
Macerated & percolated 
(no infusions with artificial 

flavorings!)

Traditional manufacturing 
process based on authentic 

recipes

All natural ingredients

User-friendly packaging with 
excellent handling properties

Plastic foil label provides 
clean look



AROMATIC BITTERS

Berg & Hauck’s - Old Time Aromatic Bitters add structure and complexity not 
only to classic and modern mixed drinks but also to many dishes and desserts.

The Old Time Aromatic Bitters are bitter and tangy to the taste with hints of 
cinnamon, cardamom, anise and cloves; typical gingerbread aromas that are 
perfectly suited for drinks based on aged spirits like Whisk(e)y, Rum, Brandy 
and Tequila.

MANHATTAN COCKTAIL

Stir ingredients with ice and strain into 
a cocktail glass.

Rye/Bourbon Whiskey
Sweet Red Vermouth
Berg & Hauck’s -
Aromatic Bitters

2 oz
3/4 oz

3 dashes

HORSE’S NECK

Pour ingredients into a long drink 
glass filled with ice.

Bourbon Whiskey
Berg & Hauck’s -
Aromatic Bitters
Ginger Ale

2 oz
3 dashes

fill up with


