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HAPPY
HOUR

Champagne 
or dessert; the new

Fiore goblets by
Bormioli Rocco are

refined and elegant



afternoon as the Happy Hour
starts at around 6.00 pm
when pubs and bars put out
special offers, tempting tired
workers or shoppers to stop
and wind down
over drink and
conversation. It
lasts until (or
sometimes
substitutes!)
dinner and
encourages
competition
between pubs and
bars, not only
with the lowest
price of drinks,
but with the
quality of the food
which accompanies these,
the atmosphere and décor. 
This is most evident
in the city of style
and fashion, Milan. In

countries such as Italy, where dinner is
after 9.00 pm, the Happy Hour serves
as a form of 'aperativo' with drinks
accompanied by nibbles or even a hot
buffet. The Milanese Happy Hour is a
very particular case, however, as it has
become recognised as one of the most
important forms of communication
and networking in the city. It is a daily
event of frantic eating, drinking and
socialising which can lead to new
contacts and future working
relationships. The Milanese love to mix
business with pleasure, and it is here
that fashion beauties can mingle,
architects make an impression in their
Prada casuals and anyone with a skill
from designers to accountants, can
keep their ears pricked and sample
CDs on hand for interesting proposals.  
Everywhere, Happy Hour is a time
when people like to take things lightly
and wind down, to spend some time

BY SADIE BRIGGS

Everyone is smiling,
relaxed with drinks
in hand. Ties are
loosened and lipstick
revived after another
hard day at the
office, for Happy
Hour is here again.
Glass Style finds out
what goes on at this
most welcoming 
time of day.

IME FOR HAPPY HOUR
Happy Hour is a tradition
which can vary incredibly
from country to country

and from city to city depending on the
character of the crowd. City cell
phones start to get insistent in the late
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T

Festive drinks
for festive occasions

Kig Group - Kedaung
holds happy hour snacks in style



with friends. It is a fun, lively and
sociable time of day. Drinks reflect
this, being more visually stimulating,
exciting, fun and above all, tempting,
with contents that stimulate
conversation. These delicious cocktails
of all descriptions are whipped up
from fresh ingredients before the
customer's eager eyes. People usually
prefer to sit with their drinks, although
others prefer the more lively
atmosphere to be found along the bar
itself, where people stand to drink and
nibble at any food on hand.

WHY HAPPY?
Happy Hour is not just about
cocktails. Normally the term 'happy'
refers to the lowered price within
certain set hours of the day, rather
than to the effect of the drinks' alcohol
content, although with drinks being
cheaper, people do tend to consume
more than usual. In fact, most bars

offer a list complete with non-
alcoholic versions of cocktails,
especially for the unfortunate one

who is driving.
In Britain, however, concern has been
expressed about the Happy Hour
increasing problems of binge drinking,
which highlights a marked difference
in attitudes to drinking alcohol,
between northern Europe and
southern Europe. In countries such as
France, Italy and Spain, the general
atmosphere is lively, but much more
relaxed. There is also no age-limit for
drinking alcohol.  Quality wine is
favoured, as well as special liqueurs
and the objective is not to get drunk,
as it so often appears to be in
countries such as Britain, Germany
and Sweden, but simply to loosen up
after work and encourage
conversation.

COCKTAILS IN ALL
THEIR COLOURS
There are a number of drinking glass
designs, to suit a number of cocktail

A Maraschino cherry 
completes the cocktail

Simple to order and simple to
make, beer in no-nonsense glasses
for those who don’t want frills



champagne,
champagne flutes have
thin-glassed long,
tapering sides, which
usually curve inward but
can also curve outward.
The second type of
champagne glass is both
older and less well-known
but recognised from many a
movie. This is the champagne
saucer, a broad and shallow
glass with a stem. Designed in
the days when sweet champagne
was more popular, the broadness
and shallowness of the glass makes
the champagne loose its fizz quite
quickly, which, together with the
fact that dry champagne has
become much more popular, has
added to its dimished popularity.
However, it remains ideal for the
Margarita. 

HAPPY HOUR

types. Many are patented by sponsors
of the bar or pub, tempting fans of the
drink to slip them into their bag as a
souvenir. Glasses are used in
hazardously crowded conditions
where accidents are inevitable,
resulting in numerous breakages.
Public bars therefore want glasses in a
modern, stylish design which adds to
the character of the place, but which
will not cost them much in
replacements and if possible are
difficult to break.
Cocktail glasses come just about every
shape and quality, but there are four
basic types:
1. Rocks glasses, whisky glasses or

tumblers are usually short and
broad with straight or slightly
sloping sides. They normally hold
about 125ml and are used for
spirits with ice, fruit juices and
short drinks. 

2. The highball glass is usually tall and
medium in width with straight or
slightly sloping sides, used for long
drinks with ice. It normally holds
between 200 and 300ml.

3. Champagne glasses are in two
types, the champagne flute being
the most common. This is tall and
narrow with a stem. Originally
designed for drinking dry

Red Star Ceramics’ Diana’s 
line champagne glasses

Colourful and playful cocktails
defined by their glasses
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4. Classic cocktail glasses have a
delicate stem and bowl with

sharply sloping sides, making
a Y-shape when seen from
the side. They hold about

90 ml and are best suited
for short, strong drinks such
as a Martini cocktail or
White Lady.

There are also
special glasses for
specific drinks, such as the
Pina Colada, but plain long glasses
are often used instead. One sacred 
rule for cocktails, is to never use
plastic. Not only for aesthetic
purposes and for the sense of 
quality that you have when holding a
glass, but because alcohol can bring
out the taste of the plastic itself
instead of its carefully chosen mix of
fresh, pure ingredients, although it is
often seen done, especially in 
bars with gardens or outside 
summer seating. 

SHAKEN OR STIRRED
We all know from those famous words
"shaken, not stirred" that cocktails
can be made in different ways,

depending on the drink desired. In
general, shaking creates a colder
cocktail than stirring, but a shaken
cocktail is also cloudier. 
Stirring is not the method for Mr
Bond. Maybe it lacks the excitement

of the shaker. The
cocktail is
stirred with a
glass or metal
rod in a mixing
glass until water

condenses on
the outside
and then

strained into
a glass. Again,

ice cubes are best. 
The building method has

the ingredients literally
built up in the glass, one

poured and  floated on top of
another. The classic example is

the B52, with three distinct bands
of liqueurs and spirits. Occasionally, a

swizzle stick is included so that the
ingredients can be mixed. 
There is a  wide variety of specialist
mixing equipment manufactured for
making cocktails, which are often on
full view at the bar. Watching the
actual process of cocktails being made
builds up anticipation and adds to the

desire to drink them. The bare
mixing essentials include:

The cocktail shaker, of
which there are two

basic types available. The
European cocktail shaker is usually
either made out of metal, or with the
container part in glass with a metal lid.
It holds around half a litre and the top
must fit tightly to allow for shaking.
Within this top is a smaller one,
usually fitted with a built-in strainer to
hold back the unwanted ice when the
shaken cocktail is poured out.
American shakers consists of two flat
bottom cones, one usually in glass
the other metallic and both roughly
equal in size. 

THE FINAL TOUCH
Measures or jiggers are crucial for
getting the delicate balance right.
Although they are

normally made of metal, glass jiggers
are also common. The standard
measurements of these can vary
depending on the country, from fluid
ounces to millilitres. The ice bucket
can be an eyecatcher, large, simple
and sphere-like in plain or etched
glass or plastic, the silver pincers for
picking up ice cubes rest on its side.
Corkscrews, chopping boards, piles
of serviettes and bunched straws all
add to the show. 
And finally, the coaster to take drink
overflows or spillage, has become a
collector's item as a piece of vintage
advertising and used to be on the
table and bar of every pub. 

The classic
Martini glass

A built B52
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The barmen
may be hassled
by the Happy
Hour crowd, but
cocktails take time and dedication.
They need decorating and presenting
in the most delightful way possible,
as a feast for the eyes that gets the
taste buds excited. Mediterranean
Happy Hours involve large amounts
of fresh, seasonal fruits in fun shapes
and colours for cocktail decoration
(and flavour). Cocktail sticks,
wooden or plastic, are invaluable,
spearing and skewering fruit into
totems to place in the drink, or
holding an olive suspended across a
cocktail glass. Strawberries sit on the
rim of the glass, sliced melon arches
dramatically over it, red Maraschino
cherries add a dash of colour to any
cocktail, especially in the mint leaves
of a Moijito and ground coconut is
sprinkled to top off the froth of a
Pina Colada.  Kitsch decoration such
as the cocktail umbrella or even
sparkler, seem to have been relegated
to holiday resorts hosting
nationalities more known for their
interest in drink than in style. They
are, however, excellent for a Pop, fun
cliché. There are also acrylic Martini
glasses with an L.E.D light reflecting
up the stem of the glass and into the
drink, perfect for party Happy Hours,
apparently popular for 'office raves'
which business conventions often
finish up as. Assorted colours of glow
stick stirrers are available to complete
the look.
Each Happy Hour attracts its own
type of crowd, be it a traditional or

ultra high-tech bar, pub or

restaurant. The
style of its interior
and subsequent

presentation of its
drinks will attract a

certain fashion style
from the sophisticated to

the streetwise, as people like
to be with their own kind in a

HAPPY HOUR

place where they feel 
comfortable. Happy Hour may soon
also be smoke-free, as Britain 
is now considering following Ireland
with a smoking ban in closed public
places. European countries 
may be next, although France is
holding out in stubborn 
opposition.

Frozen cocktails 
served in sweet 

champagne glasses


