Speakeasy Mixology

Too much
of anything
is bad, but
too much
good whiskey
is barely
enough
- MARK TWAIN
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DRINKING A RICH GLASS OF WHISKEY
IS A SIMPLE PLEASURE. IT CAN BE A MEDITATION,
A CELEBRATION, OR SIMPLY A JOYOUS RITUAL.
WHILE WHISKEY ON ITS OWN IS ENOUGH TO
SATISFY THE SENSES, THE EXPERIENCE CAN BE
AMPLIFIED FROM ENJOYABLE TO EUPHORIC BY
CRAFTING REFRESHING COCKTAILS.
WHETHER YOU ARE A PERSON WHO ENJOYS
TIMELESS CLASSICS OR THE DIVINELY COMPLEX,
WHISKEY IS A VERSATILE SPIRIT THAT PAIRS WELL
WITH ANY MOOD FROM DAY TO NIGHT.
LIFE, AFTER ALL, SHOULD BE COMPRISED
OF MEMORABLE EXPERIENCES.
AT HARLEM STANDARD, WE FIRMLY BELIEVE
IN MAKING EVERY WHISKEY MOMENT AS
GRATIFYING AS POSSIBLE, WHICH IS WHY
WE’VE TAKEN THE TIME TO CURATE WHISKEY
AND BOURBON RECIPES FOR YOU HERE
DON’T LET THE MOMENT FALL SHORT.
RAISE YOUR SPIRITS TO A NEW STANDARD.
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IT’S ALL
ABOUT
PRESENTATION
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TEMPERATURE
For a drink served cold, put the glass in the
freezer for a bit or pour cold water and ice
in the glass and dump just before filling. For
warm drinks, pour hot water in the glass while
the drink is being prepared.

COCKTAIL PRESENTATION
If Mixology is an immersive experience,
then cocktail presentation is an art form - a
performance of confidence, finesse, and
speed that finishes with intricate details.
Whether you’re having a whiskey neat in a
meditative moment or preparing elaborate
cocktail recipes for a group, it’s essential to
remember that we taste with our eyes first.

PROPER GLASS
More potent drinks are usually served in a
highball glass, while a sour glass should be
used for drinks ending in “sour.” An “on the
rocks” drink should be served in a glass
known as a rocks glass. Martini-style glasses
can also be used for any shaken and strained
Harlem Standard cocktail.

ICE
Be aware that ice melts fast and can turn your
fresh drink into a soggy disaster. When using
ice, opt for a giant ice ball or crafted cube that
will hold up longer. Remember: Presentation
is everything.

DRINKING NEAT
Whiskey neat is made to be sipped slowly and
served without any mixer, additional flavor, or
dilution. That means no ice - just pour straight
into a glass. The best way to drink Harlem
Standard whiskey neat is to serve about 2
ounces into a lowball glass at room temperature.
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CRAFTED COCKTAILS
Whiskey is arguably the most versatile spirit
in the cocktail world. Although it is often
served neat or on the rocks, it’s always good
to explore whiskey’s complexity through
cocktails. Many of the classic cocktails we
know and love, such as the Old Fashioned,
Manhattan, and Julep, use whiskey as the
base. The Harlem Standard Cocktail Recipe
Guide is the starting point on your whiskey
journey. Feel free to create your own cocktails
to enhance your drinking experience further.

BE AN EDUCATED DRINKER
Knowing the history behind a drink can help to
create a story around a scene and connect on
a personal level.

HARLEM STANDARD SPIRITS
Our cocktails are an extension of our brand—
the lifestyle, culture, and roots of whiskey,
jazz, and the Harlem experience.

GLASSWARE MATTERS
The glassware for your cocktail makes all the
difference. A well-made whiskey glass has
importance in weight, design, and grip.

ALWAYS BE PREPARED
French chefs would call this ‘mise en place’ –
literally having the ingredients ready, such as
garnish or bitters, and other recipe ingredients
measured out, along with the necessary
cocktail-making tools and equipment such as
strainers, stirring spoon, and shaker.

TULIP GLASS
Long stem glass for a purer experience
prevents the heat and potential oils from the
hand from encountering the rim of the glass.

TUMBLER GLASS
Recognizable silhouette. Known as a rocks
glass, the old-fashioned glass, or the lowball.

GLENCAIRN GLASS
Most common for whiskey tastings. They are
designed for social drinking to sniff and swirl
a dram with ease

SNIFTER
PRESENTATION IS KEY
Garnish adds visual appeal and subtle
flavors to a cocktail. This detail is a critical
component of drinking experiences. Think of
each sense—sight, smell, sound, feel, and
taste—when putting a cocktail together.

Short-stemmed glass with a narrow top and
wide-bottomed vessel.

NEAT GLASS
A relatively new piece of whisking drinking
technology designed to direct harsh vapors
away from the nose - the Neat glass allows
for the ethanol molecule to escape naturally
through the opening, allowing for a cleaner
sipping experience.
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OUR SPOTIFY PLAYLIST
t

ake the experience of tasting and sharing
Harlem Standard cocktails to another
level. Our meticulously curated Spotify Playlist
elevates your senses, taste and sets the tone

for pairing whiskey and chilling. Featuring
giants of jazz and some of our personal
favorites - play on repeat and turn any moment
into a memory to savor and enjoy.

Harlem Standard
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OUR CRAFTED
COCKTAIL RECIPES
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HARLEM
MANHATTAN
Served as early as the 1870s in New York, this is a true classic that seems fancy but is incredibly
simple to make. A delicate combination of sweet and smoky intertwine in this sophisticated
concoction with a modern twist.

Ingredients
2 oz.
1 oz.
5 drops

Harlem Standard American Straight Whiskey
Sweet vermouth (Preferably Antica Formula)
Angostura bitters
Dark Maraschino cherries
Orange peel for garnish

How to Prepare
Combine the Harlem Standard American Straight Whiskey, sweet vermouth, and bitters in acocktail
shaker filled with ice. Stir gently. Place a cherry in the bottom of a chilled cocktail glass and strain
the whiskey mixture over the cherry. Garnish with a dried orange peel.
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HARLEM
OLD FASHIONED
Some things never go out of style. An Old Fashioned is one of them. The drink of choice for many
whiskey lovers that’s stirred, never shaken. While this cocktail’s origins have its fair share of
tall tales, this is certain: The Old Fashion is a decidedly celebrated concoction that captures the
perfect balance of sweet and bitter tastes.

Ingredients
2 oz.
½ tsp.
3 drops
1 drop
¼ oz.
1

Harlem Standard American Straight Whiskey
White sugar
Angostura bitters
Orange bitters (Regan’s No. 6)
Cold water
Custom square or round ice cube
Orange peel for garnish

How to Prepare
In an Old Fashioned or short rocks glass, add sugar, bitters, and half a splash of water. Muddle
with a spoon until the sugar dissolves. Add Harlem Standard American Straight Whiskey and one
large ice cube and stir well. Twist the orange peel to release the oils, run it around the glass’s rim,
and then drop it into the cocktail.
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HARLEM
Uptown BOULEVARDIER
A Boulevardier, loosely translated, is a man-about-town. The drink was inspired by Erskine
Gwynne, the publisher of “Boulevardier,” magazine a rag for ex-pats living in Paris in the 1920s.
It’s a tidy story, just like the drink it inspired; Equal parts whiskey, vermouth, and Campari the
Boulevardier is adaptable and adored for its bitter, boozy, and sweet balance. Choose your
ingredients wisely as the best Boulevardier, like the best Negroni, hinges on a happy marriage
between base spirit and vermouth.

Ingredients
2 oz.
1 oz.
1 oz.
1

Harlem Standard Straight Bourbon Whiskey Four-Grain
Campari
Sweet vermouth (Preferably Antica Formula)
Custom square or round ice cube
Lemon twist for garnish

How to Prepare
Add all ingredients into a mixing glass with ice and stir until chilled. Strain into a rocks glass over
fresh ice. Garnish with a lemon peel.
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HARLEM
whiskey sour
A solid contender to spritzers and Moscow Mules, Whiskey Sours are a perfect balance of
sweet and sour that will keep you refreshed and having a great time the day takes you. When
garnished with a bit of foam, this fantastic cocktail has a delicious creamy texture and citrus
undertone to brighten any moment.

Ingredients
1 ½ oz.
1 oz.
¾ oz.
¼ oz.
1

Harlem Standard Straight Bourbon Whiskey Four-Grain
Simple syrup
Fresh lemon juice
Egg whites
Maraschino cherry
Custom square or round ice cube
Orange slice for garnish

How to Prepare
Combine Harlem Standard Straight Bourbon Whiskey, simple syrup, lemon juice, and egg whites in
a cocktail shaker. Fill shaker with ice, cover, and shake vigorously until outside of shaker is very
cold, about 20 seconds. Strain cocktail through a Hawthorne strainer or a slotted spoon into an
Old Fashioned or rocks glass filled with ice. Garnish with an orange slice.
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HARLEM
BERRY SMASH
When life gives you lemons, make cocktails. Tangy, fresh, and incredibly delicious, this twist on
the classic Whiskey Smash uses seasonal fruits to add a rich infusion of fun – a perfect way to
beat the heat and serve at your next summer soirée.

Ingredients
1 ½ oz.
Harlem Standard Straight Bourbon Whiskey Four-Grain
9
Fresh mint leaves
5-10 Pieces Fresh seasonal fruit
(blueberries, peach chunks, blackberries)
½ oz.
Simple syrup
½
Lemon
Crushed ice

How to Prepare
Add fresh mint leaves and fruit to a tall glass and gently muddle the ingredients. Fill the glass
with ice, pour Harlem Standard Four-Grain Straight Bourbon Whiskey, then add simple syrup and
lemon juice before shaking with a cocktail shaker. Pour cocktail over a short glass of crushed ice.
Garnish with fruit and mint leaves and enjoy.

29

HARLEM
SHAKER
This fizzy cocktail is light, creamy, and smooth and pays homage to our neighborhood roots
– bold and exciting for the modern connoisseur. – A ‘New Classic.’

Ingredients
1 ½ oz.
1 ½ oz.
½ oz.
½ oz.
½ oz.
1

Harlem Standard American Straight Whiskey
Dry gin
Fresh lime juice
Simple syrup
Egg whites (one egg white per two drinks)
Custom square or round ice cube

How to Prepare
Dry Shake the egg whites for about 20 seconds to get them foamy, then add the remainder of
ingredients and ice and strain into a chilled cocktail glass. This cocktail can be split into two
drinks or fits nicely in an oversized martini or coupe glass.
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HARLEM
GINGER BREEZE
A mix of balanced citrus and a subtle sweet-spicy finish make this an easy weekend drink for a
moment of indulgence or just sitting on the stoop soaking up the sun.

Ingredients
1 ½ oz.
3 oz.
½
1
1

Harlem Standard American Straight Whiskey
Ginger ale
Orange wedge
Cinnamon stick
Custom square or round ice cube

How to Prepare
No mixology degree is needed for this happy hour special! Shake Harlem Standard American
Straight Whiskey and a splash of orange in a cocktail shaker with ice. Strain into a highball glass
with ice and top off with ginger ale. Garnish with the orange wedge and a cinnamon stick.
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HARLEM
BOURBON SMASH
If you don’t fancy yourself a cocktail expert, this is the perfect starter drink. Think of it like a
lemony mint julep. The modest list of ingredients transforms into an easy-breezy summertime
staple - simply smashing! Sorry, we can’t help ourselves.

Ingredients
2 oz.
4
¼
1 oz.

Harlem Standard 93-Proof Bourbon Straight Whiskey
Sprigs of spearmint
Lemon cut into a few wedges
Simple syrup
Ice cubes

How to Prepare
Start by muddling the mint and lemon in a whiskey glass. Mix it well, so the flavors meld seamlessly
into your drink. Then, shake the syrup, whiskey, and ice and pour over the lemon mint mixture.
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HARLEM
Strawberry Lemonade
Who doesn’t love lemonade on a hot summer’s day? Harlem Strawberry Lemonade is a grown-up
version of the classic - refreshing, tart, and full of flavor.

Ingredients
2 oz.
1 oz.
1 oz.
4

Harlem Standard Straight Bourbon Whiskey Four-Grain
Lemon juice
Simple syrup
Strawberries
Crushed ice

How to Prepare
First rough chop your strawberries, combine with lemon juice and simple syrup, then let soak in a
non-metallic container for approximately 30 mins. Next, pour it into a blender with your whiskey
and pulse. Pour it over ice and enjoy!
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HARLEM
Globetrotter
If you’re in the mood for something substantial, this bold cocktail is for you. From our friends at
Nashville’s Etch restaurant comes this delicious drink that sits between a whiskey and a cordial.
It’s a smooth elixir that is both complex and powerful.

Ingredients
1 ½ oz.
½ oz.
½ oz.
½ oz.
3 drops

Harlem Standard American Whiskey
Grand Marnier
Carpano Antica
Drambuie
Angostura bitters
Ice cubes

How to Prepare
Fill a shaker with ice and pour in all the ingredients except your bitters. Make sure to shake
vigorously. Once shaken, pour into a coupe glass and garnish with 3 drops of bitters. Cheers!

39

HARLEM
bourbon bloody
We know that some people like to get a little spicy at brunch. That’s why we love a Bourbon
Bloody Mary (with hot sauce). The ingredients in a Bloody are relatively extensive and can vary
from person to person based on preference.

Ingredients
2 oz.
2 oz.
4 oz.
1 tbsp.

Harlem Standard Bourbon Straight Whiskey 93-Proof
Pickle juice
Tomato juice
Horseradish
Hot sauce
Several dashes of Worcestershire sauce
Ice cubes
Garnishes of your choice

How to Prepare
Add all your ingredients, except the garnishes, into a shaker over ice. Shake very well and strain
into a highball glass with 3 cubes of fresh ice, saving room for garnishes. We suggest celery,
olives, and pickles.
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HARLEM
WHISKEY FIZZ
Sometimes, we like to kick it old-school. Grab your cocktail shaker for a refreshing tang of lemon
and bubbles with this no-nonsense drink perfect for movers and shakers. Serve and share in a
pitcher or keep this one to yourself - you decide.

Ingredients
2 oz.
1 oz.
1/2 oz.
1

Harlem Standard American Straight Whiskey
Lemon juice
Simple syrup
Custom square or round ice cube
Club soda
Lemon wedge for garnish

How to Prepare
Pour whiskey into a tall glass, followed by lemon juice, simple syrup, and ice cubes. Use a cocktail
shaker to shake it up until blended. Strain and pour the cocktail back into the tall glass filled with
fresh ice. Top it off with club soda and garnish with a lemon wedge.
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HARLEM
WHISKEY mule
Have your copper mug and your whiskey, too. Ginger beer with a hint of lime brings a fiery spice
balanced with the smooth depth of whiskey. If you want more of a whiskey flavor, add less ginger
beer. If you want it sweeter, add more or take it easy and top off your mug. Turn this classic on
its head and toast to the night ahead.

Ingredients
2 oz. Harlem Standard American Straight Whiskey
1/2 oz. Lime juice
Crushed ice
Ginger beer
Fresh mint leaves

How to Prepare
Finally, you can use those copper Mule mugs you bought. Pour the whiskey and lime juice into the
mug and add crushed ice to the brim. Next comes the ginger beer. Finish this Whiskey Mule off
with a garnish of fresh mint leaves, and you’ve got yourself a bar-favorite right at home.
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HARLEM
GINGER TWIST
The healthy Ginger Twist is a Harlem Standard collaboration with the wonderful Dr. Cynthia
Barrett. One of whiskey’s best-kept secrets is that it has many health benefits. We’ve taken
that a step further with this nutritious cocktail. The Ginger Twist is as good for you as it tastes!

Ingredients
1 ½ oz. Harlem Standard American Straight Whiskey
2-3 tbsp. Fresh ginger bulb
1 tbsp. Wild raw honey
1 cup 		 Filter water
		 Ice cubes
		 Mint leaf for garnish

How to Prepare
Boil 2 cups of water and pour into a large teapot. Then, add your ginger, mint, and wild raw honey
to the hot water. Stir for 5 minutes and steep for 30. Then, let it cool in the fridge. Grab a glass
with ice and pour a shot of Harlem Standard American Straight Whiskey into the glass along with
your cooled mixture. Garnish with a mint leaf.
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key facts

49

inspired by the 1920’s
founded in 2020
OUR SPOTIFY PLAYLIST
Harlem Standard

SOCIAL MEDIA HANDLES
@HarlemStandard
@HarlemStandard
PRIVATE GROUP ON FACEBOOK:
The Jazz & Whiskey Circle Hosted by Harlem Standard

When taking photos and videos, please share with christian@harlemstandard.com
with the appropriate tags for review. If approved, he will post them on social media.
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contact
For any questions or marketing & sales material requests contact:
BRIAN DIMARCO
dimarco@harlemstandard.com
CHRISTIAN HOSFORD
christian@harlemstandard.com
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Whiskey
Wednesday.
It’s like
Taco Tuesday
but for
Badasses.
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FOLLOW US ON SOCIAL MEDIA

DRINKING SOUNDTRACKS spotify.harlemstandard.com

www.harlemstandard.com

info@harlemstandard.com

