


IT SURE BEATS THE CONFERENCE ROOM. HERE, OUR 2016 GUIDE
TO THE BEST PLACES TO IMPRESS INVESTORS AND CLIENTS, THE
BUSINESS-SAVVY BARTENDERS WORTH KNOWING, THE DRINKS WORTH
DRINKING AND WHAT TO DO WHEN YOU SPILL IT ALL ON YOUR PANTS.
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BEST BUSINESS BARS

new Chicago Athletic Association, serving Japanese-inspired bar shows vision, sophisti-
designer cocktails replete with rare vintage cation and meticulous execution.

spirits. Plan ahead—admission requires an e

advance ticket. The Nomad Bar, Mew York City

e Atonce upscale and high-energy, this
Columbia Room, Washington, B.C. always-crowded hotel bar impresses with
Whether you choose the open seating of some of the best cocktails in the city, created
the Punch Garden or opt for paired courses by Leo Robitschek and accompanied by chef
of cocktails and Asian-inspired bites in the Daniel Humm’s haute bar food, like chicken
reservations-only Tasting Room, this pot pie with truffles and foie gras.

THE BEST BARSTO
MEETWITHAVC

Burritt Room + Tavern,
San Francisco

It's on the second floor of the Mystic Hotel—
Jjust elusive enough to keep tourists away.

Request one of the six private booths with

[ X N J ®
velvet curtains so you can plot world sesvss
domination over a Berlinetta (bourbon, i
Cynar, Carpano Antica). b
. e

®

Multnomah Whiskey Library,
Portland, Ore.

The public generally has to endure a long wait
torecline in the rich leather club chairs and
Chesterfield couches; only members can make
reservations (memberships run $600 a year,
and there’s a wait list). But once inside, the
exhaustive wall of whiskeys and other spirits
evokes unlimited possibilities.

MILK ROOM, Chicage
Nothing says “exclusive opportunity” like this
eight-seat microbar on the second floor of the

FROM LEFT: PHOTOGRAPH BY AUBRIE PICK (BURRITT ROOM): PHOTOGRAPH BY DINA AVILA (MULTNOMAH): PHOTOGRAPH BY
32 ENTREPRENEUR 7/16 CLAYTON HAUCK (MILK ROOM); PHOTOGRAPH BY SCOTT SUCHMAN (COLUMBIA ROOM); PHOTOGRAPH BY DANIEL KRIEGER (THE NOMAD BAR)



HOW TO ORDER
THE PERFECT
DRINK

Match your drink to the moment with this cheat
sheet from mixologist Josh Curtis, bar director at
Los Angeles’ Hanglider Bar. You're welcome.

- .
P =
SITUATION — Meeting a New Client Closing a Deal Happy Hour with the Team
- =
Gl o
Desired - CORPSE REVIVER NO. 2 PIMM’S CUP SAZERAC
Vibe: “The name is a little wild, but ‘You can drink five and \ .. s “Ifthe bartender asks if you want
Hip & that’s the point. You’ll make not even feel crazy.” o it with cognac or whiskey, show
Trendy an impression and look very off by asking for ‘New York—
| cool. In a good way.” e style,” which mixes both.”
| Desired ““\% MOSCOW MULE ITALIAN PINOT GRIGIO BEER
| Vibe: ’ “|t's a balanced drink that “Red wine can seem sleepy “Ask for the best lager on
Solid & pretty much everyone or like it’s dinnertime, but tap. Just make sure to
Trustworthy loves, and you can talk this feels like business. notice first if there are taps
} about those copper mugs And lower sulfites mean no or not.”
all day.” hangover the next day.”
T E P PR
} Desired 5\ LAST WORD ! PROSECCO WILDCARD
ibe: “GreemGhartreuse is ' “Not everyone knows “Nothing says 'creative’
| Cre\g\\ o polarizing. You’re- what it is, and it has like being open to anything.
r Genius o I’'m fine with a structured a celebratory vibe. Put $20 on the bar and ask
Nassic but not afraid to It's bold to bring it out @ for dealer's choice.”
dosgmething really cool.” .- before the deal is inked.”
’ = P
| P -\

PHOTOGRAPHS BY SHUTTERSTOCK {ALL DRINK IMAGES) GETTY IMAGES (PIMM'S CUP)

iy =
The Nomad Bar
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BEST BUSINESS BARS

BUSINESS
TIPS
FROM THE
"TENDER

Bartenders are known

for their listening skills,
which makes them a font
of knowledge. These three
barkeeps turned ’treps
reveal how they built their
boozy businesses.

ALWAYS BE ON

“When you’re bartending,
someone is always watching
you. You may have had a
terrible day, but you never
fet it show. And when
conducting business, you're
also on a stage and need
to put everything into your
performance and maintain
the positive energy.”
—Simon Ford, cofounder
of spirits brand The 86 Co.

STAY AHEAD

“You have to be prepared.
If you don’t come in early
and do your prep work, then
you’re going to be toast.
Most people think that
entrepreneurs are big risk-
takers, but a more important
trait is to be detail-oriented.
Bartenders thrive on that.”
—Henry Sidel, founder and
president of Joto Sake

LOVE YOUR AUDIENCE
“It’s important to relate to

everybody on some level.

Just like in a bar, it’s the

people who believe in

you—the regulars—

who become the most

valuable supporters.”

—Doc Hendley, founder

and president of Wine

To Water, a nonprofit dedicated

to bringing clean water and

sanitation to the world
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BATTLE TALES
FROM THE BAR

DON DRAPER AIN’T THE ONLY ONE TO DO
WORK OVER WHISKEY. THREE FOUNDERS
SHARE THE DRINK-FUELED MOMENTS

THEY’LL NEVER FORGET.

Business born
of martinis

Cocktail
courage

“| attended a

financial planner
conference in New
Orleans, hoping to
get guidance on
starting my own
firm. I’'m an
introvert, but |
signed up for the
brewery and
cocktails tour.

We went to the first
place, where | had
a beer, and then
the second, where
I had a Pimm’s cup,
and then the third.

1 was a little bit
looser by that point,
so | introduced
myself to someone
| wanted to connect
with. Talking to
her in that bar
encouraged me,
and we've since
formed a strategy
group that meets
twice a month.

We call ourselves
the Lady Bosses.”
—~Cathy Derus,
founder,
Brightwater
Financial

!
E
i
|
i
f
|

Spritely swing
and a miss

‘I don't drink, but |

met the team from
Co at a bar in San
Francisco 1o talk
about a partnership.
Bartenders usually
want to make it
really obvious |
didn't order a drink,
and this one poured
my Sprite in a
ittle-kid glass. | sat
down with the CEOQ,
feeling silly, and he
asked why my
company’s site had
a dot-com domain
Instead of dot-co.
So | tried to make

a joke of it, but
basically said that
dot-com was cooler.
Immediately, |
thought, Dang I,
I've been too
honest. The deal
was teed up, and

| totally whiffed.
They've never talked
with me again.”
—Derek Andersen,
founder,

Startup Grind

ILLUSTRATIONS BY SHUTTERSTOCK (STRONG MAN & DRINKS)



BEST BUSINESS BARS

Pretentiousness!

)

BEST
PRETENTIOUS
MAN BUNS
Harvard & Stone,
Hollywood

This hipster haunt
slings inventive
cocktails and cheap
beer for an under-
35 crowd. No
shorts or flip-flops
allowed, but
beards, buns and
burlesque are
clearly welcomed.

ufimm

BEST
PRETENTIOUS
UNIFORMS
Maison Premiere,
Brooklyn, N.Y.
Dapper gents flaunt
their individual take
on a strict code of
vintage attire: dark
suit, wingtip shoes,
vest, tie bar and
parted hair. Ladies
wear red lipstick and
a flower in their hair.

BEST
PRETENTIOUS
ICE

Aviary, Chicago
Beyond the whiskey
with hand-chipped
spheres, elaborate
craft cocktails

rely on a nightly
assortment of 25 to
35 types of ice. And
you thought it was
just frozen water.

“ONHOW

SPILLED-DRINK
FIRST AID
QUICK TIPS

TO SAVE
YOUR...

Q dissolved solids

that remain that do the
damage, and beer and wine
have lots of them,” says
Joseph Kouyoumyjian,
president of MicroReplay,
which restores liquid-dam-
aged electronics. When
that IPA spills, turn your
laptop offand upside down,
and remove the battery.
Ifyoucan't get toarepair
shop, wait 24-hours (rice
might speed up drying, but
itwon't mitigate damage).
Ifit restarts, even once,
quickly back up your data
first. “It could run for two
yearsor two minutes,” he
says. “Sobe ready.”

ED Phones and tablets

are more tolerant of spills,
and your data is likely
backed up in the cloud or
onyour SIM card. Power
down the device, pop the
SIM tray and dry the card
and inside the slot,
Kouyoumjian says.

iR : According
’ \ tothe American
Chemical Society, red wine
getsits color from
anthocyanins, which are
great for heart health—but
not for cashmere. Ifyou're
the victim of a red wine
spill, order avery dry
vodka martini. Higher-
proofalcohol will dissolve
the wine stainand dry
faster than water alone.

PHOTOGRAPH COURTESY OF BUFFALO WILD WINGS; PHOTOGRAPH COURTESY OF ARETSKY'S PATROON

PHOTOGRAPH BY AMERYKAH TREVINO-MARTINEZ (KING BEE);



THE DOS AND DON'TS OF
DOING BUSINESS IN A BAR
HOW TO MARKE A MEETING
GO SMOOTHLY

Eat the free stuff. Peanuts, pretzels, roasted Don’t present. Instead: talk.
almonds, popcorn. Eat that stuff. Fortify yourself. Aot d LA Al
(Easy there, a handfulisfine.)

Order appetizers for the group. Justtell
the waiter or bartender to “bring a few things for
the table.” Menu reading is wasted time, and your

server will deliver only the best they have to offer. No touching. No convivial back-slapping.
S e e e e No convivial hugging. No convivial hand, arm
Order the drink the bar serves the most or knee touching. Easy on the convivial.

of. Beer bar? Then beer. Wine bar? Then wine. - O e S S T
Whiskey bar? Then whiskey. Tiki bar? Move the

. R . Don’t announce a decision.
meeting to a beer, wine or whiskey bar.

You can make one. Just don't announce it.

Order water with your drink.

Fortify yourself, On second thought, don’t make a

decision. Make the decision in the morning.

Keep your device off the table. No VI R VR o R R R R LT

texting. No emailing. No Yahtzee with Buddies. Leave earlier than you want to.
B AR Are things going well? Have bonds

Get to the business early. Thelonger been strengthened, plans been hatched?
you wait, the less able you are to discern the right Then leave. Leave! In business and in bars:
way forward. " Getoutahead.

ADVICE FOR THE

NONDRINKER

You don’t want to drink? Here’s a tip: Don’t drink. Order what ydu want. Club soda is nice—with
the bubbles and the lime wedge—and has the advantage of looking like a drink. Blends in. So
does tonic and bitters, which also happens to be absolutely delicious. Or order a Coke if you
want. Orange soda. Chocolate milk. It doesn’t matter. The only thing that matters is that it’s what
you want to drink. Anyway, there are more important things than what you’re drinking—like the
business you’re here to discuss and the personal comfort you feel when discussing it. (Note: If

you are able to successfully order chocolate milk at a bar, then you have picked the wrong bar.

PHOTOGRAPH BY SHUTTERSTOCK/KAMIRA (SPILLED WINE)

And you are probably at Denny’s.)
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