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Absinthe is Back
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Find Out What You’ve Been Missing



A Few  of  Ourfavorite things
CHA DAO YIN YANG

This surprising half-coffee, half-tea blend 
is mild, balanced and not too bitter, 
sweetened with just enough organic 
cane sugar. In Hong Kong (where the 
trend originated) it’s served warm 
with milk, but we love drinking it 
chilled in place of cola to brighten a 
dreary afternoon. $12 for five 16.9 oz. 
bottles, chadaotea.com

drink your dessert

if you LIKE.... ........................................... TRY A....
Molten chocolate cake..................................................Chocolate stout

Cherry tart..........................................................................Sevilla cocktail (port, rum, egg, sugar)

Crème brûlée...................................................................Aged Caribbean rum

Grapefruit sorbet..........................................................glass of St. Germain

Bread pudding with raisins.............................................Cream sherry

Blueberry cobbler..........................................................Ethiopia Harrar coffee

Ginger spice cake............................................................glass of Becherovka

Sweet, rich flavors end a meal just right whether in the form of a deca-
dent torte or a luscious libation. Naturally, we prefer the latter, but we also don’t 
want a cocktail that tastes like a melted Good Humor bar. Here are some ways 
to satisfy your sweet tooth without going on a sugar bender.

WHISKY TALES
Charles MacLean has spent 25 years 
learning the ins and outs of whiskey. 
Now, he’s distilled a veritable 
university of whiskey knowledge—
history, distillation science, politics, 
poetic odes—into one potent little 
volume, perfect for reading by the 
fire with a glass of Scotch. Look for 
it on shelves in February. $19.95, 
ipgbook.com

CUP couture SLEEVES
If you occasionally forget your thermal 
mug at home and can’t avoid using 

disposable cups, an insulated fabric sleeve 
can still reduce paper waste. Keep one of 

Cup Couture’s many fun designs in your 
purse or briefcase. And yes, they come in 
black too. $12. wishingfish.com

PAGèS GRAPE SYRUP
Syrups shouldn’t merely add 
sweetness; they should contribute 
to a drink’s depth and flavor profile. 
Pagès syrup, made with French 
grapes from the Charente vineyards, 
has a natural, clean taste with just a 
hint of fruitiness, perfect for adding 
depth to cocktails. $17.99 for 1 liter,  
klwines.com

FUNKIN PEACH MIXER
For those of us who lack the patience 
to wait for fresh summer peaches, this 
natural fruit puree is the next best 
thing, with more flavor than most frozen 
peaches. Add some to champagne for 
a Bellini, or try it in a smoothie. It’s 
also available in 13 other fruit flavors, 

including 
black currant 
and Morello 

cherry. $15 for 
300 grams, 
mondoliquor.com
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