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Cocktail Categories

® Sours

® Highballs
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Bourbon Distilleries

e Buffalo Trace (Sazerac), Frankfort, KY

e Wild Turkey (Campari), Lawrenceburg, KY
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Sours

(proportion)

® Spirit:Sour:Sweet

o PDT: 8:3:3

e Embury: 8:2:1
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Whiskey Sour

* 2 0z. boubon
e 3/4 0z. lemon
e 3/4 oz. simple syrup

shake, strain into a chilled
coupe, no garnish

notes:
bitters on top optional sometimes
served on the rocks
with a garnish

- historical - a dash of curagpaora
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Rum Sour: Daiquiri

e 2 0z. rum (white)
e 3/4 0z. lime
e 3/4 oz. simple syrup

shake, strain into a chilled
coupe, lime garnish optional

notes:
- perhaps the original s
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Brandy Sour: Sidecar
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® 2 0z. brandy
e 3/4 0z.lemon

e 3/4 oz. Cointreau
shake, strain into a chilled
coupe, lemon garnish optional




Tequila Sour: Margarita

* 2 0z. tequila blanco
e 3/4 0z. lime

e 3/4 oz. Cointreau
shake, strain into a chilled
coupe, lime garnish optional

notes:
margarita means daisy in

Spanish
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Pisco Sour

* 2 0z. Pisco

® 3/4 oz. lime juice

® 3/4 oz. simple syrup
e 1 egg white

dry shake, then shake and
double strain into a chilled
coupe, drop 4-5 drops of
Amargo or Angostura bitters
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Aviation

® 2 0z. gIn

® 3/4 oz. lemon juice

e 1/2 oz. maraschino liqueur
e 1/4 oz. creme de violette

shake and strain into a well-chilled
- coupe, cherry garnish optional
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