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The silent
influence of
hartenders on
party hunters

Behind every memorable cocktail
stands a bartender whose choice of
spirit quietly shapes the entire expe-
rience. By selecting one label over an-
Q\Br, they curate identity, influence
rception and introduce guests to
brands they may never have known.
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on can always tell how good a bar-
tender is by how they make you
feel. You might be visiting for the
first time but a bartender worth
the name will make you feel like they
knows exactly what you want. They
make you feel welcome and well taken
care of. The drink no matter which one,
will somehow taste exactly the way it
was meant to taste. But few things sep-
arate fantastic bartenders from regular
ones like acocktail, = 4
There is a lot that goes into crafting
a well-designed cocktail. It takes pas-
sion and time to nail down which in-
gredients that complement each oth-
er to deliver a great cocktail. Which syT-
up is complimented best by mint but
not lemons? Which herbmakes a tequi-
la lg;oclmm extra flavorful? What is the
right balance of sugar and a particular
liquor? What gnnug:r fits whichkind of |
occasion?
Behind every memorable cocktail
- stands a bartender whose choice of |
spirit quietly shapes the entire expert- |
ence. By selecting one label over anoth-
er,bartenders do more than just mixin- |
gredients. They curate identity, influ-
ence perception, and introduce guests
to brands they may never have encoun-
tered otherwise. They are craflsmen,
guiding palates, building loyalty,and
giving each spirit a stage on which to
shine. Which is why they get their day
. onthecalendar. t
On February 24, every year, the world
celebrates the World Bartender Day; -
shining a light and honoring the skill, -
creativity,and hospitality of bartenders
- worldwide. Established in 2018, by The
Perfect Blend, this day recognizes the
artistry of mixing drinks and the ded- |
 ication required for the profession.Itis = |
~ atime to applaud bartenders for their = |
service,artistry,and expertise.
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Noel Arinaitwe,the head bartenderat = |
Labanor Bistro in Butabika says thathe
chose to become a bartender because |
he wanted to create and experiment |
© et == inad the hnsnitality |
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taught barista who enjoyed observing
the bartender at work

“Pecance bartenders do something
that many people can't do. Not every-
one can eraft an original cocktail " he
Q_“"
That curiosity 1s what slowly pulled
Arinaitwe from the coffee machine to
the bar conmter He beean studying clas-
sic recipes, understanding spirits, ex
perimenting with syrips and infusions
after hours. What many customers tee
a5 a few swift movements of the shaker,
is, for him, the result of years of practice,
countless failed mixes, and a deep un-
derstanding of balance

Over time, he developed a sipnature
cocktail he calls Simmer Tea, a layered
creation built on The Singleton 12, bay
leaves, and tea leaves, as the main char-
acters. He says that Summer Tea is a re-
laxing and refreshing beveraee which is
mppmcll to be easy on the person,

“Iwanted something that is a healthi-

eroption for aeoekail; calmon thesyr
face, but complex underneath, I've not
seen anything like this on the market *
I says “When muests taste it 1 want
them to expetdence o jonrmey, not jist
adrink”
Yer,despite the skill invalved, artend
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A great bartendar ineraasns
customer ratantion, Thaey in-
flurnen what peaple order,

how they apprarciata it, and
whathar thay raturn, When Ari-
naitwa introduces a guast bo a
smoky sarve mada with a Crag-
ganmare, ha is not simply ma-
king a cocktail; hais shaping
that guest's parcaption of single
malta, In this way, bartenders
encourage consumers to appra-
cinta quality over quantity, That
shift has adirect impact on rava-
nue for bars and on brand equity
for baverage companies.

A bar attender adds coma icn
cubes to acocktail. PHOTO/
TONY MUSHOBOROZ!

ing remains one of the most misunder-
stoodd profiessions in the nightlife econ-
ong

For many, the image of a bartend-
er is unfairly simplistie: someone who
drinks excessively or spends their
mights casally pouring aleahel, Others
1astme the job is easy: measurs, miz,
serve, repeat. Arinaityee laughs at that
perception,

“People think we are alwrays drink
ine”he says. Pt most professional bar
tenders taste, not drink, We have to stay
sharp. We are responsible fur the mepe
renee and the <afety of mir customer s.”

_"‘-’-"1‘-" srys that most Ugandans be
liewe encktails are supprsed tn have a
It af alenhol, forsetting that the whole
point is to create a halanced, enjryable
drink, by combnning a base spirit writh
other ingredients to enhanee Mavor,
aroma, andl presentation

“A cocktail is toned derern Weahnl”
he says, The medern bartender s nart
chemist, part storyteller, part hest, and
part brand custodian, They managse
stock, understand margins, track con
sumer preferences and, perhaps meost
importantly, read the room. In a busy
wenue, like his current workplace, An-
naitwe is constantly gauging mools,
recommending dninks based on taste,
nccasion and even personality

A great bartender increases custom-
er retention. They influence what peo-
ple order, how they appreciate it, and
whether they return. When Arinait-
wre introduces a guest to a smoky serve
made with a Cragganmore, he 1s not
simply making a cocktail; he is shapi
that guest's perception of singl
When he suggests a refreshing gin and
tonic built on Tanquernzime s elevating
what might otherwise be seen as asimr
ple drink into a curated experience.

In this wary, bartenders encourage con-
sumners to appreciate quality over quan-
tity. That shift has a direct impact on
revenue for bars and on brand equity
for beverage companies.

According to Simon Lapyem, the
Brand Manager, The Singleton East Afi-
ca, World Bartender Day is about recog-
nising this invisible influence.

“Bartenders are the bridge between
our brands and the consumer. They are
the ones who translate the craft, henit-
age, and tasting notes of a whisky into
an experience in a glass. When a bar-
tender recommends The Singleton, it's
not just a sale; it's a moment of discov-
ery for the consumer.”

That authority at the bar counter is
built on trust. Guests often rely on bar-
tenders more than advertisements. A
single recommendation can introduce
someone to a new spirit category, from
asipping tequila like Don Julio 1942,t0
abold gin expression.

Melanie Kaita, UBL's Reserve Ambas-
sador echoes this sentiment, empha-
sising the educational role bartenders
play

“Bartenders shape how consumers
appreciate our portfolio. Whether it’s
helping someone understand how to
sip Johnnie Walker Gold Reserve prop-
erly, or explaining the botanicals that
make Tanqueray distinct, they are ed-
ucators. They promote responsible con-
sumption and help build a culture of

iation rather than excess. d
s educational roleis especially it
jcal in a growing market ike Ugancas:
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