
 

 

   

 SPIRIT SPEC                  

                                  BOURBON 
 

Five & 20 Spirits and Brewing, Westfield, NY 

Alcohol: 90 proof 45% ABV 

Grain Bill: 70% estate grown and NY corn, 15% NY 

rye, and 15% NY barley malt 

Aging: Over 24 months in charred white oak barrels 

Distilling Notes: The nose has soft caramel and vanilla 

notes to start out, with a touch of sweet corn at the end. 

Robust barrel flavors come through on the first sip, 

with dark caramel and smoky notes, that are followed 

up by hints of spice from the rye. It finishes dry and 

smoky on the tongue with a lingering corn after taste.  

Awards:  2016 NY Wine and Food Classic – GOLD; 

2015 Distiller – 85 points; 2015 American Distilling 

Institute - Silver 

Suggested Cocktail Recipe: This is a fine Bourbon and 

is suitable to simply serve over ice, or try it as this 

suggested cocktail: 

1. Bourbon Fizz 
2. ½ oz Pastis (anise flavored spirit) 
3. 1 lemon wedge and granulated sugar 
4. Ice 
5. 1 ½ oz Bourbon 
6. ¼ oz Amaretto 
7. ¼ oz Frangelico 
8. ½ oz simple syrup 
9. 1 oz chilled club soda 

 
Rinse a martini glass with the Pastis. Moisten the outer 
rim of the glass with the lemon wedge and coat lightly 
with sugar. Fill a cocktail shaker with ice and add the 
bourbon, amaretto, Frangelico and simple syrup.  
Shake and strain into the martini glass.  
Top with the club soda. 
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