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BARS

Types of Bar

There are various types of bar, known by different names but all used to serve
alcoholic drinks. The possible range is almost endless. There may be bars
serving alcohol in a hotel’s garden, by the pool (even in the pooll), in a room full
of poker machines, in a corporate box at some sporting event, or in a licensed

café and so on. However the most common names for bar are:

Public or front bars — The least expensive and basic type of hotel (or pub) bar
is usually called the public bar or front bar.

Lounge or saloon bars - These bars are more comfortably furnished (and more
expensive) than the public bar.

Foyer bars - Superior residential hotels often serve drinks in the foyer. There

is usually table service of drinks available even if there is no bar as such in the
hotel’s foyer.

Cocktail bars — Cocktail bars, found most commonly in international hotels,
are the most luxuriously furnished and lavishly equipped. As the name implies,
cocktail bars specialize in mixed drinks and cocktails, and therefore bartenders
working in them need special cocktail-mixing skills. They sometimes open only

in the evening and they usually offer tray service as well as bar service.

Club Bars - Club bars, found in some taverns and hotels, are suitable for use
by clubs or special interest groups and are sometimes reserved for their
meetings. Do not éonfuse a hotel’s ‘club bar’ with the bars in registered clubs
which are a different matter altogether. A big club often has several bars, for

example, a members’ bar (with or without poker machines), or ‘sportsman’s
bar’ with pool tables.
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Banquet bar - This is a temporary setup in the banquet halls to serve alcoholic
drinks during a specific function. The type and quality of drinks to be served
are generally pre-determined at the time of booking the function. The drinks
may either be bought by those who wish to drink or paid by the host for all the
drinks consumed by his/her guests during the function. The banquet bar
collects the required stock either from the main bar or the cellar. Sometimes,
the guest would bring their own liquor bottles in which case ‘corkage’ charges

are levied,



Bottle shops - The bottle shop attached to a hotel is, of course, not really a
bar, because customers do not drink there. However, hotel bar attendants are
frequently called upon to serve at the bottle shop as well as in bars.

Design of the bar

The design of the bars is controlled by laws of various kinds, mostly intended
to ensure hygiene and safety. Apart from the need to keep within the law, good
bar design is important for the efficient running of the bar. Bars vary
enormously and the design of the bar is not something over which the average
bar attendant can expect to have any control. The ideal bar will rarely be found
except in newly-renovated hotels. In an ideal situation there will be a separate
work station for each bar attendant. Each of these work stations should have

enough, but not too much, space and all the equipment you are likely to need.

Each work station should be plentifully supplied with running hot and cold
water. It should have an ice trough (with a hole so that melted ice can drain
away), a wash-up sink and drainage area, sufficient space for glasses and
equipment and a container for empty bottles. There should be a firm working
surface below the level of the bar counter for preparing drinks and garnishes.
Many pieces of bar equipment, like cash registers and blendérs, require

electricity. Electric plugs should be above the working surface but well away
from water.

The standard drinks and glasses should be within easy reach. Ideally it
should not be necessary for you often to have to go behind your colleagues to
get some drink or piece of equipment. To serve the most common drinks it
should not be necessary to have to turn your back on your customers. Every

work station cannot be ideal and bar attendants at more than one work station
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The beer panel is the dispensing point from which beer is served or ‘pulled’. It
usually consists of three main components: (1) taps, (2) instantaneous cooler or
‘temprite’, (3) driptray. The taps are either mounted on the side face of the
panel or they are mounted on fonts’ above the panel. The instantaneous beer

cooler (IBS) machine or Temprite is used to bring draught beer to the correct ‘in

glass’ temperature. Some establishments use a continuous ‘chilled water’

system in which case you may find a flat chiller plate under the bar instead of
a Temprite instantaneous cooler. The drip tray is used to catch waste beer. The

drip tray must have soluble oil or dye added so that the waste beer is not re-
used.

Sinks



There must be a sink with hot running water in the bar and there should also
be a basin for hand-washing either in the bar itself or in its immediate vicinity.
Sinks must be kept clear and clean. Keep a colander or strainer in the sink to
catch the bits and pieces from the garnishes used with mixed drinks.

The Post-Mix

Post-Mix or multi-mix machines are used to ‘make’ and dispense soft drinks,
especially carbonated drinks, for which there is heavy demand. They filter
water, carbonate it if necessary, and mix it with the required soft drink syrup.
The drinks are then dispensed through taps or ‘guns’ at the bar.

The Refrigerator

The contents of refrigerators or refrigerated cabinets must be kept fresh. This is
done by rotating the stock (FIFO method) and by checking to make sure that
you do not open new containers of cream, fruit juice and similar products
without first making sure that there are not opened containers already inside
the cabinet. Refrigerators must be kept very clean - any spillage must be
wiped up immediately. :

The Ice Machine

Ice machines are often not kept in the bar itself but elsewhere on the premises
as their motors can be noisy and generate heat. It is important that the ice
machine should be cleaned regularly inside and out, following the
manufacturer’s instruction. Wipe the outside of the machine frequently, and

ensure that the air outlet is kept clear. Ice storage wells or bins and their lids
also need regular cleaning.

The Glass-washer

|
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Spirit Dispensers

There is a huge range of spirit dispensers, some of which are large items of
equipment. Their use depends on how frequently the spirit in question is
required. The simplest spirit dispenser is the hand held spirit dispenser, which
dispenses a standard/small/half measure of 30 ml or a double/large measure
of 60 ml. Optic measures and the Posj-pour spirit measures are examples.

Some measures are fixed to bottles permanently held upside down by the pak:



the required measure being released when the glass is pushed up to the
dispenser from below.

In very busy bars automatic dispensing machines are used for the various
house spirits in most demand. They work on the same principle as the post-
mix machines, with the spirits held in bulk containers and propelled to the
dispensers from the below the bar or from the cellar through lines. Usually
there are batteries of automatic dispensers, each serving a different house
spirit. Some automatic systems have a sensor which releases a measure of
spirit automatically when a glass is placed correctly under a dispenser; it is not
ﬁecessary for the glass to be pressed against any trigger. The Barmatic spirit
dispenser is a popular automatic, system of this kind.

Bar Accessories/Utensils

Apart from the major pieces of machinery a work station is equipped with
smaller movable tools and equipment. The bare essentials are:

1. A plastic cutting board
2. An ice scoop/shovel
3. Swizzle sticks
' 4. Spirit measures (Peg Measure)
S. A bottle opener
6. A water jug
7. A waiter’s friend
8. Tongs for garnishes and ice
9. Long and short bladed knives

10. Straws
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Ice is essential in the bar because it is required in most mixed drinks and
cocktails. Crushed ice is used for cocktails, frappes and also for the ice buckets '
which are sometimes used to chill wine, Ice is made in an ice machine. If the
ice machine is not in the bar itself plenty of ice must be stored in a container or
storage bin in the bar, preferably a sink with a drainage hole so that the water
from the melted ice can drain away. The container must, of course, be refilled
frequently from the ice machine so that plenty of fresh ice is always available.

When taking ice from the ice-machine or from the container you must always
use an ice scoop (or tongs or a slotted spoon). Never use a glass or your fingers.

Do not leave the scoop in the ice so that it can slip down into the ice and get
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buried. Leave it on top of the machine or standing in the corner with the

handle up. Do not cool or store bottles by putting them in ice which is intended
for use in drinks.

GLASSWARE

It is very important that the right glass is should be used for the right drink
and that all glassware should be kept absolutely clean and sparkling. The
reasons for using particular glasses for particular drinks are partly practical
and partly psychological. To some extent the choice of glass is a simple
question of selecting a glass of the right size — you need a smaller glass for a
liqueur than for a lager — but the shape of the glass can also be important. A
champagne flute, for example, is slender and has a narrow mouth because a
glass of that shape retains the sparkle or mousse of the sparkling wine and
concentrates its bouquet. Similarly, the brandy balloon/snifter, used for
Cognac, Armagnac fits the shape of the hand so that the brandy is naturally

warmed to the right temperature and the narrow mouth concentrates its
aroma. | '

But, beyond these purely practical considerations, there is also the important
matter of psychology. The perfect drink should appeal to the eye as well to the
senses of smell and taste, and it should be right for the occasion. The use of

exactly the right glass adds to the enjoyment of the drink; it is part of the fine
art of serving drinks.

Types of Glasses
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throsn away. Glasees should be stored upside down. If they are in a cahinet
‘e 3t antl seand upside down ~n clean bar lowcls., Do not store them with
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The different types -of beer -glasses. commonly, used ;ingludecbeer glasses;;wine
glasses;{Champagneg glasses; ‘Sherry Glasses, Gocktail-glasses; Brandy; glasses,
Liqueur Glasses.

Storage & Handling of Glasses

Glasses must be handled with care. Do not touch any part of the glass which
may be in contact with the customer’s lips. Hold glasses by their stems if they
had them. If a glass is chipped or cracked it must not be used, but noted and
thrown away. Glasses should be stored upside down. If they are in a cabinet
they should stand upside down on clean bar towels. Do not store them with
their rims in direct contact with the wood, metal or other minerals as their
smells can be transferred to the glasses. Glasses may also be stored upside

down in special holders above the bar within convenient reach of the
bartender.
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WINE

Wine is an alcoholic beverage produced by the natural fermentation of ripe,

freshly gathered grapes — according to local traditions and practice.

The vine: vitis vinifera

o Only one species of a vast family with around 5000 varieties — but only

about 50 are of interest to us for wine-making.
. Every vine is a cutting - either on its own or grafted on another.
. Pips are used for crossbreeding experiments.
. Viticulture is practiced both at north and south of the equator
North: France, Italy, Germany, USA, etc.
South: Chile, Argentina, Australia, New Zealand, etc.
. The vine‘ ié a pampered plant:
- too mﬁch‘sun dries the pulp
- too much rain limits the crop
- frost, gale, etc. ruins the harvest

. Other dangers:

Oidium and mildew / red spiders / endemic moths / various beatles,

bugs and mites / white, black and grey rots
PREVENTIONS |
o Sulphur épray
° DDT spray

Bordeaux mixture (copper sulphate + slaked lime + water)
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The attacks are irregular — not all vines in one vineyard — not all clusters on
one vine

The grape variety must be in harmony with the soil, location of the vineyard
and local climate. Grapes behave differently in different soils; it must also be

reasonably disease resistant, give a good yield and produce the best quality
wine possible.

Composition of the Grape Berry

The grape berry is composed of Stemn, Skin, Pulp and Seeds.

Stem — Stem or stalk holds the grape in bunches. It contains tannins,
minerals, acids and cellulose. It is mostly used in the making of big,

flavorsome red wine and is not used for making white and light wines.
Tannin is a necessary ingredient as it acts as a preservative and anti-

oxidant. Astringency flavor of the wine is due to tannins only.

Skin - It contains tannins, pigments, flavouring materials and cellulose. The
skin contains the colouring pigments Anthocyanins that contribute colour
to the wine. The outer skin or cuticle has a whitish cloudy coat known as
bloom. This waxy substance contains wild yeast and wine yeasts, including

Saccharomyces Ellipsoideus, which contribute to the fermentation process.

Pulp - It is a soft flesh behind the skin of the grapes. It provides the juice,
also known as must, which is essential for fermentation. The must consists
of 78 - 80 % of water, 10 - 25 % of sugar and 5 - 6 % of acids.

The acids present in the must are tartaric, malic, tannic and citrus acids.
The acids help to preserve wine and keep it fresh and brilliant. These acids

react with alcohol and produce esters, which provide bouquet to the wine.

Seeds — They contains tannins, bitter oils and cellulose. Crushed pips

impart bitter flavor to the wine,
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the ripeni
The composition of the grape berry changes throughout pening

process As the berry ripens, the acid level decreases and sugar content

mcreases in 1t. Flavours and colours also get developed and become Compey
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Examples of Wine Grapes

v oS TUR QRALITY 08 WINES
White Gra es

Chalf'délnnay , Chenin Blanc , Colombard, Folle Blanche, Gewlrztraminer,
Muller-Thurgau;: Misscat,; Palomino, Pinot Blanc, Riesling, Saint Emiliop,
Sauvignon Blanc, Sercial, Trebbiano, Viognier

BN 4 WOI U ' ‘(l

DA et varieties demand different soils

Black Grapes

A1

Cabernet Franc, Cabernet Sauvignon, Cinsault, Gamay, Grenache, Malbec,
Merilld ﬁet siolo, o, Ii'fc]}gc] IQon!lnSyrah Zinfandel, Pinot Meuniere

llld’b“ SUATLITY o(l-‘l,ﬁﬁ%s‘lwlk. lime, etc.

Type Bfl"lra iz Foovy milineral deposits for an aroinatic bougquet

Each type imparts its typical flavour

Per acre yield

Different varieties demand different soils

Soil

Should not be rich and fertile
Best is with good drainage - gravel, sand, chalk, lime, etc.

Should have heavy mineral deposits for an aromatic bouquet



Climate
o Cool nights and sunny,

warm days — right sugar-acid balance

o Too hot weather — less acid — doesn’t age well

o Too little sunshine — less sugar — less alcohol

« Some rain necessary before harvest

o Rains during harvest — sugar diluted, rot encouraged
o Frost/gale/hailstorm can ruin a whole harvest

Slope

s Best on sun-facing slopes — maximum sun and warmth, both directly and
reflected

Latitude

¢ Best between 30° and 50° lines

e Nearer to 50°, better the wine

Viticult;lre

e Care and cultivation of vines - nowra highly technical industry

e Quality and timing of ploughing, pruning, weeding, spraying, harvesting,
etc. — each affects the quality of wine

Vinification
¢ Skills of the vintner
¢ Local traditions and practice

Market
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In many cases, fermentation is forcibly stopped by:

adding spirit, adding sulphur, microfiltration

CARE OF THE WINE

* Now a strictly controlled process in most countries — not an easy task for the
maitre de chais

¢ Racking - the wine is repeatedly racked. Its allowed to settle and drawn into
fresh casks. The lees (residue) get separated.



. for reds.

Corking - results in continued air-contact — minute, but does make a

difference.

Corks are made with the bark of the oak tree. Deforestation controls has

resulted in the introduction of fireboard/plastic corks, even screw caps.

FAULTS IN WINE

+ Corked Wine - This is a wine affected by a diseased cork through bacterial
action. The wine will have a foul smell and taste. The term should not be
confused with cork residue - which is bits of cork that splinter into the wine

on opening.

« Acetification — This is caused when the wine is over-exposed to air. The
vinegar microbes develop a film on the surface which produces acid. The

wine tastes sour, resembling vinegar.

e Weeping — This seeping of the wine from the cork can be caused by a small

or faulty cork or when a secondary fermentation pushes the cork loose.

« Cloudiness — This may be caused by extremes in storage temperatures,
excess protein and contact with metal or bacterial action or an unwanted

continuation of fermentation.
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e Secondary Fermentation — This may happen when
 robiry ik of SilzAl ¥ Jedst may remain in the b

s causing bubbles to appear, usually

the wine is not fined
ottled wine. An

unwanted fermentation-pccur

accompanied by a nasty aroma and taste.
Y VAR - Vintnce, Don-VVinaze .
bad storage : too much exposure to air,
o o SN MAT R il Tahls, Gragldine, o +ifted.. Aromatizerd
Often because the corle Has beén dried-out. e Winémust 41$o have been
s. The colour of the wine darkens and the taste

e Maderization — This is caused by

stored in too warm condition
slightly resembles Madeira, hence the name. The wine tastes ‘spoilt’ after

loosing its fruity flavor and brilliance.
TYPES OF WINE

e BY COLOUR - Red, White, Rose

e BY TASTE - Sweet, Dry

¢ BY YEAR - Vintage, Non-Vintage

o BY NATURE - Still/Table, Sparkling, Fortified, Aromatized




