&
FREMONT MISCHIEF VODKA

Just 8 local /hgre(//ents: rfresA/y groum/ soft winter
wheat - western M/aséington grown - yeast and pure
Rainier mountain water.

VODKA DISTILLATION NOTES:

V\/hen we disti” the mash, we put it -grain anJ a”—into t[ﬁe sti” an& tal<e a conservative
“hearts cut ” of the distillation for the best flavor withjust a hint of the sweet grain
character. ﬂqen, we ]et the vodka relax For ]0-12 weeLs.,.to ]et the chemistry
comp|ete itsellfand Jevelop a characteristic smoot[mess an& rich mouth Fee|,

We careFu”y Fi[ter the VodLa For crisp c|arity, l:ut not through charcoal as it strips too
much character From the spirit. This extra time and care yieMs MischieFVodl«a that is
smooth, witl\ mouth—Fee] and body, slight citrus notes and natura| grain sweetness.

W’nere it a” starts...

BLACKBERRY SUMMERTIME
LEMONADE ] cup Watermelon chunl(s,

) q > ripe & chillea
From Kath y Casey s book Sips & Apps
2 0z VOdl(a (From Freezel’)
2 0z B|acl<lr)erry |_em0n S\/YUP
(ﬁec@pe Be/ow} 2 tsp honey

oz Chi”ed soda Wil Whir| ina Hender and pour into
2 0z MischieF V0<”<a a Frosted martini. Gamish wit
small watermelon wedge

abdd#

Fill a tall g]ass with ice. Add measured

ingredients. tirthen garnis with

lemon wheel & blackberries. MISCI—IIEF DIRTY DISTIL 'I-Eé‘l"

ey

Proud to be distributed by Young's Market Co.
BLACKBERRY LEMONSYRUP  MARTINI to be distributed by Young s Market

(for §drinks) 1.50z Mischief Vodka Frathdrit MischieF

1 cup water
h T tsp olive juice - Disti”ery & Tasting Room
1/2 cup \Cresh or \Crozen |9]ac|<|9erries ]/8 % dry white VerOUth ]32 N Canal St" Seatt]e’ WA

| tbsp lermon O Dash - celery bitters 206-632-0957

[ cup - [emonjuice Addall inFredients into a cocktail Fremontmischiel[\.com

shal(er F|| ed with ice. Shal{e we”;

Boil over high heat For 2 minutes. strain into a martini glass.
emove From heat, strain an& chi] Add olives to taste.

1/2 cup sugar
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See our website to find some Mischief near
you & more great cocktail recipes.
Like us on Faceboo

L) L N

L




