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“The Feinschmecker cocktail combines the magazine’s timeless classicism with a portion of 
curiosity and innovation”. 
Anniversary Cocktail 
 
Let’s toast Feinschmecker magazine! 
 
He invented the famous Gin Basil Smash and for our anniversary he creates us a very special 
drink: Joerg Meyer from the legendary bar “Le Lion” in Hamburg mixes classicism and 
innovation in the glass. 
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Itameshi - the cocktail for Feinschmecker magazine 
Ingredients for 1 glass 
5 cl Nonino ÙE Malvasia 
2 cl Kiyoko Yuzu aperitif  
1.5 cl fresh lemon juice   
1 cl of honey 
Sprig of mint and griottine cherries (macerated black cherries) 
ice cubes 

1. Pour all liquids into a tumbler with ice cubes and shake for about 15-20 seconds. 
2. Fill a glass with fresh ice cubes and strain the cocktail through a strainer. 
3. Garnish with mint and griottine cherries as desired. 

 
Who could better interpret the philosophy of our magazine with a drink than the one with 
more than 18 years of experience with the shaker? Joerg Meyer of "Le Lion" is one of the 
best bartenders in Germany and he did not want to miss the opportunity to give us a special 
anniversary gift. Another sign that we are on the same wavelength: even the connoisseur is 
celebrating his 50th birthday this year. 

For the Feinschmecker, a fusion of two worlds is needed: "I wanted to bring the cuisine into 
the glass - a part of timeless classicism, ennobled by something extraordinary, constantly 
changing. Just like the curiosity that Feinschmecker has lived and inspired for 50 years". 

The base of Itameshi is grappa Nonino ÙE Malvasia, a fine specialty from one of Italy's most 
renowned companies. Here, the delicate floral flavor of Malvasia grapes meets the velvety 
elegance of the grape distillate. The Kiyoko aperitif Yuzu, made with yuzu, the Japanese 
citrus fruit, and sake, adds a Japanese and therefore modern accent, giving the drink 
freshness and subtle umami notes. 

Would you like to toast with us? The Itameshi is currently served at "Le Lion - Bar de Paris". 
From April 11 to May 11, the anniversary drink will be available for €12 instead of € 15. If 
you mention the keyword “Feinschmecker” when ordering, you can enjoy the cocktail at the 
special price. 

JOERG MEYER founded the bar “Le Lion-Bar de Paris” in the centre of Hamburg in 2007. 
About 400 drinks are served every evening. 

 




