thought 
it would be a good idea to make a drink 
with a new crust every week. A week 
would go by, and leftover crusts - salty, 
sweet, or spicy – would remain, and 
eventually they began to accumulate. At 
first we came up with ideas ourselves, 
but later we started getting them from 
friends and guests. So it became a 
feature of our bar and turned into a 
pretty solid collection. Collecting these 
mixtures can also be a tribute of sorts 
to non- waste production. Why not? So 
the numerous jars placed around the 
bar, which few people ponder about, are 
these very crusts. Today, we have about 
four hundred of them. So we can safely 
assume that this, probably, is the largest 
collection in Russia.

 We also have a rule that our 
guests should not wait for their cocktails 
all evening. Therefore, for the service to 
be at a proper level, it was necessary to 
stock up. We see nothing bad in mixing 
three ingredients into one or preparing 
all the decorations in advance. So, quite 
often, if we run out of something at the 
end of the night, we simply cross out the 
cocktail from the menu for the rest of the 
shift. During the entire period of our work 
we have already written more than two 
hundred unique layouts of drinks and food 
on that graphite board.
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As for cocktails, we always have ten items 
on the menu, with four or five of them 
containing at least one Margarita and one 
Paloma variation, and the rest depends on 
the situation. This may be influenced by 
cooperation with an alcohol producer or 
the arrival of our friends who had brought 
something interesting. But often it is one 
very light cocktail, for example, a cocktail 
with sparkling wine, and in the winter 
season we offer something more caloric, 
like some Pina Colada or White Russian. 
And one cocktail is very strong, like Old 
Fashioned, Rob Roy or Gimlet. These 
are seasonal cocktails. We also have 
several classic cocktails that we make on 
a regular basis. Bloody Mary, which has 
stayed unchanged for three years, Mezcal 
Negroni - our own variation with mezcal 
and chocolate. Also La Perla and Batanga. 
And Michelada – a spicy mix with salt, 
spices and beer - the perfect breakfast on 
January 1st.

 By and large, the whole cocktail 
kitchen looks like this: we have thirty 
favorite classic cocktails that everyone 
likes to work with and that are also our 
own favorites. This list covers almost the 
whole range of possible tastes. Everything 
else is different interpretations based on 
experience, bias and inspiration. So our 
menu is in no way exclusive or author’s. 
We simply make things that everyone 
understands, and which also adapt to the 
supply on the market. The same goes for 
food: we always have traditional tacos with 
seasonal products, snacks in the form of 
home- made nachos and guacamole, and 
Mexican soup, for example, Pozole.

BUT WHAT IS THERE TO 
DRINK?
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SOUL IS THE MOST IMPORTANT THING 
SOUL SOUL SOUL SOUL

 In conclusion, I would like to 
reveal the essence of our approach. When 
we were opening the bar, each of us 
clearly understood that the establishment 
could not have any claims to a high and 
complex mixology, given the volume of 
investments. And that the idea had to 
be natural and clear, like a typical inn. It 
remained only to choose the direction. 
Only then, when we received our first profit 
and were investing it in the development 
and modernization of our business, were 
we tempted to follow some complex 
trends. I’ll be honest: we often pulled 
ourselves back to the primordially simple 
concept and avoided artificial hypertrophy 
of the cocktail menu, so as not to follow 
bar fashion automatically. And the weekly 
change of cocktails gives us the full right 
to say that people come here not for the 
drinks, but for something more. Actually, 
this is the foundation on which El Copitas 
Bar stands - Mezcal, Taco and More. And 
this «More», consisting of entertainment, 
the atmosphere and the connections that 
form between people, is, perhaps, the 
secret of why we have become what we 
are today.



EL COPITAS BAR BEGINS WITH 
MEXICO
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El Copitas Bar begins with Mexico, so 
we’ll start with the description of the 
country. Mexico, or the Mexican United 
States, is a country in North America that 
borders the US in the north and Belize and 
Guatemala in the southeast. It is believed 
that Mexio translates as “the place where 
the agave grows”. You can imagine how 
significant and important a plant needs to 
be for a culture to name a whole country 
in its honor. But this, indeed, is a unique 
product for the Mexican people – it gives 
them medicine, tools for construction, 
weapons, and even needles for sewing. 
The agave was used for everything - from 
food to the roof over one’s head. And, of 
course, this beautiful and versatile plant 
is shrouded in a million legends. Every 
self-respecting historian, cultural expert 
and just an ordinary Mexican is convinced 
that they know the truest story about the 
appearance of agave- based beverages. 
Just like every pub in Ireland considers 
itself to be the very first and orthodox in 
the world.

TEQUILA AND 
MEZCAL

 One of these «correct» versions 
we heard one evening in Oaxaca, from a 
very colorful local man who was pouring 
us mezcal into copitas.



MAYAHUEL AND

 A long time ago, in the days of 
the Aztecs, there lived a woman named 
Mayahuel, and she was the wife of a simple 
peasant. One day she saw a rabbit outside 
her house who was acting very strange - 
actively frolicking and showing absolutely 
no fear of people. After looking closely, 
Mayahuel discovered that the animal was 
eagerly drinking the juice of some plant. 
The peasant woman took the magical fruit 
of the agave and discovered a low-alcohol 
beverage named pulque, thus giving the 
locals not only a new plant, but also a 
drink with amazing properties. Because 
of this, she was deified after her death 
and elevated to the rank of the goddess 
of agave and fertility, and became the wife 
of Patecatl – the god of healing, medicinal 
potions and the alcoholic beverage pulque. 
It was believed that Mayahuel had four 
hundred breasts, by which she fed her and 
Patecatl’s children. This trait indicated both 
her status as the goddess of fertility and the 
abundantly flowing milk juice of the agave, 
so her breast was compared to the fruits of 
the plant, and she herself was portrayed as 
a naked woman sitting in a bush of agave 
or on the back of a turtle with a cup of 
Pulque in her hands. Her children were the 
400 rabbits, known as Centzon Totochtin 
– the gods of intoxication, each of whom 
personified its degree. Four hundred is 
something unattainably maximal and 
equivalent to infinity. Because of this, the 

Mexicans have a definition that literally 
translates as «to rabbit,» which means “to 
get very drunk”. El Copitas Bar has all the 
four hundred Centzon Totochtin depicted 
inside the establishment, and adventurous 
guests, already under the influence of a 
few rabbits, sometimes start counting the 
rabbits with enviable zeal and looking for 
the rest of them on the walls of our bar and 
not only. But so far no one has found all 
the 400, in both senses, thus keeping our 
puzzle unsolved and their health intact, of 
course.

THE 400 RABBITS
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 In Russia, everything historically 
revolves around vodka - Scottish, English, 
Mexican, so all the knowledge about 
tequila in our lands (mezcal is brought up 
less often) is mostly reduced to a fairly 
concise list of definitions: cacti, Mexico and 
the mariachi. And the ways to consume it 
are also rather mediocre: either the well-
known formula «salt, tequila, lime,» or 
in Tequila Boom or Margarita drinks. 
Although in fact it is a bottomless cultural 
basin full of its own national peculiarities, 
rules and traditions. And one of our goals 
was to educate people about the history, 
production and the culture of drinking 
these exotic drinks.

 The agave is the plant from 
which this national alcohol is produced, 
and, what’s important, it is not a cacti. In 
fact it is a distant relative of the lilies and 
amaryllis, and belongs to the category 
of succulent plants (which have special 
tissues for storing water, as do cacti). It is a 
herbaceous plant from the Liliaceae family. 
The agave grows in a hot and dry climate 
- subtropical and tropical regions, and can 
actually grow in Italy, Australia and even in 
the southern latitudes of Russia. But it so 
happened historically that Mexico had the 
most suitable weather conditions and soil, 
in other words, the most sought after and 
valuable terroir, which is why this country 
became its homeland.

 In terms of its so-called DNA, the 
agave is very similar to aloe, they even look 
almost the same. Like aloe, it also uses its 
leaves to store all strategic water reserves 
in case of a severe drought, which is very 
typical for this climate. But unlike cacti or 
aloe, it has a fruit – its core, which is called 
pina (translates as pineapple). It is the 
key ingredient of national Mexican drinks, 
as it accumulates in itself all the sugar 
necessary for the production of alcohol 
and concentrates the whole life activity of 
the plant.

 The agave belongs to the 
Asparagales family, the Agave genus - 
perhaps this is the most you must know 
about its biological classification. There 
are many subspecies and different names, 
which provokes much confusion and 
disputes about what is ultimately true. But 
in fact, each of them will be fair, everything 
depends only on the nuances of local 
dialects. The most important thing to keep 
in mind is its kinship with other plants, and 
the family and genus it belongs to. We’ll 
talk about this a little later.

 Now it is important to understand 
the role of terroir in production. Its main 
purpose of which is uniqueness. Let’s 
explain why: one type of the agave, 
ripened in the same season and cooked 
according to the same technology, will 
produce such different drinks as tequila or 
mezcal. This is due to a variety of factors, 
ranging from the biological composition of 
the soil and ending with human care for the 
plant. In other words, all components may 
be the same, but the result will still turn out 
different, depending on the region, climatic 
conditions and even a little son of some 
mezcalero who, immersed in the romantic 
wanderings of his heart, forgot to water the 
garden in time.

AGAVE OR CACTUS

 But back to the classification. 
There are several main types of the 
agave, differing in their external forms 
and properties. The most common is 
the blue agave - Agave Tequilana Weber, 
Blue Variety. It is very close with another 
category - Espadin: they have thin leaves, 
fruits of medium size and they live about 
eight years on average. These are the two 
most common varieties of agave used in 
alcohol production, and all because they 
are cultivated, i.e. are adapted by man 
to cultivation for his own needs. There 
are also the species of Tobala, Cirial, 
Arroqueno, and Papalote. All of them differ 
greatly in shape and ripening periods, 
and the complexity of cultivation. And 
each of these nuances, emphasizing their 
difference from each other, eventually plays 
a key role in the final product - alcohol.

 By the way, quite often you can 
hear how the agave is very romantically 
called a «century plant». But in reality it 
grows on average from six to forty years, 
depending on the species. During this 
long period the fruit is enriched with useful 
substances, moisture and minerals. And 
when the core is ripe, a stem starts growing 
from it that is several times larger than the 
plant itself, with seeds on its sprouts. It is 
called La Punta, and it pursues a single 
goal - to spread the seeds across the 
surrounding area for the birth of new fruits. 
Thus, a natural pattern of reproduction 
takes place, and its key feature is that 
the agave DNA in this case is somewhat 
modified.

 There is also a second way - 
through the root system, it is also called 
hijuelos. The agave, like any plant, grows 
its roots into the ground, and over time 
a new sprout appears next to it. In this 
case, its DNA is absolutely identical with 
the main plant. And for large-scale alcohol 
manufacturers this method of reproduction 
is preferable, because it guarantees the 
possibility of receiving the same raw 
material, and consequently the final 
product, every time. 
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 It is worth noting that 
manufacturers have a whole science of 
how to anticipate the moment when the 
agave begins to release its stem - La 
Punta, or grow its root system. What 
for? Because otherwise, all the juices 
and sugars accumulated in it, meaning 
everything necessary for making alcohol, 
will be used for reproduction.

 This is really a very interesting 
process. The manufacturer needs to 
decide whether to cut La Punta in time 
and get an incredibly juicy agave that, for 
example, was growing for 20 years. And 
this is really possible, though mostly in 
the wild, which further complicates the 
situation. Because you could cultivate and 
cherish the fruit found on the expanses of 
Mexico for several decades, and then some 
clever fellow may secretly steal it from you 
one night. And you can’t even accuse him 
of anything, because the territory wasn’t 
private. And if anything happens, it’s your 
problem.

 Or there is a second option - to 
let the agave leave «offsprings», otherwise 
this plant will someday simply disappear. 
There’s even a certain world movement 
for the protection of the agave: numerous 
bartenders are gathering signatures, 
money, or organizing local strikes to ensure 
that trade unions are set up in certain 
regions to supervise and regulate this 
process. Similarly, we once also signed a 
petition. And in fact, this is just the very 
beginning of any legal regulation of alcohol 
obtained from the agave. A few years ago 
there were no production standards, and 
you basically could do anything. Only now 
some legal norms have appeared.

 By the way, it should be noted 
that, in Mexico, the production of tequila 
and mezcal is still very artisanal to this day. 
Fruits are transported on poor donkeys, or 
manually, if the animal is too expensive, 
and the entire production process is 
almost completely non-mechanized. This 
is one of the values and peculiarities of this 
alcohol.

 We already mentioned Pulque, 
but did not say what it was. So we should 
correct our omission. Pulque is a low-
alcohol drink obtained straight from the 
plant. A shovel or a special knife, like a 
machete, are used to cut out the core of 
the fruit. The agave starts using sugar and 
juice to shield itself from open contact with 
the environment, and thus preserve its vital 
functions. And the cunning manufacturers, 
driven by consumer morale, uses special 
instruments to pump it, making this 
operation cyclical for a while. The whole 
process is basically comparable with 
the collection of birch sap. An incision is 
made - the juice is collected. Thus, one 
can get up to a thousand liters of the 
given liquid from one fruit, which is poured 
into a fermentation tank, producing the 
magnificent drink of the Gods. It can be 
both unflavored or contain seasonal fruits. 
One of the best combinations, in our 
opinion, is condensed milk and seasonal 
fruits.

 Pulque tastes somewhat 
similar to yogurt or kefir, and therefore it 
is very difficult to try it somewhere far 
beyond Mexico, say, in Russia, as it is 
a living organism that does not tolerate 
pasteurization and transportation. Of 
course, there are also bottled varieties, 
but the taste will certainly be very different 
from what it really is. By the way, initially 
the Aztec called this drink Octli, but when 

the Spaniards visited Mexico, they called 
it Pulque from the Octli Roliuhqui phrase, 
which means Sour Octli, because for 
them, fermented meant spoiled. Therefore, 
Pulque and Octli are the names of one 
drink, differing only in the history of the 
name.

A SPOILED DRINK
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 Speaking about the Spaniards 
and their relationship with the local 
people: in 1495, the King and Queen 
of Spain issued a decree that allowed 
anyone to outfit expeditions to new 
lands in the west for gold exploration, 
two-thirds of which were to be given to 
the state. This solved the key serious 
problems for the Spanish crown: firstly, 
dangerous and aggressive hidalgo 
(noblemen) left the country, and, 
secondly, a new source of income was 
provided.

 After this decree, the Spaniards 
began seizing the islands, build 
fortresses and factories for immigrants 
from Spain, build roads and create 
sugar cane and spice plantations. In 
1519, a group of conquistadors led by 
Fernando Cortes moved to conquer 
the state of the Aztecs. They were 
determined and tough, and as a result, 
the local people were subdued. It is 
interesting that the capture performed 
by Cortes’ unit was one of the most 
successful military operations in world 
history. Fernando, with relatively small 
losses, conquered a whole state. 
Montezuma, the ruler of the Aztecs, 
met the Spanish expedition very kindly 
and invited them to the capital of his 
state, Tenochtitlan. However, Cortez’s 
plans were completely unfriendly. 
When Montezuma entered the palace 
where Fernando had settled, foreign 
troops suddenly closed the gate and
took Montezuma prisoner. After that, 

turning the palace upside down, the 
Spaniards found the treasury in which 
the Aztec accumulated jewels for 
centuries, and completely emptied it.

 A year later, F. Cortez returned 
and again seized the capital. The 
city of Tenochtitlan was completely 
destroyed, and on its ruins a new 
capital was founded - Mexico City. 
Over the next few years, Fernando 
completely captured Mexico, thereby 
making the Spaniards the holders of 
one of the world’s richest gold and 
silver mines. However, disappointment 
awaited Cortez on the way to the full 
conquest. The last ruler of the Aztecs, 
Cuauhtemoc, Montezuma’s nephew, 
hid most of the gold, and no torture 
could make him reveal his secret. The 
fabulous gold reserves haven’t been 
found to this day.

A LESSON IN CONQUISTADOR
HISTORY

 It continued with the 
conquest of the Inca state in 1532 
by conquistador Francisco Pizarro. 
He cunningly captured the «Supreme 
Inca» Atahualpa, but when the latter 
realized that the Spaniards were 
most obsessed with gold, he offered 
an unprecedented ransom for his 
freedom. He decided to fill a 35 m2 
room with gold to the height of a 
raised hand, and fill a slightly smaller 
room with silver twice. Pizarro could 
not resist such a generous offer and 
in the end agreed. Two months the 
Incas collected jewels to free their 
ruler. According to rough estimates, 
the ransom amounted to about 60 
quintals of gold and 120 quintals 
of silver. However, this did not save 
Atahualpa’s life: Pizarro, driven by 
greed and cruelty, still ordered him 
executed.

 After the death of the 
«Supreme Inca», Spanish conquerors 
scattered throughout the country, 
looting temples and palaces. All the 
looted gold they melted, destroying 
the unique jewelry works of the Inca 
art.

 Thus, as a result of these 
conquests, the power of the Spanish 
colonialists was established in South 
America. But back to the main thing 
- to alcohol, because it was with the 
advent of the conquistadors that 
Mexico discovered distillation and 
the production of strong drinks. So, 
mezcal and tequila, what are they?
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 There are several types of agave 
alcohols, which are initially classified 
according to the types of two plants 
- agave or sotol. The latter is used to 
produce the said sotol, but the agave has 
a more complicated chain. By distilling 
the fermented agave juice, manufacturers 
receive Mezcal.

 The word mezcal, like octli, has 
its roots in the Aztec Nahuatl language: 
metl, which means «agave», and ixcalli 
- «cooking». Thus, Mexcalli has a literal 
translation of «cooked agave». It differs 
from tequila in a very simple way: mezcal 
is tequila without further processing. So 
any tequila is mezcal, but not any mezcal 
is tequila. The same story as with whiskey 
and bourbon or brandy and cognac. This 
«first» mezcal is used to produce the 
following drinks: tequila, mezcal, raicilla, 
bacanora and others.

 The classification also depends 
on the region of production. The final 
product, called mezcal, can be produced 

in the territory of one of the 9 states - 
Zacatecas, Oaxaca, Guerrero, Durango, 
Michoacan, San Luis Potosi, Guanajuato, 
Tamaulipas, and Puebla. For tequila, the 
regions are that of Jalisco, Michoacan, 
Nayarit, Tamaulipas and Guanajuato. 
Bacanora is produced in Sonora, and sotol 
in Chihuahua, Durango, and Coahuila.

TYPES AND CATEGORIES
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SEARCHING FOR 
THE AGAVE

 First of all, you need to find 
the agave. There are two ways for this: 
cultivation, when the fruit grows where 
the producer wants it to and where it was 
planted, and wild harvest, because not 
all varieties grow where needed. Hence a 
certain profession appears: a chimador. 
This activity is very common and 
respected in Mexico, and is often passed 
on as a cult from generation to generation. 
Its main purpose is to find the very type 
of agave in the wild that is necessary for 
the production of a specific category of 
drinks. But this job has its own nuances. 
Very often, if we are talking about Tequila, 
big factories make a strong emphasis 
on having their own fields and a staff of 
chimadors. Why do they do this? Because 
there are two styles of this work.

 The first is hired labor, when a 
certain quantity of agave is ordered to a 
particular chimador for a specific date. 
The order can only be accepted by weight, 
which the crafty mercenaries use to their 
advantage. When they cut the fruit, they try 
with a filigree art to leave as much leaves 
as possible, which have a bitter chlorophyll 
taste that hurts the final product. In 
addition, the agave itself can also not yet 
be ripe, all for the same obvious reasons 
- the sooner you bring it, the sooner you 
get the money. They have no time to wait 
for the core to accumulate its juices and 
sugars. This example is typical for not very 
expensive brands of tequila, which do not 
specialize in good marketing and target a 
specific price segment audience.

 The second style is characterized 
by its own fields and, accordingly, 
chimadors, who receive a fixed monthly 
salary. So they are not interested in haste 

and deception, on the contrary. They 
regularly check the fruit for ripeness, and 
only in case the agave is really ripe they 
cut it and clean it of leaves, honestly and 
without any tricks. Consequently, such 
agave is devoid of unnecessary water and 
there are no bitter greens in it, but only 
pure sugar, which is necessary for further 
production of tequila and mezcal.

 One cannot say exactly what is 
bad and what is good, these are justtwo
completelydifferentwaysthat really change 
the final taste and make it different from 
each other.
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 After harvesting, the fruit is sent 
to production, where, first of all, it is cut. 
For what? Just for ordinary convenience. 
But there are also some subtleties here.

 There are several ways to do this. 
The first is a diffuser. The most industrial 
and massive option, which combines two 
technologies: it simultaneously grinds and 
bakes. The diffuser operates like a combine 
- the fruit passes through a large number 
of blades, and sugars are separated from 
it with the help of very strong pressure and 
steam. It is used in about 25% of cases, 
which is probably for the best, because, 
frankly, the mechanics of the process are 
not the most delicate.

 The second technique is an 
autoclave. It can be compared to a cooker, 
or a microwave oven. It is loaded with 
the agave pieces and already has all the 
necessary parameters set. But here there 
is a certain nuance: either we make the fruit 
too dry, or its core remains cold, similar to a 
microwave. This option is more ambitious, 
but not less rude than the previous one. 
These two methods are focused, first of all, 
on the amount of alcohol produced.

 The next option is baking. First, 
the oven is warmed up, as in a gas stove, 
after which the agave is placed in it. As 
a result of prolonged languor, the heat is 
gradually transferred to the agave. The 
process is long, but soft and scrupulous.

BAKING

 The last option for baking involves 
earth furnaces. In this case, the furnace 
itself is scooped out: a few meters deep pit 
with stones laid around it and a bonfire in 
the middle. The fire simultaneously warms 
up both the stones and the earth itself. 
The result is a simple, very democratic and 
affordable brazier. Further, the pit itself is 
covered by pre-heated stones to avoid 
direct contact with the flame, the agave 
is laid on top, and eventually everything 
is covered with sand, rags and leaves, 
creating a closed space with specific 
parameters. The top of the structure is 
covered with bags for better thermal 
insulation, and thus a long and gentle 
baking and thermal soaking process takes 
place. This method creates the smoking 
effect and a smoky aroma, which is typical 
for mezcal.

 Summing up, it is necessary 
to say that the last two technologies are 
more local, small-scale and delicate than 
the first two. But, again, it’s impossible to 
say which is better and which is worse. 
Each has its own set of features that affect 
the product. There will be people who seek 
something unique and individual, hidden 
in the tiniest half-tones, and others who 
won’t care about it at all.
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SHREDDING
SHREDDING

 Here, as elsewhere, there are 
several options available. The first and 
the least common is the press. It is very 
often used for grape products: the most 
common mechanism, which uses pressure 
to squeeze out all the fruit’s juices.

 The next one is mechanical, 
which you can easily imagine if you know 
what a blender is. 

 The third way is called tahona. 
It’s a large disk that slides on the floor and 
is powered by animals, usually the same 
ill-fated donkey or a horse, less often 
- a mechanical mechanism. In general, 
something like a millstone.

 In this case, the grinding product 
will be more granular, unlike the previous 
methods, in which the raw material will 
turn out to be finely dispersed.

 The last is mortar - a special 
hand-held tool. Roughly speaking, the 
fruit of the agave is thrown between one’s 
legs, as in a mortar, and with the help of a 
large pestle it is ground to the necessary 
consistency. This is used when a donkey is 
too big a luxury.
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 Simply speaking, fermentation 
is the process of getting low-alcohol raw 
materials from non-alcohol ones. Here, 
the material in which the process takes 
part plays a difference. If we are talking 
about tequila, this most often will be either 
wood (about 5% of the total production) or 
ordinary steel containers, because they are 
devoid of any taste and are quite low-cost. 
As for mezcal, it is important to note that it 
is divided into three categories: industrial, 
craft and hand-made. The last two are 
produced without the use of yeast, simply 
under the influence of wild fermentation. 
Tequila, on the other hand, is produced 
using only juice in the fermentation 
process, so that the final taste is more even 
and without bright flavors, and mezcal also 
uses millcake, which combines two key 
processes (fermentation and infusion) and 
makes the taste more rich.

 The most exotic techniques were 
used by nomads. Some of them lived on 
a plain and used a single stick for stirring 
the brew, so it retained certain tar and 
yeast elements, which came into contact 
with the next raw material, restarting the 
fermentation process. And those tribes that 
lived even higher in the mountains and did 
not even have trees, fermented everything 
with the help of cowhide, turned outward, 
into which raw materials were poured. In 
it, thanks to the hair already having some 
yeast elements on them, the fermentation 

FERMENTATION

process started. And the tail at that time 
served as a kind of a lever for mixing the 
contents – akin to a stick. Today, such 
things are almost impossible to come by, 
especially for exports or imports. They are 
available exclusively in the local market 
and in very small amounts.

 As for this operation, it is 
characterized by a very multifaceted 
spectrum of equipment that can be used. 
This can be clay, copper, steel devices, 
or large-scale columns of continuous 
distillation - it all depends on what the 
manufacturer’s preferences, wishes and 
means are.

 Copper, stainless steel and 
columns reveal a certain character of 
alcohol, and clay is the most ancient and 
natural method of production. But for 
mezcal, the process is of considerable 
importance and priority: the first distillation 
requires fibers and millcake. Then, prior to 
the second stage, the raw material enters 
the distillation cube cleared of organic 
fibers.

DISTILLATION
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THE ORIGINS 
OF TEQUILA

 As we already know, the 
Spaniards had a great influence on the 
appearance of strong alcohol in Mexico. 
It all began with the fact that, when 
they arrived and brought with them the 
technology of distillation, they discovered 
for themselves and local residents a drink 
that was simply called mezcal. Later, a 
whole city was founded that bore the name 
of Tequila, in Jalisco. It was there that a 
kind of an industrial revolution occurred: 
columns of continuous distillation and 
well-established logistics appeared, which 
in turn affected the quality of the alcohol 
produced there: it became lighter, purified, 
and much more smooth. They started 
calling it Vino Mezcal de Tequila. Because 
any alcoholic beverage made from agave 
was called Vino de Mezcal.

 It is easy to draw an analogy 
with any Russian distillates, for example 
rye wine, bread wine, etc. Here the 
specifics are about the same. Mezcal is 
a processed agave, and Vino de Mezcal 
meant that the product was alcoholic, 
so everything literally translated as “an 
alcoholic beverage made of a processed 
agave”. And Vino Mezcal de Tequila is, 
respectively, the same drink, only from the 
city of Tequila, which in the end was simply 
reduced to the name - Tequila. And due to 
the combination of these factors, today 
we already have a whole category of this 
drink, which was originally named after the 
place of its origin.

REGIONS OF 
PRODUCTION

 The most popular «tequila» region 
is Jalisco, which houses about 80% of 
production of this alcohol. Therefore, we 
should talk about its specifics.

 Firstly, this is a piece of land 
called the Tequila Valley, located 1200-
1500 meters above sea level. Quite high, 
but there is also a higher altitude for 
comparison - Los Altos, which is located 
at 1700-2000 meters. Of course they differ 
greatly, but if you compare them with any 
other country, they will be approximately the 
same. Lower plantations are characterized 
by the natural color of the soil, and the 
higher ones by the purple shade of the 
land. This is due to the saturation of the 
soil with iron, so the agave that grows in 
these regions will be more mineral.

 In addition, there is another 
significant difference. When the fruits grow 
on the plain, they will be directly dependent 
on the sun, because the climate in these 
parts is more arid and hot, so the plant 
uses all its resources to store water, hence 
the leaves and the fruit itself will be large, 
but with a lower concentration of sugar. In 
high altitude regions, the daytime heat is 
compensated by the night coolness, due 
to which the agave manages to restore 
its strength in a day and grow a very juicy 
small fruit containing a large amount of 
sugar.
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 Why do we say that tequila and 
mezcal are very terroir drinks? A simple 
example: when making Scotch Whisky, 
one takes a year-old barley and pits it 
through standard processes, and as a 
result, alcohol is obtained and placed in 
a barrel, followed by at least three years 
of aging. In the case of distillates from the 
agave, the situation develops somewhat 
differently. The fruit of the agave develops 
absolutely independently after planting, for 
6-8 years. It is in this period that it soaks 
up all minerals from the soil and saturates 
with sugars, acquiring a taste characteristic 
of this particular region, by analogy with 
wine. Thanks to such a painstaking and 
long-term process of cultivation, tequila 
and mezcal are almost never aged, only 
in rare cases, because, in the opinion of 
local producers, it makes no sense to age 
what is already so perfect. There’s even a 
professional joke about this: if someone 
sets a large batch aside for aging, the first 
question asked will be: “Was the distillate 
so bad?” Because aging always smooths 
down any errors and irregularities in the 
taste of the drink. Plus, unlike Scotland, 
in Mexico, the contact with a barrel or 
other container will be several times more 
intense due to the hot climate: roughly 
speaking, you can equate three «Mexican» 
years to ten years in the northern latitudes.

 But nevertheless, a certain 
classification of aging is present. The 
simplest and most common variant 
is  Blanco, or Silver, or Plata. Such 
tequila is bottled either immediately after 
production, or after a short aging (not 
more than 60 days) in steel or oak vats. 
This category has a separate subcategory 
called Gold. In principle, it’s all the same, 
only the golden color makes many people 
mistakenly believe that this is an aged 
tequila. In fact, this is the result of tinting 
with caramel.

 The next aging category is 
Reposado, which means “rested tequila”. 
It «rests» in oak barrels previously used for 
bourbon or some wine, for 2 to 12 months. 
And most often they use not barrels, nut 
huge oak vats (pipones) with a capacity of 
about 20 thousand liters. Manufacturers 
also add caramel to the tequila of this type, 
since the period of «rest» is not sufficient 
to saturate the drink with the color inherent 
in the beverages aged in wood.

AGING

 Next comes Anejo - the most 
expensive type of tequila, which is aged 
in oak barrels with a capacity of no more 
than 600 liters, from one year to three 
years, and Extra Anejo - from three years 
and up. Most often, 200-liter barrels are 
used, in which the influence of the wood 
is manifested more quickly and fully. The 
upper limit of aging is not standardized, 
but practice has shown that the age limit of 
tequila is 5 years. With a longer aging, the 
wood begins to dominate the taste of the 
drink, it becomes bitter and loses the initial 
taste characteristics of the raw materials 
from which it was produced.

 It should also be remembered 
that in the hot and dry climate of Mexico, 
«Angel’s Share» is much larger than in 
Scotland or France. With a five-year 
period, the barrel can lose up to 50% of its 
contents due to the natural evaporation of 
alcohol.

 All this classification is also 
divided according to one criterion. This is 
either tequila made of 100% Blue Agave 
(cien por ciento de agave) - a premium 
option, or a simple «standard» tequila, also 
called mixto, but this is indicated on bottles 
much less often. The latter category means 
that the composition includes at least 51% 
of the Blue Agave, and the remaining 49% 
can be any other alcohols. Usually the 
proportions vary in a ratio of 80/20.

 As a rule, tequila of the Anejo 
class is made of 100% agave juice, and a 
significant part of Tequila Blanco is made 
of mixed sugars. However, among the 
categories of Reposado and non-aged 
tequila there are also many products with 
100% content of agave juice. Now almost 
all manufacturers have Reposado and 
Anejo classes in their product range.

 All that we could tell about tequila 
and mezcal we tried to fit into this chapter. 
Now it is time for cocktails based on these 
amazing drinks.
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50ML TEQUILA  
50ML CILANTRO & GREEN JALAPENO CORDIAL*

METHOD: STIR
GLASS: NICK & NORA
GARNISH: CILANTRO LEAF 
ICE: NO ICE

*CILANTRO & GREEN JALAPENO CORDIAL
 Slow press 50ml of cilantro juice. 
Mix it with 100ml of Jalapeño pickle, 500ml 
of sugar and 750ml of citrus juice. Add 6g 
of agar-agar. Manually blend it. Heat it till 
the boiling and stop. Let it chill. Put it in a 
plastic packets and freeze. After freezing 
lay it on a superbag. Do not filter.

VERDE GIMLET
VERDE GIMLET

 The cocktail that saved the lives of thousands sailors. In the 17th century, British 
sailors realized that the inclusion of citrus in the diet contributes to the prevention of scurvy, 
which was one of the most serious illnesses during the journey. The cocktail is a mix of gin 
and a special citrus based syrup. As for the name, the literal translation means «small tool 
for opening barrels with alcohol» (alluding to its ‘piercing’ effect on the drink), transported by 
British courts. Another story says that cocktail is named after a sea doctor Thomas Desmond 
Gimlette. No one knows the truth.
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40ML TEQUILA REPOSADO
5ML MEZCAL MONTELOBOS TOBALA
25ML VERMOUTH BIANCO 
25ML VERMOUTH RUBINO
20ML CAMPARI
10ML BLACK MOLE TINCTURE* 

METHOD: STIR
GLASS: ROCKS
GARNISH: CHOCOLATE & ORANGE PEEL
ICE: BIG ICE CUBE

*BLACK MOLE TINCTURE
 One liter of Tequila infuse with the 
ingredients of classic Mole Poblano. Fried 
almonds, raisins, chilli peppers, ancho 
peppers, cocoa beans, chocolate. Add 
200ml of Ancho Reyes Original and salty 
caramel.

AZTEC ROSITA
AZTEC ROSITA

 Mexican variation of the Negroni cocktail, where tequila replaces gin, and vermouth 
bianco finds its place. The history of Negroni begins with a Milano-Torino cocktail, which 
was a combination of bitters and sweet vermouth. Then the cocktail was changed by the 
Americans, who wanted to make the drink not so strong and added soda water. After that a 
legendary Camillo Negroni asked to make a cocktail Americano stronger with the replacement 
of water with gin.
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 Created in 2005 by Jacques Bezuidenhaut at Tres Agaves, San Francisco, USA. 
Named after the Mexican bar in London. The story is clear and the cocktail is beautiful.

40ML TEQUILA INF. WITH RUSSIAN SMOKED PEAR*
30ML SHERRY AMONTILLADO
20ML PEAR LIQUEUR 
10ML MEZCAL MONTELOBOS

METHOD: STIR
GLASS: NICK & NORA 
GARNISH: PEAR CHIPS 
ICE: NO ICE

*RUSSIAN SMOKED PEAR
 For 0.7 liter of Tequila use 2 
smoked pears. Keep smoking them in an 
authentic Russian oven fo several days. 
Infuse Tequila with smoked pears for 
2 days. Room temperature needed for 
infusion.

LAS PERLAS
LAS PERLAS 
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 Created by Don Javier Delgado Corona in 1950 in his small cantina La Capilla. It is 
really simple drink with a secret of its making. The main part of this cocktail is a big knife. To 
honor Don Javier, stirring the drinks with a big knife covered with spices, herbs and salsas.
As the secret to the cocktail’s flavor.

40ML MEZCAL MONTELOBOS
25ML LEMON JUICE 
10ML SALTY CARAMEL SYRUP*
5ML ANCHO REYES 
2-3 DROP WALNUT BITTER
ON TOP: SAN PELLEGRINO CHINOTTO 

METHOD: BUILD
GLASS: HIGHBALL
GARNISH: KNIFE, HAZELNUT, LIME WHEEL
ICE: ICE BALLS

*SALTY CARAMEL SYRUP
 Put 500g of sugar and 100ml 
of water in a pan. Boil the water till only 
sugar left. Add 4g of salt. When caramel 
gets amber color add 500g of water slowly. 
Leave on a tiny fire till the sugar dissolves.

NAUGHTY BATANGA
NAUGHTY BATANGA
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 Fernand Petiot invented the Bloody Mary in 121 in Harry’s New York Bar, Paris. 
Originally called the «Bucket of Blood,» and after it was renamed in honor of english queen 
Mary I Tudor who apparently is considered to be very warlike. The cocktail has many 
variations but this one is the most delicious. Vodka is replaced with tequila, and the tomato 
mix is replaced with sangrita. Enjoy.

40ML TEQUILA 
10ML MEZCAL MONTELOBOS
20ML SUGAR SYRUP
25ML LEMON JUICE
ON TOP: HOME-MADE BLOODY MIX*

METHOD: BUILD
GLASS: HIGHBALL 
GARNISH: BABY CORN, GREEN PEAS AND PICKLES
ICE: ICE BALLS

*HOME-MADE BLOODY MIX

Tomato Juice 1l
Lemon Juice 150ml
Sugar 80g
Chicken Seasoning 1 spoon 
Chipotle Pasta 1 spoon 
Allspice Pepper 2g
Cayenne Pepper 2g 

Celery Bitters 2 drops 
Jalapeño Pickle 20ml 
Habanero Sauce 4 drops 
Liquid Smoke 3ml
Mix it in big jar and let it rest for a while.

BLOODY MARIA
BLOODY MARIA



 So, Spring...

 For us, the main herbs of this 
season are Sage, Oregano, Rosemary, 
Teas, Chamomile, Jasmine, Sorrel, Olives 
and Basil.

 At the heart of our cocktail menu 
lie classic drinks from a small number 
of ingredients, their combinations and 
variations. And this means that we should 
pay attention not only to the basis, but 
also to the tiniest shades and nuances. 
We believe that Gin Mare is ideal for 
experiments with Gin and Tonic, Gimlet, 
Gibson and Bramble.

 After all, Spring is a great time 
for clear light drinks with an invigorating 
freshness, and a set of Mediterranean 
botanicals suits the ingredients of this 
season perfectly.

 And, of course, allows the bravest 
bartenders to bring their wildest fantasies 
to life.

 By the way, this gin can become 
an excellent addition to your collection 
of Tequila and Mezcal, and a perfect 
ingredient for a variety of mixed drinks 
thanks to its salinity and herbal taste.

SPRING
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OAXACAN CURE
OAXACAN CURE

 It’s a New classic in a New Golden Era of cocktails. His creator is Sam Ross. He was 
the first renowned bartender who used smoky single malt in mixed drinks.

METHOD: SHAKE
GLASS: ROCKS
GARNISH: GINGER CANDY, EDIBLE FLOWER
ICE: BIG ICE CUBE

*CHAMOMILE & CALENDULA HONEY
 Strong hot chamomile & calendula 
tea mix with honey in 1 to 3 ratio.

40ML BLACK BOTTLE SCOTCH WHISKY 
20ML HONEY INF. WITH CHAMOMILE & CALENDULA*
25ML LEMON JUICE
5ML GINGER JUICE
FLOAT: SMOKY MEZCAL MONTELOBOS TOBALA
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 It’s one of the best-known mixed alcoholic beverages in the world. There is a lot of 
legends about Martini’s history. One of them tells about Martinez Cocktail that created by 
«The Professor» Jerry Thomas. And then changed its name due to bunch of circumstances. 
The truth is unveiled.

METHOD: STIR
GLASS: NICK & NORA 
GARNISH: OREGANO TWIG OR SAGE LEAF
ICE: NO ICE

30ML GIN MARE INF. WITH SAGE & OREGANO LEAVES
10ML MEZCAL MONTELOBOS
20ML DRY VERMOUTH
10ML SWEET BIANCO VERMOUTH 
SALT

PUEBLA MARTINI
PUEBLA MARTINI
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METHOD: SHAKE
GLASS: ROCKS 
GARNISH: RED BERRY DUST
ICE CUBE: BIG ICE CUBE

40ML TEQUILA
5ML GREEN CHARTREUSE
20ML VANILLA SYRUP
25ML LEMON JUICE
5ML FRESH SORREL JUICE 
EGG WHITE

VERDE DAISY
VERDE DAISY

 In 1937, in the «Cafe Royal Cocktail Book» William J. Tarling, described the recipe 
of the British predecessor of the cocktail Margarita - Picador having the same ingredients but 
composed sixteen years earlier. Wel...it turns out that Margarita is an invention of the British!
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METHOD: BUILD
GLASS: HIGHBALL
GARNISH: ELECTRIC FLOWER, LEMON ZEST
ICE: ICE BALLS

*CLEAR GRAPEFRUIT JUICE AND ALOE SODA
 Mix aloe nectar with freshly 
squeezed grapefruit juice and filter it 
trough the coffee filter.

40ML TEQUILA
20ML JASMINE & ELECTRIC FLOWER SYRUP
25ML LEMON JUICE
ON TOP: CLEAR GRAPEFRUIT JUICE & ALOE SODA*

ALOE AND JASMINE 
PALOMA

 According to various sources, bartender Evan Harrison was the first who presented 
a Paloma Cocktail to an American audience in his peace «Popular Cocktails of The Rio 
Grande», referring to the region of Texas.
 The place where the mass production of grapefruit gave this citrus a noble title «The 
pride of the Rio Grande Valley».
 If you try to decompose this cocktail into flavoring profiles you will find there all 4 
main flavor groups: Sour, Sweet, Bitter and Salty.
 The history of the drink is unclear - no one knows for sure who invented Paloma.
 But many believe that it was the legendary Don Javier Delgado Corona, owner of 
the bar La Capilla.



 Sun and thirst dictate their 
own terms and ingredients for summer 
cocktails: this time of the year is all about 
fresh combinations and exotic variations.

 However, not every city or region 
can offer a perfect selection of ingredients. 
So what to choose in the summer, when 
you are in St. Petersburg and juicy 
products are a desperately rare sight?

 We play with the terroir, mixing 
local fruits and berries with an intense 
drink from Brazil - Cachaça. Watermelon, 
Melon, Peach, Apple, Plum, Cherry, 
Apricot, Grapes and Figs can easily be 
combined with the artisanal Yaguara and 
its rich palette of flavors: from soft and 
neutral to full-bodied floral or nutty and 
bamboo.

 We have already created more 
than 200 cocktail menus, and every time 
we became convinced that the right 
Cachaça adds a piquant note to simple 
fruit drinks thanks to its infinite herbaceous 
aftertaste, the juiciness of a freshly cut 
cane and sunny flavor.

SUMMER
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METHOD: SHAKE
GLASS: ROCKS
GARNISH: GREEN PEA STRIPES
ICE: BIG ICE CUBE

30ML TEQUILA
20ML PISCO
20ML SUGAR SYRUP
25ML LEMON JUICE
10ML GREEN PEAS FRESH JUICE 
EGG WHITE

GREEN PEAS MARGO
GREEN PEAS MARGO

 A large number of people claim the right of creating this cocktail name. But the most 
popular is intriguing person Margaret Sames.
 A Lady who was making a party in the honor of the Christmas Celebration in 
Acapulco, Mexico in 1948 where she mixed tequila, orange liqueur and lime juice.
Much later on her way to the airport for a flight to San Antonio she saw an advertisement at 
the bar. «Margarita’s Drink» was a cocktail that appeared to be absolutely the same as her 
Christmas idea.
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METHOD: BUILD
GLASS: HIGHBALL
GARNISH: PINEAPPLE CHIPS & MINT SPRING
ICE: ICE BALLS

*PEACH & PINEAPPLE TEPACHE
 Mix Schofferhofer Grapefruit 
400ml with 400ml pineapple freshly 
squeezed juice. Add 200ml of slowly 
pressed peach juice. Pour in a CO2 Siphon 
and charge with 1 cartridge.

40ML TEQUILA
10ML MEZCAL MONTELOBOS
10ML APEROL
20ML VANILLA SYRUP
25ML LEMON JUICE
3ML SALT SOLUTION 
ON TOP: PEACH & PINEAPPLE TEPACHE*

TEPACHE PALOMA
TEPACHE PALOMA

 The name of the cocktail is translated as a «Dove.» And is said to be named after 
the popular folk song of the 1860s: «Si a tu ventana llaga una paloma Tratala con carino, que 
es mi persona Cuentale tus amores bien de mi vida Coronala de flores, que es cosa mia»
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 New Orleans cocktail named after the «Sazerac de Forge et Fils» brand of cognac 
brandy. Cocktail created by apothecary Antoine Amedee Peychaud. Yes, its the man who 
created aromatic bitter for this drink, became popular and left some amazing drinks for us.

15ML COGNAC H BY HINE 
45 ML CACHACA YAGUARA OURO INF. WITH STRAWBERRY*
10ML SUGAR SYRUP 
SPRAY OF ABSINTHE

METHOD: BUILD
GLASS: ROCKS
GARNISH: CRUST OF SUGAR & BERRIES
ICE: NO ICE

ROJO SAZERAC
ROJO SAZERAC
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 Its a drink that predates Prohibition era in United States. Cocktail named after a 
men’s club that dates back to 1882 in Philadelphia.
 Strict, classy and individual.

METHOD: SHAKE
GLASS: ROCKS
GARNISH: WILD STRAWBERRY 
ICE: BIG ICE CUBE

40ML GIN MARE
10ML VERMOUTH BIANCO
20ML SUGAR SYRUP 
25ML LEMON JUICE
4-5 WILD STRAWBERRIES 
EGG WHITE

WILD STRAWBERRY 
CLOVER CLUB
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 During the cold season, strong 
alcohols perfectly match the saturated 
ingredients, and smoky texture is 
reminiscent of summer and fire.

 We don’t need to go far in search 
of the latter, as we increasingly prefer to 
warm our guests with our favorite smoky 
mezcal - Montelobos, with its rich notes 
of Anise, Banana, Pineapple and even 
Asparagus.

 In addition to smoky mezcal, we 
also use its equally bright peat brother - 
Scotch whisky – in our daily combinations. 
After all, mezcal’s salt and whiskey’s iodine 
enhance taste and make cocktails deeper.

 We also don’t forget about the 
calorie content of drinks with Nuts, Oils 
and Spices (for the most interested guests 
and colleagues).

 Well, you’ll see for yourself in a 
moment...

WINTER
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 Named after Rudolph Valentino’s 1922 bullfighter movie «Blood & Sand». The deep 
amber color of the cherry brandy is said to represent the Blood and the orange juice - the 
Sand itself. Well, lets find out.

METHOD: SHAKE
GLASS: NICK & NORA
GARNICH: POMEGRANATE FLOWER
ICE: NO ICE

30ML BLACK BOTTLE SCOTCH WHISKY
10ML MEZCAL MONTELOBOS
20ML BLOODY ORANGE JUICE
20ML CHERRY BRANDY
10ML LEMON JUICE

SMOKY BLOOD AND 
SAND
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 El Diablo means «Devil». It’s a mystical and appealing drink. No one knows the 
creator of this peace. The Recipe appeared in 1947 in one of the cocktail books.
 It is said El Diablo is one of the first published drinks with tequila and still one of the 
most famous.

40ML MEZCAL MONTELOBOS
25ML LEMON JUICE
20ML SUGAR SYRUP
5ML GINGER JUICE
10ML HOME-MADE CHOKEBERRY LIQUEUR*
ON TOP: GINGER ALE

METHOD: BUILD
GLASS: HIGHBALL
GARNISH: LIME & BLACKBERRY
ICE: ICE BALLS

*HOME-MADE CHOKEBERRY LIQUEUR
 Mix rum with chokeberry juice in 
a 2 to 1 ratio. And 150g of sugar per 1 liter 
of the concoction.

EL DIABLO
EL DIABLO
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 The most famous and international cocktail with rum. Daiquiri is also the name of 
the area around Santiago de Cuba where the drink was created by mining engineer Jennings 
Cox. That is how the legend has started.

METHOD: SHAKE
GLASS: NICK & NORA GLASS
GARNISH: EDIBLE FLOWER, MUSTARD SEEDS, EDIBLE FLOWER
ICE: NO ICE

40ML ANGOSTURA 3 Y.O WHITE RUM
25ML LIME JUICE
20ML HONEY
2 BAR SPOONS HOME-MADE LEMON & MUSTARD CURD*

*HOME-MADE LEMON & MUSTARD CURD
 Grind the zest of one lemon, add 
120ml lemon juice, 4 egg yolk, 75g of 
sugar, 60g of butter.Slowly heat and keep 
stirring for 20 minutes.Filter through the 
sieve put in a fridge.

CURD DAIQUIRI
CURD DAIQUIRI
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METHOD: SHAKE
GLASS: ROCKS 
GARNISH: FLOWER PETALS, ROASTED SUNFLOWER SEEDS 
ICE: BIG ICE CUBE

40ML TEQUILA INF. WITH SUNFLOWER OIL & SEEDS 
15ML SUZE
20ML FERMENTED HONEY 
25ML LEMON JUICE
EGG WHITE

SUNFLOWER MARGO
SUNFLOWER MARGO

 The first printed recipe for Margarita dates from December 1953 in Esquire Magazine.



 Autumn is one of the most 
ambiguous periods for any bar or 
conceptual menu.

 On the one hand, we have 
inclement weather, logistic difficulties and 
the alleged shortage of sunny ingredients. 
On the other - excellent vegetables, root 
crops, spices and botanicals.

 These particularities need to 
be taken into account, and one must be 
able to use and experiment with unusual 
combinations.

 The most suitable products for 
this are Angostura rum and Angostura 
bitters.

 The first mixes greatly with baked 
vegetables and dried fruits, and the latter 
is indispensable when it comes to spices 
and dense ingredients.

 Well, and Amaro di Angostura 
deserves an autumn guidebook of its own: 
it blends smoothly with almost anything.

AUTUMN
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 It’s Bermuda’s unofficial drink. The recipe is trademark-protected for using only 
Gosling’s Black Seal Rum in this cocktail. Can you keep a secret? We are you using the name 
after all...

10ML AMARO DI ANGOSTURA
40ML RUM ANGOSTURA 5 Y.O
25ML LEMON JUICE
20ML CINNAMON SYRUP
30ML ORANGE & BAKED PUMPKIN PUREE*
ON TOP: GINGER ALE
1-2 SPRAYS OF BITTERS

METHOD: BUILD
GLASS: HIGHBALL
GARNISH: CARROT & ORANGE PEEL
ICE: ICE BALLS

*ORANGE & PUMPKIN PUREE
 Get rid of all the pumpkins skins 
and seeds.Put the pumpkin fillet into a 
pan, add 500ml of water. Keep baking in 
a combi steamer for 40 minutes at 160 
Celsius Degrees.
 Add fresh orange juice in equal 
proportions.

PUMPKIN STORMY
PUMPKIN STORMY
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*CELERY AND FENNEL SODA
 Filter 250ml of fennel juice and 
250ml of celery juice. Mix with 500ml of 
water. Pour into CO2 Siphon and charge 
with 2 CO2 cartridges.

METHOD: BUILD
GLASS: HIGHBALL
GARNISH: FENNEL TWIG
ICE: ICE CUBES

25ML TEQUILA
25ML MEZCAL MONTELOBOS
20ML VANILLA SYRUP
25ML LEMON JUICE
2-3 DROPS OF GRAPEFRUIT BITTER
ON TOP: CELERY & FENNEL SODA*

BEST-SELLERY PALOMA
BEST-SELLERY PALOMA

 Maybe Paloma is a relative of a cocktail Cantaritos. A traditional Mexican cocktail 
that served in a clay glass, which includes tequila, freshly squeezed orange, grapefruit and 
lime juices, salt and soda.
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 This great cocktail named after Robert Burns - Scotland’s poet and balladeer. It was 
served on Robert Burns Night on the 25th of January in Old Waldorf Hotel. Well...and still 
going strong.

METHOD: STIR
GLASS: NICK & NORA
GARNISH: BEETROOT CHIPS
ICE: NO ICE

40ML BLACK BOTTLE SCOTCH WHISKY INF. WITH ANCHO PEPPER
20ML ITALIAN VERMOUTH
10ML BENEDICTINE LIQUEUR
5ML JUICE OF BAKED BEETROOT 

MEXICAN BOBBY 
BURNS
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METHOD: SHAKE
GLASS: ROCKS
GARNISH: FEIJOA OR LIME, EDIBLE GREENERY
ICE: BIG ICE CUBE

40ML TEQUILA
20ML SUGAR SYRUP
25ML LEMON JUICE
2 BAR SPOONS FEIJOA PUREE
EGG WHITE

FEIJOA MARGO
FEIJOA MARGO

 Margarita - a Spanish word meaning «Flowers of Daisies», or «Daisy» in English.
 Many think that is distorted from the «Day’s Eye», telling us about the daily activity 
of the flower, whose petals are closed at night and open in the morning.





TACO WITH 
PULLED PORK

FRIED CORN 
PAPRIKA SALSA 

CILANTRO 
PEPPER GARLIC AIOLI TACO WITH FRIED 

CHICKEN THIGH
TOMATO SALSA 
CORN SAUCE 
FRIED HAZELNUT



TACO WITH STEWED 
BEEF
FRIED CAULIFLOWER 
PICKLED ONION 
FENNEL SPROUTS 
TOMATO SALSA TACO WITH 

CALF RIBS
YOUNG CHEESE 
PICKLED RED ONION 
CHIPOTLE SAUCE 
WILD RICE POP CORN
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NEW ORLEANS
GUMBO
SHRIMPS
MUSSELS
SQUID
CELERY ROOT
SMOKED PAPRIKA
GARNISH: TOMATO SALSA AND CRISPY ONION

SOUP
POZOLE
FRIED CORN WITH ONION 
GARLIC AND PAPRIKA 
TOMATOES IN OWN JUICE 
CILANTRO
ZIRA 
CORIANDER 
SALT
SUGAR
CHIPOTLE PEPPER
GARNISH: FINELY CHOPPED RED AND WHITE CABBAGE
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 Everything we do is pretty much 
short-lived, and everyone, especially men, 
want to leave something that will be a 
testament to their life. Because the goal, 
like Palahniuk said, is not to live forever, but 
to create something that will live on. And 
we chose muralism (from the Muralismo, 
Mural - Wall), or Mexican monumental 
painting, as an instrument for achieving 
these great tasks.

 It originated in Mexico in the 
1920s in the post-revolutionary period, 
when the Minister of Education of Mexico, 
Jose Vasconcelos, asked the young 
artists of that time to paint large- scale 
murals on the walls of public buildings. 
The murals were to convey a new idea: 
art should be available to the masses and 
appeal to the people, inspiring them for 
the revolutionary struggle and reviving the 
ancient culture of the Indians. Basically, 
all the representatives of this movement 
had Marxist views and reflected on the 
walls the socio-political situation in the 
post-revolutionary state. The drawings 
conveyed the life of the common people, 
far from simple: their culture and traditions, 
social structure, wars and capitalism.

 The main style that the muralists 
used combined the modern painting 
techniques with themes and aesthetics 
of pre-Columbian Mexican cultures. The 
main representatives were Jose Clemente 
Orozco, Diego Rivera, David Alfaro 
Siqueiros, Frida Kahlo and other famous 
artists, who left their mark on the walls of 
numerous buildings.
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 If we draw parallels, then the 
essence of muralism is close to the art of 
graffiti: the same painting of the walls with 
series of frescoes depicting the history 
of the country and its inhabitants, their 
struggle, pain and, despite this, outbursts 
of happiness and love. After all, one way or 
another, people always found the strength 
for something simple and bright, even in 
the hardest of times. Orozco even had his 
own view of this, he wrote:

 «I personally avoid showing 
despicable and degenerate characters in 
my works. Although they are universally 
considered picturesque and are used to 
rob the tourists of their last cash... Such 
thoughts have once and for all turned me 
away from depicting Indian sandals or 
dirty blankets. I want with all my heart for 
those who wear them to get rid of these 
things and become civilized people. But 
to glorify them is like glorifying ignorance, 
drunkenness or piles of rubbish that adorn 
our streets, which I refuse to do. The 
revolution is not the dirt fighting against 
soap, it’s the other way around.»

 Having in their hands the main 
weapon - their talent, they immortalized 
the events of their country and people 
in art. And this is really an absolutely 
multifaceted and individual story. Mexico 
has one artistic narrative and handwriting, 
Tequila – another, and Oaxaca also has 
a clear individual style. And this cannot 
fail to impress and inspire. Therefore, the 
idea to share the image of El Copitas Bar 
with other cities, countries and people 
appeared almost at the very beginning. 
Because the reality is, the bar will come 
and go. It was always clear to us, just 
like the fact that art lives forever. And to 
leave a slight touch of memories in infinity, 
we started leaving small pieces of the 
Bar in different places of our travels. We 
found and continue finding talented street 

graffiti artists in different cities around 
the world who paint the symbol of our 
bar, the very Frida, in a halo of national 
landmarks. What’s important is that she, 
Frida Kahlo, is not just an echo of Mexican 
art, she is much more. She embodies 
the Goddess Mayahuel surrounded by 
numerous «intoxicating» rabbits, and a 
great artist who glorified her country to the 
whole world, and a symbol of boundless 
perseverance and faith, and even a vivid 
representative of muralism. Everything that 
El Copitas Bar collects and carefully stores 
in a St. Petersburg courtyard.
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THE BARKING DOG

COPENHAGEN

EL CAMION
CAFE PACIFICO

BREDDOS TACOS
LONDON

LEYENDA
GHOST DONKEY
NEW YORK

SABINA SABE
IN SITU 

MEZCALOTECA
LOS DANZANTES
ALOHA OAXACA

OAXACA

LA CAPILLA
TEQUILA

TOMMY’S
SAN FRANCISCO

LICORERIA LIMANTOUR
FIFTY MILS

LA CLANDESTINA
MEXICO CITY

THE PASTRY WAR
HOUSTON

LA PUNTA
ROME

CANDELARIA
PARIS

EL BARON
CARTAGENA

LICORERIA SAN PEDRITO
PUEBLA

LA NETA
STOCKHOLM

SALON CASCABEL 
CORAZON AGAVERO 

MADRID

QUIOTE/ TODOS SANTOS 
DOVE’S LUNCHEONETTE
CHICAGO

TAQUERIA DEL CENTRO
NOVOSIBIRSK

VELADORA
MOSCOW

EL PUSHKA
MINSK

CHULA
TIO’S CERVEZERIA
SYDNEY

MAMASITA
MEZCALITO

MELBOURNE

EL  PUBLICO
EL GROTTO

PERTH

AGAVE
TOKYO

COA
HONG KONG

EL MERO MERO
LUCHA LOCO
SINGAPORE

EL COPITAS
SAINT-PETERSBURG



 SPRING SPRING 
 Herbs: sage, oregano, rhubarb, 
spinach, parsley, sorrel, young wild 
garlic, medlar, radish.

 WINTER WINTER 
 Nuts: walnuts, pecans, 
hazelnuts, macaques, sunflower seeds. 
 Spices: cinnamon, cloves, 
vanilla, sarsaparil.

 AUTUMN AUTUMN 
 Vegetables and root crops: 
artichoke, parsnip, pumpkin, celery, fennel, 
carrot, ginger, sweet potato.

 SUMMER SUMMER
 Fruits and berries: 
Watermelon, melon, peaches, 
apricots, merry, cherry, mulberry, 
blueberry, grapes, gooseberries.
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GLOSSARY
 AGAVE
 A plant that belongs to the 
amaryllis family. A distant relative of the lily, 
but not in the cactus family. Agave plants 
are succulents with spiny, blue- green 
green leaves that grow out of a pineapple 
shaped base that take 8 to 12 years to 
mature. Agave is poisonous when raw, 
but has a sweet, mild flavor when baked 
or made into a syrup. There are over 300 
varieties, but only the blue agave (agave 
tequilana weber azul), cultivated primarily 
in the state of Jalisco, is used to make 
tequila. Because of the shape of the agave 
leaves are similar to the outstretched 
fingers of a human hand, prehispanic 
Mexican Indians called the plant «maitl» or 
«metl» which means «hand.»

 AGUAMIEL / 
 AH-GWAH-MEE-EL 
 The name literally means “honey 
water”and is the sweet sap extracted from 
the piña (heart) of the agave plant, the 
basic building block for making tequila. It 
is obtained by pressing the steamed piñas 
in a mill. This sugar can be extracted by 
repeatedly washing the plant’s crushed 
fibers. If done properly, 98 percent of 
the agave’s sugars can be extracted. It 
is fermented for several days and then 
distilled to make tequila and mezcal, or 
fermented alone to make pulque. Agave 
Nectar or Agave Syrup can also be made 
from this sweet liquid.

 AUTOCLAVE
 A pressure cooker. Large 
autoclaves are used by many producers 
because the steam speeds the cooking of 
piñas; the agave is cooked in a few hours 
instead of days as in the traditional brick 
hornos.

 COA DE JIMA /
 CO-A-DE-HEMA
 A sharp round edged tool used by 
the Jimador for harvesting agave plants. 
He uses this specialized tool to cut the 
leaves (pencas) off the agave leaving the 
heart or piña. A similar tool with a triangular 
point is used to clear grass and weeds.

 AGAVE AZUL
 A prehistoric plant related to 
the lily. The blue agave plant takes up to 
10 years to mature properly and yields a 
pineapple-type heart, the piña. By law, 
blue agave (agave tequilana weber azul) 
plants can only be grown and harvested in 
the Mexican states of Jalisco, Guanajuato, 
Michoacan, Nayarit and Tamaulipas. Also 
by law, all Tequila must be produced from 
no less than 51 percent of reduced sugars 
from the blue agave, with the remaining 
content from other natural sugars. Tequilas 
containing more of the blue agave sugars 
are not necessarily better Tequilas, they 
simply have a more pronounced agave 
taste.

 DESTILACION
 The process of heating the 
fermented must (mosto) and condesing 
the resulting steam to extract the alcohol. 
Tequilas and most mezcals are distilled 
twice, while some brands go through a third 
distillation to enhance purity. Some mezcal 
areonly distilled once. After distillation, the 
alcohol is filtered.

 CONSEJO REGULADOR
 DEL TEQUILA /
 A. C. (CRT) THE TEQUILA
 REGULATORY COUNCIL
 (TRC)
 Is the organization dedicated 
to promoting the quality, culture and 
prestige of Tequila. Participants of this 
interdisciplinary organization have met 
since December 16, 1993 with the goal 
of promoting the culture and quality of 
tequila. The Tequila Regulatory Council 
is a non-profit organization, founded in 
1994, that verifies the performance and the 
fulfillment of Mexican standards (normas) 
concerning tequila. It also guarantees 
the tequila’s authenticity and quality, and 
protects the Denomination Appelation of 
Origin (AOC) worldwide. Members of the 
Council include the Mexican government, 
agave farmers, tequila producers, bottlers 
and distributors. http://www.crt.org.mx

 DENOMINATION OF   
 ORIGIN  
 Agreement reached May 27, 
1997 between Mexico and the European 
Community. The law that establishes the 
specifications required to produce, bottle, 
distribute and sell tequila, to protect and 
maintain the Denomination of Origin. 
According to the «Appellation de Origin 
Controllee» (AOC), tequila can only be 
produced in Mexico. In the wine and 
spirits industry there are only four drinks 
recognized with Denomination of Origin: 
sherry, cognac, champagne and tequila.

  FERMENTATION
 The formation of alcohol from 
sugars by the action of enzymes. In the 
tequila process the sugars come from the 
roasted agave piñas, and the enzymes is 
the yeast added to the sap or “mosto”. 
The yeast acts upon the sugars aguamiel 
converting them into ethyl alcohol.

 JALISCO /
 HA-LEES-COH
 The Central-Pacific state in 
Mexico where the town of Tequila is 
located. It is also where the vast majority 
of the agave used for tequila is grown, 
harvested and distilled.
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 MIXTO TEQUILA
 Produced using a mixture of at 
least 51 percent agave sugars and other 
plant sugars. Fermented agave juice must 
be distilled twice. The final product must 
be produced from no less than 51 percent 
reducing sugars obtained from the cooking 
of the blue agave plant, with the remainder 
being produced from other natural sugars. 
If the label doesn’t say «100% de agave,» 
or a similar statement (see 100% Agave) 
then the product is a mixto tequila. Corn 
or sugar cane are the most common other 
sugars used to create the alcohol during 
fermentation. Mixto is one of the two 
official catergories of tequila. The other 
category is 100% agave.

 MAGUEY/
 MAH-GAY
 The name given to the agave 
plant by Spanish explorers. The term 
Maguey is used as a generic description of 
agave plants.

 LOS ALTOS THE
 HIGHLAND
 One of the major growing regions 
for the Blue Agave plant, Los Altos is a 
mountainous area with rich red volcanic 
soil east of Guadalajara in the state of 
Jalisco.

 JIMADOR /
 HEEM-A-DOR 
 The skilled laborer that harvests 
mature agave plants in the fields. The 
jimador’s task is a crucial one, since he 
decides when the plant is ready, usually 
8 to 12 years after it is planted. The tool 
he’s using is called a coa. It has a sharp, 
round metal tool on the end of it that’s 
used to pull up the plant and slice off the 
leaves, leaving a pina, which is Spanish for 
pineapple or pine cone -- which is what the 
agave looks like after it’s been reduced to 
just the heart. The jimador is often one of 
three generations of farmers in the same 
field. The skills are passed from father to 
son. Sometimes called a desvirador.

 NORMAS OFICIALES   
 MEXICANAS/
 NOM
 The system for Mexican 
government standards. There is a section 
in the NOM for tequila. Every distillery 
gets a NOM identification number to show 
they conform to the laws and standards 
governing tequila production. The NOM 
number identifies each distillery. Each 
distillery with a NOM may make several 
products for different companies under the 
same NOM identifier. The NOM number 
does not guarantee quality, only that the 
distillery is properly licensed.

 PENCAS
 The spiny, broad, leaves of 
the agave plant, used by early Indians 
as needles and paper. In cultivating the 
agave, these leaves must be cut on the 
proper angle. If they are cut too short, the 
weight of the piña could be lost; if they are 
too long, the plant could become difficult 
to handle.

 PULQUE 
 Is the fermented sap (aguamiel) 
of the agave. It has been a traditional 
drink since Mayan times. The Spanish 
Conquistadors distilled pulque into mezcal 
wine, which later became today’s tequilas 
and mezcals. When fresh, pulque is white, 
thick and quite sweet, usually called pulque 
dulce. Older, sour pulque is called pulque 
fuerte. Pulque is not distilled. It has been 
consumed since the era of the Mexicas. 
In Santa Maria Tejacate, pulque has been 
industrialized and canned. Pulque curd is 
the mixture of pulque with various fruits to 
sweeten the taste, sometimes prepared 
with walnut, pine nut, guava, celery, 
orange, cantaloupe, lemon, wild plum, 
and other ingredients. Source:http://www.
ianchadwick.com/tequila/

 «PUPS» /
 HIJUELOS SHOOTS
 Baby agave offshoots that grows 
from the base of a mature agave, which 
are replanted and grow into mature agave 
plants. They are pulled up and trimmed at 
about one year of age. It is the preferred 
form of propagation for most agave plants. 
They are also called seeds or mecuates.

 QUIOTE
 A once-in-a-lifetime, for the 
maguey, stem or flowering stalk that grows 
from all agave plants to produce seeds. 
The quiote is sweet and can be boiled or 
roasted, and eaten. Also called quixotl. It 
may reach 25 to 40 feet high so that the 
seeds grown at the top of the stem can 
scatter with the wind.

 PINA /
 PEEN-YAH
 Translated as pineapple. The piña 
is the pineapple-shaped heart of the blue 
agave plant that averages between 40 to 
70 pounds, but has been known to weigh 
in at 150 pounds. The hearts are cooked 
in traditional brick ovens or modern 
autoclaves and then crushed, shredded 
or grounded into a pulp. The juice from 
the piña is then distilled. The piña is also 
called cabeza (head) and corazon (heart). 
Approximately seven kilos (15 lbs) of raw 
agave piñas are needed to produce one 
liter (one quart U.S.) of tequila.

 SANGRITA
 The traditional Mexican spicy 
and refreshing non-alcoholic aperitif that 
is usually served chilled alongside a shot 
of Tequila. Sangrita is traditionally blended 
with the following ingredients: tomatoes, 
fresh lime juice and orange juice, onions, 
salt and hot chili peppers. Sangrita is the 
Spanish diminutive for “blood” and is 
served in a “caballito”. Sangrita should not 
be confused with the popular Spanish fruit 
and wine elixir.

 TAHONA
 The traditional, large stone wheel 
turned by donkeys, oxen or tractors. It 
pivots in a circular space (often a cement 
well) to mash the pulp of the agave into 
a coarse paste and extract the juice 
(aguamiel). This is diluted with water to 
give it the necessary consistency for 
fermentation. Also see molina and noria.

 YEAST A
 A microscopic fungus that 
converts its food (carbohydrates) into 
carbon dioxide and alcohol through a 
metabolic process known as fermentation; 
yeast is necessary for making alcohol, 
beer, wine, cheese and some breads. It 
is added to the tequila mosto to induce 
fermentation. The yeast acts upon the 
sugars of the agave plant converting them 
into alcohol.
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