CASK
FINISHED GIN
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ABOUT

AWARDS:

Pioneered by the Dutch 400 years ago, this old
‘cask finished’ style of gin has become new again.
Our Award-winning American Gin is finished in
our gently used Award-winning Rested American
Whiskey barrels, which introduces a layer of
complex wood flavors, a subtle vanilla infused
sweetness and the spice of our delicious whiskey.

FLAVOR PROFILE
This specialty spirit is a stunning goldenrod hue
with a bright aroma of spice, coriander and vanilla.
The taste is round and balanced throughout,
evoking notes of a perfect dirty martini. A savory
experience till the end, creamy vanilla, violet and a
warming oak note combine with a mellow juniper
hint.
Our Cask Finishd Gin can add new dimension
to a traditional gin cocktail, or bring a unique
complexity to a whisky cocktail. Personally, we
think a light shake over ice and a stuffed olive is all
you need to highlight the complex layers of this gin.

Pinckney Cask Collins

The Oldest Fashion

The New Haven

A variation of the traditional Collins with more botanical and
more refreshing notes.

This old-fashion uses cask finished gin, creating a bright,
vanilla-edge variation.

Created by Planter’s House in St. Louis in honor of New
Haven, MO.

• 3/4 oz. Simple Syrup

• Sugar Cube

• 2 oz Pinckney Bend Cask Gin

• 3/4 oz. Fresh Lemon Juice

• 3 Dashes Angostura bitters

• .75 oz. Bonal infused with strawberry and cucumbers

• 1/3 oz. Pinckney Bend Tonic Syrup

• Orange Peel

• .5 oz. Lillet Rose

• 2 oz. Pinckney Bend Cask Gin

• 2 oz. Pinckney Bend Cask Finished Gin

• 2 Dashes Sweet Home Summer Bitters

• 3 oz. Club Soda

• Luxardo Maraschino Cherry

Build all except club in a cocktail shaker over ice. Shake
vigorously and strain into glass over ice. Top with Club soda.
You can replace the Simple Syrup and Fresh Lemon Juice
with 3/4oz Tom Collins Mix.

In a rocks glass, muddle the sugar cube and bitters with
1 tsp water. Add the orange peel and muddle gently, just
enough to release the orange oil from the peel. Add gin,
cherry and ice, and stir to chill.

Stir over ice and strain into rocks glass with ice. Garnish
with cucumber & thyme flowers.
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our story
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RIVERTOWN ROOTS

We're a small river town with a rich history.
The historic nature of our town, along with the
Missouri River's proximity to our front door, made
it clear that we had a mission larger than just
making and selling spirits. From a Lewis & Clark
Whiskey stop to a known navigational hazard,
Pinckney Bend's story is long and varied.

PASSION + AUTHENTICITY
We strive to celebrate this history and the
traditions of those who came before us. From the
ingredients we use to the team members we hire,
our core values and unbridled atmosphere are
at the heart of every decision. Our goal remains
simple, to produce premium quality, hand-crafted
spirits worthy of their heritage, one small batch at
a time.

our hand-crafted spirits
American Gin

Hibiscus Gin

Cask Finished Gin

Navy Strength Gin

Our signature blend of nine
botanicals give this gin a
crisper, fresher taste.
San Francisco WSC
Gold Medal - 2012

Inspired by native
M issouri flora , this unique
gin combines earth y
hibiscus flavor with light
floral notes of yarrow,
elderflower, and cubeb
berries.

Our award-winning
A merican Gin finished
in the same barrel as our
award-winning A merican
W hiskey, with strong oak
and vanilla notes and a
mellow botanical flavor.

I WSC, London
Bronze - 2014

San Francisco WSC
Silver Medal - 2017

San Francisco WSC
Gold Medal - 2015

Our newest spirit
celebrates the long history
of gin in the British Royal
Nav y, combining our
A merican Gin flavor profile
with a hefty proof fit for
seasoned officers of Her
Majesty's fleet.

Classic Tonic
Syrup

American Vodka

Rested American
Whiskey

Apple Ambush
Whiskey

Blended corn whiskey
with a hint of rye, "rested "
about one year in 15 gallon
M issouri Oak barrels.

We start with blended
corn whiskey and add
cinnamon, spices, and
sweet apple nectar for this
smooth, easy drinking
dram. Enjoy hot or cold,
straight up or as a cocktail
component.

MicroLiquor Gold - 2011

The onl y tonic syrup on
the planet specificall y
developed to pair with the
flavor of a companion gin.
Fresher, bolder and more
complex than ordinary
tonic water, one taste will
make you a believer.

A velvety smooth texture,
uniquel y subtle flavor
profile, and a long, clean
finish prove three grains
are better than one.
MicroLiquor Gold - 2011
USA Toda y Best Craft
Vodkas, #4 - 2016

Released 2017

San Francisco WSC
Double Gold - 2014
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