
We are pleased to introduce these delicious Wilderton creations 
by legendary bartender and author Jim Meehan. 

Wilderton Non Alcoholic Cocktails

EARLY TOAST
2 OZ. WILDERTON LUSTRE
.75 OZ. LEMON JUICE
1 TBSP. ORANGE MARMALADE
EGG WHITE

Measure into a cocktail shaker and 
shake without ice. Add ice cubes, then 
shake and strain into a chilled coupe. 
No garnish.

Salvatore Calabrese’s Breakfast Martini was 
inspired by his toast and marmalade in the 
morning, as was this version, which adds egg 
white for texture and good health.

ALL THAT LUSTRES
4 OZ. CHINOTTO SODA
1.5 OZ. WILDERTON LUSTRE 

Build in a Collins glass filled with ice 
cubes. Garnish with half  an orange 
wheel. 

Fragrant Chinotto oranges are used to produce 
a cola-like soda, with a bittersweet quality 
that sparkles like a star on a clear night when 
combined with Lustre.  

RAKE’S PROGRESSION
4 OZ. CARROT JUICE
1.5 OZ. WILDERTON LUSTRE 
.25 OZ. MAPLE SYRUP 

Measure into a cocktail shaker, then 
add ice. Shake and fine strain into a 
chilled coupe. Garnish with an orange 
twist.

Earthy carrots and maple syrup are lifted 
by Lustre’s heady combination of  botanicals 
including bergamot, bitter orange and bay leaf  
in this beacon of  savory deliciousness.  

CAMO-MIEL
8 OZ. BREWED CHAMOMILE TEA 
1.5 OZ. WILDERTON LUSTRE
.75 OZ. LEMON JUICE
.75 OZ. HONEY SYRUP (2:1)

Combine in a pre-warmed tempered 
glass or mug. Garnish with a lemon 
wheel.

Add a splash of  lemon juice to balance 
honey’s—‘miel’ in French-sweetness,
and Lustre to spice it all up, and you 
have yourself  an enticing floral toddy.  

WILDERTON WASSAIL
8 OZ. HOT APPLE CIDER 
2 OZ. WILDERTON LUSTRE 
.75 OZ. LEMON JUICE 
.25 OZ. MAPLE SYRUP

Build in a pre-warmed tempered glass 
or mug. No garnish. 

Bergamot orange, black tea and bay leaf—
Lustre’s woodsy botanicals- layer in waves of  
complexity in this alcohol-free wassail, which 
keeps one’s head clear and heart warm.

L U S T R E  C O C K T A I L S 

Scan to discover more cocktail recipes. 
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IG @wilderton_free    
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EARTHEN AGUA FRESCA
4 OZ. HIBISCUS INFUSION (CHILLED)

1.5 OZ. WILDERTON EARTHEN

.75 OZ. LIME JUICE

.75 OZ. AGAVE SYRUP

Build in a chilled rocks glass, then add 
ice cubes. Garnish with a lime wheel.  

Dried hibiscus flowers yield a tart, tannic, 
cranberry-like infusion, which creates the 
perfect platform for Earthen’s aromatics in 
a refreshing agua fresca.

GREEN TEA JAB 
2 OZ. GREEN TEA (CHILLED)

1.5 OZ. WILDERTON EARTHEN

1 OZ. SIMPLE SYRUP

.5 OZ. LEMON JUICE

Build in a chilled punch cup, then add ice 
cubes. Garnish with a lemon wheel. 

Classic punch is composed of  five ingredients: 
spirit, sugar, citrus, water and spice. Earthen’s 
signature punch “jabs” at the imbiber by 
combining spirit and spice in one.  

IRISH COPY
8 OZ. FRESHLY BREWED COFFEE
1.5 OZ. WILDERTON EARTHEN
1 SUGAR CUBE

Measure into a pre-warmed tempered 
glass or mug. Top with wet whipped 
cream.

A lightly-roasted coffee with fruity florals 
—reminiscent of  the berry the bean descends 
from—is the perfect pairing for Earthen in this 
alcohol free “copy” of  the classic Irish Coffee.  
 

SOBA NA 
5 OZ. SOBA CHA 

(CHILLED BUCKWHEAT TEA)

1.5 OZ. WILDERTON EARTHEN

.5 OZ. GINGER SYRUP (EQUAL PARTS 

GINGER JUICE AND CANE SUGAR)

Stir with ice and strain into a chilled coupe. 
Garnish with a lemon twist. 

Buckwheat used to make soba noodles may be 
infused like a tea into a refreshing, umami-rich 
beverage that pairs perfectly with the woody 
notes of  Earthen and ginger root when chilled.

E A R T H E N  C O C K T A I L S 

Scan to discover more cocktail recipes. 
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We are pleased to introduce these delicious Wilderton creations 
by legendary bartender and author Jim Meehan. 

Wilderton Non Alcoholic Cocktails

OAT MATCHA
2 OZ. OAT MILK

1.5 OZ. WILDERTON EARTHEN 

.75 OZ. MATCHA SYRUP (EQUAL PARTS 

MATCHA TEA AND CANE SUGAR)

Shake with ice and fine strain into a chilled 
coupe. Garnish with sifted matcha powder.

Oat milk’s rich, oily mouthfeel balances the fine 
tannins in the grassy matcha, which is aromatized 
by the pine and cardamom notes in the aromatic 
distillate.   


