
L.L.L.C
3 OZ. CHILLED LAGER 

2 OZ. PELLEGRINO LIMONATA 

.75 OZ. WILDERTON LUSTRE 

Measure into a chilled Pilsner glass 
filled with ice cubes. Garnish with a 
lemon wedge. 

This shandy is in the business of  deliciousness 
when Lustre’s added to boost the aromatics of  
this quintessential British refresher.  

DIRTY SECRET
2 OZ. WILDERTON LUSTRE

2 OZ. DRY VERMOUTH

.25 OZ. OLIVE BRINE

 Measure into a mixing glass, then add 
ice cubes. Stir and strain into a chilled 
Martini glass. Garnish with 3 pitted 
olives on a cocktail pick. 

Pairing Lusture with an aromatic vermouth 
and a gently cured Greek Halkidiki olive in a 
fruity brine is the secret to cleaning up after a 
dirty Martini.  
 

QUADRUPLE SEC
2 OZ. WILDERTON LUSTRE 

1 OZ. COINTREAU

.75 OZ. LIME JUICE 

.25 OZ. CRANBERRY JUICE

Measure into a cocktail shaker, then 
add ice cubes. Shake and fine strain 
into a chilled martini glass. Garnish 
with lime wedge. 

Cointreau orange liqueur is generically 
referred to as “triple sec”- sec means “dry” in 
French—which is bolstered by citrussy Lustre 
in this Cosmopolitan riff sans vodka.  
 

DILIGENTIAN
1.5 OZ. WILDERTON LUSTRE

1 OZ. LILLET BLANC

.75 OZ. SUZE 

Measure into a mixing glass, then add 
ice cubes. Stir and strain into a chilled 
rock glass filled with one large ice cube. 
Garnish with a lemon twist.  

Lustre is a diligent stand in for gin is this 
White Negroni riff, which substitutes 
gentian—based Suze for Campari and 
orange-accented Lillet Blanc 
for Sweet Vermouth.  
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DUET
1 OZ. SWEET VERMOUTH 

1 OZ. CAMPARI 

.5 OZ. WILDERTON LUSTRE 

.5 OZ. WILDERTON EARTHEN 

Measure into a chilled mixing glass, 
then add ice cubes. Stir and strain into 
a chilled rocks glass filled with one large 
ice cube. Garnish with an orange twist. 

Earthen & Lustre form an aromatic 
duet—with Lustre singing soprano and 
Earthen bringing in the baritone—in place 
of  gin, which takes the night off thanks to 
their performance in this low a.b.v. Negroni 
variation.   

METHOD UNTRADITIONAL
6 OZ. BRUT SPARKLING WINE

.25 OZ. WILDERTON EARTHEN 

1 SUGAR CUBE 

Measure into a chilled Champagne 
flute. No garnish.

Substituting Earthen for aromatic bitters in 
a Champagne cocktail—and preparing it with 
method traditional sparkling wine—may be 
eyebrow raising for some; but it sure 
is delicious.  

PERFUME GENIUS
1.5 OZ. RYE WHISKEY 

1.5 OZ. SWEET VERMOUTH 

1 OZ. WILDERTON EARTHEN 

1 DASH OF ANGOSTURA BITTERS 

Measure into a chilled mixing glass, then 
add ice cubes. Stir and strain into a chilled 
coupe. Garnish with 3 brandied cherries on 
a pick.

Classic perfume making—including traditional 
botanicals and aroma combinations—inspired 
Wilderton co-founder and distiller Seth O’Malley’s 
formulation of  Earthen and Lustre; which perform 
like the acclaimed singer in this ethereal Manhattan. 

EARTHEN, WIND AND FIRE
2 OZ. WILDERTON EARTHEN 

1 OZ. MEZCAL 

1 OZ. RUBY RED GRAPEFRUIT JUICE 

.5 OZ. HONEY SYRUP (2-1) 

Measure into a cocktail shaker, then 
add ice cubes. Shake and strain into a  
salt-rimmed Collins glass filled with ice 
cubes. Garnish with a lime wedge. 

Singularly shaped by the elements, Mezcal’s 
aroma and character are a natural pairing with 
Earthen, which mixes marvelously with tangy 
fresh-squeezed pink grapefruit juice.   
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