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Boutique tonics making a splash

-

Michael Paulsen : Chronicle
We may be drinking less of the hard stuff, but by golly, we're drinking better.

The quality-over-quantity preference, even in a recession, still rules when it comes to
drinking -- especially when it comes to high-end spirits. We may be drinking less of the hard
stuff, but by golly, we're drinking better.

But why drown super-premium vodka, hand-crafted gin and boutique bottlings of rum and
tequila in mixers full of cheap, artificial ingredients?

"When three quarters of your cocktail is the mixer, it's certainly worth concentrating on," said
Tim Warrilow, managing director of Fever-Tree, a British company that's among a handful
(including Q Tonic and Stirrings) producing premium mixers.

Warrilow, who visited Houston recently, is concentrating hard on selling his line of mixers --
tonic water, club soda, bitter lemon, ginger ale and ginger beer -- made without artificial
colors, sweeteners, flavorings or preservatives.

He makes a pretty convincing case. In tastings of Fever-Tree against mass-market fizzies,
his boutique tonics win handily. "Once people taste the difference, it's quite hard to go
back," he said. His brand has developed loyal fans even in the food world -- Fever-Tree is
served at such world-class restaurants as El Bulli in Spain and Fat Duck in the U.K.

Warrilow is especially excited about Fever-Tree's ginger beer, which is packed with natural
ginger. "It really is creating waves in the bartender community," he said. "A Dark and
Stormy is transformed overnight by real ginger beer."

Warrilow said Fever-Tree business grew by 300 percent last year. That's a lot of premium
bubbles.

Hey, if it's good enough for guests of the Ritz in London or Burj Al Arab in Dubai, it's good
enough for us.

Fever-Tree mixers are sold at Spec's.
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