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Classic Manhattan

Why not start with a classic manhattan this year to celebrate the new year? With three simple

ingredients: whisky, sweet vermouth, and bitters, you might as well pick up the best of them, because

they’ll go fast. On a recent trip to Uva in Williamsburg, we found the best combination: Cocchi

vermouth from Torino, good enough to sip on it’s own, and Willet rye from Kentucky worked perfectly

together.

Chilled, but served up. Traditionally has a cherry garnish, but a large orange zest wiped on the rim is

nice in winter:

2oz whiskey

1 oz sweet vermouth

2 dashes bitters

Happy New Year’s Eve!
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