
¾ oz.
Old Overholt 
Rye Whiskey

¾ oz.
Campari
Liqueur

½ oz.
Dolin Sweet 
Vermouth

Luxardo 
Cherry

Cousin of 
the Negroni, 
which is a 
traditional gin 
based cocktail.  
This version 
substitutes 
Whiskey or 
Bourbon.

For an individual serving: Combine all ingredients in a shaker over ice and stir.  Strain over 
fresh ice and garnish with a slice of orange rind & Luxardo cherry.



1½ oz.
Crop 
Pumpkin 
Vodka

½ oz.
GIffard 
White Créme 
de Caçao

¼ oz.
Stirrings 
Simple 
Syrup

½ oz.
Cream or 
Half & Half

In a large shaker 
combine all 
ingredients over 
ice and shake till 
frothy.  Stain into 
a chilled martini 
glass and top 
with sprinkles 
of cinnamon & 
dried seasonal 
fruit if you like.

Pumpkin Cacao MartiniPumpkin Cacao Martini



1 bottle
Red Wine
(I am using HEROE 
Cabernet Sauvignon by 
SCULPTERRA Winery)

This is the perfect 
cocktail to batch 
in a small infusion 
jar or large jug 
for your fridge.  
Recipe can be 
doubled for a 
special occasion 
cocktail. 

Mulling Spice SangriaMulling Spice Sangria

6 oz. 
Greenbar 
Distillery 
Orange Liqueur

10 drops 
Hella 
Bitters 
Aromatico

1 pc. each
(wrapped in cheese cloth)

Cinnamon 
Clove & 

Star Anise

For Batched Sangria: Combine all ingredients in large container and allow it to marinate 
refrigerated for a minimum of 3 days.  Remove spice pouch before serving.  If serving in a 
punch bowl you can add dried fruits or loose spices from pouch. 



1½ oz.
Buffalo Trace 
Bourbon 
Whiskey

½ oz.
Montenegro 
Amaro
Liqueur

½ oz.
Greenbar 
Distillery Fruit-
lab Hibiscus

¼ oz.
Freshly 
squeezed 
lemon juice

In a shaker over
ice combine all 
ingredients and 
shake vigorously.  
Strain shaker liquid 
in a rocks glass over 
one large ice cube.  
Garnish with dried 
or fresh citrus fruit.  

Photo shows: dried candied blood orange.  

For an individual serving.

Autumn SerenadeAutumn Serenade


