
If you're thinking about doing more entertaining at home in this rough economy, party planner to 
the stars Colin Cowie (http://www.colincowie.com/index2.html) showed what you need to have 
on-hand to throw the perfect impromptu party, on The Early Show. 
 
STORE YOUR BAR ESSENTIALS IN A BAR CABINET OR IF YOU DON' T HAVE SPACE 
FOR A PIECE OF FURNITURE THEN DEDICATE A FEW CABINETS IN THE KITCHEN TO 
THE BAR! 
PRODUCT: Modine Bar from Pottery Barn   www.potterybarn.com 
Equipped for effortless entertaining, this versatile bar promises to be the center of every party. 
When guests arrive, open the doors and unfold the top to double your surface space. A wooden 
insert removes to reveal a stainless-steel ice bucket; a plastic drip tray below protects the piece 
from moisture. Inside each door, three fixed shelves with gallery rails hold an assortment of 
barware, from highballs and stemless wine glasses on the top to bottles and oversized glasses on 
the bottom. The left door has a functioning lock. The divided center compartment has a 
removable 16-bottle wine rack that's topped by a drawer with a removable barware tray and a 
single fixed shelf. 
 
WHITE & RED WINES 
Colin says you can get wines under $15. There is no need to go to an expense for wines. 
When deciding on what to fill your bar with Colin suggests 10% champagne, 10% diff 
variety, 40% red, 40% white wine. 
For red wine Colin suggests: 
1.JUICY: Oxford Landing GSM, $9 (Southern Australia) Grenache, Shiraz, Mourvedre 
2.SMOOTH: Mandra Rossa Nero D'Avola, $11 (Sicily, Italy) Nero D'Avola 
3.BIG: Vinalba Malbec, $13 (Mendoza, Argentina) Malbec 
For white wine he suggests: 
1.FIZZY: Saniger Cava, $10 (Penedes, Spain) Chardonnay, Macabeo, Xarello 
2.SOFT: Indaba Chenin Blanc, $9 (Western Cape, South Africa) Chenin Blanc 
3.LUSCIOUS: Joseph Kaetzel Pinot Gris, $15 (Alsace, France) Pinot Gris 
For lighter food pick a lighter wine, the darker the food the darker the wine. In warmer months 
drink chilled wine. Now that the seasons are changing consider the darker more full body 
varieties. 
 
Wine courtesy of Best Cellars”. For more information, call 212-426-4200 
or go to www.bestcellars.com 
 
Colin also suggests having a specialty wine on hand - for instance a Tokara Red ($54) and 
Tokara Chardonnay ($35). These specialty or favorite wines should be in your house at all times. 
He also recommends you become friendly with your wine merchant. When throwing a dinner 
party Colin often faxes a menu to his merchant and they suggest the wine and liquor for him. 
Every merchant should be able to do this! 
 
Tokara Red and Tokara Chardonnay courtesy of Cape Classics, 
www.capeclassics.com 
 
LIQUORS & MIXERS 
In addition to wine you should also have: 
VODKA (for screwdrivers, bloody marys) 
SCOTCH 
TEQUILA (for margaritas, on the rocks)   www.donjulio.com 
GIN 
RUM (for mojitos and pina coladas) 
Colin also suggests ready-made mixers for those of us who don't know much about cocktails. 
Example: Pama Pomegranate Liqueur http://www.pamaliqueur.com/index.html?Section . Stores 
like Williams Sonoma carry similar mixers. 



 
Pama Pomegranate Liqueur, made with 100% natural pomegranate juice 
Pamaliqueur.com 
 
Other hard liquor to include: 
1 bottles of Stoli Elite vodka (.5L) 
1 bottle of good quality whisky (.5L) 
1bottle of capitan morgan passion fruit rum (.5L) 
1 bottle of Jim Beam Black label (.5L) 
1 bottle of Hendricks Gin 
1 bottle of Chivas Regal, 12 Yr. 80 pf 
 
GLASSWARE 
6-8 of each type of glass is preferred. It really depends on what suits your lifestyle....as far as 
which glasses you keep "out". But you should have at least 6 white wine, 6 red wine, and 6 
champagne. They come in many different style - some with stems and some without and in many 
different colors and designs. Pick what goes best with your personality. And, you don't have to 
use expensive crystal to make it fancy. You can also mix it up with more affordable glassware. 
-Flow or Vinum Extreme series from Riedel for a more high-end stemware; 
http://glassware.riedel.com/ 
-Riedel also offers an inexpensive line of glassware at Target; 
http://www.target.com/gp/search/601-4290441-8967339?fieldkeywords= 
riedel&url=index%3Dtarget&ref=sr_bx_1_1&x=18&y=11 
 
PERSONALIZE WITH LITTLE TOUCHES 
Use bar jewelry, fancy garnishes, swivel sticks and napkins to add color and personality 
the the bar 
DON'T FORGET THE TOOLS! 
Old-Fashioned glasses (12) 
Martini glasses (8) 
Brandy snifter (8) 
Champagne flutes (12) 
White wine glasses and red wine glasses or all-purpose wine glasses (16) 
Glass pitcher (1) 
Silver ice bucket and ice tongs (1) 
Crystal wine decanters (2) 
Cocktail shaker (1) 
 
Miscellaneous 
Lemons 
Limes 
Olives 
Sharp knife 
Small cutting board 
Bar towel 
Coasters 
Toothpicks 
Paper and linen cocktail napkins 
 


