
R E C I P E  B O O K L E T

Please, remember to Sin Responsibly.

SCAN FOR COCKTAIL 
RECIPES AND MORE



Please, remember to Sin Responsibly.

Sinnamon Sidecar
2 oz. Devils River Cinnamon Bourbon
3/4 oz. Lemon Juice 
3/4 oz. Honey Simple Syrup
1/4 oz. Simple Syrup 

Shake, and strain. Serve on the rocks. Garnish with cinnamon stick.

CINNAMON BOURBONCocktail Recipes
Sinchata 
1-1/2 oz. Devils River Cinnamon Bourbon
1 oz. Egg Whites
1 oz. Oat Milk
1/2 oz. Honey Simple Syrup
2 dashes of Fee Brothers®  Aztec Chocolate Bitters  

 
Dry-shake, and then ice-shake. Strain into a rocks glass.  
Garnish with cinnamon stick and sprig of mint.

Cinnamon, Spice and Everything Nice 
2 oz. Devils River Cinnamon Bourbon
3/4 oz. Lemon Juice
3/4 oz. Peach Syrup 
 
Shake, and strain top with ginger beer. Serve in tall Collins glass.  
Garnish with lemon wheel.



Please, remember to Sin Responsibly.

AGAVE BOURBON

The River Fresca
2 oz. Devils River Agave Bourbon
1 oz. Cucumber Simple Syrup
1 oz. Lemon Juice
 
Add ice, and shake. Garnish with Tajín® and cucumber slice.

Devils Rita
2 oz. Devils River Agave Bourbon
3/4 oz. Lime Juice
3/4 oz. Agave Syrup
 
Shake ingredients with ice in a shaker. Strain into an ice-filled 
rocks glass. Rim glass with salt, and garnish with lime wedge.

“Fresh Squeeze” Old-Fashioned
2 oz. Devils River Agave Bourbon
2 dashes Angostura® Bitters
1 dash Orange Bitters
 
Build in a rocks glass. Add ice, and garnish with an orange peel.

Cocktail Recipes
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COFFEE BOURBON

Wake Your Spirit Espresso Martini
2 oz. Devils River Coffee Bourbon
1 oz. Espresso
3/4 oz. Oat Milk
3/4 oz. Mexican Vanilla Syrup
 
Shake, and strain.

Cold-Fashioned
2 oz. Devils River Coffee Bourbon
1/2 oz. Simple Syrup
2 dashes Angostura® Bitters
2 dashes Orange Bitters
 
Combine ingredients in a mixing glass. Add ice. Strain into  
an old-fashioned glass with ice. Garnish with cherries and  
an orange peel.

Till Death Do Us Part
2 oz. Devils River Coffee Bourbon
1 oz. Espresso
3/4 oz. Simple Syrup
1 oz. Heavy Whipping Cream
 
Combine ingredients in a rocks glass over ice. 
Garnish with ground cinnamon and cinnamon stick.

Cocktail Recipes
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BOURBON WHISKEY

Hot Toddy
1 1/2 oz. Devils River Bourbon
1 tbsp. Honey
1/2 oz. Lemon Juice
5 oz. Hot Water
 
Pour 5 ounces of boiling hot water into a mug, and let it cool for 2 minutes. 
Add Devils River Bourbon Whiskey, honey and lemon juice. Stir. Garnish 
with a lemon wedge and cinnamon stick.

Cocktail Recipes
Bourbon Eggnog
1 1/2 oz. Devils River Bourbon 
2 oz. Eggnog 
Pinch of Nutmeg 
Pinch of Cinnamon 
Caramel Sauce for Rim

Rim a cocktail glass with caramel sauce. Shake the Devils River Bourbon 
and eggnog together in a shaker filled halfway with ice. Strain into a 
cocktail glass and garnish with more cinnamon.

Devils Whiskey Sour
2 oz. Devils River Bourbon
3/4 oz. Lemon Juice
3/4 oz. Simple Syrup
Egg White
 
Dry-shake first. Add ice to tin, and shake again. Pour into rocks 
glass with ice. Garnish with Angostura® bitters design.
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RYE WHISKEY

Sazerac
2 oz. Devils River Rye Whiskey
1/4 oz. Simple Syrup
4 dashes Peychaud’s® Bitters
1 dash Angostura® Bitters
 
Pour all ingredients into mixing glass, and stir together.  
Pour in an absinthe-rinsed glass. Garnish with a lemon peel.

Devils River Pomegranate Twist
1 oz. Devils River Rye Whiskey
1 oz. Pomegranate Liqueur
1/2 oz. Simple Syrup
 
In a shaker, combine all ingredients. Shake. Fill a rocks glass with ice,  
and strain the shaker into the glass. Garnish with a lemon peel.

Devils River Rye Pumpkin Spice Latte
8 oz. Strong Brewed Coffee
1 oz. Devils River Rye Whiskey
1/2 oz. Pumpkin Spice Coffee Creamer
 
Add coffee, rye whiskey and creamer to a mug. Top with  
whipped cream, caramel and a sprinkle of cinnamon.

Cocktail Recipes


