


THANK YOU FOR HELPING US QUENCH 
THIRSTS FOR 160 YEARS!

Fee Brothers makes fine bitters, botanical waters, 
mixes, brines, and flavor syrups for distribution around 

the world. We have been family-owned since our 
founding in 1864 and are one of the few businesses that 

have lived to see a 5th generation. 

5th generation owners, Brothers

Jon Spacher, CEO  
      & Benn Spacher, COO

BENN S
PACHER

JON SPACHER

The House of Fee by the Genesee...
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On page 19 you will find some of our favorite recipes. 

Explore the world of fine flavors and find the perfect elixirs for  
cocktails, mocktails, cafe drinks, and more. 
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A DASH OF BITTERS MAKES 
IT BETTER

Bitters are concentrated, aromatic liquids 
infused with herbs, roots, and spices. 

Used in small amounts in cocktails, they 
add depth, balance, and complexity to the 

overall flavor profile. All Fee Brothers 
bitters are kosher, vegan-friendly,  

and gluten-free.

BITTERS

22
FLAVORS

4



A-M
BITTERS

22
FLAVORS
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Cranberry
Use a few dashes of Fee’s 
Cranberry Bitters to add an 
interesting background flavor to 
your cocktails.
Size: 5 fl. oz. 

Black Walnut 
Enhanced with subtle notes of 
red vermouth, our Black Walnut 
Bitters are the perfect addition 
to elevate your Manhattan or Old 
Fashioned cocktails, offering rich 
complexity and sophistication.
Size: 5 fl. oz. 

Cardamom
Boker’s Style Cardamom Bitters is 
an essential ingredient for many  
Pre-Prohibition vintage cocktails.
Size: 5 fl. oz. 

Aztec Chocolate
Ancient Aztecs would celebrate 
with a bitter beverage made of 
cacao beans, peppers and spices. 
Use a few dashes of Fee’s Aztec 
Chocolate Bitters to expand the 
flavor of cocktails.
Size: 5 fl. oz. 

Grapefruit
Elevate your cocktails with our 
Grapefruit Bitters, derived from 
the bitter citrus oils of grapefruit 
skin, offering a refreshing zest.
Size: 5 fl. oz. 

Gin Barrel-Aged 
Orange
Oak barrels which aged Old 
Tom Gin, take on a second life 
at Fee Brothers. They now age 
Orange Bitters, mingling it with 
gin-soaked oak. Crafting Orange 
Bitters has just been elevated to 
new heights.
Size: 5 fl. oz. 

Lime
Combines the bright flavor of 
Lime with the botanicals often 
found in gin. A lovely addition to 
your summer cocktails.
Size: 5 fl. oz. 

Mint
Enhance your cocktails with our 
Mint Bitters, boasting a vibrant 
green hue and delivering a fresh 
peppermint flavor to invigorate 
any festive drink.
Size: 5 fl. oz. 

Cherry
Cherry Bitters is a member of 
the fruit bitters family. Use a few 
dashes to enhance cocktails with 
its strong fruit flavor. 
Size: 5 fl. oz. 

Celery
Crafted with subtle background 
flavors of garlic and ginger, our 
Celery Bitters are the perfect 
addition to elevate Bloody Marys 
and other savory cocktails, 
enhancing their depth.
Size: 5 fl. oz. 

Habanero
With a garden-fresh essence,  
Fee Brothers Habanero Bitters go 
beyond mere heat, infusing each  
sip with a vibrant burst of  
tantalizing flavor.
Size: 5 fl. oz. 

Lemon
Liven your cocktails with our 
Lemon Bitters, derived from the 
bitter citrus oils of lemon skin 
and lemongrass herb, perfect for 
adding sophistication to classics 
like a kettle martini.
Size: 5 fl. oz. 



M-Z
BITTERS

Freshly emptied oak whiskey  
barrels from America’s best distillers, 
interiors charred and soaked with 
aged whiskey, are used by Fee 
Brothers to age aromatic bitters. 
Savor the result of the mingling of 
these great flavors.

Molasses
Blackstrap is the darkest molasses 
left once all sugar has been 
extracted from sugar cane.  
Fee Brothers has combined this 
robust molasses flavor with  
nutmeg and coffee for a historical 
Caribbean taste.
Size: 5 fl. oz. 

Whiskey  
Barrel-Aged

Size: 5 fl. oz. 

West Indian  
Orange
The fine flavor of this product 
is obtained principally from the 
skins of oranges grown in the 
West Indies. 
Size: 5 fl. oz. | 12.8 fl. oz.  

Turkish Tobacco
Turkish Tobacco’s sun-cured 
tobacco warmth elevates the 
balance and complexity of your 
favorite drinks and spirits. With 
hints of coffee, nutmeg, and 
clove, this robust tobacco works 
well with bourbon, rum, mezcal 
and more.
Size: 5 fl. oz. 

 
Toasted Almond
Toasted Almond Bitters have an 
almond nose and a bitter edge.  
Best in tropical cocktails, or 
amaretto-flavored beverages.
Size: 5 fl. oz. 

Rhubarb
Using flavors available in 1800’s 
America, Fee Brothers developed 
Rhubarb Bitters for an authentic 
historical taste. 
Size: 5 fl. oz. 

Plum
Fee Brothers Plum Bitters is a 
fruity blend of plum and spices, 
reminiscent of the flavor of British 
plum pudding. Add a few dashes  
to recipes to create new depths  
of flavor.
Size: 5 fl. oz. 

Peach
Transform your cocktails with our 
Peach Bitters, featuring a juicy 
peach flavor complemented by a 
subtle bitter almond background. 
Almond flavor is refined to be 
allergen-free.
Size: 5 fl. oz. 

Old Fashion  
Aromatic
A few dashes add a savory zest 
to a huge variety of drinks and 
foods. This highly aromatic 
product is blended from the 
finest ingredients from around 
the world.
Size: 5 fl. oz. | 12.8 fl. oz. 

Mole
Mole Bitters derive their 
sumptuous flavors from cacao fruit 
juice, imparting hints of coffee and 
clove, alongside a gentle, warming 
heat. Upcycled cacao fruit juice 
offers eco-conscious mixologists  
a flavorful choice for craft cocktails.
Size: 5 fl. oz. 
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YOUR EGG-WHITE ALTERNATIVE FOR  
SILKY, SMOOTH COCKTAILS
Let's face it, presentation is everything. But not every 
shaken drink presents the nice foamy head that is such  
an important finishing touch. Fee Foam is your solution.

By adding 2-3 dashes before shaking, your creations  
will have the finishing touch that is so visually  
appealing. This foaming agent does not contain egg  
or egg products and is taste neutral.

Fee Foam®

  
FEE FOAM

Skip the mess with Fee Foam!  
Just add 2-3 dashes of our vegan-

friendly egg white alternative prior to 
shaking for a silky smooth foam on  

your finished cocktail. 
Size: 5 fl. oz. 

#1 SELLING 

PRODUCT IN 

EUROPE

WHy Fee Foam?
Make drinks faster

Longer shelf life than keeping  eggs on hand
Avoid the sticky eggshell mess

No refrigeration required
Cost-effective 

Foam lasts just as long as  egg white foam
Broader appeal: Vegan, allergy-friendly, no “ick factor” from raw eggs

No need to use Aquafaba 
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Rose
Use the historic taste of Fee 
Brothers Rose Water in your next 
cocktail creation to develop a 
depth of flavor and bouquet.
Size: 5 fl. oz. 

Orange Flower
Orange Water is distilled from 
orange blossoms. Orange Water 
adds a hint of flavor and an 
intense aroma to any pairing.
Size: 5 fl. oz. | 12.8 fl. oz.  

Lavender Flower
Lavender Water is a bright 
aromatic pairing for botanical 
drinks. Fragrant distillation 
of Lavender flowers perfectly 
accents mixed drinks with just a 
few dashes. Pairs well with Gin 
and Vodka drinks.
Size: 5 fl. oz. 

Jasmine Flower
Jasmine Water is a bright 
aromatic pairing for botanical 
drinks. Fragrant distillation of 
Jasmine flowers perfectly  
accents mixed drinks with just  
a few dashes. 
Size: 5 fl. oz. 

Hibiscus Flower
Hibiscus Water is a bright 
aromatic pairing for botanical 
drinks. Fragrant distillation of 
Hibiscus flowers perfectly  
accents mixed drinks with just  
a few dashes.
Size: 5 fl. oz. 

Elderflower
Elderflower Water is a bright 
aromatic pairing for botanical 
drinks. Fragrant distillation of 
Elderflower blossoms perfectly 
accents mixed drinks with just  
a few dashes. 
Size: 5 fl. oz. 

NUANCED FLAVORS AND FRESH FRAGRANCES
Fee Brothers botanical waters are infused with plant extract 

offering subtle, natural flavors. Used in cocktails, they 
provide a refreshing and aromatic touch, elevating drinks 

with fresh fragrance and nuanced herbal undertones.

BOTANICAL
WATERs

6 FLAVORS
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BRIGHTEN YOUR BEVERAGE 
WITH BRINES

Step up the flavor by adding our salty, savory 
brines to your cocktail! They balance sweetness, 

elevate taste, and contribute unique depth to  
your mixed drinks.

BRINES

  
Olive Brine

Salt has been used for some time in making a 
Dirty Martini. Fee Brothers makes Olive Brine 
from the actual brine created when processing 
green olives. It is filtered just enough to leave 
olive solids which provide that characteristic 

Dirty Martini cloud and the pleasant taste  
of a green olive. 

Size: 12.8 fl. oz. 
  

Zesty Deli Dill Pickle Brine
Salt and vinegar is gaining popularity in such 

shots as a Pickleback. Consider Pickle Brine as 
an alternative source of acidity in a balanced 

cocktail. This unexpected ingredient can  
provide a fresh garden taste to constantly 

evolving drinks.
Size: 12.8 fl. oz. 
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Amaretto Syrup
American Beauty Grenadine Syrup
Banana Syrup
Blackberry Syrup
Blue Curacao Syrup
Blueberry Syrup
Butterscotch Syrup
Caramel Syrup
Cherry Syrup
Cinnamon Syrup
Coconut Syrup
Coffee Syrup
Crème de Cacao Chocolate Syrup
Crème de Cacao White Chocolate Syrup

Crème de Menthe Syrup (Green)
Crème de Menthe Syrup (White)
Curacao / Triple Sec Syrup
English Toffee Syrup
Falernum Syrup
French Vanilla Syrup
Grape Syrup
Grenadine Fee Jr. Syrup
Hazelnut Syrup
Irish Cream Syrup

Jamaican Rum Syrup
Kiwi Syrup
Lemon Syrup
Lime Syrup
Mango Syrup
Maraschino Cherry Syrup
Melon Syrup
Orange Syrup
Orgeat Syrup
Passion Fruit Syrup (Golden)
Passion Fruit Syrup (Red)
Peach Syrup
Pineapple Syrup
Pomegranate Syrup
Praline Syrup
Pumpkin Spice Syrup
Raspberry Syrup (Blue)
Raspberry Syrup (Red)
Sangria Syrup (Red)
Sangria Syrup (White)
Sarsaparilla Syrup
Sloe Gin Syrup
Sour Apple Syrup
Strawberry Syrup
Warm Ginger Syrup
Watermelon Syrup
Winter Spice Syrup
Irish Cream Syrup

51
     FLAVORS

A VARIETY OF VERSATILE FLAVORS TO SAVOR
Explore Fee Brothers’ expansive spectrum of incredibly 

versatile and palate-pleasing flavor syrups, crafted to 
elevate your taste experience and ignite a symphony  

of culinary possibilities! 

From coffee to cocktails, your favorite recipe or served 
over ice cream, there are so many ways to indulge!

FLAVOR SYRUPS
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Jamaican Rum Syrup
Kiwi Syrup
Lemon Syrup
Lime Syrup
Mango Syrup
Maraschino Cherry Syrup
Melon Syrup
Orange Syrup
Orgeat Syrup
Passion Fruit Syrup (Golden)
Passion Fruit Syrup (Red)
Peach Syrup
Pineapple Syrup
Pomegranate Syrup
Praline Syrup
Pumpkin Spice Syrup
Raspberry Syrup (Blue)
Raspberry Syrup (Red)
Sangria Syrup (Red)
Sangria Syrup (White)
Sarsaparilla Syrup
Sloe Gin Syrup
Sour Apple Syrup
Strawberry Syrup
Warm Ginger Syrup
Watermelon Syrup
Winter Spice Syrup
Irish Cream Syrup

A-C
SYRUPS

Amaretto
Great in coffee and mixed drinks. 
Nutty almond flavor.
Size: 32 fl. oz. 

American Beauty 
Grenadine
The taste of pomegranate and 
other fruit flavors. A classic 
ingredient in so many cocktails. 
Fee Brothers Grenadine is a very 
rich, full-bodied syrup.
Size:  
5 fl. oz. | 12.8 fl. oz. | 32 fl. oz.

Blue CuraÇao
A non-alcoholic version of a 
classic. Blue Curaçao has the 
strong orange flavor of an  
orange peel.
Size:  
5 fl. oz. | 12.8 fl. oz. | 32 fl. oz.

Butterscotch
Wonderful in coffee, hot 
chocolate, and milkshakes.  
A rich, inviting aroma!
Size: 32 fl. oz. 

Blueberry
Makes many fun blue drinks. 
Great in smoothies.
Size: 32 fl. oz.

Cinnamon
A red-hot flavor for coffee or hot 
chocolate. Indispensable in such 
drinks as a 5 Ball, a Jolly Roger, or 
a Maroon Martini!
Size: 32 fl. oz. 

Coconut
A clear syrup that adds a tropical 
twist to fruity drinks and is great 
in coffee or hot chocolate.
Size: 32 fl. oz. 

Blackberry
Makes a great Rum Runner and 
adds a wonderful berry flavor to 
many more drinks.
Size: 32 fl. oz. 

Banana
Wonderful in Daiquiris or 
Margaritas. Try some in hot 
chocolate or milkshakes!
Size: 32 fl. oz. 

Caramel
Buttery and sweet. Great in 
coffee or hot chocolate.  
Try drizzling this over angel  
food cake!
Size: 32 fl. oz. 

Cherry
A fun cherry taste. Try this in a 
Margarita or Daiquiri. Makes a 
great smoothie from the blender 
with just a touch of Fee Brothers 
Cherry Syrup.
Size: 32 fl. oz.
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22
FLAVORS

C-G
SYRUPS

Coffee
Made with real coffee! This 
flavor is great in such drinks as a 
Mudslide or a White Russian.
Size: 32 fl. oz. 

Grape
A wonderful, fruity grape flavor. 
A fun taste in punches and 
Daiquiris or can be used to make 
a refreshing summer drink for 
the kids.
Size: 32 fl. oz.

French Vanilla
Savor the richness of Fee 
Brothers Classic French Vanilla 
Syrup, boasting a subtle caramel 
undertone, perfect for enhancing 
cocktails, coffees, and desserts.
Size: 32 fl. oz.

Falernum
A taste from the Islands. The 
flavors of lime juice, almond 
and ginger. Try Falernum in a 
Barbados Rum Punch or a  
Trade Winds.
Size:  
5 fl. oz. | 12.8 fl. oz. | 32 fl. oz.

English Toffee
The caramel taste of toffee goes 
so well in coffee and cocoa. Try it 
in a milkshake!
Size: 32 fl. oz.

CuraÇao-  
Triple Sec
Our most popular syrup. A 
versatile ingredient, adding an 
orange dimension to your  
drink. Great in Margaritas  
and Kamikazes.
Size:  
5 fl. oz. | 12.8 fl. oz. | 32 fl. oz.

Crème de Cacao 
White Chocolate
The smooth flavor of white 
chocolate. Great in coffee and  
hot chocolate. Drizzle into cake 
batter before baking!
Size: 32 fl. oz.

Crème de Menthe 
(White)
Tastes the same as Green Creme 
de Menthe, but without the green 
color. Use in hot beverages or 
drinks when you do not want the 
color.
Size: 32 fl. oz.

Crème de Cacao 
Chocolate
Chocolate is a staple in so many 
drinks! Perfect for coffee. An 
indispensable ingredient in such 
drinks as an Alexander or a 
Tootsie Roll.
Size: 32 fl. oz.

Crème de Menthe 
(Green)
Wonderful over ice cream, in a 
parfait, mixed with frosting on a 
cake, or in numerous mint drinks.
Size: 32 fl. oz.

COFFEE'S 
FAVORITE  FLAVORS!
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G-M
SYRUPS

22
FLAVORS

Grenadine  
Fee Jr.
A key cocktail ingredient, full 
bodied and flavorful, in an 
economy version. When low cost 
and high quality are important, 
Fee Jr. Grenadine is the choice.
Size: 32 fl. oz.

Jamaican Rum
Perfect in coffee, drizzled over 
Bundt cake, or in drinks such 
as a Jamaican Sunburn or a 
Tropicolada.
Size: 32 fl. oz.

Lemon
A zesty lemon flavor. Works  
great in granita machines and  
in smoothies.
Size: 32 fl. oz.

Kiwi
The taste of kiwi adds zest 
to mixed drinks and summer 
punches. Also try this in  
a smoothie.
Size: 32 fl. oz.

Maraschino  
Cherry
Bartenders have scooped juice 
from their maraschino cherries 
for years for Old Fashioned’s. 
No need to risk leaving the fruit 
uncovered to spoil.
Size: 32 fl. oz.

Melon
The taste of honeydew melon. 
Use as a modifier for Margaritas 
and Daiquiris.
Size: 32 fl. oz.

Irish Cream
Elevate your beverages and 
desserts with rich Irish Cream 
Syrup, expertly crafted with 
a decadent blend of cocoa, 
coconut, vanilla, and  
coffee flavors.
Size: 32 fl. oz.

Hazelnut
Indulge in the comforting 
essence of classic hazelnut flavor, 
meticulously crafted to evoke 
the rich, nutty notes of hazelnuts 
without any allergens.
Size: 32 fl. oz.

Lime
Refreshing on a hot day. Mix  
this with water or club soda.
Size: 32 fl. oz.

Mango
An unusual tropical flavor that 
makes great summer drinks! 
Excellent with rum or in a non-
alcoholic smoothie.
Size: 32 fl. oz.
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O-R
SYRUPS

Orange
Another wonderful summer flavor! 
Try this for making a “Creamsicle” 
or in granita machines.
Size: 32 fl. oz.

Raspberry 
(Blue)
A delicious blue. Great in coffee, 
smoothies, mixed drinks,  
milkshakes, and more.
Size: 32 fl. oz.

 
Pumpkin Spice 
All the goodness of Fall in a 
bottle. Great with coffee or  
hot chocolate.
Size: 32 fl. oz.

Praline
A delicious pecan flavor from the 
south. Great in coffee or cocoa. 
Try a Grandma's Custard Steamer 
or a Rum-Praline Latte.
Size: 32 fl. oz.

Pomegranate
Made from real pomegranates. 
Try this as an accent flavor in 
beverages, or add it to a  
white cake frosting.
Size: 32 fl. oz.

Pineapple
A great taste from the tropics. 
Try a Hawaiian Cocktail or a 
Pineapple Fizz.
Size: 32 fl. oz.

Peach
Great in tea and lemonade. A key 
ingredient in a Bellini and a Fuzzy 
Navel. Also great as an additional 
flavor in Daiquiris and Margaritas.
Size: 32 fl. oz.

Passion Fruit  
(Red)
Basic passion fruit flavor with 
a hint of cherry. A necessary 
ingredient in a Hurricane or a 
Tonga Punch.
Size: 32 fl. oz.

Passion Fruit  
(Golden)
Our basic passion fruit syrup has 
a tropical, fruity flavor. Needed to 
make such drinks as a Cyclone or 
a Zombie.
Size: 32 fl. oz.

Orgeat
An almond-flavored milky-white 
syrup. The key ingredient in  
many Polynesian drinks such  
as a Mai Tai.
Size:  
5 fl. oz. | 12.8 fl. oz. | 32 fl. oz.

14



R-Z
SYRUPS

Sangria  
(Red)
A quick and easy way to make 
a popular drink. Bring out your 
red wine!
Size: 32 fl. oz.

Sangria  
(White)
A quick and easy way to make a 
popular wine drink. Bring out your 
white wine!
Size: 32 fl. oz.

Raspberry  
(Red)
A delicious ripe red raspberry 
flavor. Great in coffee, smoothies, 
mixed drinks, milkshakes,  
and more.
Size: 32 fl. oz.

Warm Ginger
Add this to soda water to make  
a great ginger ale.
Size: 32 fl. oz.

Strawberry
The mouthwatering taste of 
strawberries in a convenient 
syrup. Great in Daiquiris and 
Margaritas. Try it in milkshakes 
and smoothies. Use as a syrup 
base with fresh strawberries on 
shortcake or cheesecake!
Size: 32 fl. oz.

Winter Spice
Infused with a harmonious blend 
of cinnamon, cardamom, ginger, 
clove, and nutmeg, Winter Spice 
Syrup adds a cozy and aromatic 
depth of flavor.
Size: 32 fl. oz.

Sloe Gin
A staple behind any bar. A 
necessary ingredient in an 
Alabama Slammer, Sloe Gin  
Fizz and so many more.
Size: 32 fl. oz.

Sarsaparilla
A classic old beverage. 
Sarsaparilla is a combination of 
flavors. Root Beer with a touch of 
Wintergreen and Licorice.
Size: 32 fl. oz.

Watermelon
This refreshing flavor is a great 
addition to cocktails and sodas.
Size: 32 fl. oz.
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Sour Apple
Think Granny Smith!
Size: 32 fl. oz.



12
   PRODUCTS

INSPIRING YOUR NEXT FAVORITE COCKTAIL
The best bartenders and master mixologists know the 
secret to a happy customer is the magic that goes into 
every creation. That's why they choose Fee Brothers.

Find the perfect high-quality mix for every drink you 
make, from margaritas to iced cappuccino.

Mixes & More
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Iced Cappuccino Mix

Forget time-consuming cafe drinks! 
Simply combine Fee Brothers Iced 

Cappuccino Mix with milk and ice for  
a refreshing treat!
Size: 32 fl. oz. 

ICED CAPPUCCINO MIX
Cool, refreshing and made with REAL COFFEE. 

Our Iced Cappuccino Mix is a profit maker. This iced 
version of the traditional, long-roast coffee beverage 

with its steamed milk head is sure to please.  
Fee Brothers Iced Cappuccino Mix can be vended 

from a granita or Jet Spray machine.

CoOL & SWEET 

12
   PRODUCTS
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A-M
Mixes & More

Holiday Nog Mix
A standard holiday drink without 
the risk of using raw egg. Mix 
with rum, brandy and milk. 
Delicious any time of year.
Size: 32 fl. oz.

Margarita Mix
This is a ready-to-use mix which 
contains the Triple Sec flavor 
already. Just bring on the tequila!
Size: 32 fl. oz.

Daiquiri Mix
A great lime sour with a 
wonderfully smooth taste. 
Try this with some rum in  
your next Daiquiri.
Size: 32 fl. oz.

Whiskey Sour Mix
This basic bar sour mix is one of 
our hallmark items. Fee Brothers 
Whiskey Sour Mix has a nicely 
balanced taste. 
Size: 32 fl. oz.

Pina Colada Mix
A timeless and tasty cocktail 
made easy. Mix this with your rye 
or bourbon and club soda.
Size: 32 fl. oz.

Old Fashioned  
Cocktail Mix
A timeless and tasty cocktail 
made easy. Mix this with your rye 
or bourbon and some club soda.
Size: 32 fl. oz.



LIME JUICE
Fee Brothers Lime Juice is  
made from the finest Florida 
Persian limes. To this we add 
natural sugars to create the 
smoothest sweetened Lime 
Juice available today.
Size: 12.8 fl. oz. | 32 fl. oz. 

Swee-Tart Mix
This is a very popular product for 
Fee Brothers. It is the powdered 
form of our sour mix. Frankly, we 
feel we make the finest sour mix 
on the market, bar none.
Size: 32 oz.

Simple Syrup
Our Simple Syrup. Sugar and 
water. What can we say? A liquid 
sweetener is often easier to use 
than a granular.
Size: 32 fl. oz.

Margarita Salt
This is the flaky salt that is  
such an important garnish for  
a margarita.
Size: 8 oz. 

L-Z
Mixes & More
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Follow Us on Instagram: 

@feebrothersofficial



RECIPES
Enjoy these recipes that have been meticulously crafted behind the bar  

from some of our mixologist friends.

MEG HARTMAN 
ALTBAR, ROCHESTER, NY

CRUEL SUMMER

1 oz. lime juice

1 oz. strawberry mint syrup

2 oz. Lyre’s White Cane Spirit

3 dashes Fee Brothers Lime Bitters

4 oz. club soda

Shake with ice. Strain into collins glass with ice. Top 
with club soda and garnish with mint leaves. 

 

RALPH DITUCCI 
GRACE AND DISGRACE, ROCHESTER, NY

OAXACA OLD FASHIONED

1.5 oz. Reposado tequila 

.5 oz. Espadin mezcal 

.5 oz. agave syrup

2 dashes Fee Brothers Mole Bitters

1 dash Fee Brothers Turkish Tobacco Bitters 

Orange peel garnish

In a double lowball glass add two dashes of Fee Brothers 
Mole Bitters and one dash of Fee Brothers Turkish 
Tobacco Bitters. Follow with agave syrup, tequila, and 
mezcal. Ice your glass and stir. Express an orange peel 
over the glass and use peel as garnish.

BRENDAN AMBROSE 
@BRENDANAMBROSE, WASHINGTON, DC

SPRING DREAMING

2 oz. Spring44

.5 oz. St-Germain

.25 oz. Cointreau

.25 oz. fresh lemon juice

1.5 oz. house-made caramelized pineapple-
passionfruit purée

.5 oz. Fee Brothers Pina Colada Cocktail Mix

3-4 dashes Fee Brothers Fee Foam

Garnish with dehydrated pineapple and  
fresh strawberry.

 

JHONNATAN MEJIAS 
@JMCOCKTAILS, TOURS, FRANCE

RASPBERRY NIGHT

2 dashes Fee Brothers Aztec Chocolate Bitters

2 dashes Fee Foam

.25 oz. Paragon White Penja Pepper Cordial

.5 oz. gum syrup

.75 oz. lime juice

2 oz. Massenez Raspberry Brandy

Build in a shaker, garnish with a Griottines  
Morello Cherry.

 

NON-
ALCOHOLIC
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ROCHESTER, NY 14605
(800) 961-FEES

LEARN MORE: FeeBrothers.com  |  FOLLOW US: @FeeBrothersOfficial


