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‘Flight of the Concord”

Made specifically for the David Suzuki Foundation fundraiser, "A Sustainable
Night of Food, Wine & Fashion”, the “Flight of the Concord” cocktail was served
by bartenders Kris Jensen and Ella Jotie as a representation of the Refinery.

The "Flight of the Concord” was developed by The Refinery’'s General
Manager and award-winning Mixologist, Lauren Mote.

1.50 ounces Pemberton Distillery’s Schramm Vodka
0.50 ounce homemade Organic BC Concord Grape Vermouth
0.50 ounce homemade Organic Osoyoos Cherry Brandy
O.75 ounce fresh lime juice
0.50 ounce Organic Cane Syrup
Shake well with ice, strain into cocktail glass. Garnish vermouth-macerated
Organic BC Concord Grape.

The “Flight of the Concord” is special - apart from using Schramm Organic
Pemberton Vodka, distilled from organic white and blue potatoes, the cocktail
has equal parts of homemade organic BC concord grape vermouth, and
homemade organic osoyoos cherry brandy - both of these products are
amongst the hallmarks of our seasonal bar program. This cocktall is
sustainable, delicious and promotes healthy vitality.

At the Refinery, we make almost everything from scratch - from our popular
house-bitters program, to sweet/dry vermouths to non-alcoholic ingredients like
grenadine, vegetable waters, gingerbeer, juices, purees, preserves, and
pbrandied cherries. A large emphasis of Lauren’s program is the distinct use of
local product. Lauren uses local and organic products wherever possible, and
feels that educating our guests and peers about the importance on relying on
our edible surroundings rather then imports is the only way to go. BC in general
seems to be at the helm of local food reliance in Canada, so it's only fitting that
the most successful bar and restaurant programs follow the same practices.
Her bar team is the entire Front of House team. Each individual comes to The
Refinery with a specific “bar” skill-set, and are trained and placed accordingly.



