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c1800 various historical evidence of the emergence of the Cocktail, a 
style of taking spirits—typically genever, brandy or whiskey, whatever 
is handy—with sugar, water and medicinal bitters; the Cocktail initially 
fits into the day as a morning “bracer” or “hair of the dog”; the Cocktail 
was an alternative to other styles of drink, such as Punch, Julep, Posset, 
Toddy, Sangaree, and Sling
c1805–1840 ice gradually becomes cheap and ubiquitous for most 
Americans (mainly through the lake ice industry); iced drinks like the 
julep abound, joined by the Cobbler, Smash, and—eventually—the Cool-
er and Highball; ice gradually replaces the water in the Cocktail; force 
carbonated water becomes ubiquitous 
c1840 sporadic evidence that vermouths from Italy and France had 
made appearances in some US markets; no evidence of use in mixed 
drinks
1850s the Crusta and Sour gradually begin to introduce the citrus juice 
from punch to cocktail-adjacent drinks; the Champagne Cocktail emerg-
es as the first “new” cocktail, with the sparkling wine simply inserted into 
the cocktail template in place of the spirits (the Champagne Cocktail 
drink remains essentially unchanged today)
1860s-1870s the Collins, Fizz and Flip become fashionable; the notion 
of “inventing” new cocktails begins to emerge, beginning with Joe Santi-
ni’s Crusta and Jerry Thomas’ Japanese Cocktail… thus begins a gradual 
process of decades, at the end of which all mixed drinks are “cocktails”, 
there are literally thousands of cocktail recipes (many redundant), and 
the original Cocktail becomes known, instead, as the Old Fashioned

The First Martini—a Timeline
This timeline and the collection of quotations and illustrations are far 
from exhaustive, but selected to offer a concise (and hopefully) coherent 
perspective.
—David Wondrich & Martin Doudoroff

Jerry Thomas. Bar-Tender’s Guide. 1862

George Winter. How to Mix Drinks. 1884

the Cocktail
(one drink,

swappable base)
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1863 in the wake of the unification of Italy (1860), Martini & Sola (later 
known as Martini & Rossi) is created by established Piemontese wine-
makers with high volume export markets in mind and vermouth is one 
of their products (soon to become their focus as unequivocal and perma-
nent global market leader)
1863 earliest indication of the “Vermont Cocktail” (a mistaken name for 
the Vermouth Cocktail), where imported vermouth is inserted into the 
Cocktail template in place of the spirits (and, at first, the bitters, as ver-
mouth was thought to be medicinal enough on its own); the “Vermont 
cocktail” would resurface for decades as a morning bracer even after the 
same drink is well-known as the Vermouth Cocktail 
1868 New York Herald mentions the vermouth cocktail being served 
at Demonico’s, and in a manner that suggests it is an established drink at 
this point
1869–1881 continued sporadic references to “vino vermouth bitters”, 
the “Vermont cocktail”, even a “Martina cocktail” (1881), and examples of 
the marketing of vermouth by Martini & Sola (later Martini & Rossi)

1875 advertisement

 Haney’s Steward & Barkeeper’s Manual. 1869.

New York Herald, June 14, 1868

Philadelphia Times. 1882.

Knoxville Daily Press, 1869
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1882 first concrete reference to the combination of whiskey, vermouth, 
and bitters as the Manhattan or Turf Club or Jockey Club; note that 
these are all social clubs in New York City, with overlapping membership
1882–1884 various references to the Manhattan cocktail being popular, 
made with “gin” (could be genever or imported old tom gin at this point) 
or whiskey (bourbon or rye); note that a Manhattan made with genever 
is mostly indistinguishable from one made with bourbon or rye; people 
are clearly still drinking the Vermont Cocktails (not always by that name)
1884 Manhattan Cocktail recipes are memorialized in two notable 
books—it has arrived with both a name and a settled base spirit: whiskey 
(rye or bourbon); moreover, there are versions for Italian and French 
vermouth, and there is a new Turf Club memorialized that combines 
bitters, old tom gin and Italian vermouth and a Martinez that is a Man-
hattan made with gin (again, Old Tom gin or genever in this era)

Chicago Tribune, 1883

Cleveland Leader, 1883

The Modern Bartender’s Guide. 1884.

George Winter. How to Mix Drinks. 1884

George Winter. How to Mix Drinks. 1884

Theodore Proulx. Bartender’s Manual. 1888.

Crawford Avalanche, 1882.
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1886-1888 the Martini Cocktail (also listed as “Martine”, “Martin”, 
“Martingny”, “Martinez”, etc.) is mentioned in various sources and de-
scribed variously, but most commonly as old tom gin and vermouth. The 
Turf Club has definitively become a gin drink; it’s unclear how it’s differ-
ent from the Martini, if at all. 
1888 alongside the Manhattan, the Martini Cocktail—old tom and [Ital-
ian] vermouth—is memorialized in recipe form in two notable books; the 
drink is clearly settling on the “Martini” name

Theodore Proulx. Bartender’s Manual. 1888.

 DC Sunday Herald via St. Louis Republic, April 5, 1891

New York Sun, 1887

Chicago Tribune, 1887

Harry Johnson. New & Improved Illustrated Bartender’s Manual. 1888.
(note common mis-spelling of Martini—this is the same book as the recipe above)
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1890s–1910s busy period in which imported London Dry gins displace 
old tom and genever in the market, the Dry Martini becomes highly 
fashionable on the back of the new gins, an explosion of novel cocktails 
occurs, right up to Prohibition (1920) 
1890 the first (maybe) documentation of the Dry Martini, served on a 
transatlantic Ocean Liner; unclear whether this drink was made with a 
dry gin (London Dry or Plymouth) or old tom gin, but it was explicitly 
made with French vermouth and a dash of Angostura bitters
1890 allegedly the year Martini & Rossi starts producing their own dry 
vermouth, which they would not have done if they did not perceive a 
market for it (and the Martini is probably the only real market dry ver-
mouth has ever had)
1890–1904 myriad references to Dry Martinis; clearly a popular drink
1897 explicit reference to the use of Plymouth Gin (a dry gin) in a Mar-
tini
1904, 1906 the Dry Martini is first formally memorialized as a recipe in 
French and American books

Within the last few days Mr. 
Croker’s followers have developed 
a decided taste for cocktails. “I 
got the tip from Colonel Gardin-
er’s barkeep,” explained a thirsty 
courtier, ordering his fourth. 
“They’re the real thing. The swell 
guys in the Union Club drink 
‘em all night long and talk golf.” 
Thus far the faithful followers are 
drinking plain gin cocktails, but 
in a short time someone will ap-
prise them that the proper thing 
just now is a dry Martini made of 
Plymouth gin, and then they will 
be right in it, and no mistake.

R. D. Blumenfeld, R. D. B.’s Diary, 1887-1914. 1930.

Saturday, September 13, 1890.
At sea on board La Champagne, bound from  New York to Havre. …  

Albany Evening Journal, 12/30/1897

Shenandoah Evening Herald, 1898

Frank Newman. American-Bar 1904. Louis Muckensturm. Louis’ Mixed Drinks. 1906.

Albany Times-Union, 1899


