Apples, caramels and cloves...oh my!
It’s Fall Cocktail Season
Click on any spirit name to check for availability near you.

Salted Karamel Cider
1 oz Stolichnaya
Salted Karamel Vodka
3 oz apple cider
1 cinnamon stick
To serve cold, combine the
ingredients in a rocks glass
filled with ice; stir gently and
garnish with cinnamon stick. To
serve warm, heat apple cider to
desired temperature, pour into a
mug and add the flavored vodka.
Garnish with cinnamon stick.

Apple Ale
2 oz Firefly Apple Pie Moonshine
4 oz ginger ale
1 thin apple slice
Pour ingredients over ice in a tall glass;
stir gently. Garnish with apple slice.

Oak Hot Toddy
2 oz Bacardi Oakheart Spiced Rum
2 tsp agave nectar
4 oz hot apple cider
1 lemon wedge
1 cinnamon stick
3 cloves
Pour agave nectar into mug, top with Spiced Rum
and fill mug with apple cider; stir gently. Garnish with
lemon wedge, cinnamon stick and cloves.

Dragonfly
¾ oz Captain Morgan
White Rum
¼ tsp Scotch whisky
¼ tsp sweet vermouth
¾ oz apple brandy
1 thin apple slice
Combine first four ingredients
in a shaker filled with ice.
Stir and strain into a cocktail
glass. Garnish with apple slice.

Bobbing for Apples
¾ oz Smirnoff Green Apple Vodka
¾ oz Smirnoff Raspberry Vodka
1½ oz sour mix
Ginger ale
Pour first three ingredients into a collins glass filled with
ice, top with ginger ale; stir gently.

Moscow Mule
1½ oz Smirnoff Vodka
4 oz ginger beer
2 lime wedges
Pour first two ingredients
into a copper mug or a
highball glass filled with
ice. Squeeze and drop in the
lime wedges; stir gently.

Sweet Tart

Cinnamon Apple

1½ oz Bird Dog Blackberry Whiskey
1 oz amaretto
½ oz vanilla vodka
¼ oz fresh lemon juice

1 oz Crown Royal Canadian Whisky
¼ oz cinnamon schnapps
¼ oz apple schnapps
2 oz cranberry juice

Combine all ingredients in a shaker filled with ice.
Shake and strain into a chilled martini glass.

Combine all ingredients in a shaker filled with ice. Shake
and pour into a rocks glass. Garnish with apple slice and
cinnamon stick.
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