& 4
SPIRITS

2 oz. Five & 20 Bourbon
3 blueberries

several rosemary sprigs
lime wedge

lemon wedge

12 oz. simple syrup
club soda

Muddle blueberries, rosemary leaves, citrus, and
simple syrup in bottom of double rocks glass

Add ice
Add whiskey
Stir, and top with club soda, stir again

Garnish with rosemary sprig and citrus wedge

2 oz. Five & 20 Bourbon
handful (5 or so) mint leaves
1 dash Angostura bitters

1> oz. simple syrup

club soda

Add bitters, mint, and simple syrup to julep cup or
collins glass

Muddle

Add ice (crushed or small if possible) and bourbon
Stir and top with club soda

Garnish with full mint sprig

2 oz. Five & 20 Bourbon

2 oz. grapefruit juice

3 oz. honey simple syrup
14 oz. lemon juice
grapefruit peel

Add ingredients to shaker with ice
Shake to chill and combine
Double strain into coupe

Garnish with expressed grapefruit peel

FIVE & 20 COCKTAILS

1 oz. Five & 20 Bourbon

1 oz. Five & 20 Rye

12 oz. Amaro

1 oz. simple syrup

3 dashes orange bitters

3 dashes Angstura bitters
orange peel

Add ingredients to mixing glass with ice
Stir to chill and combine
Strain into rocks glass over a big cube

Garnish with expressed orange peel

2 oz. Five & 20 Rye

1> oz. fresh squeezed lemon juice

1> oz. fresh squeezed orange juice

3 oz. honey syrup

1 egg white (or heavy dash of Fee Foam)
orange or lemon peel

Add all ingredients to shaking tin without ice

Dry shake VIGOROUSLY (approx 30 sec)

Add ice to shaker, and shake to chill (approx 10 sec)
Strain into double rocks glass over ice

Garnish with orange and/or lemon peel

2 oz. Five & 20 Rye

2 oz. of your favorite Amaro
2 dashes orange bitters
splash ginger beer

club soda

orange wedge

Add rye, Amaro, and bitters to collins glass full of ice
Add splash ginger beer
Top with club soda, stir, garnish with orange wedge

For trade information and resources, visit FIVEAND20.COM/TRADE



