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Alcohol-free offerings

Restaurateurs, drinks brands, craft brewers and winemakers are presenting myriad ways to at one-Michelin-star
guench the growing thirst for alcohol-free alternatives. 2B £ - 8RR MM - F TUEERMNEEER i -
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For a simple langoustine dish with Espelette pepper, the obvious drinks
pairing might be a white Burgundy, an Italian vermentino or a California
chardonnay. But what about the person who doesn’t drink alcohol, or the
diner who simply wants to remain clear-headed? The soft drink pairing
to accompany this dish at one-Michelin-star restaurant Clove Club in
London wasn't quite so straightforward.

Lemons, smoked for a couple of hours were squeezed, and the resulting

juice - rich and slightly sour with a smoky depth reminiscent of a peaty

whisky — was then made into a cordialand added to alight chamomile tea. 8 #IEspelette BRIMAIRER - BARAZE B DR EE - BAFlvermentinosk i
Jl\chardonna\/:ﬁ@ BINREATEEE B8 B REFEMEREEEN ? mBCK

Other dishes suggest similarly imaginative accompaniments, such as  Z#—2%FEClove ClubAia BHE AR EMEE RS ASENATMAR B E £ -

carrot juice blended with rooibos tea that’s enhanced with pepper when

paired withasavoury dish, or canbe sweetened whenservedwithdessert. I8 5 Z B — M (E/ NI - A1 FIEEWERER M iNEE - EIEIRA K
SRR BT R AVE BT ARET R BIAEKAH A -

Clove Club’s innovative bar team also makes beetroot molasses, cooking

the deep purple vegetables down to one tenth of their original volume — E#EXOEERKRERETTHEES BN ZE T EABKEIERESR

so they resemble treacle, then adding them - along with some isolated SR INAEBLACEE HISER - I T 48 2 14 BI AT BCAH 2 -

tanninsand apple and grape verjus - to a light, juicy prune tea, homemade

with the restaurant’s own preserved plums that are rehydrated. Clove ClubflELma)ERE R E @ A KBEIRERAAN+HZ— i
FRAT 3 E#E”ﬁ Wéﬂu)\%& %ﬁﬁﬂiﬁﬁﬁﬁ‘?&ﬁ%k¥# KIS A g8 Rt
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These drinks form part of Clove Club’s acclaimed soft pairing menu, PN FEAKD
which was developed to address the paucity of alcohol-free offerings at
fine-dining restaurants. B MEClove ClubME R EERMEBEXEE bR E— LS RERE

FIBIER AT B R EEMRRE -

“We were asking what we could do to create something that's not going to

be nine glasses of fruit juice to go with a meal, because that's too much  Clove CIubﬁAu%‘*B\IE Rob Simpson&kR: [HMTHERAEE—EREAN
sugar, too much acid; it’s not balanced,” says Clove Club’s head of drinks, M ARMEAEE  EEEIEAS B ASZ ERELS KA FitF M
Rob Simpson. ﬁ@?ﬁ’:‘@@]*‘%@uuf&é ]
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56 We like to encourage guests to
take one of each pairing

BMEEEASBEERDEESR Y
- Rob Simpson, Clove Club

The creation of a non-alcoholic pairing at Clove
Club begins with the dish. “I'll put that mouthful of
food into my mouth and think about what my palate
is craving next. Have | got fat in my mouth, acidity,
sweetness? Do | want something to brighten it, to
refresh, to wash it out? What's going to work flavour-
wise? What's in season? What do we have stored,
preserved, fermenting? Then | start to knock a few
things together,” says Simpson.

When Clove Club started to develop its soft pairing
optionsafewyearsago, itwasoneof thefirstrestaurants

in Britain to offer such a sophisticated alternative to a wine pairing. And they
weren't prepared for the response. “Guests would be ecstatic that they'd
been considered and that there was something thoughtful and considerate
and planned to go with their meal, rather than just being offered a Coke
or a sparkling water,” says Simpson. “And that gave us the energy to keep
developing and to keep pushing the pairing,” which is now frequently
chosen by both those who do and don’t drink alcohol.

Clove Club introduced its soft pairing first, and later added a separate
tea pairing, for which the team tested a wide range of teas, brewing
them at different weights, for different lengths of time and at different
temperatures.

Today, says Simpson, “We like to encourage guests to take one of each
pairing, because for us that's the best way to enhance the experience of
the guests. That's the way they get more flavours on their table, we can
explain more flavours and more ingredients and deliver more experience
to our guests.”

Tea is a popular pairing for food. It shares many of the characteristics of
wine and is affected by terroir, climate and processing.

"You can have the same kind of experience that you might from wine. A lot
of the attributes that you can talk about with wine, you can with tea, “says
Charlie Winkworth-Smith who, with his wife Natalie, is behind sparkling-tea
brand Saicho.

dhttpr/ Arepesitoryvteeda.hk/ive-hosts-ambrosia/vol9/iss1/15

The couple founded the brand because Natalie, who reacts badly to
alcohol, had often felt forgotten at restaurants, where her husband might
be enjoying a wine pairing but she was left sipping water and feeling that
she wasn't having the full experience. Alongside that, the couple identified
an increased focus on health and wellbeing, with many young people
choosing to eschew alcohol.

So far, the couple have developed three sparkling teas. The Jasmine tea
is the sweetest in the Saicho line and lends itself to pairing with desserts,
offering a creaminess alongside floral notes. The Darjeeling offers a
slightly more intense flavour and spicy, gingery notes that make it a
good accompaniment to grilled chicken or hearty pasta dishes. And the
Hojicha, the most savoury with a strong tea character and smoky, nutty
characteristics that go well with a steak or oxtail soup.

"l think tea is particularly good [as a pairing to food], because it has a bit
of astringency and it gives you that refreshing palate that's something you
getparticularly withred wine. There’s tannins, astringency and bitterness,"
says Charlie.

"Different types of tea have different flavour profiles," adds Natalie. " You
get to think about how teas are grown and part of the whole food-pairing
experience is getting a bit of knowledge, a bit of background about how
somebody pairsacertain teawith acertain food. That's what | find exciting
- that teas can create that experience and it doesn’t need to come from
something alcoholic.”
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Opposite page: Clove Club’s head of
drinks, Rob Simpson

This page, from top to bottom: One

of the Saicho brand’s sparkling teas,
Darjeeling; Saicho founders Natalie and
Charlie Winkworth-Smith
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66| felt like | was getting a totally
marginalised dining experience,
both at home and out in the world

BEgBEBaCTEEH e
TERERERINARE KDL
- Bill Shufelt, Athletic Brewing Company

Saicho has proved popular with restaurants, including the Michelin-starred
Simpsons in Birmingham and The Cross in Kenilworth, and regularly
appears on non-alcoholic pairing menus. "l think restaurants want to give
their customers the best experience they can, and if a customer doesn't
want to drink for whatever reason, then they're missing out on some of that
experience," says Charlie.

Today there's an expanding range of non-alcoholic drinks to have with a
meal, including beer and wine being made without alcohol. Non-alcoholic
wines in particular have significantly improved in quality in recent years,
and there's been an increase in non-alcoholic beers, with big names
such as Asahi, Coors, Heineken and Carlsberg making their own versions
alongside smaller independent brewers.

The Connecticut-based Athletic Brewing Company was founded by
Bill Shufelt who, on pivoting to a healthier lifestyle, found that a tasty
alternative to alcoholic drinks was lacking. Out at a restaurant or with
friends and family and not wanting to drink alcohol he says,”I felt like | was
getting a totally marginalised dining experience, both at home and out in
the world. As a craft-beer lover, | started to look into why there were no
good options out there.”

Connecticut-based Athletic
Brewing Company co-founder
John Walker and founder Bill
Shufelt

BRIK#E MAthletic Brewing

Company#J &l A John Walker
FHBill Shufelt

Duffell: Zero Heroes ?77?

The answer was that to create a non-alcoholic craft beer takes a good
deal of investment, and while the big players were already involved, to do
it on a small scale was a big undertaking. But it was one that Shufelt was
willing to try, so he teamed up with award-winning brewer John Walker
to shake up an industry he felt was in dire need of innovation, building a
brewery dedicated to non-alcoholic beer.

The Athletic Brewing Company currently produces three styles.”With
the Upside Dawn Golden Ale, we wanted something flavourful and
approachable. With the Run Wild IPA, we love the maltand hops character.
And then the Basic - Cerveza Atletica - came from a desire for a maltier,
toastier lager that's really refreshing on a hot summer day,” says Walker.

As a pairing, beer with food has increased in popularity, and non-
alcoholic beers pair just as well. “A lot of pairing comes down to the flavour
compounds that you experience: the malt character, the hop character,
theacidity andsalinity,and our beers have that full range of characteristics
and pair really well with food - all the while not impairing you,” says Walker.

The Athletic Brewing Company's gamble on zero-alcohol beers appears
to have paid off. “We haven't been able to make enough beer to keep up
with demand for over a year,” says Shufelt.

The interest in non-alcoholic craft beer also plays to an increased
interest in artisanal products. And that's something else that's clear in
the successful products in the alcohol-free market. A lot of effort and
investment is being put into making high-quality alternatives to alcohol.

Take Taboocha, a craft kombucha brewing company based in Hong
Kong. It's found on the non-alcoholic drinks lists in a number of Hong
Kong restaurants, particularly dim sum spots, such as Duddell's, and
Cantonese-inspired restaurants such as Roots Eatery. Lead brewer
Lisa Lam, who co-founded Taboocha with her sister Patricia, uses local
ingredients such as roselle, goji berries and ginger in her creations, which
pair well with Cantonese flavours, and there's a strong focus on high-
quality ingredients, too, as those increasingly looking to non-alcohol
alternatives are often doing so in a quest for wellness.
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Athletic Brewing
Company’s Cerveza
Atletica craft beer paired
with a grilled steak salad
with chimichurri sauce

Athletic Brewing Company
#ICerveza Atleticafs BENEE
ERREFEE SN

WalkerFR ' The Athletic Brewing CompanyBRIREE=ZFIEE - [KELE
A S AAKUpside Dawn Golden Ale * ZEEFFIEEFERRE S ARIRUN Wild IPA " LA
REFIRMEFTWRES B RMAHIMRIHIBasic - Cerveza Atletica |

VARG 8 A 5 0L L S D -+ A B RS B th— 45 o Walker Bt ¢ [ BB MRMASE
REAZEHREASRT  EFR BBER BRE BES -HMINEEEES
BIRERE  +OEAEHERY BT S SSIRNFIET -

The Athletic Brewing Company & 1% & B 2 4 BB B R R T BB R AT E
iR - Shufeltit : [HRMAIEMBE—FLEETRER- ]

MR F TR AL TS AT EF TRMmBERSREE  FTAEENRDEET
BEMSNREER EAREBRELBERARERAEZLINES -

EBBBELAT] [AME] SR IHIT M ERBS BT L ERNBERBR
B BRI R EI OO A ER S EFRE BRETRAER/NEE
Roots ° A ZEmLisa LamEd iR i Patricia@lliff - RIEHET = R A MM Lisa LamE
BRALTRM IS MR MESREBR L ERWEREIIERHE - tn
FEFERMNRYE AAEEEEERAMABEL B FERE -

AUTUMN 2020 | INTERNATIONAL CULINARY INSTITUTE | AMBROSIA &3



This page, clockwise from left:
Tea brewing; Taboocha'’s goji
berry ginger tea, abold blend of
ingredients

Opposite page, clockwise
from bottom left: Taboocha
foundersandsisters, Lisa

and PatriciaLam; SCOBY
(Symbiotic Colony of Bacteria
and Yeast), some of the
ingredients in making the
brand’s Kombucha
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Taboocha came about from Lisa's own search for a healthier lifestyle.
Lisa started the business as she was struggling with digestive issues.
Discovering in 2013 that kombucha - which was then little-known in Hong
Kong - helped to improve her gut health, she wanted to share the drink
with others. Taboocha was established the following year.

Kombucha is fermented tea made using a SCOBY or Symbiotic Culture
Of Bacteria and Yeast. Taboocha offers a range of 10 kombucha flavours,
and makes use of different tea bases, including jasmine green tea, oolong
and black tea, for the different infusions, while also creating exclusive
examples in collaborations or for individual clients.

"When we infuse our kombucha with fruits or spices or juices, we use the
actual ingredients. We're very adamant about sourcing the real thing, so
we're not using flavouring or extracts,” says Patricia. “We've also modified
our recipe so it's not so carbonated that you feel you're drinking soda. It's
softer bubbles, so you can feel the balance of the tea.”

dattpm/ repesitoryvtoede.hk/ive-hosts-ambrosia/vol9/iss1/15
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"We're a very craft-based product. We're focused on the craft and the
flavour,” says Lisa. She used to eat at fine-dining restaurants frequently,
which she saysinspiredin her alove of flavours and food. However, turning
vegan around the same time as founding Taboocha and forced to cook
more at home, she developed a knack for coming up with innovative
flavour combinations.

While kombucha is often chosen as an alcohol-free - or low-alcohol,
as fermentation means kombucha can be up to 0.5 percent ABV -
alternative, it's also revered for its purported health benefits not only due
toitstea base, but also its natural probiotics.

As more people look to alcohol-free alternatives, whatever their reasons,
the available choices are becoming increasingly appealing and look likely
to only enhance the enjoyment of a culinary experience.

"For us, food and drink are inseparable. | don't want one without the
other,” says Simpson. “At Clove Club, we're trying to give people the most
enriched dining experience that they can have, and if someone is unable
to have a pairing, then they're not really getting what we consider to be a
full dining experience.” &

N

66 When we infuse our kombucha with
fruits or spices or juices, we use the actual

ingredients
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