FROM BAR TO BOTTLE
How Bittermilk redefined
Charleston’s cocktail craft

MariElena Raya fell in love with the culture of g - A ABR, Aceredited Buyers Representative
cooking growing up working in the kitchen of j
Robert's of Charleston, her father’s cherished
restaurant (see Flashback, page 176). While
attending the Culinary Insfitute of America

in New York, she met and later married Joe
Raya, whose hospitality background and
fraining in wine and spirits through London's
WSET program gave him a sharp eye for
beverage craft.

In 2005, the husband-and-wife duo
returned to Charleston, and five years later,
transformed Robert's into The Gin Joint, one
of the city’s first craft cocktail bars. The couple
soon discovered a need for high quality
mixers curated with the same care as the

drinks. “"We thought, "We're making all these

syrups behind the bar, let's just make really

awesome cockiail mixers that customers can

take home and use,” MariElena recalls. A native Charlestonian with more
Now handerafted than 35 years of a successful career

in real estate, Joyce is known for her

deep market knowledge, trusted

local connections, and proven results.

in North Charles-
ton, Bittermilk
cocktail mixers
launched in August
2013. The nonalco-

holic mixers bottle

Joyce works in all parts of town and
all price ranges. With lifelong ties to
Charleston’s neighborhoods, schools,
and civic life, she offers thoughtful
guidance and personal service that
give her clients a true advantage.

Bittermilk founders MariElena and Joe

° and the base elements of
Raya, one of their cocktail mixers

a cocktail: bitterness,

sweetness, and acidity. In 2017 Joe and Mari-

Elena sold The Gin Joint to pour their energy

into the craftsmanship behind every bottle.

With an audience of bartenders and
So whether you're looking for a
historic downtown estate, modern
luxury townhouse, Summerville
single family home, lock-and-leave
waterfront condo, or a West Ashley
Bevy, an all-natural mixer line for casual cottage, Joyce won't stop until she
drinkers who want quality without the fuss. finds you the perfect home.

home cocktail makers in mind, the couple
later introduced Tippleman'’s, a line of
syrups made for professionals seeking high-

quality flavor. They followed with Barcoop

This year, the Rayas are taking on more
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private-label work, expanding a coffee

nz | e o If you're buying or selling a home in Charleston,
"l tion, i i :
oo SYTP cofeclon and expiening deveioping call Joyce to put her experience to work for you.

~*  soda lines and a Bittermilk canned line, an

oo addition that brings their mixers even closer

=2 tobeing ready-fo-enjoy. 843.345.8522 joycelking@bellsouth.net
o —Alyssa Driggers
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