BROAD BRANCH
DISTILLERY

756 N. TRADE STREET
WINSTON SALEM. NC

336.602.2824
BROADBRANCHDISTILLERY.COM

ASK FOR BIG WINSTON
BY NUMBER IN YOUR LOCAL ABC
NC-66-201

BIG WINSTON cockraiLs

WINSTON MULE

2 0Z BIG WINSTON BOURBON
LIME WEDGE
GINGER BEER

OLD WINSTON

2 0Z BIG WINSTON BOURBON
1 BARSPOON RICH SIMPLE SYRUP
1/3 PIPETTE CRUDE "SYCOPAHANT" BITTERS

FRAGARIS IN PARIS

1.5 0Z BIG WINSTON BOURBON
1 0Z CAMPARI
1 0Z CARPANO ANTICA VERMOUTH

FILL A MULE MUG WITH CRUSHED ICE. POUR THE BOURBON
OVER THE ICE. SQUEEZE THE LIME WEDGE AND DROP INTO YOUR
MUG. TOP OFF WITH GINGER BEER AND GIVE A QUICK STIR.

ADD ALL INGREDIENTS TO AN ICED FILLED MIXING GLASS AND STIR
FOR 20-30 SECONDS. STRAIN OVER A LARGE CHUNK OF ICE IN A
DOUBLE ROCKS GLASS. GARNISH WITH AN EXPRESSED ORANGE PEEL

IN A SMALL POT ON MEDIUM HEAT MIX 2 PARTS DEMERARA OR
TURBINADO SUGAR AND 1 PART WATER. STIR UNTIL SUGAR IS
COMPLETELY DISSOLVED, REMOVE FROM HEAT AND ALLOW TO COOL.
BOTTLE AND REFRIGERATE FOR UP TO 2 WEEKS.

ADD ALL INGREDIENTS TO AN ICED FILLED MIXING GLASS AND STIR
FOR 20-30 SECONDS. STRAIN OVER A LARGE CHUNK OF ICE IN A
DOUBLE ROCKS GLASS. GARNISH WITH AN EXPRESSED ORANGE PEEL.






