
cOCKTAILS
Skill Tree:  Color in the boxes and level up your skills 
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Make an
old fashioned

Make a sparkling
cocktail

Try base spirits:
Whiskey, tequila, brandy 
mezcal,  apple brandy

Change a cocktail
by substituting the 

modifiers

Create an original
cocktail from an 

archetype

Create an original
split-base cocktail

Understand
the safe limits of 

alcohol

Flame an
orange peel

Make a mulled
wine

Make a cra�
blender drink

Make a layered
pousse-cafe

Make an eggnog
from scratch

Stir two cocktails 
simultaneously

Shake and stir 
two cocktails 

simultaneously

Mix multiple
drinks without

breaking conversation

Shake a cocktail 
with one hand

Make a 
Sazerac

Try sherry:
Amontillado, fino,

manzanilla, PX

Try whiskeys:
Bourbon, rye, peated

scotch, blended scotch, 
blended irish

Try brandy:
Cognac, apple, VS, 
kirch, armagnac

Try gins: London
dry, new world,

old tom, sloe, genever

Try rums: 
Jamaican, guyanese, 

blackstrap, white

Try agave:
Tequila, blanco,

reposado, anejo, mezcal

Try amaro: campari, 
montenegro, nonino, 

cynar, braulio, ciociaro

Try esotericas:
Aquavit, Fernet-branca,
malo�, batavia arrack,

true absinthe

Memorize every
drink in every IBA list

Mix every drink
in every IBA list

Mix a Ramos
gin fizz

Make a high
quality daiquiri

Make a classic
zombie

Make a classic
mint julep

Mix a Boston 
sour

Mix a classic
daiquiri

Make fat-washed
whiskey

Mix the same drink 
with bo�led and fresh 

lemon or lime juice

Clarify a milk
punch

Clarify juice
with agar or a 

centrifuge

Make a Justino

Do a quick
infusion with nitrous

oxide

Make and 
carve pe�ectly clear

ice cubes

Teach a class
or release a tutorial

Get sous vide,
Vitamix and a

centrifuge

Get cocktail
smoking equipment

Get an authentic
swizzle stick and 

atomizer

Get a muddler,
rock ice trays, picks 

and dashers

Get  Collins and 
Nick and Nora glasses

Get double rocks
and coupe glasses

Get a Boston 
shaker, a hawthorne 
strainer and a fine 

strainer

Ask a liquor store
to stock a new 

ingredient

Mix cocktails
for an entire pa�y 

without overserving 
anyone

Improve a 
cocktail a�er 

receiving feedback

Another person
makes and enjoys 

your original cocktail

Create an 
original cocktail 

with an original ingredient

Mix a Negroni

Get a bar spoon,
jigger and ice trays

Make a simple 
syrup

Infuse liquor
with fruit

Get a quality
mixing glass and 

julep spoon

Get a Y peeler,
reamer and luxardo 

cherries

Make a shrub

Make oleo
saccharum

Make orgeat

Make a fruit
cordial

Make limoncello

Barrel-age a
batched cocktail

Make an amaro
or aromatic bi�ers

DRINK IN MODERATION - LEARN TO SPOT THE SIGNS OF ALCOHOLISM

Change a cocktail’s
base spirit and modify 
other ingredients to fit

Try vermouths:
Sweet, dry, bianco,

aperitivo

(set your own goal)

(set your own goal)

(set your own goal)

(set your own goal) (set your own goal)

Use for individuals or as a group by picking a color each and coloring in a pa� of the box.  Everyone’s journey is different and you can 
interpret the goals flexibly.  The aim is to inspire you to learn and try new things. Not everything needs to be completed.

START               HERE
Name:

MADE BY ZACH FREEDMAN & STEPH PIPER  -  MAKERQUEEN AU Icons by Icons8.com

CC BY-NC-SA 4.0

github.com/sjpiper145/MakerSkillTree

Total Score

1 tile = 1 point


