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WhAt WAs the lAst thing  
you drAnk?
My last drink was Templeton Rye with a 
few cubes at my local haunt, The Orbit 
Room. Sunday night is one of my few 
nights off, so I often meet friends there.

WhAt Are your fAvorite 
tWo And three ingredient 
cocktAils?
We work very seasonally, so it changes 
with availability. On the spirits end, I 
love Del Maguey mescals, North Shore’s 
Distiller’s Gin No. 6 and their aquavit 
(completely underrated and overlooked). 
Right now in non-alcoholics, I’m loving 
local Seedling Farms apple cider.

congrAts on your recent “on 
the rocks” Win. WhAt WAs it 
like hAving to perform behind 
unfAmiliAr bArs?  
This industry is all about working under 
adverse conditions. I’ve done every 
job behind the bar from busser to GM. 
I’ve done extensive off-premise events 
where you learn to expect nothing to be 
there. Being prepared is key.

Any ideAs on WhAt to do With 
the cAsh?
I joked with a reporter at the Tribune 
that I would pay taxes first— that’s true 
though. I have a lot of work to do on 
my home, which I’ve been renovating 
bit by bit over the past couple of years. 
Travel is definitely in the forecast as well. 
Definitely going to do some things for 
my family too— we’re a small but tight-
knit clan.

WhAt non-Alcoholic 
beverAges do you dig?
I really like the n/a stuff from Fentimans. 
Their sodas do a really nice job. I’m huge 
into tea as well; the range of flavors and 
aromatic profiles is staggering.

You’d expect someone who just won $100,000 
making cocktails to have a built-in absinthe 
fountain in his home, right? The Drawing Room’s 
Charles Joly, the winner of the third season of 
NBC’s web series, “On The Rocks”, brought the 
check back to Chi-City and talked to Mutineer 
about his EPIC home improvement plans.

Charles Joly deftly 
carves a lemon 
twist garnish at The 
Drawing Room.

the cocktAil menu you 
designed for the drAWing 
room includes pre-prohibition 
drinks. Why go old school?
You need to know your history before 
you can invent (or reinvent) the future. 
I believe in a balanced menu with a 
showing of some classics and seasonal/
original offerings. We are balanced 
about 30/70- classics/original. I have 
strong opinions about menu design. I 
choose to keep it concise with a good 
range of flavors, spirit categories and 
profiles. I’d rather have my guests 
enjoying a cocktail than reading a tome.

lots of mixologists Work  
With seAsonAl ingredients.  
do you feel spirits Also  
hAve seAsonAlity?
I don’t think spirits should be limited to 
a particular season. When you know 
the profile of a spirit, you can figure 
out how to highlight it any time of year. 
Using cachaça only in warm months 
and applejack only in cooler months is 
a pretty narrow approach. Naturally our 
minds are drawn more to certain spirits 
at certain times of year, but none of it is 
written in stone.

Are there Any drinks thAt you 
think go Well With breAkfAst 
besides the usuAl mimosA And 
bloody mAry?  
Depends what time you’re having 
breakfast. I enjoy a good bloody  
mary— that North Shore aquavit makes 
a killer one. I wouldn’t turn my nose up 
at a chilled glass of manzanilla or fino 
sherry while I was wiping the sand from 
my eyes.

the drAWing room does 
tAbleside mixology Which is A 
pretty unique experience. hoW 
is it different from sitting At 
the bAr?
The tableside bartending was born 
specifically due to the small size of our 
bar. There’s little doubt that the bar is the 
best seat in the house at most places. 
We wanted to bring the experience to 
the table so guests that wanted the 
interaction didn’t feel like they were 
missing out. You get a real one-on-one 
experience that is as interactive or laid 
back as the guest prefers.

WhAt’s your fAvorite food  
And cocktAil pAiring?
Tough question- I eat out a lot and have 
widely varied taste. There’s not much 
that I won’t try or absolutely stay away 
from. I did a food cocktail pairing for the 
sherry competition a year or so back. 
It was a cocktail called the “Bread & 
Wine” with Balvenie 12 year old, Lustau 
Dry Oloroso sherry, a touch of maple, 
citrus and absinthe rinse. It was paired 
with my chef’s Bacon2, which is a dish 
that has evolved a bit but generally 
has been braised pork belly wrapped 
in bacon with varying gastriques and 
accoutrements depending on season.

WhAt is the one cocktAil  
book every Aspiring 
mixologist should oWn?
If you only own one, you don’t have 
the same sickness that a lot of great 
bartenders I know do. I just rearranged 
my bookshelf and was surprised at 
just how many I’ve gone through— 
many of them two or three times. For 
a great basic book, Dale Degroff’s 
new “The Essential Cocktail” is great. 
If you wanted a lesson in seasonality 
and fresh ingredients, Bridget Albert’s 
“Market-Fresh Mixology” is key. 
Once you’re ready to dive in, pick up 
“Imbibe!” by Dave Wondrich. Round 
out the collection with Regan, Hess and 
some tasting notes from Paul Pacult 
(“American Still Life” is also a great 
read). Felten’s “How’s Your Drink?” is a 
good read. For the classics, go to Mud 
Puddle Books/Cocktail Kingdom and 
the immaculate reprints they’re doing.
I realize I totally blasted the “one book” 
question, but it’s tough. This is a lifelong 
pursuit. You’ll never know everything, 
and you constantly need to dig deeper. 
Moreover, you should want to. What’s 
better to read about than booze and its 
history? It literally touches every point 
in human civilization. I would have done 
better in history class if my teachers 
chose the books differently.

WhAt’s your bAr setup At  
home like?
My home bar is a bit of a mess right 
now. “On the Rocks” will definitely help 
pull this together. I have a plumbed wall 
ready to be finished for a fully functional 
bar and back bar. I’m extraordinarily 
excited to have it all come together in 
the next few months as my ingredients 
and tools are living in so many boxes 
and kitchen drawers. With a little help 
from some friends, the finished project 
should include a built in absinthe 
fountain. (I know, I know…that’s the 
benefit of designing it yourself. I did 
mention the sickness we have right?)

 


