
OCTOBER: 
the Manhattan 





Manhattan 411 

  The manhattan is generally made with bourbon or rye 
whiskey.   

  It is part of  the vermouth cocktail family (aka martinis, 
manhattans, gibson, etc). The first vermouth cocktail was 
recorded in 1869. It was most commonly prescribed as—what 
else?—a hangover cure. 

  Theory is that vermouth cocktail was served as a way for 
drinkers to get drunk—but not too drunk. After all, vermouth 
has a lower alcohol content. 



History of 

  The manhattan cocktail is a New York native.  

  That much everybody agrees on, but details fall 
apart after that. 



History of 

  Popular theory is that it was invented for a banquet 
hosted by Jennie Jerome, Winston Churchill’s mother, at 
New York’s Manhattan Club to celebrate Samuel J. 
Tilden’s election as governor.  

  This could hold up, except that the event coincides with 
Baby Winston’s delivery and christening in Oxfordshire. 

  No proof  the Manhattan Club was involved, either, 
though the club's 1915 official history confirms that the 
“celebrated Manhattan Cocktail was inaugurated at this 
club.” 



History of 

  Earliest evidence in print of  the manhattan was in 
1873 in the Galveston Daily News in an article that 
said the Manhattan Club had a cocktail made with 
brandy and several kinds of  bitters and was shaken 
in ice, never stirred.  

  No guarantee this is the drink we all know now as 
the manhattan, but there's nothing here to say it 
isn't. 

  Whatever its history, by the mid-1880s, the 
Manhattan was common property.  



Notes on rye 

 Bourbon: distilled from at least 51% corn. 
Is noticeably sweeter, and tends to be fuller 

bodied than rye 

 Rye:  American rye whiskey, must be distilled 
from at least 51 percent rye. (The other 

ingredients of  the mash are usually corn 
and malted barley.) 



Notes on rye 

  Rye is distilled to no more than 160 (U.S.) 
proof, and aged in charred, new oak barrels. 
Rye whiskey that has been aged for at least 2 
years may be further designated as “straight,” 
as in “straight rye whiskey.” 

  Rye whiskey was the prevalent whiskey of  the 
northeastern states, especially Pennsylvania and 
Maryland, but largely disappeared after 
Prohibition. A few brands, such as Old 
Overholt, survived it. 



The manhattan 

 Standard 
  2 parts rye whiskey 

1 part sweet vermouth 
2 dashes bitters 

 Perfect 
  2 parts rye whiskey 

1/2 part sweet vermouth 
1/2 part dry vermouth 
2 dashes bitters 


