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TARTAN
TIKI

W E L C O M E  
T ristan Stephenson

Tristan Stephenson is an award winning bar operator, bartender, 

chef, som e-tim e journalist, and bestselling author of the Curious 

Bartender series of drinks books. He is the co-founder of London-
based Fluid Movem ent, a globally renowned drinks consultancy 

firm , and half the brains behind the drinks program s at som e of the 

world’s top drinking and eating destinations - he’s also quite handy 
with an espresso m achine.

Having started his career in the kitchens of various Cornish 

restaurants, Tristan was eventually given the task of designing 

cocktails and running bar operations for Jam ie Oliver’s Fifteen 

restaurant (in Cornwall) back in 2007. He did that, then went on to 
work for the world’s biggest prem ium  drinks com pany, Diageo, for 

two years.

Tristan has travelled to over 250 distilleries around the world, 

across som ething like 45 countries, including Holland, Scotland, 

Mexico, Cuba, France, Lebanon, Italy, Guatem ala, Japan, and every 
m ajor island in the Caribbean. He was included in Evening 

Standard’s top 1000 m ost influential Londoners. He has appeared 

on various TV shows in the UK, and is an occasional contributor to 
TIME.com

T H E  K I N G
O ’  D R I N K S ,
A S  I  C O N C E I V E  I T .
- Robert Louis Stevenson
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M A D E  B Y
T H E  S E A

TASTING
Smoky

Delicate

Li
gh

t Rich

APPEARANCE
Rich amber

NOSE
Powerful peat-smoke with 
just a hint of the sea-water 
salt of fresh oysters, with a 

citrus sweetness.

PALATE
A rich dried-fruit sweetness, 

clouds of smoke, strong 
barley-malt flavours, 
warming and intense. 

Peppery at the back of the 
mouth.

FINISH
Huge, long, warming and 
peppery in the finish with 
an appetising sweetness.

T H E  S P I R I T  
O F  A  W I L D  
I S L A N D
• Barley is kilned using peat from the island 
• The water comes from the Cnoc nan 

Speireag (Hawk Hill) spring and is filtered by 
peat which adds to the unique smokiness

• The Stills’ swooping swans necks akin to a 
Jamaican pot still

• Marriage of diverse casks
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T H E  H E B R I D E S
&  O R K N E Y

ORKNEY

SKYE

JURA

ISLAY

• Island whiskies take influence from their terroir
• Jura - not much native peat. Whiskies are more 

floral
• Islay – defined by peat. Whiskies are medicinal with 

seaside influence
• Orkney – no trees so peat has a different make up 

CUBA

JAMAICA

MARTINIQUE

GUYANA

THE
CARIBBEAN

• Caribbean rums take influence from their culture
• Jamaica – British pot still. pungent & ester heavy 
• Cuba – Spanish column still,  light & grassy
• Martinique – French alambique still, raw & vegetal, 
• Guyana – terroir influenced, Demerara sugar cane

T I K I !  W H A T  I S  I T ?



9/15/18

4

CROSS
CULTURAL
INFLUENCES
• Born on the West Coast of the US in the 40s & 50s 
• Takes its inspiration from a number of sources

POLYNESIA
Tiki is a caricature of Polynesia

MYTHOLOGY
• Tiki is linked to Polynesian mythology
• Shares a lot with Scottish mythology
• Easter Island Heads and Standing 

Stones of Stenness found on Orkney 
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B O U N D
B Y  T H E
S E A

Selkie – carnivorous sea m onsters Marakihau – ancient sea creatures resembling mermaids

Both Polynesian and Hebridean 
mythology linked to the sea

A  L O G I C A L  F I T ?
Hebridean mythology is as interwoven into the culture as the whisky is 

COCKTAILS
• Tiki cocktails come in many forms
• They have key principles that can 

translate across all hospitality genres
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I N S P I R E D
B Y  R U M
But not defined by it.

I N S P I R E D
B Y  P U N C H
The Flowing Bowl.

FLAMBOYANT
• Tiki is flamboyant and playful
• Make your drinks look as good as possible 
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SPELLBINDING
“Like the tribal mythology that 
influenced it, it is as if Tiki puts 
you under its spell through 
incantations of flavor”

- Tristan Stephenson

“Tiki, for me, can instantly remind you 
of far off lands, while Single Malt’s are 
the truest representation of place and 
time. The two together are magical.”

- Tristan Stephenson

NOSTALGIC

STORY
TELLING
Aids the nostalgic qualities of Tiki
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E X C E P T I O N A L  H O S T I N G
Expert hosting is universal in Tiki bars

T I K I  D N A •Mythology

•Flamboyance

•Spellbinding

•Nostalgia

•Story Telling

•Theatre

•FUN!

CYCLICAL

“Tiki is very much cyclical, coming and going 
from generation to generation.”

- Tristan Stephenson
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D E M O
T I M E !  
CONAN DOYLE SOUR
(CORN & OIL / TALISKER SOUR)

• 1¾ oz Talisker 10 yr Old Single Malt
• oz Lavender infused Falernum
• ½ oz Simple Syrup
• oz Fresh Lemon Juice
• 2 Dashes Aromatic Bitters
• Toasted Heather Garnish

D E M O
T I M E !  
MAI TAI OCH AYE
(MAI TAI-ROA AÉ)

• 1¾oz Talisker 10yr Old Single Malt 
• ¾oz Lemon Juice
• ½oz Heather Honey Orgeat
• Dash Aromatic Bitters
• Sea Water Atomization
• Lemon Twist/Mint Sprig Garnish

D E M O
T I M E !  
SITH
(ZOMBIE)

• 2oz Talisker 10yr Old Single Malt
• ¾oz Lime Juice
• oz Lemon Juice
• 1¾oz Strong Lapsang Suchong
• 1oz Passionfruit Puree
• ½oz Passionfruit Syrup

Garnish with half a passionfruit, 
flaming with cask strength whisky
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First, I’d say it is im portant to have a strong 

idea of w hich specific elem ent of T iki it is that 
you are focusing on, and how  it w ill w ork in 
your cocktail – do your hom ew ork.

Secondly, you m ust m ake sure it tastes nice, 
it m ay sound silly but you’ve no idea how  
often this sim ple elem ent is over looked!

T hirdly, alw ays rem em ber the Scottish roots 
and heritage of T alisker. T he story of the 
liquid should be respected.

T ristan Stephenson

S O M E  W O R D S  
F R O M  O U R  E X P E R T S

Story-telling is such a m assive part of our industry – a good story 

contributes to the flavour. W hen it com es to Scotch W hisky and 
Scotland, w e have so m any stories to tell – legend, w ith fact and 
folklore. 

A s w e head dow n this path focused on story-telling and pairing up 
Scottish spirits and tropical flavours, think of how  you can bring 
som e interesting research, notes and excitem ent to your stories –

w hether they’re m ore m ainstream  ingredients, or m aking sense of 
uncom m on ingredients com ing together. 

Finding unique links betw een distant cultures, tim e periods, flavours 
and figures could be just the ticket to create som e new  content –
chances are, you’ll uncover a nugget of sensational inform ation, 

creating an “aha!” or “eureka!” m om ent for you, your bar team  and 
your guests. D on’t forget to have fun and add a little w him sy to the 
story.

Lauren M ote

S O M E  W O R D S  
F R O M  O U R  E X P E R T S


