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JOHN JACOB RYE WHISKEY
“ORIGINAL DOUBLE BARREL RYFE”

GRAIN BILL:
85% Rye and ]5% ma|ted 6-row l)arley. We mash—in Finely ground grain to

re|ease the Fu” ﬂavor oFthe sma” crop rye grown For us in Washington and in

Oregon’s Wi”amette Va”ey - the“ Rye Capita| orthe World“.

BARRELING:

John Jacob Rye Whiskey Ioegins the aging process in a 25 ga”on, new
American Wlﬁite Oak Ioarrel, #3 char. ﬂne |9arre| is aloout 1/2 the size oFa

standard whiskey barrel. This increased surface area accelerates Jevelopment
of John Jacobs characteristic flavor layers and color.

Aftera year, we transfer the youngwhiskey to a used bourbon oak barrel to
decrease tannins while Iauilding nuanced flavors and smoothness.

Sunset Magazine calls Johr}’JacolJ Rye
Genius in a Bottle

One of the 75 Keasons to )
Zove tAe West

OLD MISCHIEVOUS WAYS  JOHN JACOB'S
by Paul Ritums, Local 360, Seattle PEACH JULIP

2 0z John Jacolg Rye Whisl(ey éyMatt//arve}/, young; Mar%etco.

Y2 oz Spice Simp|e Syrup Craft Miologst
2 dashes Angosturn Bitters 1% 02 John Jacob Rye
Wide strip orange peel %% 0z Giffard Peach

Y4 oz lemon juice
Ina mixing g|ass, combine all |i<1uid ;

ingredients, add ice and stir we until
chilled. Strain into an ice-filled Old
Fashione glass. Take wide strip oForange
pee and express oils over glass and run pee
around rim and p|ace in Finisked cocl(tair

6 to / mint ]eaves

Soda
Light|y tap mintin a iint g|ass, add

crushed ice. Place ot eringre&i‘ents
except soda in a shaker, shake il
cold and strain into pint glass, top

Love the food - love this cocktail”
ove fre ot (0 with so&a. Garnish with mint sprig.

-A//i['e g /qu', owners, /V//'scéie/' Disti//ery

SPICED SIMPLE SYRUP

]1/2 cup fine sugar 17BSP chopped, Combir}e a“ ipgrediebnts in a.potlg Lriﬁi
(éa%eroréarsugar} Al orange peel to a boil stirring until sugar is issolved.
Once Iooi]ing, reduce heat and simmer

1/2 cup |ight L:rown sugar 6 whole C|0V€S

2 cups water 1 cinnamon sticl(

15 minutes. Remove from heat and let
cool. filter out solids using a fine mesh
strainer. Bottle an eep re rigerated.

Watch Funk Love Make his signature “Manhattan Square&."

Go to Fremontmischie\[“com “Bartenclervs Mixing |t Up Fin& short videos, renown cocl(tai|sl

FREMONT

DISTILLERY '
Proud to l)e distrilouted ]9y Young S Marl{et Co.

Fremont Mischief
Disti”ery & Tasting Room
]32 N Cana| St., Seattle, WA

206-632-0957

Fremontmischiel[‘.com

See our website to find some Mischief near
you & more great cocktail recipes.
Like us on Faceboo




