BERG & HAUCK’S

Macerated & percolated
(no infusions with artificial
flavorings!)

Traditional manufacturing
process based on authentic
recipes
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All natural ingredients

User-friendly packaging with
excellent handling properties

Plastic foil label provides
clean look

Huthentic food & Coclitall Flavoring




ORANGE BITTERS

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

The aroma of bitter orange peel followed by spicy flavors of cardamom, caraway
and nutmeg make the orange bitters essential for the preparation of a Classic
Dry Martini Cocktail. Additionally, they can also be combined with all kinds of
clear and aged spirits as well as liqueurs.
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RUM/WHISKY & COLA DRY MARTINI COCKTAIL
20z Rum/Whisky 20z Gin
3 dashes Berg & Hauck’s - 1/4 0z Dry Vermouth
Orange Bitters 3 dashes Berg & Hauck'’s -
fill up with Cola Orange Bitters
Pour ingredients into a long drink Stir ingredients with ice and strain into
glass filled with ice. a cocktail glass.
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www.BERG-RIID-HAUCK.com




