
Belle Meade Bourbon
We had a magnificent time at the Cured – Belle Meade Bourbon
Paired Dinner this past week in San Antonio.   A meal at Cured
Charcuterie is always a treat and this 5 course pairing was no
exception. Visiting with Andy Nelson of Green Briar Distillery
and hearing about the resurrection of his family’s legacy was
fascinating. (You can find the complete story on their web
site  here).  The  cocktails,  featuring  their  Belle  Meade
Bourbon,  Sherry  Cask  Finished  Bourbon  and  Tennessee  White
Whiskey, were excellent and complimented the, as usual, superb
food.

Well, this set me to creating some libations with Green Briar
Distillery‘s most excellent Bourbon.  At Cured, they served a
sour and a bourbon/amaro cocktail.  The “Chas Sour” contained
their Sherry Cask Finished Bourbon, cardamom syrup and lemon
juice.  The bourbon/amaro, the “Old No. 5”, used Belle Meade
Bourbon, Averna and bitters.  I guessed at and came up with my
version of the “Old No. 5.  However, I decided to also make a
bourbon sour and a Manhattan both using Belle Meade Bourbon.

First, lets talk about Belle Meade Bourbon.  I
tasted this neat, both at the Paired Dinner and
home.  Let me start by saying that the Nelson
brothers have a winner out of the gate!  Belle
Meade bourbon is worth drinking neat, on the
rocks or in cocktails.  Full disclosure note: I
am partial to high rye bourbons which includes
Belle  Meade.   That  being  said,  here  are  my
tasting notes:

Nose: Maple syrup and caramel with grapefruit
Taste: Rye spice with caramel, smoke and tobacco with
vanilla
Finish: Smooth.  Several reviewers report that it has a
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short finish but I disagree.  It is a smooth, long
finish with distinct cherry and spice.  If you “chew”
it, you up the spice.

Old No. 5

So, on with the drinks.  Here is my version of the Old No. 5:

1 1/2 oz. Belle Meade Bourbon
3/4 oz. Averna
1 dash Fee Brothers Barrel Aged Bitters
Orange peel for garnish

Add all ingredients to a mixing glass with ice and stir1.
until chilled
Strain into a chilled coup2.
Express the orange peel over the drink and float3.

Belle Meade Manhattan
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Belle Meade Manhattan

This  bourbon  has  legs,  so  I  went  straight  to  a  2:1
bourbon:vermouth ratio.  You can go with more vermouth, but I
like  the  flavors  of  the  Belle  Meade  and  prefer  that  the
vermouth complements and not over powers.  I used Angostura
for the bitters and Grand Marnier for the sweetener.

1 1/2 oz. Belle Meade Bourbon
3/4 oz. Carpano Antica Vermouth
1 dash Grand Marnier
1 dash Angostura Bitters
Orange peel and maraschino cherry for garnish

Add everything but the garnish to a mixing glass with1.
ice and stir to chill
Strain into a chilled coup2.
Express the orange peel and float then drop the cherry3.
into the drink.

Belle Meade Sour
I like my whiskey sours 1:1 bourbon and lemon sour.  For the
lemon sour, I prefer 2:1 lemon to simple syrup.  I also like
the mouth feel of egg white.
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1 1/2 oz. Belle Meade Bourbon
1 oz. Fresh lemon juice
1/2 oz. Simple syrup
1 large egg white (can use 3 Tbl. pasteurized egg whites
but it will not be the same)

Add all ingredients, in order to a shaker and shake for1.
30 sec without ice to emulsify the egg white.
Add 3 regular sized ice cubes plus on large cube (1 1/22.
– 2 inches)* to the shaker and shake to chill 10 – 15
sec.
Double strain into a chilled coup and serve3.

*  using  a  large  ice  cube  creates  a  silky  finish  that
complements the egg white.  You can omit this and use regular
ice but you should get a large ice cube tray!

So there are three drinks using Belle Meade Bourbon.  I will
soon  be  posting  cocktails  using  Green  Briar  Distillery‘s
Tennessee White Whiskey.

Cheers!
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