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INTRODUCING "THE LIQUID
LAB"

You'll never drink a cocktail the
same way again after you've
sipped away at WOOBAR, the
most popular bar in Taipei,
where the Mixologists mix up

Taipei's most extensive and
innovative list of libations. “THE

LIQUID LAB" is the secret behind
the great success led by W
Taipei Director of Beverage
and Food Patrick Duff, formed
by W Taipei's outstanding
Mixologists, a group of
professional bartenders who
not only design the cocktail
menus, seasonal tastes but also
tailor-made special drinks for
the discerning guests in the bars
and restaurants at the
property.

"Except for Fashion, Music,
Design and Film, Cocktail
culture is also a very important
element to the W," shared W
Taipei General Manager Cary
M. Gray “We wish to be the
leader and pioneer in this field
therefore we have put together

INSIDER ACCESS
TO WHAT'S
NEW NEXT IN
TAIPEI

s

1)

W TAIPEI'S SECRET
WEAPON BEHIND
THE BARS

a series of training program and
session for our bartenders to
ensure our guests can enjoy the
best.”

The Liquid Lab by W Taipei
transforms a regular drink into
an out-of-this-world
concoction; ASIANMIND is
made with oolong tea infused
tanqueray gin, midori,
grapefruit juice, fresh lemon

juice and lemon wire.Other must
try innovative cocktails

are: BLISS, EAST MEETS
WEST and LIQUID LUST.

In addition to the training
sessions, the members of The
Liquid Lab gather twice a week
to brainstorm and exchange
ideas about the latest trend of
cocktail culture. They love to
play with local ingredients
while developing cutting edge
and unique recipes that are
wonderful in both tastes and
the experience.

JOYCE HSU

10 Zhongxiao East Road Sec. 5,
Xinyi District
winsider.taipei@whotels.com

BIG MANBY GQ
2015.11.21- 2015.11.29 Songshan
Cultural Park

Bringing a man's dream to real
life. "Man of theYear 2015"
Exhibition by GQ.

INFO: TIME: 11AM-9PM

FREE ENTRY
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Perfect example of ZEN meets
ART!'New' authentic
Taiwanese Cuisine showcases
Chef Abu's creative way to fuse
French and Taiwanese taste.
INFO: ADD: No. 9, Alley 23,
Lane 76, Section 2, Heping E Rd,
Da'an District

TEL: 886 2 23770952

LA PIOLA

New ltalian restaurant in Taipei
for authentic Italian food & wine
lovers!

INFO: ADD: No. 45, Lane 308,
Guangfu S Rd, Da'an District

TEL: 886 2 2740 6638
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ALEXANDER'S
STEAKHOUSE

Silicon Valley / San Francisco
Bay Area restaurant icon,
famous for their American
Angus beef and Australian
wagyu beef. They also feature
exquisite seafood and
vegetarian dishes that foodie
would love.

INFO: ADD: No. 235, Section 1,
Dunhua South Road, Da'an
District

TEL: 886 2 27418080
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CIDESIGN TEA
Originated from an Interior
Design company that wishes to
create a soothing tea house
where guests can relate
themselves to home. Beside a
wide variety of tea selections,
pastries made out of Asian
spices are also prepared to
accommodate hungry
stomach.

INFO: ADD: No. 3, Alley 1, Lane
80, Section 4, Minsheng E Rd,
Songshan District

TEL: 886 2 27199519
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