
Tales of 
Cocktails Cocktails are a close metaphor for life; colour-

ful with a bittersweet aftertaste and layers that 
include varied textures, this is a world that leaves 
its garnishes open to imagination. No wonder 

then, everyone has their own version and favourites. For a 
long time, these ‘decorative drinks’ were primarily made with 
white spirits and clever garnishes, but over the last few years, 
they have evolved as a craft to be shaken, stirred, savoured and 
served as your personal signature. As a result of this evolution, 
the global cocktail circuit has impacted bars and beverages, 
with unique food and cocktail experiences. Ever ready to seek 
the stories behind the spirit, Spice shares some exciting key 
trends to stir up some drama...

Staying in is the new going out 
With Covid playing truant, patrons prefer the convenience of 
a home environment, socialising within an intimate group or 
‘known strangers’. Market studies indicate that at-least 35 per 
cent of all cocktail consumption happens at home with over 
40 per cent of consumers having tried creating new cocktails 
by re-imagining popular cocktails or creating novel concoc-
tions, experimenting with new flavours. This growth and 
convenience of mixing cocktails is also leading to canning the 
cocktail: pre–mixed cocktails in a sophisticated and  
eco-friendly packaging.  

Consumers will also opt for low ABV (alcohol by volume) or 
no ABV beverages—a trend driven by mindful drinking and 
healthy lifestyles. Also consumption will be far more frequent 
and probably through the day. Therefore the market for Sher-
ries, Vermouth, fortified wines and lighter cocktails will likely 
emerge, and will be distinct from mocktails, but will hold a 
presence of its own.
 
Premiumisation 
Even though consumers are far more value driven, there is a 
move towards premiumisation. Consumers are willing to  
elevate their everyday experiences with new flavour profiles 
and beverages and are willing to pay for the privilege of qual-
ity and will factor in the brand and its values. With health and 
wellness as key, cocktails are witnessing a range of natural 
mixers and healthier options that are fresh, natural and  
flavourful such as coconut water, natural teas and herbs. 

A spirited story
Rum is all set to lead the resurgence of the new revolution of 
cocktails. What’s more, consumers will select their rum before 
deciding on the cocktail. Dark rum will lead with premiumisa-

spirits
C o lu m n  I  C o C kta I ls  I  t r e n d s

By Sandeep arora
Consulting Editor, 
Whisky Magazine, UK

From crimson hues to 
course pairing and exotic 
infusions, cocktail stories 
are trending. 

TURN BACK THE CLOCK 
An old fashioned cocktail, in 
contemporary glassware with 
a freshly chiselled ice-ball; The 
Highball—Whisky, ice, sparkling water 
with a twist of lemon (right)

SPiCy 50 COCKTAiL 
Passion fruit and vodka-
based cocktail, spiced 
with jalapeño
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tion with varied options in different finishes 
and flavours. Gin will continue to be a hot 
favourite flaunting different flavours, Bourbon 
and Irish whiskey will forge ahead with whisky 
cocktails. Tequila will transcend boundar-
ies beyond North America to emerge as a 
premium choice in cocktails. Cocktails with a 
conscience are the likely winners of a scenario 
where consumers are looking at complete 
transparency in their purchases, from infor-
mation on the labels to the freshness of the 
ingredients, age of the spirits and even fac-
tors including animal welfare and fair trade 
practices of the brand. Consumers will prefer 
spirits with a story that they can connect to, 
almost like a personality match.
 
Flavours and fusions
Following the massive popularity of flavoured 
pink Gin in 2019, new twists with the colour 
pink are expected. Whether it’s rosé wine-gin 
fusion drinks, homemade pink gin or retro 
pink cocktails, this is one trend that simply 
refuses to go away. Turmeric and rose are the 
top new flavours, with close catch up by tar-
ragon, celery roots and green matcha. Trendy 
cocktails boast moringa, goji berries, pandan 
and fenugreek; international flavours from 
North Africa, Japan and Latin America, such 
as harissa-infused mescal or plantain-infused 
scotch.

Berries top the flavour profile category 
with interesting flavours such as ginger, aro-
matic bitters, sparkling water, homemade 
infusions, lavender, summer flowers and 
plant-based flavors as a close second. While, 
one end of the spectrum promotes a healthy 
movement of ideas and innovations in fla-
vours, the other side is partial to local ingre-
dients. Coffee, kombucha, herbal teas, local 
fruits and natural water remain key trends. 
Crimson is the new delight of the season with 
a number of cocktails being designed around 
bright and cheerful colours. 

Gin is a vegan-friendly spirit, which is 
great for the rapidly growing legion of vegan 
converts. Forward-thinking bars are now 
catering to this trend with specific cocktails 

being crafted just for vegans. As the ultimate cherry on the cake or 
the cocktail, in this case, these wonder concoctions are now being 
offered as courses, with paired dishes, matching flavours and tast-
ing menus. The crop to cocktail movement will also ensure that 
you can now almost eat your cocktail. Food and drink will go hand 
in hand and will create a new experience, of a more savoury kind. 
Cocktails made with cucumber, mint, Greek yogurt and lemon are 
only two examples of new savoury drinks. Be prepared to surprise 
tastebuds by mushroom beverages like fungi Irish coffee, mush-
room and thyme infused vodka and mushroom tea with sparkling 
wine. New combinations will also include obscure vegetables like 
tomatillo, chayote, fiddleheads, jicama, and sunchoke. 
 
Highball is the new high in Cocktails
The crispness of the Highball, taste of the whisky and temperature, 
play a key role in appreciating this trending cocktail. Whisky and 
soda play the trumpet with chunks of ice, tall glassware and an 
aromatic citrus twist, with a whiskey selection across blends, single 
Malts and even Bourbon, but most prefer it with lighter Japanese 
whiskies. Even though the concept was created by the Japanese, 
even Australia has seen some measure of success with the concept of 
the Highball as more than just a way to water down a whisky. The in-
tegration of the highball as an easy-to-create summer cocktail owes 
largely to Suntory’s influence and the launch of the Hakushu and 
Yamazaki Distiller’s Reserves, which were originally promoted as 
whiskies designed for Highball cocktails. When balanced well with 
soda or tonic and some herbal or citrus influence, it gives patrons a 
clear indication that whisky does not have to be consumed neat but 
can be a clean and refreshing alternative any time of the year.  

Sip of Sustainability 
More and more bartenders are integrating the notion of sustain-
ability in cocktail design. Another innovative approach incorporates 
edible garnishes, uses fresh honey produced (on-site) and even 
room-temperature cocktails. Bartenders are distilling and ferment-
ing cocktail ingredients such as banana wine, using leftover fruit. 45 
per cent of bartenders are looking at zero waste ingredients and 88 
per cent consider sustainability when designing a new cocktail. 

Unconventional pairings
Mixologists are pushing the creative envelope and incorporating 
bizarre ingredients on their menu. Chorizo, jackfruit, anchovy, pe-
rennial grains, endive, yuzu, and blessed thistle are on the list. New 
combinations pair wild boar meat and burgundy, oysters and gin, 
crickets and pisco, Latin cuisine and scotch, and champagne and 
fried chicken. The idea is to mix it up.

Sandeep Arora is the director of Spiritual Luxury Living, India’s pre-
miere spirits marketing advisory firm

FLAvOURS  
& FUSiONS 
Silkiness with 
a chocolate 
crunch—Gin and 
Bailey’s based 
with caramel 
syrup and a 
chocolate dip 
spoon (far left)

A Michters 
Boulevardier 
(left)

BARTENdER 
mAKiNg A 
BERRy WHiTE 
With raspberry 
vodka, Crème 
de cacao (white), 
triple sec and 
lime juice (left)

spirits
C o lu m n  I  C o C kta I ls  I  t r e n d s


