
 

 

Cocktail Suggestions 

Rum- both rums make delicious “Vermont and Stormy” cocktails with ginger beer and lime.  

Maple Cask Rum 

Maple Mojito  

 6 Mint Leaves 

 2 Lemon Wedges 

 1 tsp. Maple Syrup  

 1.5 oz. Maple Cask Rum 

 Club Soda 

Muddle up the mint leaves, lime wedge and 1 tsp sugar.  In a 
shaker add: Ice, muddled ingredients and Maple Rum. Shake! 
Pour into a high ball glass and top with club soda. Garnish 
with mint and lemon wedge. 

Tap & Press  

Courtesy of Chris O’Neil, Deuxave, Boston 

 1 part Maple Rum 

 .5 parts Amaro 

 .25 parts Lemon 

 2 parts Citizen Cider Dirty Mayor (Ginger Cider) 

Shake Maple Cask Rum, Amaro and Lemon and strain into a 

highball glass over ice. Stir in the cider and garnish with 

lemon. 

Gypsy Queen 

Courtesy of Church & Main, Burlington, VT 

 1.25 oz Mad River  Maple Rum 

 1 oz Chai infused Cocchi Torino 

 .5 oz Cynar 

Stir with ice and serve up with a spritz of Urban Moonshine 
Maple Bitters. Garnish with a fresh blackberry and orange 
slice.   

 

 

First Run Rum 

Mad Hemingway  

 1 part First Run Rum 

 1 part grapefruit juice 

 1 part Luxardo cherry liqueur 

 lime for garnish 

Shake rum, grapefruit juice, and cherry liquor. Pour over ice 
and add lime for garnish.  This cocktail is featured and 
created by The Common Man in Warren, VT 

Tested Apple #2 

Courtesy of Juniper, Burlington, VT 

 2 oz Mad River Rum 

 .5 oz Hennessey Cognac 

 .5 oz Lime Juice 

 1 oz Vermont Apple Cider 

 Splash Laphroaig Scotch 

 Splash Simple Syrup 

 Shake over ice and strain into a rocks glass over cinnamon 
dusted ice cubes. Garnish with lemon zest and cinnamon 
stick.  

Mad Pineapple 

 2.5 oz Mad River Rum 

 2 Tsp. Roasted Pineapple Syrup 

 2 dashes Angostura Bitters 

Stir all ingredients with ice until just chilled then strain into a 
double rocks glass over a large cube of ice. 

Roasted Pineapple Syrup:  Slice 1 Pineapple into 1” chunks. 
Spread on a baking pan and roast at 400 degrees for 30 
minutes until deep yellow and brown spots are starting to 
appear. Transfer pineapple to a pot and add 2.5 cups of sugar 
and 1 cup of water. Bring to a boil, cover and simmer for 10 
minutes. Strain syrup and keep refrigerated in an airtight 
container for up to 1 week.



 

Cocktail Suggestions - Bourbon, Rye & Apple Brandy

Mad River Bourbon 
 

Backwoods Bourbon Punch 

 6 ounces Mad River Bourbon 

 3 ounces fresh grapefruit juice  

 2 ounces sweet vermouth  

 1.25 ounces Jack Rudy grenadine  

 Lemon twists (for serving)  

 Maraschino cherries (for serving)  

 

Combine all ingredients except lemon twists and cherries in a 

pitcher and stir. Pour over ice into 4 highball glasses and 

garnish each with a lemon twist and a maraschino cherry.  

Servings: Makes 4 

 

Fancy Pants  

 2 oz. Mad River Bourbon 

 1/2 oz. Luxardo Maraschino Liqueur 

 2 dash orange bitters 

 dash Angostura Bitters 

 orange twist 

 

Combine all ingredients except orange twist in a pitcher and 

stir. Pour over ice into a rocks glass and garnish with the 

twist.   

 

Bourbon Street 

 1.5 oz. Mad River Bourbon 

 ¼ oz Strawberry Simple or 1 sliced strawberry 

muddled with simple syrup 

 ¾ oz Lemon Juice 

 2 dashes Angostura Bitters 

 

Shake all ingredients and strain over ice into a rocks glass. 

Top with ginger beer and garnish with a sliced strawberry.  

Revolution Rye 
 

Mad Italian 

 2 oz. Revolution Rye 

 1/2 oz. Cocchi Americano Rosa 

 1/2 oz. Cynar Liqueur 

 2 Dashes Aromatic Bitter 

 

Add ingredients over ice.  Stir well and strain into a coupe 

glass.  Garnish with orange peel. 

 

1794 

 1.5 oz. Revolution Rye 

 1.5 oz. Campari 

 1.5 oz. Carpano Antica Vermouth 

 

Stir Rye, Campari and Vermouth over ice. Strain into a coupe 
glass and garnish with an orange swath. 
 

Revolution Thyme 

 1.5 oz Revolution Rye 

 2 oz Cold Brew coffee 

 .5 oz maple syrup 

 2 sprigs of thyme 
Shake and strain over ice. Garnish with a thyme sprig.  
 
 
 
 
 
 

 

 

 

Malvados 
Mad Sparkler 

 ¼ oz. honey syrup (1/2 hot water ½ honey) 

 2 oz. Maple Cask Rum 

 1 oz. Malvados Apple Brandy 

 2 oz. champagne 

Stir honey syrup, rum and Malvados with ice. Strain into a Collins 

glass over ice and top with champagne. Garnish with apple and mint. 

Jack Rose 

 2 oz Malvados Apple Brandy 

 1 oz Jack Rudy Grenadine 

 .5 oz Lime Juice 

Shake with ice and strain into a coupe glass. The Jack Rudy 

makes all the difference- do not use Rose’s!  


