
14 | 802spirits.com u  N O V E M B E R  2018 Please drink responsibly.

Pendleton®  
Holiday Julep
 2  ounces Pendleton® Whisky
 1  ounce pomegranate juice
 1/2   ounce simple syrup

Shake ingredients well with ice  
and pour into an ice-filled rocks  
glass or julep mug. Garnish with  
fresh mint sprigs.

Jim Beam Bourbon  
Milk Punch
 2  ounces Jim Beam Original
 2  ounces whole milk
 1  ounce half-and-half
 1  teaspoon sugar
 1/4  teaspoon vanilla extract
 1/4  teaspoon grated nutmeg
 1  cinnamon stick (optional)

In a shaker half-filled with ice cubes, 
combine the bourbon, milk, half-and-half, 
sugar and vanilla extract. Shake well. 
Strain into a highball glass and garnish 
with the nutmeg and cinnamon stick.

  Festive   Cocktails-
Pinnacle Naughty 
List Hot Cocoa
 2  ounces Pinnacle  
  Whipped Vodka
 5  ounces hot chocolate

Mix ingredients and serve in 
a mug. Garnish with whipped 
cream and chocolate shavings.
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BarSol Pisco Punch
 2  ounces BarSol Pisco Quebranta
 2  ounces pineapple juice
 1  ounce fresh lime juice
 1  ounce simple syrup (1:1)
  Cherries and pineapple chunk  
  for garnish

Add all liquid ingredients into a cocktail 
shaker with ice. Shake well and strain 
into an ice filled glass. Garnish by adding 
pineapple chunks and cherries.

 3  cups Kraken® Black Label
 6  cups apple cider
 1/2    cup apple butter
 1/2    cup maple syrup
 1  spice bag*
 1/2    cup cranberries
 1 whole peel of one orange
 1 whole peel of one lemon

*Spice bag:
 4  cinnamon sticks
 1  whole nutmeg
 12 cloves
 1 pinch of allspice berries
 3  star anises

Combine all ingredients in a Crock Pot. Place spice 
bag* in the pot and submerge. Keep on low heat, 
so the alcohol does not evaporate. Stir occasionally. 
Keep this punch warm in your crockpot and the 
spice bag and citrus peels will fill the room with 
amazing, warming spice aromatics.

Grandma Got Run Over By The Kraken (Punch Bowl Group Serve)

Rumhattan
 2  ounces St. Johnsbury Distillery  
  Dunc’s Maple Rum
 1  ounce sweet vermouth
 3  shakes bitters
  Cherry for garnish

Stir over ice in a mixing glass. Strain  
into a chilled glass, garnished with a 
cherry and serve straight up.
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Brockmans Dark Night Negroni 
 1  ounce Brockmans Gin 
 1  ounce blueberry liqueur 
 3/4  ounce Rosso vermouth 
 3/4  ounce Campari 
 2  dashes of orange bitters.

Build all ingredients in a rocks glass over one large ice cube to chill the  
drink without diluting too much. Stir and garnish of a wedge of orange* 
with the edge dipped in cinnamon and two blueberries/or thick orange 
peel with one edge dipped in cinnamon and skewered with blueberries. 

 *If making this cocktail in January-February, try it with blood orange.

  Festive   Cocktails-
Abano Sour 
 11/2  ounces Luxardo Amaro Abano
 1  ounce fresh lemon juice
 1/4  ounce agave nectar
 1 dash grapefruit bitters
 1/2  ounce egg white

Combine first four ingredients in a 
mixing glass and shake to combine. 
Pour into a fluted glass. Whisk egg 
white in mix glass until frothy. Float 
egg white froth on top of cocktail 
and serve.

Manhattan 14 
 2  ounces No. 14 Bourbon
 1  ounce dry vermouth
 5 dashes Angostura bitters
  Luxardo cherry

Combine the bourbon, vermouth and bitters in 
a cocktail mixing class. Add ice and stir well until 
chilled. Strain into a chilled cocktail glass and 
garnish with a Luxardo cherry.
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Authentic Barbados  
Rum Punch
 11/2  ounces Mount Gay  
  Black Barrel Rum
 1/2  ounce water
 1 fresh squeezed lime 
  Splash of bitters

Shake hard in a mixing glass, half filled  
with ice. Pour into a glass and garnish  
with a lime and a dash of nutmeg.

Maple White Russian 
 2  ounces Metcalfe’s Vermont  
  Maple Cream Liqueur
 1  ounce Catamount Vodka
 2  ounces cold brew (or iced coffee)

Shake all ingredients and  
pour over ice.  Garnish with  
chocolate covered espresso  
beans and serve.

Aviation
 2  ounces Dry Town Gin
 1/2  ounce Maraschino liqueur
 1/4  ounce Crème de violette or  
  Crème Yvette
 3/4  fresh lemon juice

Add all the ingredients to a shaker and fill  
with ice. Shake and strain into a cocktail glass. 
Garnish with a brandied cherry and serve.


