
There’s the after-work bevy, something 
to sip while BBQ-ing, a pre-prandial 
aperitif, weekend cocktail—so many 

occasions to retreat to your home bar and 
mix up a little magic. But when you discover 
a drink you like (my fave is a whiskey sour) it’s 
tempting to stick to your tried-and-true. Why 
mess with a good thing? But imagine what 
you might be missing if you don’t shake 
things up a little? 

For instance, I discovered my new fave 
tipple—the Paper Plane—by asking a bar-
tender to make me a cocktail with bourbon. 
It’s a shift from my go-to. Bourbon is still the 
star, but bitter-sweet orange and herbal ele-
ments from the Italian liqueurs replace the 
sweet-sour mashup in the whiskey sour.

And that Paper Plane? Now I make it at 
home—often (mix together 0.75 oz each 
bourbon, Aperol, Amaro Nonino and lemon 
juice in an ice-filled shaker; shake and strain 
into a coupe glass). Need some inspiration? 
Here are four ways to inject some new life 
into your drinking routine. 

1  GET SPICY  What’s better than the earthy 
funk of rum? Chic Choc Spiced Rum. For 
the uninitated, Chic Choc is a Mi’kmaq word 
that means “rocky mountains.” Those rocky 
mountains are, of course, the Chic Choc 
range on Quebec’s Gaspé Peninsula. That’s 
right—this rum is distilled in la belle province 
by Domaine Pinnacle. 

What also makes this rum interesting is 
that it gets its spice from six indigenous plants 
grown in the Chic Chocs: peppery green 
alder, pine forest spikenard, witherod berries, 
lovage root, wild angelica and sweet gale.

Need more convincing to bring this 

to your home bar? Last year, Chic Choc 
Spiced Rum won a gold medal at the 
International Wine and Spirits Competition 
in London. The brand self-describes as 
audacious and adventurous, so why not go 
out a little on a limb and sip it neat or try a 
Canadian-tinged version of the classic rum 
drink, the Dark ’N Stormy (recipe below). Or 
sip it neat to appreciate the subtle nuances 
of the spices.

2  ADD AGE  What’s inside those small oak 
barrels you often see in bars or restaurants 
that serve craft cocktails? It varies, but in 
my experience, what comes out is always a 
better version of what originally went in. 

Some bartenders age spirits in oak bar-
rels to impart elements like vanilla and spice 
to the booze. Others throw in pre-batched 
cocktails (booze only, no juice, please!)—
Manhattans, Old Fashioneds and Negronis 
lend themselves well to the treatment—and 
let them sit for up to six weeks. Here’s your 
chance to try it at home. Start small, with 
The Barrel Aged Spirits Kit from W&P Design 
(wandpdesign.com). It includes two charred 
oak-barrel staves and cheese cloth for strain-
ing your newly aged spirit. Just stick the 
staves into a bottle of booze and let it sit for 

five to 15 days. I’m testing this out with one 
stave in a 350-ml bottle of triple-distilled 
white whiskey.

3  LIGhTEn uP  When winter releases its 
frigid grip, it makes sense to leave the darker 
spirits on the back of the bar and lighten up. 
Clear spirits like vodka are the chameleons of 
cocktails. They blend in beautifully without 
being in-your-face. Wyborowa Wodka, 
which hails from Poland, is actually distilled 
from pure rye grain—not potatoes—which 
makes it an excellent stand-in for brown 
grain-based spirits such as whiskey. Wybo’s 
refreshing Northside cocktail (recipe below) 
is essentially a vodka sour with mint— a 
lighter take on the cold-weather classic. 

4  Go Sour  At the launch of Central 
City Brewers and Distillers limited-edition 
Sour Brown beer in Vancouver people 
were happily puckering up to try a sample. 
Sour Brown is made in the traditional 
Belgian style and aged for two years in 
Cabernet Sauvignon oak barrels and 
French oak foeders. “The result is a complex 
flavour that balances the sour notes with a 
melodic malty character,” says brewmaster 
Gary Lohin. One warning for those used 
to drinking session brews: at 9.2% ABV this 
brown ale packs a punch. Look for it in 750 
ml bottles available in Western Canada and 
Ontario. 

Routine can be comforting, but the next 
time you’re reaching for your go-to spirit, 
shift gears and try out something new. 
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Northside 
1.75 oz Wyborowa Wodka
1 oz lime juice
0.75 oz simple syrup 
8 mint leaves + 1 for garnish

Pour all ingredients into a shaker; 
shake well. Double-strain (strainer 
through a tea strainer) into a pre-
chilled cocktail or martini glass. 
Garnish with a mint leaf. 

Dark ‘N Stormy 
1.5 oz Chic Choc Spiced Rum
2 oz ginger ale
0.5 oz lemon juice
1 sprig of spruce

Fill a glass with ice cubes. 
Add Chic Choc Spiced Rum, 
ginger ale and lemon juice. 
Garnish with the spruce 
sprig.
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