
The author Amy Stewart in her seminal book The Drunken 
Botanist states, “Around the world there is not a tree or shrub 
or delicate wildflower that has not been harvested, brewed, 
and bottled.” Inspired by her words and this year's theme of 
'buzz', Inebriate botanicorum will highlight the botanics that 
provide the flavors and intoxicants of our most favorite 
libations.

Our design is a monumental museum of potted herbs, crops, 
berries and small trees.  Constructed out of steel pipe with 
mesh shelves (to allow for light penetration), this monolithic 
structure contains pots of plants representing the varied 
ingredients that one can distill, bottle, cask and cork.  One 
end of the structure contains an actual bar with stools and 
glassware. During various events, a mixologist can serve 
guests cocktails inspired by the collection – and eventually 
(later in the season) can use the bounties from the collection 
itself.  Behind the mixologist one can look through the back 
bar and see the plants that make up the ingredients. 

Inebriate botanicorum is a living museum – a planted 
visualization of alcohol and its origins.  
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SAMPLE PLANT LIST
Hops - Humulus lupulus 
Rose – Rosa sp.
Cascarilla - Croton eluteria
Cassia - Cinnamomum aromaticum
Gentian - Gentiana lutea
Cinchona (quinine) – Cinchona rubra
Black Currant - Ribes nigrum
Cherry – Prunus sp.
Cork tree - Phellodendron
Oak  - Quercus sp.
Birch – Betula sp.
Sugar maple - Acer saccharum
Grapes - Vitis vinifera
Barley - Hordeum vulgare
Corn - Zea mays
Potato - Solanum tuberosum
Rice - Oryza sativa
Rye - Secale cereale
Sorghum -Sorghum bicolor
Sugarcane - Saccharum officinarum
Wheat - Triticum turgidum

SECTION

Allspice - Pimenta dioica
Angelica – Angelica Archangelica  
Bay laurel - Laurus nobilis
Cardamom – Elettaria cardamomum 
Clove - Eugenia caryophyllata
Celery - Apium graveolens
Ginger - Zingiber officinale
Juniper - Juniperus communis
Fennel - Foeniculum vulgare
Lavender - Lavandula spica
Licorice - Glycyrrhiza glabra
Vanilla - Vanilla planifolia
Wormwood - Artemisia absinthium
Elderberry – Sambucus nigra
Anise - Pimpinella anisum
Basil - Ocimum basilicum
Mint - Mentha longifolia
Orange - Citrus × sinensis
Lime - Citrus aurantifolia
Lemon – Citrus Limonum
Cubeb -  Piper cubeba
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