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How to Pronounce Curaçao, and 
31 Other Tricky Liquor Names
You don’t have to be drunk for liquor pronunciation to be tricky. With 

wines, spirits, beer, and liqueurs from all over the world showing 

becoming more popular, you have to know a million different 

languages to keep from sounding like a square when you order a 

drink. The desire to sound like you know what you’re talking about 

when you’re out for drinks can discourage us from trying something 

new. I’ve had my fair share of waiters and bartenders that smirked at 

my honest attempts to take a guess at an unusual drink name. I’ve 

even tried the old cell-phone-internet-search-under-the-table trick. 

Some common liquor names can be tricky for beginners, and even 

old-pros may discover at some point that you’ve been saying 

“daiquiri” wrong all these years. Whether you’ve always wanted to 

know how to pronounce “curaçao” correctly, or just want to sound 

fancy at that new, hip pizza place, here’s a liquor pronunciation guide 

that will help you impress even the most condescending bartenders. 

Absinthe 

Pronunciation: AB-sinth 

One of the most well-known liquor names on our list, absinthe has 

been botched several times in my presence. Usually by someone 

who sees it on the menu, and doesn’t recognize the name as that 

exotic, folkloric spirit, popular with tales of travelers abroad. 

“Bartender, I’d like a shot of ab-sign-thay!” 

Anise 

Pronunciation: AN-iss 

For obvious reasons, you don’t want to mess around with anise. A 

type of licorice flavor that’s used in several spirits from around the 

world, including absinthe, you’ll find it on food menus as well. 

https://www.homewetbar.com/blog/how-to-pronounce-curacao-and-liquor-names/
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When it comes to drinking trends that can weather the storm, whiskey stones have 

miraculously floated to the top. They’ve been on shelves for almost a decade now, 

and though they once occupied only a small space in the whiskey tasting toolbox, 

they’ve now moved front and center, standing tall alongside crystal rocks glasses and 

angostura bitters. Lovers of rye and single malts can be picky about the way their 

drink is poured, and new innovations have created exciting ways for true aficionados 

to drink. What are whiskey stones? A deceptively simple bar tool that perfectly blends 

form, function, and a whiskey drinker’s affinity for timelessness. 

What are Whiskey Stones? 

Whiskey stones are small cubes of clean, cut natural stone used to chill whiskey and 

other spirits. These stones, available in a variety of sizes, are designed to be stored in 

the freezer, and added to straight shots of whiskey, bourbon, or scotch, in order to 

chill them without the risk of diluting the drink. While it’s true that different drinkers 

have varying preferences, including some who prefer to have a little water added to 

their drink, whiskey rocks create the possibility to quickly lower the temperature, while 

preserving unadulterated straight-from-the-bottle taste. Since good whiskey is aged 

over many years, a nice bottle isn’t always cheap. Maintaining the distilleries desired 

balance for flavors is important, and too much water can lead to a watered down 

taste. Whiskey stones eliminate any and all danger of too much moisture and still give 

you a tasty, chilled beverage. 

Redefining “On the Rocks” 

Whisky stones appeared in the first decade of the new century, around 2007. They 

were originally made exclusively from soapstone, a naturally occurring metamorphic 

rock. Soapstone is the perfect type of rock to make a whiskey stone, due to its soft 

composition. Once the stones have been cut and tumbled to remove sharp edges, a 

whiskey stone can be placed in a glass without the worry of scratches or breakage.  

What are Whiskey Stones? We’ve 
Got the Lowdown.

https://www.homewetbar.com/blog/what-are-whiskey-stones
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A friend of mine was getting married, and we’d all met up in Dallas, TX to 

celebrate with a weekend of drinking before the big day. We arrived in Texas 

on a beautiful Saturday, unseasonably warm for January. After a full day of 

hanging out, drinking at the hotel, and making up for lost time, we made our 

way to dinner. 

After enjoying a family-style feast at a great little place called Victor Tangos, 

we noticed a crowd of people lined up to go into what looked like an innocent 

little pub down the street. We decided to follow the masses and check it out. 

Fortunately, that turned out to be a great decision, because I ended up 

ordering one of the best drinks of my life there at The Old Monk. 

The Old Monk stands right on the corner. A self-defined Irish Pub, it’s really a 

well-established neighborhood bar for a discerning young crowd. Inside, you’ll 

find all the well-known favorites of a traditionally styled tavern: rugged wooden 

tables, wrought iron details, a well-stocked bar, and lots of guys with beards 

sipping carefully-chosen draught beer. The Old Monk also features an 

incredibly large patio, able to contain dozens of jolly drinkers all at once. 

Usually, when I stop into a new pub, I order an Old Fashioned. It’s sort of a 

litmus test for whether or not I will like a place. By my pseudo-scientific 

experience, if the bartender can’t make an Old Fashioned, then the whole 

establishment is likely to be filled with phonies. I elbowed my way up to the 

bar, and when the bartender looked over, I ordered my drink. “What kind of 

whiskey?” he asked. I scanned the shelves and noticed a bottle of something 

I’d been meaning to try. “Booker’s,” I said.  

The Old Fashioned of Your 
Drinking Dreams

https://www.liquor.com/articles/rodney-brazil-best-whiskey-cocktail/#gs.Xgd9690
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On the heels of the recent craze surrounding Rogue Ale’s Sriracha Hot Stout Beer, 

Declan Brewery has introduced a new lager with a surprisingly satisfying flavor. A 

flavor straight from the farmer’s market, then to the over-priced casual dining 

restaurant menu, and now in an aluminum can. It’s well known that trendy natural 

foods, such as kale and quinoa, can be highly successful when co-opted by the 

processed food industry, and Declan Brewery has done just that. 

Brussel Sprout Lager 

Brussel Sprout Beer is the latest in a string of unusual, umami-flavored beers. Marked 

by the unmistakable aroma of pan-seared brussel sprouts, this lager features other 

subtle flavors, such as hazelnut, goat cheese, and non-stick cooking spray. Bacon 

flavored beer has become so ubiquitous that Declan Brewery decided to leave out the 

salty pork fat flavors, even though bacon is frequently paired with brussel sprouts at 

hip restaurants. According to a post on their Facebook page, that would have been 

“too obvious.” When you open a can of brussel sprout beer, you definitely smell 

something. At first, you might think that it’s room temperature shellfish, or possibly 

some bree left over from a wedding reception, but then you remember that it must be 

brussel sprouts. The texture is smooth, although it seems they have included actual 

small bits of brussel sprouts. It’s an interesting choice for sure, but pay tribute to that 

bristly, coarse texture associated with this fibrous vegetable. 

Flavored Beer Mania 

Declan Brewery is one of the leading flavored beer brands in the United States. With 

other popular offerings, such as Pink Macaron IPA, White Asparagus Brown Ale, and 

Hard Leek Cider, their interesting craft brews can be found in obscure niche 

restaurants and intentionally created dive bars that cater to hipsters. The craft brewing 

craze is currently in full swing, with new, unique flavors of beer hopping up left and 

right. Rich flavors from chocolate to blueberries can be found inside brown bottles of 

brew everywhere.

Introducing Brussel Sprout 
Flavored Beer

https://www.homewetbar.com/blog/brussel-sprout-flavored-beer/


