


ADVANCED MIXOLOGY      SCREENING SPIRITS

YOU HAVE VISITED SO MANY BARS 
ALL OVER THE WORLD.  HOW DO OUR 
DRINKING CUSTOMS COMPARE TO 
THOSE IN OTHER PLACES?

“We as a country are more of a melting pot 

than we know.  Our drinking traditions, like 

the drop shots and the bombs, all come from 

other places.  Even our craft beer movement 

that is going on right now, it’s exciting, but it 

still started somewhere else.  We have New 

Orleans’ Mardi Gras though.  I think that is a 

world original.”

YOU BROKE THE RECORD FOR 
DRINKING SCORPION CORPSES AT THE 
BAD GENIE ROCK LOUNGE IN MILWAU-
KEE.  BESIDES THE DEAD SCORPIONS, 
WHAT WAS THE STRANGEST DRINKING 
CUSTOM YOU HAVE EVER ENCOUN-
TERED WHILE TOURING BARS?

“While in Tai Pei, Taiwan, I went to a place 

called Snake Alley, which has been around 

forever.  They serve huge jars of Kaoliang 

mixed with snake blood, bile, and penis for 

god’s sake.  The bile is supposed to be good 

for your eyes and the penis for virility.  It’s 

like in native times, when something was 

ailing you, you drank that thing.  So, if your 

foot was bothering you, you drank something 

with a foot in it.”  Gross. 

WHAT ARE THE CHARACTERISTICS YOU 
FIND NECESSARY TO MAKE A GREAT 
BAR? 

“You know, I have been to bars everywhere, 

and I mean bars, places where you can build 

a rapport with the bartender.  No matter 

where you are, could be Los Angeles or New 

York, it could be Korea or South Africa or 

Moscow, the most distinguishing character-

istic, the most important element is the bar-

tender and bar owner.  They have the power 

of their bar’s success.  A certain personality 

can take a good bar and make it great.  The 

type of personality that makes you have a fun 

time and makes you want to go back.  And no 

matter where you are, the ‘type’ of person is 

the same, just people that you want to hang 

around.  I love going into a bar and having a 

personable bartender, it makes the time more 

fun and it makes the show great.”

WHAT ARE SOME IMPORTANT 
QUALITIES OF A BARTENDER?

“When someone visits a new city and wants 

to know what to do or where to go, he’ll talk 

to the concierge of the hotel or ask a tour 

guide, but their suggestions are not always 

best.  I go ask a bartender.  A bartender 

will know the coolest spots to go and the 

best places to eat.  Bartenders are your tour 

guides, your psychologists, your drinking 

buddies, your joke tellers, and the entertain-

ment.  The people standing behind the bar 

influence your night.”   

Comedian, actor, world record breaker, professional drinker, expert in the sociology 

of drinking, a mixologist extraordinare, Zane Lamprey does it all.  His encore show, Three 

Sheets, stars Zane as your tour guide, offering up fun, cultural facts as you drink your way 

from Amsterdam to Tanzania and all the countries in between.   In his new hit show, 

Drinking Made Easy, Zane and his drinking buddies, Steve McKenna and Marc Ryan, take 

a three-month, two-tour-bus road trip, visiting 53 cities in 26 states.  During the day they 

hit up local watering holes and explore drinking customs here in the United States.  At night 

they perform a live stand-up comedy show.  Talk about a party.  Since Zane has been served 

to have a good time and explain the elements that make a good bar great.  Here’s what Zane 

shared with Chilled.
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DO YOU HAVE A PREFERRED COCKTAIL?

“I like to drink whatever the locals drink.  When I am at 

home I will just have a beer, but when I am in different 

places, I like to drink what they drink.  When I was in 

Croatia I drank with this guy Tony, a 7th generation owner 

of his family business.  He made Bermet, a spicy wine that 

you can only get there.  When I talk to a guy like Tony who 

is so passionate about his craft, I just want to drink what he 

is drinking.  I say pass that Bermet!  When people are 

passionate about what they are creating it is easy for it to 

rub off.  Just like making a drink with a bartender.  You find 

a bartender, who is passionate about making a drink, and 

they invite me on that journey, I am more into drinking that 

drink.  Like right now I wouldn’t drink a pisco sour, but I 

would if I were in Peru.”

CONGRATULATIONS ON YOUR RECENT RECORD-
BREAKING SABER OPENING OF CHAMPAGNE BOT-
TLES VICTORY.  YOU OPENED 31 BOTTLES WITH A 
SABER IN ONE MINUTE, HOW DID YOU DO IT?

“I learned how in the Bubbly Lounge in NYC and then 

I met the guy who held the record for a while; he gave 

me some pointers and now I hold the record.  Well I did 

have lots of practice.  Every night on stage I would saber 

at least one bottle and Steve would catch the cork.  Most 

times he would do it in one take, sometimes I would get 

bottles with plastic corks and they would explode in my  

   hands, that sucked.  

          I have opened about 500 bottles, so even if we use a         

             ten dollar bottle the cost gets up there. You can catch 

                it on our one-hour special, which will kick off 

                   the new episodes sometime in May.  In the new 

                      episodes we mix it up even more, we definitely 

                         evolve in the next season.”

WE HAVE TO ASK.  WHAT IS WITH 
THE MONKEY?

The monkey’s name is Pleepleus.  In every episode, 

I hide a stuffed monkey, or have a guy in a monkey 

suit somewhere in the frame.  I wanted to create a 

drinking game; a kind of interactive thing people 

could do while they watched the show.  At first I did 

it without permission from the producers, I thought 

the networks would never go for it.  But they actually 

liked the idea.  So, we have a game that involves 

spotting Pleepleus in every episode and people can 

play along while they watch.

DRINKING MADE EASY ON HDNET ISN’T JUST 
A SHOW, IT’S ALSO A DRINKING GAME. HERE 
ARE A COUPLE OF THE RULES TO DRINK ALONG 
WITH THE SHOW. FOR THE FULL SET OF GAME 
RULES VISIT DRINKINGMADEEASY.COM. 

1.

2.

Zane Lamprey’s production company, Inzane Entertainment 

produces Drinking Made Easy, which is gearing up for 

another season, and another travel show.  Zane also runs an 

on-line magazine, owns a clothing line, is completing a 

comedy and music album, and is promoting his new 

book.  Three Sheets can be seen on Spike TV, 

Wednesdays at 10:30 P.M. and Drinking 

Made Easy can be seen on HGNet 

at 8:30 P.M.  Look out for the 

one-hour special and new 

episodes coming in 

May.
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