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Yes Cocktail Co. is shaking up your summer drinks with
fresh produce Just say yes!
BY HAYLEY THOMAS CAIN
Yes to that!
Lauren and Brandon Alpert know a thing or two about this great
country, its backroads and watering holes. For three years, they
traveled most of it—45 states to be exact—in a red F-150 truck.
Touring by the seats of their pants as part of a children's theater
group, "home" became wherever they could rest their heads
next. "We'd stay with various host families or they'd put us up in
a hotel. It could be anything from a gorgeous winery villa to the
dregs of the worst motel you have ever seen," Lauren said.
And then, there were the kids, so full of life and excitement.
Sure, the couple loved their work—traveling to different towns,
casting 60 kids on Monday then putting on a full-ﬂedged musical
by Friday—but it was mildly exhausting. "It was just two of us:
one on stage, and the other wrangling behind the scenes,"
Lauren added with a laugh. "At the end of a long day, you could
say we needed a drink.” And drink (responsibly) they did.
From famous decades-old dive bars with animal heads mounted
on the walls to the Sip 'n Dip in Montana (where you can slurp an
aqua "ﬁsh bowl" with friends while eyeing a mermaid-ﬁlled pool
and listening to the piano).
You could say the theatre actors got their ﬁll of ﬁzzes, 'tinis, and
tonics. They even crossed off a bar "bucket list" as they went.
"It really clicked in Wisconsin," Lauren said. "They had all these local spirits and local cocktails that we were exposed to, some
products were being made at home.” This was between 2012 and 2015, and although the resurgence of cocktail culture had been
raging in both actors' stomping grounds—upstate New York for Lauren and Southern California for Brandon—they realized that
some communities were particularly well-positioned to embrace a mixology makeover.
The pair moved to Paso two years ago with the dream of starting up a theater group in the area, but quickly got sidetracked by the
region's incredible array of produce. This is the true inspiration behind their line of natural mixers, which range from ﬂoral hibiscus
rose to spicy ginger citrus. "When we made our home on the Central Coast, we were disappointed because there was all this great
local produce, but a dearth of fresh mixers," Lauren said. "There's been such an amazing push for craft beer and wine, and we saw
cocktails having a renaissance.” So, the pair made their own mixers. Each small batch is made simply, with fresh, recognizable
ingredients. With the exception of hibiscus rose, every ingredient is, in fact, grown in California (or within the county, when possible).
We're talking Sriracha lime, grapefruit thyme, and other seasonal ﬂavors, too. As you can already gather, these are not your mom's
cocktails. No artiﬁcial ﬂavors, colors, corn syrup, or additives here."People still think 'cocktail' equals sugar and really unhealthy.
That can be the case, but it can also be the case that they are innovative, fun, and not so high in sugar," Lauren said. "Making a
great cocktail can also be as easy as opening a can of beer."The company is set to release three syrups next month inspired by the
Central Coast: a cold brew coffee syrup made in partnership with Paso's Spearhead Coffee Roasters, a passionfruit ﬂavor utilizing
fruit from Los Osos, and an almond syrup that harkens back to the classic age of cocktails as well as Paso's early ag history."For the
almond cocktail syrup, we are partnering with a local business that would otherwise throw away the almond material we need, and
we're reusing it," Lauren said. "We want to be part of the community."In many ways, this proactive attitude is exactly what's behind
the brand's perky name."Saying 'Yes, and' is the ﬁrst rule of improv," Lauren said. "'Yes, and' means contributing to the whole and
being part of the area. We love working with local partners Re:Find, Krobar, Wine Shine."
Each bottle is still made by hand the old fashioned way. You can ﬁnd the couple at six farmers markets per week, too. If they're not
bottling, they're muddling. If they're not muddling, they're juicing.You get the idea.Still, just because they work hard doesn't mean
you should have to."Our product is easy. You can mix it one-to-one or one-to-two with alcohol and it's simple and good, but you can
also use it in a more complex cocktail," Lauren said. "We want people to enjoy it. Somebody took a lot of time to craft that amazing
spirit, and we're here to try to say 'yes, and' to that ﬂavor.”

OUR FAVORITE RECIPES:

hibiscus rose:
Wild hibiscus sour:
1 oz hibiscus rose mixer
2 oz rye whiskey
1/2 oz lemon juice
1 egg white
combine all ingredients in a shaker. shake vigorously on ice and Strain into a chilled coupe.

cucumber jalapeno
cUcMBER Jala-Vino Punch
1 bottle of cucumber jalapeño mixer
1 bottle inexpensive sauvignon blanc or viognier
Combine Ingredients in a punch bowl on Ice, and serve accordingly.

ginger citrus
Penicillin
2 oz blended scotch whiskey
1.5 oz Ginger Citrus Mixer
1/2 oz fresh lemon juice
1/4 oz Single Malt Scotch
Combine first 3 ingredients in a shaker on ice, and shake vigorously for 20 seconds. strain
into an ice filled rocks glass. pour the single malt Scotch over the back of a bar spoon so
that it floats atop the drink.

blueberry basil
Blue Baller
1 oz blueberry Basil Mixer
2 oz Bourbon
1/2 oz fresh Lemon Juice
Shake ingredients on ice, and strain into a rocks glass filled with ice.

lavender Honey
Lavender 75
1 oz lavender honey Mixer
1 oz gin
3-4 oz Champagne or sparkling wine
Combine mixer and gin in a champagne flute. Top up with bubbly.

orgeat syrup
Original Mai-tAI
2 oz aged Caribbean rum (i.e. appleton estate)
3/4 oz lime juice
1/2 oz Pierre Ferrand orange curacao
1/4 oz rich simple syrup (2 to 1 sugar to water)
1/4 OZ YES ORGEAT syrup
shAKE ALL INGREDIENTS IN A SHAKER OVER CRUSHED ICE. EMPTY ALL CONTENTS INTO A DOUBLE OLD
FASHIONED GLASS. Garnish with a mint sprig and spent lime shell.

tonic syrup
California g+T
1/2 OZ yes Tonic syrup
2 oz gin
3-4 oz sparkling water
combine the tonic syrup and gin in an old fashioned glass with ice. stir and top up with
sparkling water.

cold brew coffee syrup
C(old Fashioned)
1/4 oz yES cOLD Brew Coffee Syrup
2 oz Rye Whiskey
2 dashes of fee’s old fashioned bitters
Combine ingredients in a mixing glass on ice. Stir and strain into an old fashioned glass with
ice.

passion fruit syrup
sATURN
1/2 oz yes Passion fruit syrup
1/2 oz lemon juice
1/4 oz falernum
1/4 oz yes orgeat syrup
1 1/4 oz dry gin
combine ingredients in a shaker on ice. Shake, and strain into a chilled coupe.
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