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COCKTAIL MENU
KULEANA RUM WORKS |  02

KULEANA COLD TODDY ..........  MINT MOJITO .......... KULEANA DAIQUIRI 

SUERTE TEQUIL A |  04
SUERTE PALOMA .......... CERVESA PIÑARITA

CÓDIGO 1530 |  03
MANGO MARGARITA .......... CÓDIGO SPARKLING ROSE .......... THE PINK TACO

WOODY CREEK DISTILLERS |  05
The POM PALMER .......... WOODY CREEK VODKA SODA .......... WOODY CREEK MULE



This hot take on a Cold Toddy cocktail combines Hawaii’s Kuleana Rum, 
ginger, pineapple juice, and honey for a tropical getaway in a glass!

Begin with pouring the rum in a tall glass, add pineapple juice and 
ginger tea, and blend. Top with honey, stir well, then add ice & enjoy 
by water! 

KULEANA COLD TODDY

 MINT MOJITO

KULEANA DAIQUIRI

• Kuleana Rum Huihui
• Pineapple Juice
• Honey
• Ginger Tea

A little sugar, a little lime, let’s have a good time with a Kuleana Rum 
Daiquiri! 

For this concoction, you’ll use some form of sweetener to enhance the 
sweetness of the rum Kuleana produces from their heirloom varieties 
of sugarcane. A traditional daiquiri uses a teaspoon or two of sugar, but 
we chose Rocky Mountain Local Hive Honey to mix with the Kuleana 
Rum.

Take a glass and pour in the Kuleana Rum Agricole. Add some Rocky 
Mountain Local Hive Honey (or sweetener of your choice) and top this 
with a squeeze of fresh lime. Sit back and enjoy this delicious camp 
cocktail!

• Kuleana Rum Agricole
• Sugar
• Fresh Lime

Transport yourself right to Hawaii with this Kuleana Rum Mint Mojito. 
With only three simple ingredients, this cocktail recipe becomes a 
classic camping go-to drink! The fresh lime and mint syrup will give your 
tastebuds a nice, refreshing mid-day treat or nightcap. 

Muddle fresh mint in a clean glass or pour in the mint syrup. Over the 
mint, add ice to the top of the glass. Pour in Kuleana Nanea Rum and 
squeeze fresh lime to finish. Enjoy! 

• Kuleana Nanea Rum
• Fresh Lime Juice
• Fresh Mint or Mint Syrup
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Just like George Strait, we’re a fan of Código 1530 Tequila as well. It’s 
the best tequila, don’t you know. We take it everywhere we go... like the 
campsite! It’s the perfect addition to a delicious mango margarita. A 
little sip and you’re ready to roll down to Mexico.

Grab a glass with some ice. Rub the rim of the glass with a slice of lime. 
Dip the rim in the salt so it sticks to the lime juice. Add Código 1530 
Tequila, mango juice, and honey. Stir well, garnish with the lime slice, 
and sip away! 

Grab a glass with some ice. Rub the rim of the glass with a slice of 
lime. Dip the rim in the salt so it sticks to the lime juice. Add Código 
1530 Tequila, mango juice, and honey. Stir well, garnish with the lime 
slice, and sip away!

MANGO MARGARITA

CÓDIGO SPARKLING ROSE

• Código 1530 Tequila
• Honey
• Mango Juice

Nothing is more refreshing than an icy, cold camp cocktail after a day 
of outdoor activities. This recipe for the Pink Taco creates a sweet treat 
that fits the bill perfectly!

With a combination of pear juice, agave, and lime, we can tell your 
mouth is already watering for the Pink Taco with Código 1530 Blan-
co. All ingredient amounts should be added according to your taste. 
Think of it as cocktail alchemy! Always remember to drink responsibly, 
friends.

Put everything into a shaker with some ice, and strain it all into your 
favorite camp cocktail mug or glass (over ice or neat). Add a lime 
wedge and you’re ready to sit back in your favorite camp chair and 
indulge around the campfire.

• Código 1530 Blanco 
• Pear Juice

We’re ending the Campfire Cocktail series with a refreshing 
Código Sparkling Rose. With award-winning tequila, prosecco, 
& pomegranate juice, this cocktail will have you unwinding & 
relaxing in no time! 

Stir all ingredients together in a tall glass, add ice, & enjoy!

CÓDIGO 1530
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• Lime
• Salt

• Código Rosa Tequila
• Pomegranate Juice/Soda
• Prosecco

• Fresh Lime Juice
• Agave

THE PINK TACO
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We’re taking your bubbly water obsession to another level with some 
jalapeno spice & Suerte Tequila in this Paloma camp cocktail. 

With a shared love of tequila between friends, Suerte was created out 
of the desire to the best tequila — from the taste, to packaging, to price. 
Which is why we had to include it in our Paloma camp cocktail.

Combine all ingredients in a tall glass, stir, and add ice. Sip slowly in a 
hammock. 

SUERTE PALOMA CERVESA PIÑARITA 

• Suerte Reposado
• 5 Basil Leaves
• 2 Slices Jalapeño

Are you looking for a new way to enjoy beer? Well, the Cervesa Piñarita 
is somewhere between a Margarita and a Piña Colada, but with a beer 
twist. Everyone who tries this concoction is surprised by the overall 
balance of flavors.

This recipe features Boulder’s own Suerte Reposado. With notes of but-
terscotch, plum, and subtle oak tones, Suerte Reposado is the perfect 
fit for this quick and easy cocktail. Remember, we follow the rules of 
alchemy. 

Add the tequila, pineapple juice, lime juice, and optional agave into 
your favorite shaker, shake it up with some ice, and strain it into your 
favorite camping mug. Then top with your tastiest Mexican beer. Is it a 
beer? Is it a Marg? Is it a Piña Colada? We say stop with the questions 
and start with the toasting.

• Suerte Reposado
• Pineapple Juice
• Fresh Lime Juice
• Mexican Beer
• Agave (optional)

SUERTE TEQUIL A
C

O
C

K
TA

IL
 R

EC
IP

ES

• 1 squeeze of Lime
• 3 oz. Grapefruit Soda
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Whether it’s 5 o’ clock or not, it’s time for a refreshing Pom Palmer! This 
cocktail is a fun, boozy twist on the classic Arnold Palmer. With a bit 
of fresh lemon, some pomegranate soda, and outstandingly delicious 
Woody Creek Distillers Vodka it’s simple and easy to make, too. So grab 
a cocktail glass and unwind.

Combine the Woody Creek Distillers Vodka and pomegranate soda 
over ice. Top with a squeeze of fresh lemon and you have the perfect 
refreshing beverage to start off your week!

The POM PALMER

WOODY CREEK VODKA SODA

WOODY CREEK MULE

• Woody Creek Distillers Vodka
• Pomegranate Soda
• Fresh Lemon

The classic Mule cocktail calls for the freshest ingredients which is why 
we include Colorado’s local Woody Creek Distillers Vodka in this camp 
concoction. 

Muddle fresh mint at the bottom of a clean glass then top with cold ice 
to the brim. Pour in Woody Creek Distillers Vodka and add the ginger 
beer to taste. Finish with a squeeze of lime for that extra-special citrus 
zing!

• Vodka
• Ginger Beer
• Lime
• Fresh Mint

We put the lime in the vodka and we mix it all up to get the classic 
Vodka Soda. We’re using local Woody Creek Distillers Vodka for this 
delicious 3-ingredient camp cocktail today. 

In a clean glass filled with ice, pour in vodka and Topo Chico. Top with 
a squeeze of fresh lime & enjoy!

• Lemon Peel & Cucumber Vodka
• Topo Chico
• Lime

WOODY CREEK DISTILLERS
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