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Etrog Liqueur Cocktails 
 

1 ½  oz. Sukkah Hill Etrog Liqueur 

1 ½  oz. Mandarin Vodka 

1 ½  oz. Triple Sec 

1 ½  oz. Lemon juice. 

Shake  with ice until very cold. Strain and serve 

over ice. 

1 oz. Sukkah Hill Etrog Liqueur  

3 oz. London Dry Gin 

4 oz. Seltzer water 

3/4 oz. Fresh lime juice 

Shake Gin and Etrog Liqueur with ice. Strain 

over ice.  

1 oz. Sukkah Hill Etrog Liqueur 

1 oz.  Rye 

 

 

 

 

http://www.sukkahhill.com/wp-content/uploads/2013/10/etrog-ricki-cocktail.png
http://www.sukkahhill.com/wp-content/uploads/2014/09/etrog-and-rye-on-the-rocks.png
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1 oz. Sukkah Hill Etrog liqueur 

2 oz. Gin  

5 oz. Tonic water 

3/4 oz. Fresh lime juice 

Shake with ice and strain into highball glass filled halfway with ice. 

1 oz. Sukkah Hill Etrog Liqueur 

2 oz. Bourbon 

1 oz. Lemon juice 

1 oz. Pure maple syrup (we use Grade B) 

Mix in a shaker 1/3 filled with ice. Shake and 

strain into glasses over ice.  Serves 2 

 

1 oz. Sukkah Hill Etrog Liqueur 

1 oz. White rum 

4 oz. Sparkling water  

10 Mint leaves  

4 Lime quarters 

1 teaspoon of sugar  

Muddle mint with lime and sugar in glass.  Add Sukkah Hill Etrog 

Liqueur, rum and ice.  Top with sparkling water and stir lightly.  
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1 oz. Sukkah Hill Etrog Liqueur  

2 oz. Fresh pressed pomegranate juice 

 

Shake over ice and strain into cocktail glass 

Variation:  add 1/2 oz. London Dry Gin. 

1 oz. Sukkah Hill Etrog Liqueur 

6 oz. Chilled champagne 

Pour Etrog Liqueur into champagne flute, add champagne to combine. 

½ oz. Sukkah Hill Spirits Etrog Liqueur 

1½ oz.  rye (Rittenhouse or Wild Turkey 101 

Rye) 

1 oz. Sweet Vermouth (Dolin) 

2 Dashes PeyĐhaud͛s ďitteƌs 

 

Stir all ingredients with ice until cold and 

strain into a chilled cocktail glass. Garnish with 

a wide swath of orange peel. 

http://www.sukkahhill.com/wp-content/uploads/2014/09/etrog-pomegranate-cocktail1.png
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2 oz. Sukkah Hill Etrog Liqueur 

½ oz. Vodka 

Lime juice 

Sugar 

Shake Etrog Liqueur and vodka in shaker filled with ice until shaker is 

frosty 

Rub a cocktail glass rim with lime and dip in sugar 

Pour into prepared cocktail glass. 

Courtesy of Chai and Home 
½ oz. Sukkah Hill Etrog Liqueur 

½ oz. Lemon juice 

6 oz. Hot water 

1 Sugar cube 

1 Lemon slice, 

1 Star Anise 

Mix ingredients in a mug, float lemon slice 

and star anise 

Serve while hot 

1 oz. Sukkah Hill Etrog Liqueur 

4 oz. Cream soda 

2-3 Drops Angostura  bitters (optional for depth of flavor) 
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1.5 oz Sukkah Hill Etrog Liqueur 

1 oz Hendricks Gin 

½ oz lemon juice 

20 Raspberries (fresh or frozen) 

 

Mash raspberries with Etrog and gin and let rest to macerate for 5-10 

minutes. 

Stir in lemon juice with ice until frosty. 

Strain into highball glass filled with crushed ice. 
 

1 oz Sukkah Hill Etrog Liqueur 

1 oz London dry gin 

1oz Grapefruit juice 

3 oz Tonic water 

 

Stir chilled grapefruit juice, Etrog Liqueur and gin in mixing glass. 

Strain into highball glass half filled with ice.  Top with tonic. 

 

1 oz Gin 

1 oz Dry white wine, Sauvignon blanc 

½ oz Sukkah Hill Etrog Liqueur 

½ oz Lime juice 

½ oz Agave syrup 

Shake with ice, strain into a chilled cocktail glass 
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1 ¼ oz Evan Williams bourbon 

1 oz Sukkah Hill Etrog Liqueur 

½ oz Lemon juice 

½ oz Simple syrup 

Egg Whites 

 

 

 

2 oz Rum 

1 oz Lime juice 

½ oz Orange Curaçao 

½ oz Orgeat syrup 

½ oz Sukkah Hill Etrog Liqueur 

½ oz Sukkah Hill Besamim Liqueur 

Lime Twist 
 

Add all of the ingredients except for the lime 

twist to a shaker with ice. 

Shake. Pour into a coupe. Garnish with lime 

twist. 

 

1 oz Bourbon 

1 oz Sukkah Hill Etrog Liqueur 

2 t Wildflower honey 

1+ C Brewed chamomile tea 
 

Add the honey, Etrog and  bourbon to a heat proof snifter or mug.  Top with 

tea, squeeze lemon and drop it in.  Stir.  Float slice of meyer lemon – optional 
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Sukkah Hill Spirits 

Etrog Liqueur                                                                  

 

  

Sukkah Hill Spirits Etrog Liqueur (76 proof) ͞Aromas of lemon 

verbena, lime leaf, melon, and Meyer lemon candy with a 

moderately sweet medium body and a pink pepper, honey, herb, 

and floral lemon blossom like snap on the prickly, warming finish. 

Will ďe ďƌilliaŶt iŶ ĐoĐktails͟ Beverage Testing Institute 

 

͞The deliĐate Etƌog liƋueuƌ has a sǁeetŶess ďalaŶĐed ďǇ a slightlǇ 
ďitteƌ fiŶish.  It is What to “ip͟    NY Times 

 

͞BǇ itself, ǁith ŵaǇďe tǁo ƌoĐks iŶ the glass, its doǁŶƌight spiƌitual… the 

absolute best of their types I have ever tasted͟ Seattle Post Intelligencer 

 

͞BouƌďoŶ aŶd Etƌog ĐoĐktail ǁas ƌefƌeshiŶg aŶd light… a gƌeat suŵŵeƌ dƌiŶk. 
The Etƌog held up ǁell agaiŶst the BouƌďoŶ.͟ Bourbon and Oak 

 

͞Etƌog is paƌtiĐulaƌlǇ deliĐious ǁheŶ used as a ĐoĐktail iŶgƌedieŶt… It added a lot 
of ĐhaƌaĐteƌ aŶd diŵeŶsioŶ to … aŶ otheƌǁise siŵple ĐoĐktail.͟  Drink Insider  

 

͞Etƌog laǇeƌs iŶ a uŶiƋue ĐitƌusǇ suďtletǇ that ǁoƌks ǁell ǁith a ǀaƌietǇ of 
liƋuoƌs aŶd ŵiǆeƌs. It’s a staƌ ǁheŶ ďuildiŶg a ĐoĐktail ǁith laǇeƌs of flaǀoƌ͟ 

FoodandDrinkChicago 

 

͞Did I tell Ǉou that I loǀe theŵ?͟ Cocktail Whisperer – 

Foodista.com 

 

͞ Oǀeƌ oŶe laƌge Đuďe of iĐe, 
ǁill satisfǇ ǀiƌtuallǇ aŶǇoŶe.͟ 
Good Spirits News. Liquor.com 

 

  Etrog Liqueur is made from a rare heirloom citrus fruit grown in the Sequoia 

foothills of California on a small family farm.  Made with pure cane sugar spirits in 

small handcrafted batches.   
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Sukkah Hill Spirits 

Besamim Liqueur                                                                  

 

 

  

Besamim  (74 proof) ͞Vibrant aromas and flavors of 

cinnamon, nutmeg, and clove with a silky, moderately sweet 

medium body and a gently warming frosted carrot cake and 

candied spiced nut finish. Elegant, natural and balanced 

spice flavor that is great on its own and in holiday cocktails.” 
Beverage Testing Institute 

 

 

͞“piĐed ƌuŵ faŶs ǁill ďe flooƌed ďy Besaŵiŵ… theiƌ ďƌilliaŶt 
ǀaŶilla/ĐiŶŶaŵoŶ/spiĐe liƋueuƌ …the aďsolute ďest of theiƌ types I haǀe eǀeƌ 
tasted…  A Ŷeaƌ peƌfeĐt spiĐe liƋueuƌ.͟ Seattle Post Intelligencer 

 

͚I aŵ Ŷot jokiŶg ǁheŶ I say that this [BB BuĐk] is iŶ ŵy top thƌee ĐoĐktails that I 
haǀe eǀeƌ Đƌeated.͟ Bourbon and Banter  

 

͞Besaŵiŵ aŶd BouƌďoŶ is ǁhat I ǁish ĐiŶŶaŵoŶ ǁhiskey tasted like… autheŶtiĐ 
and homemade.  Besamim is exceptionally sŵooth͟ Bourbon and Oak 

 

͞‘eŵiŶds ŵe of “uŶday diŶŶeƌs at gƌaŶdŵa͛s house. It is gƌeat iŶ ǁiŶteƌ 
ĐoĐktails.͟  One Martini 

 

͞I fell iŶ loǀe ǁith Besaŵiŵ. It is a ďalaŶĐed ďleŶd of Fall iŶ a ďottle.͟  

UrbanBlissLife.com 

 

͞The flaǀoƌ is iŶteŶse ďut ďeautifully ďalaŶĐed. My ŵouth is ǁateƌiŶg at the 
thought of a glass of this with a piece of pumpkin 

pie.͟ FoodandDrinkChicago 

 

 

 

 

Besamim is an aromatic spice liqueur made from hand ground spices.    Made with pure cane sugar 

spirits in small handcrafted batches.   

 

All of our Sukkah Hill Spirits liqueurs are  Gluten Free, Vegan, Kosher for Passover.   We use no 

preservatives, stabilizers, clarifiers, or artificial additives of any kind.  The richness of our flavors, 

aromas and textures come from careful blending of exactly the right wonderful ingredients in the 

perfect amounts. 

 

The batches are small enough for us to  watch – and enjoy – the color, clarity and aroma of the 

spirit from the farm to the bottle. 
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Besamim Liqueur Cocktails  

1 ½ oz. Bourbon 

1 ½  oz Coffee 

 ½ oz Sukkah Hill Besamim Liqueur 

1 ½ tsp Maple syrup 

1 tsp Frangelico 

Shake all with ice until shaker is icy.  Strain and serve over ice.  
 

1 oz. Sukkah Hill Besamim Liqueur 

1 oz. Bourbon 

Combine and serve straight or over ice 

Variation: 1 oz. Rye 

1 oz. Coffee Liqueur 

2 oz. Sukkah Hill Besamim Liqueur 

Combine and serve over ice   

Variation: add 1 – 2 oz. milk 

 

1 oz.  Coffee Liqueur 

1 oz. Sukkah Hill Besamim  Liqueur 

1 oz.  Vodka. 

Combine and serve over ice in highball glass. Variation: add 1 – 2 oz. 

milk 
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1 oz. Pumpkin puree 

1 tsp Honey 

1 oz. Fresh lemon juice 

1 oz. Bourbon 

1 ½ oz. Sukkah Hill Besamim Liqueur 

3-4 oz. Ginger ale or beer 

Garnish: (optional)    1 cinnamon stick 

Stir together pumpkin and honey in a mixing glass.  Add lemon juice, bourbon and 

Besamim and mix again. Pour into shaker with ice and shake for 15 sec or more.  

Strain into chilled glass with ice cubes and top with ginger beer/ale.  Garnish with 

cinnamon stick if desired. 

2 oz. Sukkah Hill Besamim Liqueur 

5 oz. Ginger Ale 

2-4 Drops of Bitters 

Combine and serve over ice in a highball glass 

 

1 1/2 oz. of Sukkah Hill Besamim Liqueur 

4 1/2 oz. of Coke 

Lime wedge 

Combine coke and Besamim with ice.  Squeeze lime and drop in the glass. 
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1 oz Sukkah Hill Spirits Besamim Liqueur 

1 oz vodka 

1/2oz lemon juice 

2-3 very ripe strawberries 

1 generous teaspoon sugar 

1 beautiful strawberry for garnish, 

optional 
 

Muddle strawberries with lemon juice and 

sugar.  Add the Besamim, vodka 

and ice.  Shake or stir vigorously, pour into glass and garnish with 

strawberry if desired. 

1 oz. Sukkah Hill Besamim Liqueur 

6 oz. Chilled champagne 

Rosemary Sprigs to garnish 

Pour Sukkah Hill Besamim Liqueur into champagne flute, 

add champagne to combine. 
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1/2 oz. Sukkah Hill Etrog Liqueur 

1 oz. Sukkah Hill  Besamim Liqueur 

Combine and serve neat or over ice 

2 oz. Bourbon  

½ oz. Besamim 

¾ oz. Lemon juice 

2 oz. Chilled ginger beer  
 

Shake bourbon, lemon juice and Besamim with ice. Strain 

into an ice filled Collins glass. Top with chilled ginger beer. 

1 oz. Sukkah Hill Besamim Liqueur 

1 oz. Irish Cream Liqueur 

Combine and serve over ice 

2 oz. Hot Chocolate (cooled overnight in the fridge) 

1 oz. Stroh Rum 160 (yes that is 160 Proof) 

1 oz. Ginger Ale 

El Guapo Bitters 
 

To a tall collins glass, add ice, Rum,  cooled "Hot" Chocolate and the Besamim 

Liqueur.  Top with the Ginger Ale, Dot with El Guapo Bitters 
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1 oz. Sukkah Hill Besamim Liqueur 

1 oz. Bourbon 

½ oz. Lemon juice 

½ oz. Pomagranate syrup 

4 oz. Light mild beer. 
Shake all but the beer with ice for about 30 seconds.  

Strain into a tall glass and to with beer. 

1 oz. Sukkah Hill Spirits Besamim Liqueur 

1 oz. Chocolate Liqueur 

1 oz. Cream 

Combine and serve over ice 

1-1/2 oz. Bourbon  

¾ oz. Sukkah Hill Spirits Besamim 

Liqueur 

½ oz. St. George Spirits NOLA Coffee 

Liqueur 

Lemon peel for garnish 
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1 ½ oz. Sukkah Hill Spirits Besamim 

Liqueur 

1 ½ oz. Frangelico 

 1 oz. or more Half and Half 

Ground cinnamon and cinnamon stick 

for garnish 
 

Stir the liqueurs together with ice and strain 

into an old fashioned glass( or one of your choice) filled with ice. Pour half and 

half over top and garnish with a light sprinkling of cinnamon and the cinnamon 

stick.  

 

1 oz Rye 

½ oz Sukkah Hill Besamim Liqueur 

¾ oz Lemon juice 

½ oz Maple syrup 

1 Egg white 

Angostura bitters 

 

Dry Shake all but bitters hard (20 sec) 

Add ice and shake until cold (10 sec) 

Strain and top with 3 to 5 drops of bitters 

 

 

 

 

 

© Sukkah Hill Spirits 


