Featuring notes of green tea,
pear, and mint, the Aurora
Highball is anchored by both
vodka and sake, making it crisp
and exceptionally refreshing.

Woody Creek Distillers Vodka
Clear Creek Pear Brandy
Junmai Sake

Green Tea
Mint Syrup

Death & Co

AURORA HIGHBALL

WOODY CREEK VODKA, PEAR BRANDY,
AND SAKE WITH GREEN TEA & MINT

Pool day? Tailgate? Sunday?

Elevate your hard seltzer game
and bring along the Aurora
Highball instead, a perfectly
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sessionable cocktail.
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Drink straight from the
ean or enjoy over ice,
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@6 We want to reach people who haven’t been to our bars,
don't live near them, or simply can’t visit today;
but want a taste of that experience. 99

About the Spirits
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DISTILLERS

Woody Creek Distillers Vodka

Fifteen miles west of Aspen, Woody Creek is home
to wild trout, gonzo writers, and masterfully distilled
spirits as complex and surprising as the place they
were born.

Their 100% Potato Vodka was born exlusively of locally
harvested Rio Grande potatoes, mashed fresh and
distilled only once to bring you a rare vodka with a
character all its own.

Clear Creek Pear Brandy

It takes twenty pounds of local,
Hood River, Oregon, Bartlett pears,
crushed only at their absolute peak
ripeness, to make one bottle of
copper pot distilled Clear Creek
Pear Brandy. The pear nose is
intense and the aftertaste is clean
with a surprisingly strong taste of
pear.

Death & Go

Death & Co is the most important, influential,
and oft-imitated bar to emerge from the
contemporary craft cocktail movement. Since
its opening in 2006, Death & Co has been a
must-visit destination for serious drinkers and
cocktail enthusiasts, and the winner of every
major industry award—including America’s
Best Cocktail Bar and Best Cocktail Menu at
the Tales of the Cocktail convention.
Boasting a supremely talented and creative
bar staff—the best in the industry—Death &
Co is also the birthplace of some of the
modern era’s most iconic drinks, such as the
QOaxaca Old-Fashioned, Naked and Famous,
and the Conference.

Now, Death & Co pays homage to the
indelible bar experience with a line of Ready
to Drink cocktails featuring rotating and
seasonal menu changes, collaborations with

some of the most respected names in the
cocktail landscape & special issues. The line
is a true extension of the Death & Co
experience; fit for the right occasions and
ready for wherever life takes you.

To achieve a cocktail quality we have come
to expect from one of the best bars in the
world & packaged to go, Death & Co starts
with the most popular original recipes
created and served at their bars, then scales
them up into a single batch cocktail which is
canned. Every technique employed in the
creation of these cocktails is also described
in detail in the Death & Co series of books
and used regularly at their bars.




