Winter 0ld Fashioned

This is based on the Cubed 0ld Fashioned. I changed the syrup
and the bitters. This has a bigger cinnamon flavor than the
original and is perfect for those cold winter’s nights, (which
in San Antonio means anything under 50 degrees). The syrup is
made with brown sugar so it 1is not as sweet. If the drink 1is
too bitter for your taste, try adding a little more syrup.
Decreasing the bitters will decrease the spice.

=1 0z. cognhac

=1 oz. aged rum

=1 o0z. aged bourbon

= 2 dashes Fee Brothers Aromatic Bitters

= 2 dashes Fee Brothers Aztec Chocolate Bitters
= 2 dashes Angostura Orange Bitters

=1 oz. Winter 0Old Fashioned Simple Syrup

1. Chill an old fashioned glass with ice and water

2. Combine all ingredients in a mixing glass and stir with
ice

3. Strain over fresh ice in chilled glass

Garnish with a thick orange zest and a cherry


https://docelliott.net/winter-old-fashioned/
https://docelliott.net/a-winter-old-fashioned-simple-syrup/

