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and wedding breakfast, then ancther 24 bottles of
wine, 150 bottles of beer, two or three bottles each
of your spirits and six large bottles of each mixer;
like fruit juice, lemonade and tonic.

And if we can’t afford an open bar?

“Just offer a selection of beer and wine as well as
a signature cocktail - which are really fun to create
in the run-up to the wedding," Lesley says. Guests
can then buy off-the-menu mixed drinks from

the bar if they're thirsty for something specific.

Or, if you're having a cash bar in the evening,
spring fora complimentary welcome drink or

put an allowance towards beer and wine (say
£200) to get the party started.

the wine

How many varieties should we offer? One
each of a nice red and white is perfectly sufficient,
says Stephen Finch, founder of Lendon wine shop
and tasting bar Vagabond (vagabondwines.couk).
If budget allows, extend that to two of each plus a
rosé, but make sure you stock enough of each to
meet demand. “If one’s popular and runs out, it can
be awkward to have to serve the second choice,”
he says. As a rule of thumb, start with a 50/50 split
of red to white, adjusting the ratio to include rosé
or more white in spring and summer months.
Any good choices for crowd-pleasing reds
and whites? You want versatile vino that can
stand alone during cocktail hour, then pair nicely
with your meal. Stephen rates Picpoul de Pinet by
Domaine La Croix Gratiot (£105 per case of 12) as
risp white that also works well with food, as well
a complex Spanish red, ke Monastrell by Juan
(£IO740 per case of 12). “You'll find better value
the well-known regions and grapes,” he
ins. "It doesn't mean you save money, but you
better wine for your budget.”
we return unused bottles? "It's always
o have too much than too little, so be sure
supplier has a buy-back policy.” says Stephen.
'll buy back 25-50% of unused bottles so long
s they're in good condition.” N.B. Plunging bottles

white into ice buckets will damage the labels and

sunlight can spoil wine fast.
about bubbly? “Champagne’s got such

2 stranglehold on peaple’s conception of sparkling
wine, and it can eat up a lot of your budget.”
Stephen says. Instead, explore sparklers from other
regions of France, such as Crémant dAlsace or
Crémant de Limoux (a £13 bottle of this stands up
to a £30 champagne, says Stephen). Babot, a £1045
dry cava (from Spain) beat out pricier champagnes
&t the shop's recent blind taste test, while quality
ftalian prosecco can be had for under £10.

|
the beer

varieties should we stock? “Make
Buests interested, but don't frighten them with

WELL DRINK TO THAT

only unknown beers," advises beer guru Rupert
Ponsonby (beergenie.co.uk). “Try a national

brand of lager which pays homage to sweet

barley and a local brand of ale that vibrates with
perfumed, lemony hops. If you're adventurous, try
a fruit or honey beer as well —they're great with
puddings and chocolate cake.” It also helps to think
seasonally: refreshing, light-coloured ales work
best in summer, while dark ales with warm toffee
flavours are better in autumn and winter.

How can we display the bottles so it
doesn’t feel like a night at the student
union? "A sense of theatre is vital," says Rupert,
who recommends oversized buckets or large
wooden casks brimming with ice. And size does
matter. “75¢l bottles of beer add the champagne
experience without the price and are now
avalable in many supermarkets.”

Do we have to use boring pint glasses?
Definitely not. “instead, use stylish glasses you'd like
to see in your wedding photos. Champagne flutes
can actually bring out the flavour of delicate lagers,
red-wine tulip glasses are great for ales, and brandy
balloons are perfect for old ales or barley wines."

the cocktails

Which spirits do we need? To appeal to
everyone from the martini lover to the whisky
sipper; a balance of boozes is essential. ""Vodka,
gin, whisky and rum are the four main cnes to
stock,” says Adam of LiquidChefs. If budget
allows, consider expanding to brandy, tequila and
malt whisky, which are also frequently requested.
Will our venue provide designer cocktails?
“‘Some venues won't serve mixed drinks beyond
basics like rum and Coke or G&T, or they wil limit
you to one special cocktail that will be pre-made
and served in jugs.” Adam explains. If you've got
your heart set on more glamorous quenchers,
consider hiring a mobile bar company like
LiquidChefs, who'll shake up sophisticated drinks
such as lychee lavender martinis using fresh fruits
and juices and top-quality spirits.

‘What about guests who don’t drink
alcohol? It's simply a matter of thinking ahead
about virgin alternatives to other drinks you're
serving — for a virgin mojito, just swap lychee
juice for Bacardi, or pre-mix some sparkling
elderflower and garnish with a fresh raspberry.
“Every time we set up a cocktail bar, the non-
drinkers are really chuffed that they're being
looked after and aren't stuck with orange juice,”
Adam says. It won't cost you a penny extra, but
you'll score major hospitality points.

Any tips for saving on booze? If your venue
lets you BYO, plan ahead and shop around. | had
a bride call me from Morrisons to say there was a
father’s day special on vodka," says Adam. "l told
her to grab |2 litres! Every bit counts.”

youandyourweddingco.uk
133

IP FOR
ALLSEASON Q

right for
mixologis w r/m[I(,/u'f\
(hquidties.co.uk)

WINTER

NUTS & CARAMEL

You'll need: 5 or 6 walnuts;
12mi carame! syrup; 50mi Gold
Label whisky

To make: Muddie the nuts with
caramel syrupin a cocktail o

Add the whisky. Fill the shaker

245 full with cubed ice. Shake and
strain into a glass filled with ice.

SPRING CRASHA

id strain into a marting
rrish with a chil

SUMMER vANILLA &
PASSIONFRUIT DAIQUIRI
You'll need: | passionfruit; 25m|
passionfruit juice; 12 Yami vanilla
Syrup; 35mi Bacardi Superior umy;
10l fresh fime juice; orange rind

dients in blender
e arid blend until
martini glass
and garnish with an orange nind,

TTUMN
CHOCOLATE MINT MARTINI
You'll need: 25rmi vodka; 25mi
chocolate fiqueur; 25mi Baileys Irsh
Crearm; 12 Yaml Gomme; 8 fresh
mirt leay a powder
To make: Muddie the mint and
Gommie in-a cocktail shaker: Add
the vodka, chorolate liqueur and
Batleys. Fill the shaleer s full with
ice. Shake and stran into a martini
glass. Dust cocoa powder on top.




