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RRUTRG IN 1343, WIHERE THE TOCK-

TAHL WAS HORN.

Fromi an oid print in the poss

fon ¢ ¢ nia Histarical Soclety.

INTELLECTUAL BARTENDER RECALLS DUEL THAT WAS RE-

SPONSIBLE FOR

IT3 INVENTION.

fBaltimore Sun.}

HE cacktall”” said an intellectual
Balumare the
ether

street bhartender

day, "is a distinctively

Amerlcan invention. True envugh
name originated in Engiand and was
lied to mixtures enrly as the
but the

patrintic

there ap Hs

time a7 Dr. Julinson; true cnck-
tall. as every
it 1o-day, was
Maryland on April 17, 15848,

T am we

Amerivan kunws

invented in the §iate of

alning
oren to
called experts. Tne
principzal text books of aleohalia tefl other
stories, and the stories

aware that, in m

nis thesiz, T am laving nas

tar attacks from so-

fact that thess
d:ffer widely in ne wise dampens the en-
thiusiasw of each author for his own,
“The great alcohelie statistician and
genealogist, Prof. i, Ferdinand Braun,
of Halle, insists that the cockiall was in-
vented in Moisdle Weurram
von Spiegelelsen, The mthie er, wiio is
best known o fuine a8 e discoverear of

it AR

Sedling.

Heaun devoies a whale chapter in his
maniuotly work e Alkehohi=nns” o
tas  demonstration of  his  taeory, and

and manu-

s

quates 1o Mrgotten book
bt his argument ror sl that |
iz,

A3 W maltier faet, whisky and gin
were entirely unknown to tas huinan race
until taward tne huddle of the seventeenth
century, and vorktail without winsky
or gin, as everyohe knows, would not be
a covkKind) at ail

TN Braun’s owd showing the drink that
Spiexetvisen Invented was a sort of cheap
braudy punch, made of Bordeaux brandy,
nuieg amd sugar. One might conceivably
eall s orink a iy, but it was s no
Esnse 4 cockiail,

Maloney, the lrish whisky historlan, is
weli ware of the mstinction, but in oue
nf nis on The  liistory of
Drinkite in Great Britam” he falis into
a sinflar error. That is to say, he se<ins
to confuse the eockiail with a Jdrink which
Wwas the forerunner ol wiat is nuw Known
as the stone {enece,

"

ook

“The nithsonian  Insijtution, in &
" inmewhat elabarate reéport upon  early
drinking customns in the United States,
gays that the coekuail was invented m
. Londoen in 1834 and iniroduc iuto this
cauntry, by way of New Yor yedr
after.  ghie University of b i oa

3
. elaborats
" which

later wark upon the =ame subjeci, repeats
this error.

That ft is an error is shown hy the
diary of Herman Smiin, published by ha
Falstaff Socfety in 1883, Smitn was om-
ploved as head bartendsr at various New
York hotels oduring the periad 1832-18540,
and larer became superintendent of the
wine celiars at Delmonico’s, Y Kept an
diary  from 1 ta Isis in
fta noted down innumerable facts
and happenings of interest to stuients of
ienholiania. )
“He recorded. for exampie, the
called for by his mest disdagul
ente—Daniel Webster, General Scort,
Tyier and the elder Astor among the
We learn from this quaint ohl ch i
written in Smith's bhad lung
was a Bavarlum thar Webster's faverite
tippla was what we naow cail the whisky
gling—that s 16 say. a wmixture of whisky,
gugar, nuimeg and water. Weabsier, ac-
coerding ta Bmith 1or Schmidi)y  insisted
that thers he na moare than 10 ner cent of
water., and refused 17 take a chaser of
watsr afterward.

“Well, the thing 1 started to say is this:
That Smith, despite the minuteness of nis
chrenicie. makes ne mention whatever of
the cnck This to me {2 proof positive
that the cockrafl w n&n in New
York in the = had it heen in-
treslueed in 1R p= the Seithasonian and
Chicago seientisgs sayv, s obwisus that
Simith would have b {7 and men-
tionad it

“Sa much (ot the university pundits
The researches vf Sir Edward Mot
the Scotch distiller, are deserving of o
respect, but he, too, T am cenvineed,
makes many errors.

“Sir Edward's treatise upeon the cackiall
tit was privately printed in a limited de
Juxe edition. and I have. T belicve, the
capy in Americal deals at great
lencth with the origin of the name. He
favs that it was first applied 1o a drink
in tne middle of the eighteenth centur:

wcari of

“The first drine to bear it was A dla-
telic g5t of concoction  of  besr  and
brandy mu . affected by the officers of
1he  Second ..egim of Royal Sussex
Fusl!leers, in the Ry 1Army. The men
of this vesiment. because they woare
plumes resembiiug rooster fe s in
their cap were commoniy called ‘ihe

cocktajls"

Th

by the men of other reciments,
e new drink, when {t began to ¢ i
ne. took the name.
his book S ward admits {recly
that there 15 nothing in ¢ommon between
the cockiail of to-day and the horrible
mess swailowsd by the officers of the
€econd Fusillers, He seems o hold that
the modern eockiall was inventad in b
by Georze Rroa propricter of  the
famous Rrooks's Club, in Lomion,  Again
his auvtherities do not appear, ol again
1 doubt that he is true
AR A matter of fagc,
‘tartender at ail T oa ¢
his cieh was noted less §

ANKS WAk nor a
hmonger, and
{18 wet gonds

h

than for it gambling table though its
wine cellar at one time was very exten-
rive.

“8ir Edward says chat when Brooks

perfected the new drink he was at a loss
for a name for it, and that ‘cocktail’ was
Fuggested by Colonel Witliam de Forrest,
of the British Army, who had served in
the Secand Fusiliers years before and re-
caited the old hrandy-and-beer cocki
Colonel De Forrest, he sa £ A cale-
brated bon vivant of the period, and spent
much of his time at Brooks's Club.

“Chiefly as a matter of {dle curiasiiy,
I recently communicated with the Rritish
TWar Qffice regarding this Coionel De For-
rest. What was my surprise to jearn
that he was Xilled on July 18 1531, in
AMonmouthshire, while riding to hounds
with the Fanlow Hunt, of which he was
mester of foxhounds.

“*This, you wiil note, convicts Sir Ed-
ward of a serious error, for lie says that
Tre Forrest named the cocktall in TSu8,
whereas the records show that De For-
rest died in 1831. In the face of such an
egregious blunder we may well view with
suspicion ail the rest of Sir Edward's ar-
Kument,

“*Meanwhile you are probably recalling
my statement that the modern cocktail
was invented in 1346, and wondering how
i will preve it. Attacking the subject in
the scientific manner, we find that it
bieaks up into derinite questions, to-wit:

*1. When was the cocktail invented?

By whom?

3. Where?

4. Who were present?

% \Wha drank the first cocktail?

6. Who gave it its name?

My answers to these quesiions are as
{ollows, viz.:

“1. On the 17th of April, 1846, at S:i3
a. m.

2. By John Welby Henderson. a native
of North Carolina.

*3. At the old Palo Alts Hotel, at Blad-
ensburg, Md.

“4. Culunel Deamead Magione, U. S, A.;

tHon. Georga William Mattingly, mamber
ntf Congress from Geargia, and Messrs.
J. V'pton Benson, Frederick G. Allison and
Jonn A. Hopkins, besides the aforesaid
Henderson.

John A. Hapkins, of Fairfax, vVa.

. 1 don’t know.

The story is an Interesiing one, and as
it Jias enme to me, bit br bit. out of the
dim limbo nf the paat, it hasz enthrailed
ne iJke some mediaeval romance.

“Bladensburg, in those days, was a
placi- of spirited combats ar neavy
Arinking. The old dueling grounds were

stiill in use, and almost daily a party of
gentlemen—members of Congress, diplo-
muis or high nfiicials—would come to set-
tle some affalr of honer, There were ho-
tels which eatered almost exclusively to
surh  parties—the old  Pald Alto, the
Gogrze Washington and ethers still stand-
ing.

“On the evening of Tuesday, April 16,
1846, a party of 12 gentlemen left tne old
Jobn Ad s Ifouse, in Washingron, and
gallopzd northward along the deserted
etreets. A iate fall of snow had covered
the ground with s wiite mante arnd
the sound of their horses” hoofbeats were

. ROATeely e 1t was cold and windy
#nd they were mufiled to the ears.

“The party rode in two groups, on2 of

which contained seven and the uther five.

In the first group were the Baren Henrt
de Vrie et Challonn, an attache of the
¥rench Legation; his  Iehow-sdiplomat.

Chevalier lLuuigi Lugno. renr. sentative of
the King of the Two Sicilirs: Messrs.
Jones, Lorrimore and Burion. members
nf the Inwer house of Congress, and Drs.

John Malons: and Guoilford Galloway, of
the Armny Medical Coarps.

“in the second groun were Mr. Hop-
kins, Colenel Maglone and Messrs. Mat-

tingly. Benson and Allison.

**As you have, uo doubt, suspected ere
tnis it wuas a4 dueling party. Baron Chal-
lono and Mr, Hopkins were the pirncipals
and ¢hevalier Lugno and Colonel Maglone
were their seconds. The cause of the dif-
ference 1 have never learned, but it was a
ntleman’s 1ight arnd it was ta be con-
sted in o gentlemanly manner,

« “Shortly after 9 o'clock the 12 men
reached the Paio Alto Hotel and there en-
inyed an excellent supper. At 10 o'clock.
after ecourteous good-nights, they retired
10 their chambe: At davlight next morn-

ing they were awake and ready for the
Jovurney
v

e the dueling ground, a few hun-
= aw
fironicles are obscure as to what
happened on the tield, but T rather judge
trat Baren Chalione was badly wounded.
At any rate, he required the services of

dr

hoth surzenns for more than twe hours,
and the ground where he fell was
drepched  with blond.  His caurtly ad-

S

ry. Mr. Hopkins, rushed 1o his side
as soun as he fell

“*Ar. Hepkins, it appears. was a man of
dnli-ate perceptions in splte of his in-
trepid daring, and the sight of the Baron's
gushing blood made him ill. As a result.
thauziy ha was not scratched himself, he
stazprered and seemed gbout to faint. His
second, Calonel Maglone, and the other
gentlemen rushed to his side and took
Lim off At once to the Pale Alta.

‘nce there they conducted him to the
o' taproom and called upon Jack Hen-
¢on, whe was on wateh behind the bar,
1o set up something stimulating at once.

“Jack, a man of resource, saw that
samerhing unusually tempting and power-
ful w needed. Grabbing up a cham-
pagne glass he filled it half full of good
old Maryviand rye., and then seizlng a
hattlte of bitters he heaved in a few drops.
As he stirred up the mixture a bottle of
sirup caught his eve. and he put in a
swlg. Then he pushed the mixture for-
ward—and the first Manhattan cockiail
in the world was born.

*Mr. Hopkins selzed the glass, poured
dnwn the liguor and at once recovered.

Annthsr!” he cried, enchaniod.

“Jack made the second one with more
care, seized by a happy thought.

and,
dAropped a brandied cherry into it JMr.

Hopking auiped {t down and then insist-
S

1at his friends try the new drink.
v were charmed, as might he expect-
nd when they sat down to breakfast
f 2an bour after they were all in high.
ofd humer,

“colone! Mazione, who was a celebrated
ennnnisseur of wet goods, Saw A1 once
that the moment had heen an historie
cne. and soon after caused to be inserted
in the old National Intelligencer, & news-
paper of the olay, an account of the new
drink.  He proposed that it be calied the
Neyal Jack, in honor of Jack Henderson,
its inventor, but somehow tha old name
of cocktall became atiached 1o it and the
vocktail it has been ever sinee.

“The gentiemen whao were actually pres-
ent when the first cocktail was compound-
«d and swallowed wera Mr. Hopkins, Col-
enel Msglone, Mr, Renson and Mr. Alli-
son, with Jack Henderson behind the bar.
A few years later, after the new drink
had attalned world-wide repute. Colone!
Magione employed a Washington artist
named Timothy Pollard to make a draw-
ing of the scene.

“This drawing was engraved upon wood
and copies of the print were given to a
limited number of the cegnoscienu. The
print is now very scarce, and the only
«ne I know of to-day. aside from my own
capy, is in the possession of the Metro-
politan Museum of Art in New York.

“The cockiail spread throughout
world iike some genial pestilence, and by
1IN, four years after its invention, it
was a favorite drink in all parts of the
T'nited States. It was knowmn, too, in Eng-
land. and Thackeray mentioned it in ‘The
Newecomes.” written in 184 Two vears
before that our own Nathaniel Hawthorne
had immortaiized it In 'The Elithedale
Romance.”

“Many other authors have referred to
it in their works. Even Walter Pater,
purist that he was, has given it a compli-
mentsry notice of & few lines. The late
Lord Tennyson, it is said. left a manu-
script sannet to the cocktail, but his fam-
ily deemed it inadvisable to Include it In
the definitive edition of his works,

“Kipling. Conan Doyle, Zangwill and
other later writers have referred to it
often, and Miss Maris Corelli has written
a number of essays about it. 1t has even
crept into foreigm literature. and there are
references to it in the works and letters
of Tolstol, lbsen and Gabrielle D’An-
nunzio.

“"lbsen, as Is well known, drank four
cocktails a day during the last 30 years
of his life. and ascribed his good health
to their virtues. Tolstoi is generally
stipposed 1o be a rigid teetotaler,but a re-
cent biographer asseris that he frequent-
Iy takes & Manhattan cocktail befere din-
ner.

“Considering the enormous number of
books upon the subject of alcoholic bev-
erages, it is strange that there are so few
references to the cockuail. In the monu-
mental French work of L’Ensosz there is
not a word upon the subject, and meost of
the later German alcoholic archaeologists
and paleontologisis, when they mention
the cocktail at 2ll. merely quate Braun
and ler it go at that.

I Uee WALy issues of the Archiv-
fuer Alkolismuswissenschaft since 1880
there have been but six references to the
cucktail, and these have thrown no light
upon its history.

s

the



https://www.proquest.com/docview/897655874

