SHRUBS & SYRUPS
FLAVOR PROFILES & PAIRINGS

SPARKLING
WINE

VODKA

TEQUILA

RUM

GIN

SHRUBS

BRANDY

FLAVOR PROFILE

BOURBON/
WHISKY

RECOMMENDED PAIRINGS
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BLACKBERRY LEMON MINT
16 FL OZ // 8 FL OZ

Heaps of blackberry flavor with moderate
mint and a hint of lemon. Medium acidity.

Mix with iced tea, lemonade, and/or
seltzer for a great zero-proof cocktail.

BLUEBERRY SAGE
16 FL OZ // 8 FL OZ

Blueberry sweetness with a hint of sage and
lemon bouquet. Bright cider vinegar notes
are complemented by the sweet fruit.

Add a few drops to a tonic, toddy, or
seltzer. Deglaze a pan for a gastrique
sauce. Try with iced tea or lemonade.

Sweet with slight grapefruit zest
astringency. Aromas of real vanilla and
subtle ginger. Delicate with light acidity.

Mix with vodka, tequila, or bourbon for
interesting twists on the greyhound,
paloma, and brown derby cocktails.

Pineapple sweetness balanced with
moderate vinegar acidity. Copious allspice
aroma and flavor. Tropical/tiki flavors.

Drizzle over fruit salad and french toast.
Zero-proof ideas: serve with hot water
and lemons as a toddy or shake with
coconut water and pour over ice.

Old Fashioned cocktail mix in a bottle!
Sour cherry flavor with strong sweet
orange aroma. Warm spices throughout.

Makes the perfect Old Fashioned! Shake
with coconut milk for a dessert drink. Add
a bit to any seltzer water for a treat!

Copious amounts of fresh ginger
without being spicy/hot. Lime juice
foundation with hints of lime peel.

Mix with seltzer for classic ginger beer.
Make a mule by adding vodka or add
whisky for the bullfeather cocktail.
Drizzle over fruit and ice cream.

Huge lime flavor. Peppercorns add
pleasant bouquet with zero spiciness.

Use as you would a sweetened lime
juice or sour mix. Great in a margarita,
gimlet, rickey, sour, fizz, or sidecar.

GRAPEFRUIT GINGER VANILLA
16 FL OZ // 8 FL OZ
PINEAPPLE ALLSPICE
16 FL OZ // 8 FL OZ

SYRUPS
CHERRY ORANGE SPICE
8 FL OZ
GINGER BEER / MULE MIX
8 FL OZ
LIME PEPPERCORN
16 FL OZ // 8 FL OZ
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TONIC #1
8 FL OZ

Earthy, warm spice aroma and flavor. Slight
bitterness from the cinchona bark. The combination of citrus peels provides cola flavors.

Combine with seltzer and vodka or gin.
Great with whisky. Try it with cold brew and
seltzer for a unique zero-proof cocktail.

THE MOJITO / LIME & MINT
8 FL OZ

Imagine a forest of fresh garden mint
with hints of fresh lime peel. As close as you
can get to picking it yourself, in a bottle!

Pair with light rum for the classic cocktail
or add whisky and crushed ice for a
delicious mint julep. Add to lemonade,
iced or hot tea or seltzer for a mocktail.

Fresh white peach with fire-roasted
~ combined with plenty of
jalapenos
sweetness and a bit of smoky heat.

Great with tequila in a peach margarita.
Add to iced tea or drizzle on watermelon.
Deglaze a pan for a tasty sauce.

Rich fig fruit and oak wood tannins balanced
by a vanilla and slight peppery finish.

Make a “Fig-hattan” (1/2 oz. syrup and
2 oz. rye over ice) or a highball (1/2 oz.
syrup + spirit + 3 to 4 oz. seltzer).
Mix with iced tea or lemonade.

Bright fruit flavors combined with
herbal mint and a pleasant sweet and
sour pomegranate finish.

Try it with tequila and seltzer, or add
a splash to a gin and tonic. Great with
seltzer and ice as a zero-proof option.

Warm mulled spices with lots of
apple and some black tea tannins.
Delicious hot or cold.

Add to hot tea for an autumn warm-up.
Pair with brandy, rum, or whisky in an
Old Fashioned. Mix with vodka in a mule.

Sweet berries with fresh herbs and a slight
lemony finish. Perfect with champagne
at the spa or with iced tea in the garden.

Great with bubbly water or sparkling
wine. Shake with coconut water, lime,
and ice for an excellent mocktail.

~
PEACH JALAPENO
16 FL OZ // 8 FL OZ

NO SUGAR ADDED
FOREST FIG & VANILLA
8 FL OZ
HIBISCUS MINT POMEGRANATE
8 FL OZ
MULLED APPLE SPICE
8 FL OZ
STRAWBERRY ROSEMARY
SHRUB 8 FL OZ
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