
COCKTAIL GUIDESPRING + SUMMER 
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i n g r e d i e n t s

.5 oz Thatcher’s Organic Prickly Pear Liqueur

1.5 oz tequila blanco

2 oz pear juice 

1 oz lime juice 

d i r e c t i o n s

Combine ingredients in shaker with ice. Shake 
and strain into rocks glass. Garnish with prickly 
pear or cactus leaf.  
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i n g r e d i e n t s

.5 oz Thatcher’s Organic Blood Orange Liqueur

1.5 oz Coppercraft Gin

1 oz cherry syrup

1 oz lime juice

d i r e c t i o n s

Combine ingredients in shaker with ice. Shake and 
strain into Collins glass. Top with lemonade.
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i n g r e d i e n t s

.5 oz Thatcher’s Organic Cucumber Liqueur

.5 oz Thatcher’s Organic Elderflower Liqueur

1 oz Coppercraft Gin

.25 oz mint syrup

.25 oz basil syrup

1 oz lime

d i r e c t i o n s

Combine ingredients in shaker with ice. Shake 
and strain into rocks glass. Add crushed ice and 
garnish with basil and mint sprig, lime wheel, 
and cucumber wheel.
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i n g r e d i e n t s

.5 oz Thatcher’s Organic Elderflower Liqueur

1.5 oz Coppercraft Gin

.75 oz lemongrass syrup

1 oz lime juice

1 egg white

d i r e c t i o n s

Combine ingredients in shaker. Dry shake. Add 
ice and wet shake. Strain into Coupe glass and 
garnish with lime twist. 
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i n g r e d i e n t s

.5 oz Thatcher’s Organic Prickly Pear Liqueur

1.5 oz Coppercraft “Holland to Holland” Rum

1 oz blackberry

1 oz lime juice

d i r e c t i o n s

Combine ingredients in shaker with ice. Shake 
and strain into rocks glass. Add ice and garnish 
with lime wheel and blackberries.
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i n g r e d i e n t s

.5 oz Thatcher’s Organic Blood Orange Liqueur

1.5 oz Coppercraft “Holland to Holland” Rum

.5 oz rosemary syrup

.5 oz cherry syrup

.75 oz grapefruit juice

.5 oz lime juice

d i r e c t i o n s

Combine ingredients in shaker with ice. Shake 
and strain into Tiki glass. Add crushed ice and top 
with ginger beer.
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i n g r e d i e n t s

.5 oz Thatcher’s Organic Blood Orange Liqueur

1.5 oz Thatcher’s Organic Small Batch Vodka

.75 oz rosemary syrup

.5 oz lime juice

.75 oz grapefruit juice

d i r e c t i o n s

Combine ingredients in shaker with ice. Shake 
and strain into Collins glass. Add ice and 
garnish with ruby red grapefruit segment and 
rosemary sprig. 
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i n g r e d i e n t s

.5 oz Thatcher’s Organic Prickly Pear Liqueur

1.5 oz Thatcher’s Organic Small Batch Vodka

1 oz lemongrass syrup

1 oz lime juice

d i r e c t i o n s

Combine ingredients in shaker with ice. Shake and 
strain into Coupe glass. Garnish with lime wedge.
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i n g r e d i e n t s

.5 oz  Thatcher’s Organic Cucumber Liqueur

1.5 oz Coppercraft Citrus Vodka

.75 oz basil syrup

1 oz lemon juice

d i r e c t i o n s

Combine ingredients in shaker with ice. Shake 
and strain into Collins glass. Top with raspberry 
lemonade and garnish with cucumber wheel 
and basil sprig. 



FOLLOW US ON SOCIAL FOR MORE INSPIRATION

THATCHERSORGANIC.COM

 TASTING ROOM 
340 WATER ST, SAUGATUCK, MI 49453

 TASTING ROOM + DISTILLERY
184 120TH AVE, HOLLAND, MI 49424 
(INSIDE COPPERCRAFT DISTILLERY) 

VISIT US

BRANDA


