
Doc  Elliott’s  MixologyTM

Bitters
Doc Elliott’s Mixology™ Bitters is the result of my years of
creating cocktail flavorings such as syrups, infusions and,
yes, bitters.  All are complex and unique.  Each is produced
by hand from natural ingredients creating the perfect addition
to your craft cocktails.

Coffee Pecan Bitters

Doc Elliott’s Coffee Pecan Bitters are the perfect enhancement
to your favorite bourbon, rye, rum, whiskey, tequila, or Irish
Whiskey cocktail.  It is particularly good with Old Fashioned
and Manhattan style drinks. Continue Reading…
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Olive Bitters

Do you love Martinis?  Whether you prefer Gin or Vodka, you’re
going to love Doc Elliott’s Olive Bitters. Continue Reading…
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Actually Bitter Orange Bitters

Doc Elliott’s Mixology™ Actually Bitter Orange Bitters are the
ideal  balancing  act!   The  intense  flavors  of  citrus  and
orange,  and  a  wonderfully  long  bitter  finish  provide  the
flawless addition to your cocktails.  Just a few drops elevate
your most amazing cocktails to consummate symmetry with that
superb hint of citrus. Continue Reading…

 

 

 

Ask  for  Doc  Elliott’s  Mixology™  Bitters  at  your  favorite
Liquor store.  In San Antonio ask at Alamo Liqueurs.  In
Dallas head over to Pogo’s Wine and Spirits.  Or Shop now.

Cheers!
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