
BOOZE TRENDS 
We round up overlooked alternatives 
to popular beverage trends that you 
might have missed this summer.

1. HARD SELTZERS
Seltzers are everywhere. But if you find 
yourself continually reaching your claws 
for that one hard seltzer that’s taken 
over liquor stores, college dorms and the 
internet, why not try something a little 
different without totally switching lanes? 
Cowbell Brewing Co. over 
in Blyth, Ontario has 
created all-natural 
vodka hard 
seltzers that 
are gluten-free 
and come in 
cool flavour 
mixes like lime-
cucumber-mint. 
cowbellbrewing.com

3. CLEAR SPIRITS
Gin, silver tequila, vodka and white 
rum aren’t the only clear spirits for 
summertime cocktails. One of Korea’s 
most popular exports (other than K-Pop) 
is soju, a clear distilled spirit with an 
ABV around 17–20 per cent. Toronto’s 
very own Moon Soju is the 
first Canadian-made 
soju distillery and 
their hand-
crafted soju has 
a light taste 
that’s perfect 
for spicy food 
and spicy 
summer nights. 
moonsoju.com

2. SOUR BEVERAGES
The lip-puckering brightness of sour 
craft beer goes perfectly with long 
summer days. The heaviness after 
downing several? Not so much. Reach 
for a low-alcohol radler on hot days 
instead. Brickworks blends their small-
batch, premium cider from 
Ontario apples with 
tart lemonade 
for a delightful, 
crisp sip. And 
at 3.3 per cent 
ABV, it won’t 
leave you 
snoozy after 
brunch bevvies. 
theciderhouse.ca

THE  
FOODIST
Meredith Hardie hops off the booze bandwagons  
and leans into the local (better) versions of these trends. 

O K, FINE, YOU caught me, 
my pandemic spending 
hasn't exactly been, errm... 
Thoughtful? All that money 
I said I would save at the 
beginning of this real life 

Contagion nightmare (sans Matt Damon)  
ended up going to very practical purchases 
like matching sweatsuits, tiny lights shaped 
like flamingos and alcohol. Panic buying at 
the LCBO became my new weekly pastime, 
but it was never really fulfilling. I kept 
buying the same hard seltzer everyone 
else was buying over and over again — you 
know the one — and there came a point 
(finally) where my lizard brain needed and 
wanted a change. 

We’re so eager to jump on big trends, 
reaching our claws for the big names, that 
we forget there’s so much more out there. If 
there’s anything this pandemic has taught me 
(other than a hand sanitizer dependency), 
it’s to support the little guys where you can, 
because, chances are, the big players, and the 

big stores, are doing just fine. 
There are so many incredible local 

producers out there, they’re just a little harder 
to see when all the branding and hype gets 
in the way. Toronto restaurants and bars 
have gotten extremely creative (read: they 
had no other option) and started bottling 
and canning their own booze and selling 
pre-made cocktails out the door. On your way 
to the LCBO, stop by Paradise Grapevine, 
Clockwork or La Palma — to name a few — 
instead. Because, if you can't get down with 
the ever-popular seltzers and sours, friendly 
staff at these local spots will be only too happy 
to redirect you to a bevvy you really love.

Drink trends are a great place to start 
when looking to step out of your comfort 
zone initially, but beware of their convenient 
ability to keep pulling you back in until one 
day your basket is full but you don’t feel that 
way at all. Sometimes, the latest trends aren’t 
always the greatest — even if TikTok says so 
— and that’s totally fine because finding your 
own way is always in fashion. f
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