ROSEMARY MINT JULEP

SERVINGS: 1 COCKTAIL

Y

PREP TIME: 5 MINUTES

Ingredients:

8 to 10 mint leaves

2 ounces Kooper Family Sweetheart Of The
Rodeo Bourbon Whiskey

1 ounce Tuscan Blue Rosemary & Pepper
Honey

1/2 ounce lukewarm water

Angostura bitters (garnish)

Directions:

1. In ajulep cup or rocks glass, add the warm
water and honey and stir until honey is
completely dissolved.

2. Add the mint leaves, then lightly muddle.

3. Add the bourbon, then pack the cup tightly
with crushed ice.

4. Stir until the cup is frosted on the outside.

5. Garnish with a few drops of bitters.

Notes:

Before garnishing with a few drops of bitters,
give the drink a thorough stir in the julep cup
until frost forms on the outside. This extra
dilution is necessary to open up the high-rye
bourbon and marry it with the rich honey

syrup.
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