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At Melrose Umbrella 
Co. in Los Angeles, 
co-owner Zach 
Patterson turns to 
the Fratelli Branca 
portfolio.
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fratelli branca’s legendary 
portfolio continues to 

inspire the craft movement

by éva pelczer

Here’s a great holiday cocktail recipe: Take the year 1845, 
add one bow-tied Italian nobleman and his seminal 
Fernet-Branca recipe, stir for five generations of family 

ownership and finish with equal dashes innovative develop-
ment and nod to tradition. Garnish with good company. 

What you have in front of you is the essence of the Fratelli 
Branca portfolio, and it looks like your Manhattan with 
Carpano Antica Formula, your Americano with Punt e Mes, 
your first (or fortieth!) sip of Fernet-Branca and the conver-
sation you start at the bar because of it.

Since that beguiling bitter spirit debuted nearly 170 years 
ago, Fratelli Branca has turned itself into a curated portfolio 
and an international force in the craft spirits industry, in part 
because of its steadfast conviction in the synthesis between 
old and new, and in part because bar professionals and 
consumers alike have embraced that. 

Toastto Legacy
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At The LCL: Kitchen + Bar in New York City, 
Nico Szymanski embraces the Fratelli Branca 
portfolio across his cocktail program.
PHOTO: DOUG YOUNG

to Legacy
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The Fratelli Branca community is a 
growing influence on the direction of 
global craft, from bartenders upping 
their amaro selection in an outward spi-
ral from San Francisco to the “Fernet 
y Coca” (Fernet and Coke) craze that 
ignited Argentina, never cooled off and 
earned them the only Fernet-Branca 
production facility outside of Italy.

Among other additions to the 
portfolio, Bernardino Branca’s family 
successors made the savvy move of 
bringing in Punt e Mes and Carpano 
Antica Formula. Branca has also 
recently added to these esoteric and 
storied vermouths that are now pro-
duced at the Fratelli Branca Distillerie 
in Milan, propriety 200-year-old recipes 
unchanged with the Carpano Bianco 
and Carpano Dry. 

Fratelli Branca’s holdings also 
include a Chianti vineyard and estate 
that makes wine and olive oil, but the 
portfolio’s Fernet continues to be what 
Branca Distillerie is best known for.

“It takes maybe three times to like 
it,” says Joy Richard, Bar Manager 
of Citizen in Boston, Massachusetts, 
one of the first bars in the U.S. to put 
Fernet-Branca on tap (see sidebar). 
“The first time people take a sip, they 
make that face! But they come back for 
another one, and then the next time, 
they’re bringing in friends to try it.”  

That camaraderie of Fernet-Branca’s 
X factor—it is so truly weird that it’s not 
clear whether you consider it good until 
you realize you love it—has become 
such a well-documented and fervent 
movement that it continues to gain 
momentum almost of its own inertia. 

It even has its own ongoing one-chip 
poker game you play with any fellow 
Fernet-Branca enthusiast standing 
behind a bar, based on a propriety 
Fernet-Branca coin Fratelli Branca 
produces. 

You can only get one if you ask 
the right people, and it carries some 
historical heft: The coin originated in an 
army medallion that was key to a young 
American pilot’s survival after being 
shot down in foreign territory during 
World War I. You’ll be playing a kind 
of quick-draw for Fernet-Branca shots 
with it. It’s very, very cool.

The 1960s-born Brancamenta is 
edging into its older brother’s spotlight, 
too—it’s the palate-cooling and slightly 
lower-proof liqueur of the same recipe 

new york:
nico szymanski at the lcl: kitchen + bar

“Brancamenta has a cooling element to it, not dissimilar from an absinthe 
rinse in a cocktail. I’m a big fan of Fernet-Branca and this is a little bit lighter, 
a little bit sweeter on the palate.” That’s The LCL: Kitchen + Bar’s Nico 
Szymanski, head of the bar program at the Midtown restaurant. He likes put-
ting spins on classic cocktails, in part to make esoteric “cocktail nerd” drinks 
approachable to the general public. “And Brancamenta is a gateway cordial,” 
Szymanski says, only half-joking.

Of his drink I Ment to Do That, Szymanski says he’s “using the familiar 
flavor profile of a classic sour, and adding something interesting.” Sometimes, 
he adds, the opportunity is right to follow it up with a mini cordial tasting 
featuring both Brancamenta and Fernet-Branca. “People really get into it!” 

And the name? “We like puns around here,” he says, chuckling.
 

At West Hollywood, CA’s Melrose Umbrella Co., co-owner Zach Patterson says, 
“We’re a bartender’s bar,” to explain his Fernet-Branca on tap program.
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I Ment to Do That

◗ 1½ oz. Dorothy Parker Gin 
◗	 ½ oz. Brancamenta
◗	 ½ oz. fresh lime juice
◗	 ½ oz. simple (1½ parts sugar:  

1 part water)
◗ ¾ oz. egg white

◗	 Dry-shake all ingredients first, then 
add ice to the tin and shake again. 
Double-strain into a coupe and garnish 
with grated lime zest.
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as Fernet-Branca, with Piedmontese 
peppermint added in two stages of the 
production process. “I’m all about the 
Brancamenta,” says Zach Patterson, co-
owner of Melrose Umbrella Co. in Los 
Angeles. “It’s a little lower in alcohol, a 
little more sweet.” 

So what’s next for Fratelli Branca? 
The craft cocktail industry’s affinity for 
Fernet-Branca has helped it find its 
way into cocktails in most major cities: 
Ask for a brown bitter stirred cocktail 
at Drink, in Boston, and you’re likely 
to get a Toronto, an elegantly simple 
cocktail in which a barspoon of Fernet-
Branca steals the show. 

The portfolio’s Candolini Grappa is 
already flirting with L.A.’s cocktail bar 

menus, and its coffee liqueur, Caffé 
Borghetti, is gaining traction in the 
craft scene in playful new ways (hap-
pily cue the non-ironic White 
Russian variations). 

Until then, try mixing up some 
of the industry’s finest cocktails 
with Fratelli Branca’s spirits 
(see sidebars for recipes), or just 
clink a round of Fernet-Brancas 
with your friends (and buy one 
for the bartender, too). We might 
even suggest you do the toast 
in Italian, using that longtime 
motto of Fratelli Branca, Novare 
serbando (“renew but conserve”), 
this holiday season.

Imported by Infinium Spirits—
www.infiniumspirits.com.

Michael Grobstein is the Bar Manager 
at Café Stella in Los Angeles.

boston: 
joy richard at citizen public house  

& oyster bar

One of the first things you’ll see 
along the draft beer lineup at 
Citizen Public House & Oyster Bar 
in Boston is a tap handle shaped 
like a mini Fernet-Branca bottle. 
“A lot of people sitting at the taps 
ask me about that,” Bar Manager 
Joy Richard says, laughing. “We 
were one of the first to put Fernet 
Branca on draft. When we were 
opening four years ago, I was 
interested in the idea but had no 
idea how to do it.” 

When only five of six kegs 
for Citizen’s wine taps showed 
up, Richard took it as a sign and 
decided to try. She did some 
research, borrowed a few kegs 
from a local brewer, labored over 
hooking everything up to the tap 
line—and then, it worked. “We 
freaked out!” says Richard. “It’s 
been super cool.” Just six months 
later, she was getting calls from 
bars around the country for advice on how to install their own Fernet keg.

Citizen’s beautiful whiskey selection finds its way into Richard’s elegant 
stirred cocktails. She likes to keep things brown and bitter, a perfect niche for 
Punt e Mes. It’s a vermouth from the Carpano family that took on its notorious 
bitter notes after an 1870s stockbroker wandered into Antonio Carpano’s bar 
and distractedly ordered a drink using trading-floor terminology—“punt e mes” 
translating to a point and a half, by which he meant he wanted a vermouth with 
a “half-dose” of bitters. Lucky for us, the bartender understood him perfectly, 
served him his drink and the name stuck, with regulars eventually ordering Punt 
e Mes via a thumbing hand gesture known to all the waitstaff. 

“Punt e Mes is really the cornerstone of using a 
vermouth that has a bitter element to it,” Richard 
says. “It’s one of my go-to vermouths if I’m looking 
for something more dry and herbal, and it pairs 
well with backing ingredients like Chartreuse and 
Orchard Apricot or Cherry—herbal liqueurs on the 
sweeter side.”

At Citizen Public House & Oyster Bar 
in Boston, Bar Manager Joy Richard.
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Smoke and Mirrors

◗	 1½ oz. Del Maguey Mezcal Vida
◗	 ½ oz. oz Lustau Oloroso Sherry
◗	 ½ oz. Punt e Mes
◗	 ½ oz. Rothman & Winter Orchard Apricot Liqueur 
◗ 2 dashes Jerry Thomas Bitters

◗	 Stir, strain into a coupe. No garnish.
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Find out more about speaking, sponsorship or attending by emailing:
Kirsty@whiskiesandspiritsconference.com

Book online @ www.whiskiesandspiritsconference.com

In its 10th anniversary year, the World Whiskies Conference has evolved to reflect the growing trends
of this dynamic sector by becoming the Whiskies & Spirits Conference. It takes place, for the first time,
in two continents on two dates, providing all parts of the industry with dual opportunities to learn
from others and network with key decision-makers in the leading spirits markets of the world.

Whiskies & Spirits Conference North America
Tuesday 24th February 2015
Chelsea Piers, New York

PLUS
Presentation of the Whisky Magazine American Hall of
Fame inductees

Delegate rates
$349 to $425, depending on delegate numbers

Whiskies & Spirits Conference Europe
Thursday 19th March 2015
The Waldorf, London

PLUS
Presentation of the World Drinks Awards 
2015 winners

Delegate rates
£199 to £255, depending on delegate numbers

THE GLOBALWHISKIES &
SPIRITS BUSINESS SUMMIT

REGISTER

ONLINE NOW

Conference Partners

IN ASSOCIATION WITH

Presented by Whisky Magazine and The Drinks Report
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los angeles:
zach patterson at melrose 

umbrella Co.

“We’re a bartender’s bar,” says Zach Patterson of his bar Melrose 
Umbrella Co. in Los Angeles, and he means it. “We’re one of 
the first places in L.A. created by a group of bartenders.” That 
would explain the Fernet-Branca on draft, a huge hit with the 
near-constant stream of bar owners, bar managers and bartenders 
stopping by. “A crew of bartenders will come in, and I’m imme-
diately like, let’s do a round of Fernets on the house,” Patterson 
grins.. “I basically make no money off of these kegs. The key point 
is hospitality—you’ve got to enjoy hosting people, and if you’re 
doing that, it’s how you stay around for 20 years.”

When the bar started playing with Carpano Bianco, “we loved it,” 
says Patterson. “It has a richness and a body that stands up on its 
own.” He and David Purcell, Melrose Umbrella Co.’s Bar Manager, 

wanted to accentuate those 
qualities with something “a 
little dry and herbaceous, to 
accompany the intrinsic sweet-
ness” of the vermouth. 

“The right oils bring every-
thing to life,” adds Patterson, 
zesting the drink with 
grapefruit peel and rubbing its 
aromatics on the base of the 
coupe. “Low-proof, it’s such a 
good way to warm up to the 
evening. This is going to be our 
new greeting cocktail.” 

los angeles:
michael grobstein at café stella

Carpano Antica Formula is the house vermouth at Bar Stella and has 
been since it opened up three years ago to complement Café Stella, 
one of the pioneer businesses in the hip Silverlake Junction neighbor-
hood. “We use Carpano all the time because of the vanilla component,” 
says Michael Grobstein, General Manager of both spaces. “It has a 
richness to it, and a smooth, welcoming finish. It’s really accessible to 
our guests.” 

The bar staff collaborates on each 
drink on the menu, and here they were 
interested in creating a gin, Cynar and 
vermouth cocktail—flavor profiles that 
Carpano Antica Formula “rounds and 
balances the best,” says Grobstein. 
“Our bar program is all about coming up 
with seasonal cocktails using the best 
ingredients. We’re excited to continue 
putting eastside L.A. on the craft 
cocktail map!”  

Statesmen
◗ 1 oz. Plymouth Navy Strength Gin
◗	 1 oz. Cynar
◗	 ½ oz. Carpano Antica Formula
◗	 ½ oz. Carpano Dry vermouth 

◗ Stir, strain into coupe. Garnish 
with a lemon twist.
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The Pinkerton

◗	 1½ oz. Carpano Bianco
◗	 1 oz. Manzanilla Sherry
◗	 ½ oz. Salers Aperitif
◗ 1 dash Peychaud’s Bitters

◗	 Stir. Express small grapefruit 
disc into coupe, strain cocktail 
in. Rub grapefruit peel on stem 
of glass. Discard garnish. 
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