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The MAKER’S SERIES from Steven Smith 
Teamaker features a guest maker (chef, 
mixologist or one of our many talented 
friends and cohorts) in a creative mashup 
with our head teamaker, Tony Tellin. The 
result is a limited run blend of tea or herbal 
infusion that represents the interests and 
tastes of our guest through a unique and fun 
intersection of our combined experiences. 

Ginned up by the shakers at Bull in China, 
this amazingly complex, lightly caffeinated 
tea amaro mixes cascara, Bourbon vanilla and 
a bouquet of botanicals to bittersweet floral 
perfection. Named for the perfect new baby 
Astoria Finnleigh Plant. Cin cin.



Brewing Instructions

 SINGLE STRENGTH
 

1. Steep 1 sachet in 8 oz. of water just off a boil.  
2. Remove sachet after 10 minutes and add cold water to make 

a ½ quart (16 oz.). 
3. Additional sachets can be added or steeped longer to 

increase tea’s strength if desired. 

CONCENTRATE

This method used for all recipes included in this booklet

1. Steep 1 sachet in 8 oz. of water just off a boil.  
2. Remove sachet after 10 minutes.
3. Let cool to room temperature.
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Iced Tea Latte
By: Smith Teamaker

INGREDIENTS

 ❖ 3 oz. Astoriamaro Tea Concentrate
 ❖ 2 oz. Simple Syrup
 ❖ 6 oz. Whole Milk (or Dairy Substitute)

DIRECTIONS

1. Fill a shaker tin with all the ingredients and add ice.
2. Shake vigorously for 10-15 seconds.
3. Pour into a pint glass.
 
For a hot beverage, mix all ingredients and steam or heat milk (or 
dairy substitute).
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Sapwood Sour
By: Bull in China

INGREDIENTS

 ❖ 3 oz. Astoriamaro Tea Concentrate
 ❖ 1 oz. Rye Whiskey
 ❖ ½ oz. Dark Maple Syrup
 ❖ ½ oz. Lemon Juice
 ❖ Soda Water

DIRECTIONS

1. Fill a shaker tin with all of the ingredients except soda water 
and add ice. 

2. Shake vigorously for 10 -15 seconds.
3. Strain into a rocks glass with fresh ice. 
4. Top with soda water and add a lemon peel to garnish.
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Black Mountain
By: Bull in China

INGREDIENTS

 ❖ 3 oz. Astoriamaro Tea Concentrate
 ❖ 1½ oz. Amaro Montenegro
 ❖ Lemon Soda

DIRECTIONS

1. Fill a Bull in China mixing glass with Amaro Montenegro and 
tea and add ice. 

2. Stir until chilled, for about 10 -15 seconds. 
3. Strain into collins glass with fresh ice. 
4. Top with lemon soda of your choice and garnish with an 

orange slice.
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Tremble Dancer
By: Bull in China

INGREDIENTS

 ❖ 3 oz. Astoriamaro Tea Concentrate
 ❖ 1 oz. Gin
 ❖ ½ oz. Lime Juice
 ❖ ½ oz. 2:1 Honey Syrup
 ❖ 2 dashes Regan’s Orange Bitters
 ❖ Tonic Water

DIRECTIONS

1. Fill a mixing glass with ingredients except tonic and add ice. 
2. Stir until chilled, for about 10 -15 seconds. 
3. Strain into collins glass with fresh ice. 
4. Top with your favorite tonic water (we like Fever Tree) and 

garnish with a lime wheel.
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Foreign Climb
By: Bull in China

INGREDIENTS

 ❖ 3 oz. Astoriamaro Tea Concentrate
 ❖ 1½ oz. Dolin Rouge Sweet Vermouth
 ❖ ½ oz. Rothman & Winter Apricot Liqueur
 ❖ Fever Tree Bitter Lemon Soda

DIRECTIONS

1. Fill a Bull in China mixing glass with all ingredients except 
lemon soda and add ice. 

2. Stir until chilled, for about 10 -15 seconds. 
3. Strain into collins glass with fresh ice. 
4. Top with Fever Tree Bitter Lemon Soda and garnish with an 

orange wedge.
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Tiny Blessing
By: Bull in China

INGREDIENTS

 ❖ 3 oz. Astoriamaro Tea Concentrate
 ❖ 1½ oz. Dolin Blanc
 ❖ ½ oz. Lemon Juice
 ❖ ¼ oz. 2:1 Simple Syrup
 ❖ Sparkling Wine

DIRECTIONS

1. In an ice filled wine glass, add all ingredients except 
sparkling wine.

2. Add ice and stir for 10 seconds. 
3. Top with sparkling wine and garnish with your favorite herb 

(we recommend thyme). 
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Old World Belief 
By: Bull in China

INGREDIENTS

 ❖ 2 oz. Astoriamaro Tea Concentrate
 ❖ 2 oz. Apple Cider
 ❖ 1 oz. Bourbon
 ❖ 2 dashes Angostura Bitters

DIRECTIONS

1. Fill a Bull in China mixing glass with ingredients and add ice. 
2. Stir until chilled, for about 10 -15 seconds. 
3. Strain into rocks glass with fresh ice. 
4. Garnish with an orange peel.
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