
LEVENSWATER BARREL-AGED 
OLD-FASHIONED 
 
In 1883 a well-worn quotation emerged forming the first definition of what this compound actually is: “a 
stimulating liquor, composed of spirits of any kind, sugar, water, and bitters—it is vulgarly called 
bittered sling”.  (“Sling” was a popular American drink calling for nothing more than liquor and water, 
sometimes with a little sugar.)  
The “Old-Fashioned” as it would later be named, was a reference to this historically simple style of 
cocktail. 
 
A barrel aged gin is the only real way to make this work, wood is the main character here. 
 
EQUIPMENT: 

● Jigger or measuring glass 
● Mixing glass 
● Bar spoon 
● Hawthorne strainer  
● Old-Fashioned/Rocks glass 

 
INGREDIENTS: 
2oz Levenswater Barrel-Aged Gin  
0.5oz “Flavoured” Demerara syrup 
2 – 3 dashes Angostura bitters 
Orange Peel to garnish 
 
Preparation: 
“Flavoured” Demerara syrup recipe: 
1cup Demerara sugar 
1cup boiling water 
***add any aromatic from the Levenswater spice set*** 
 
Combine ingredients and stir until sugar is completely dissolved.  Set aside and allow to cool.  Strain. 
Store in refrigerator for up to 30 days.  
 
Directions: 
Combine all ingredients in a mixing glass.  Add ice. Stir for 15-20 seconds.  Strain into “Old-Fashioned” 
glass over large ice cube.  Zest oil from orange peel over cocktail and drop into glass. 
 
 
 
 
 
 
 
 
 
 
 



 
LEVENSWATER SPRING 34 
CLOVER CLUB COCKTAIL 
 
In it's heyday the Clover Club was the preferred drink of pre-Prohibition gentlemen. It emerged from a 
Philadelphia men's group called the Clover Club that met regularly at the Bellevue-Stratford Hotel from 
the 1880's to the 1920's. 
 
EQUIPMENT:  

● Jigger or measuring glass 
● Shaker tins  
● Hawthorne strainer or fine mesh strainer 
● Cocktail pik 
● Coupe glass 

 
INGREDIENTS: 
1.5oz Levenswater Spring 34 Gin 
0.75oz fresh lemon juice 
0.75oz Raspberry syrup 
0.5oz egg white 
X3 fresh raspberries 
 
Preparation: 
Raspberry simple syrup recipe: 
1cup refined sugar 
1cup boiling water 
1pint fresh raspberries 
 
Combine ingredients in sauce pan over med-high heat bringing mixture to boil.  Immediately remove 
from heat and muddle raspberries to combine, stirring until sugar is completely dissolved.  Set aside and 
allow to cool.  Fine stain solids from syrup.  Store in refrigerator for up to 30 days.  
 
Directions: 
Combine all ingredients in shaker tin.  Dry shake vigorously for 20-30 seconds.  Add ice.  Shake and 
strain. Skewer three fresh raspberries on cocktail pik and lay across mouth of coupe glass. 
 
 
Supplies: 
Jigger or measuring glass, mixing glass (Yari glass), Hawthorne strainer/fine strainer, shaker tin, bar 
spoon, cocktail pik, Old Fashioned/Rocks glass, Coupe/Martini glass 
 
Product: 
Levenswater Barrel-Aged Gin 
Levenswater Spring 34 Gin 
 
Grocery supplies: 
Demerara sugar/brown sugar, refined white sugar, x1 whole orange, x1 whole lemon (for juicing), 
Angostura bitters, x1 pint fresh raspberries, x1 egg white (separated from yolk),  


