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INTENSE MALT NOTES

BEER-LIKE AND YEASTY WITH GREEN  
AND ROASTY WOOD AROMAS

APPLE PEEL, QUINCE, GRAPEFRUIT, DARK CHOCOLATE, 
VANILLA, HONEY, BREAD CRUST, SUBTLE ANISEED 
NOTES, JUNIPER BERRIES, VEGETABLE ASPECTS

CHOCOLATE, ROASTY WOOD NOTES,  
STRAW LIKE AND DUSTY
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FLIP UP FOR COCKTAIL RECIPE! FLIP UP FOR COCKTAIL RECIPE!
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THE JERRY THOMAS
I N G R E D I E N T S

1 1/2 oz Notaris Bartender’s Choice 
Jerry Thomas Rome Edition

1/2 oz Rye whiskey
1 barspoon Brown sugar simple syrup (2 

parts sugar : 1 part water)
2 dashes Chocolate bitters
 Lemon peel for garnish

D I R E CT I O N S

Combine ingredients in a mixing glass  
and stir
Strain into a chilled glass
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To ensure the backside is displayed 
correctly, flip the paper as shown when 
printing the second page. Alternatively, 
under print settings, choose “short-edge 

binding” when printing double-sided.

Refer to your printer’s manual for specific 
instructions or guidelines.


