
 

 

Orange Bitters – 5oz 
Citrus forward with aromas of  bright orange,  

toasted coriander, caraway & cardamom. Finished 
with a touch of burnt sugar, creating a subtle, caramelized 
orange character. 

Select Ingredients: Valencia and navel oranges, coriander, caraway, quassia, 
black & green cardamom, burnt sugar, sassafras leaves, dandelion root 
Application: Whiskey, Gin, Gimlet, Old Fashioned, Mojito, Manhattan, Highball, 
Wheat beer     Ingredient Fact: The peel of one orange is used in every 5 oz bottle. 

Cherry Bark Vanilla Bitters – 5oz 
Woodsy & aromatic, these rustic bitters have a pleasant 
aroma of cocoa & bitter almonds, with flavors of vanilla, 
fennel & star anise. 

Select Ingredients: Wild cherry bark, Indonesian vanilla bean, quassia, 
gentian, star anise, mahlab, cardamom, ceylon cinnamon, fennel pollen 
Application: Manhattan, Old Fashioned, Sour, Highball. Also a great vanilla extract 
substitute or in seltzer as a dry soda. 
Ingredient Fact: 3 inches of vanilla bean is used in every 5 oz bottle. 

All Day Aromatic Bitters - 10oz 
A high quality, hand crafted, workhorse 
bitters made for day to day use. 

SPICE LIST: Cassia, Ginger, Kola Nut, Nutmeg, Gentian, Quassia Bark, Allspice, 
Birch, Clove, Cardamom, Rose Buds, Eucalyptus, Caraway Seeds, Cascara 
Sagrada, Rhubarb Root, Lavender. 

Disco Inferno Liquid Heat Bitters - 1oz dropper 
Disco Inferno makes it easy to craft the perfect spicy drink — you’d 
be hard-pressed to find a recipe that it doesn’t bring to an entirely 
new level. Elevate anything from beer & champagne to classic cocktails 
like the Margarita, Negroni & Bloody Mary. 

The tantalizing blend of Bird’s Eye, Scotch Bonnet, Aji Panca & Chiltepin chilis 
brings a powerful heat, while Cinnamon & Euphrates Mint create a subtle 
cooling sensation & pleasant tingle. All are infused as whole botanicals into 
high-proof brandy. Finally, the mixture is softened with rosewater & sea salt. 
Use with caution. Very hot. 
 Variety Pack - Trinity, Root Beer & Chipotle Cacao - 3/1.7oz 

Three 1.7 oz dasher bottles of Bittercube Bitters: 
Trinity 
Combining a proprietary blend of Cherry Bark Vanilla, Bolivar & Orange Bitters 
creates an all-purpose bitters style. This union is rested for more than a month, 
amalgamating the flavors to produce a unique variety of versatile, aromatic bitters. 
Subtle citrus & floral aromas, with complex flavors of oak, dried fruits & vanilla.   
Select Ingredients: Wild cherry bark, Indonesian vanilla bean, fresh orange peel, 
burnt sugar, cinnamon, dried fruit, chamomile, jasmine. Application: Old 
Fashioned, Manhattan & other spirited libations. 

Root Beer 
Earthy, dark & complex; complement barrel-aged spirits. Citrus 
& herbal notes balance robust spices like anise & cinnamon.  

Select Ingredients: Sarsaparilla, Birch, Anise, Dandelion, Vanilla, 
 Ceylon, Wintergreen. Application: Rum Old Fashioned, Tiki 

Cocktails, Hard Cider, Cookies 
Chipotle Cacao 
A variety of chili peppers, cocoa, coffee & cubeb berries. Great heat & depth of 
flavor, reminiscent of a mole. Finished with agave nectar & sea salt, which rounds 
out an already exceptional & uncommon offering. Select Ingredients: Six types of 
chili pepper, cocoa nib, coffee, cubeb berries, dandelion root, quassia. Application: 
Margarita, Hot Cocktails, Marinades, Oaxacan Old Fashioned. Ingredient Fact: 6 
chilies: Chipotle Morita, Aji Panca, Pasilla Negra, Cascabel, Urfa Biber & Aleppo. 
 

Cocktail Cedars 10 pack 
Bittercube Cocktail Cedars are made from the highest grade 
Spanish cedar & contain very little oil or resin. Each cedar produces 20-30 
seconds of flame. • Beyond flamed citrus oil, use a cocktail cedar to smoke a glass, or as 
unique garnish. You can even use the charred cedar nubs to infuse spirits. 

Creating exceptional bitters since 2009 • Created in 
Milwaukee, Wisconsin, by hand with real ingredients. OUR 
MISSION IS TO CREATE INNOVATIVE, DENSELY FLAVORED 
BITTERS THROUGH THOUGHTFUL SOURCING, METICULOUS 

PRODUCTION & ONGOING RESEARCH - & TO INSPIRE 
ELEVATED DRINKING EXPERIENCES. 

 


