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INGREDIENTS:
* 20z IRON FISH BOURBON AGED IN MAPLE SYRUP BARRELS

* 1oz SWEET VERMOUTH

* 1 TABLESPOON IRON FISH
BOURBON BARREL AGED MAPLE SYRUP

* 3 DASHES IRON FISH CHERRY MAPLE SMOKED BITTERS

ICE AND CHILL COUPE GLASS.

POUR ALL INGREDIENTS IN A MIXING GLASS, ICE
AND STIR WELL. DRAIN CHILLED COUPE, AND STRAIN
COCKTAIL INTO CHILLED GLASS.

GARNISH WITH IRON FISH COCKTAIL CHERRY.

BOURBON AGED IN MAPLE SYRUP BARRELS
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