
C R A F T
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NORMANDY 
OLD FASHIONED

SPIRIT > POMMEAU, FOUR CASK

# I R O N F I S H C R A F TC O C K TA I L S

NORMANDY OLD FASHIONED

GLASS: ROCKS

INGREDIENTS:
• 2oz Iron Fish Pommeau
• 1oz Iron Fish Four Cask bourdon
• 2 dashES of Iron Fish Aromatic Bitters

• 1 DASH OF ORANGE BITTERS

Garnish WITH ORANGE PEEL AND CHERRY

In a mixing glass, add Pommeau, bourbon, and 
bitters. Fill with ice and stir for about 30 
seconds. Strain into a rocks glass over a 
large ice cube. Express an orange peel over 
the drink, rub it around the rim, and drop it 
in Garnish with a cherry if desired.



IRON FISH POMMEAU

SPIRIT > POMMEAU

# I R O N F I S H C R A F TC O C K TA I L S

2 3 . 5 %  A B V  |  4 7  P ro o f  |  3 7 5 M L

Royal Heritage Cider honors the French tradition of Pommeau, 
a blend of apple cider and brandy aged in oak barrels for 

smooth, complex flavor. Our take uses hard cider from Michigan 
cider mills, separately blended with bourbon and vodka, then 
aged in Calvados Barrels before being combined for a rich, 

refined taste that balances tradition with innovation.

POMMEAU ATTRACTS APERITIF LOVERS (AN ALCOHOLIC DRINK TAKEN 
BEFORE A MEAL TO STIMULATE THE APPETITE) CHEFS, CRAFT BEVERAGE 

ENTHUSIASTS, AND COCKTAIL FANS FOR ITS UNIQUE APPLE FLAVOR, 
VERSATILITY IN COOKING, AND ABILITY TO ELEVATE COCKTAILS.


