
Made by friends | enjoyed by friends

Size 750 mL

Bottle Sku 866940000308

Bottles per case 6

ABV 40%

SRP $29.99

Fun Facts
• Started by two childhood friends who turned their 

kitchen recipe into Misunderstood Whiskey Co. 

• American whiskey Infused with two types of all 
natural ginger & bottled at 80 proof in bardstown 
Kentucky 

• Distilled from 100% Midwestern grains and aged in 
American Oak barrels

Tasting notes

• Nose: vanilla, ginger, mandarin orange, honeysuckle  

• Taste: toasted oak, silky caramel, gingerbread, 
vanilla 

• Finish: butterscotch, baking spice, baby ginger, long 
finish

How to enjoy

Suggested Cocktails

• Best enjoyed on the rocks with a fresh lemon peel 
or in your favorite cocktail. 

Ginger Manhattan Misunderstood Mule Ginger peach tea

More info & recipes at misunderstoodwhiskey.com

2 oz misunderstood ginger whiskey 
1 oz sweet vermouth 
4 dashes orange bitters 

Combine whiskey, vermouth, and bitters in a 
cocktail shaker with ice and stir ~30 turns. Rub 
lemon peel around rim of glass. Strain cocktail. 
Garnish with cherry & lemon peel.

2 oz misunderstood ginger whiskey 
1/2 oz fresh lime juice 
3 oz ginger beer 

Combine whiskey lime and mint in shaker with 
ice. Shake and strain over fresh ice in mule mug. 
Top with ginger beer. Garnish with fresh mint.

1.5 oz misunderstood ginger whiskey 
1/2 oz peach liquor 
4 oz iced tea 
Squeeze of fresh lemon 

Combine all ingredients in shaker with ice. Shake & 
strain over fresh ice. Garnish with fresh mint & 
lemon wheel.



Signature cocktails
Cucumber Ginger Cooler 
• 1.5 oz Misunderstood Ginger Spiced Whiskey 
• 1/2 oz simple syrup 
• 1/4 oz Elderflower Liqueur 
• 1 oz fresh lemon juice 
• 1 dash cucumber bitters 
Combine all ingredients in shaker with ice. Shake and strain over fresh 
ice. Garnish with cucumber slice & mint. 

Strawberry Ginger Smash 
• 1.5 oz Misunderstood Ginger Spiced Whiskey 
• 1 strawberry muddled (or 1 oz purée) 
• 2 mint sprigs muddled 
• 3/4 oz fresh lemon juice 
• 1/2 oz simple syrup 
• Splash Club Soda 
Muddle strawberry and simple syrup in shaker. Combine ingredients 
in shaker with ice. Shake & strain over fresh ice. Top with club soda. 
Garnish with mint sprig. 

Tropic Thunder 
• 1.5 oz Misunderstood Ginger Spiced Whiskey 
• 1/2 oz Coconut Liqueur 
• 2 oz Pineapple juice 
• 1/2 oz simple syrup 
Combine all  ingredients in shaker with ice. Shake & strain over fresh 
crushed ice. Garnish with pineapple frond.  

Blackberry Fizz 
• 1.5 oz Misunderstood Ginger Spiced Whiskey 
• 1/2 oz blackberry puree (REAL puree suggested) 
• 3 oz lemonade 
• Squeeze fresh lemon 
• Top with Club Soda 
Combine whiskey, blackberry puree, lemonade, and squeeze of lemon 
in shaker with ice. Shake & strain over fresh ice in collins glass. Top 
with club soda. Garnish with blackberry & lemon wheel.  

Coconut Cold Brew 
• 2 oz Misunderstood Ginger 
• 3 oz cold brew coffee 
• 1/2 oz coconut syrup (Monin recommended)  
Combine all ingredients in shaker with ice. Shake & Strain over ice in 
collins glass. Garnish with 3 coffee beans.

Ginger Old Fashioned 
• 2 oz Misunderstood Ginger Spiced Whiskey 
• Bar Spoon maple syrup  (very scant)  
• 3 - 4 dashes of orange & aromatic bitters 
Combine whiskey, maple,  and bitters in a stirring glass. Stir 
~30 turns. Strain over large ice cube in rocks glass. Garnish 
with fresh orange peel. 

WHOOP, Pear it is! 
• 2 oz Misunderstood Ginger Spiced Whiskey 
• 2 oz pear nectar (Goya brand suggested) 
• 1/2 oz fresh lemon juice 
• 1/2 oz simple syrup 
• 4-5 dashes ground cinnamon 
Combine all ingredient in shaker with ice. Shake & strain over 
fresh ice in collins glass. Garnish with fresh rosemary.  

The Jungle Bird 
• 1.5 oz Misunderstood Ginger Spiced Whiskey 
• 3/4 oz Campari 
• 1/2 oz fresh lime juice 
• 1/2 oz simple syrup 
• 1.5 oz pineapple juice 
Combine all ingredients in shaker with ice. Shake & strain 
over fresh crushed ice. Garnish with pineapple frond,, 
charred cinnamon, feathers. 

Misunderstood Manhattan  
• 2 oz Misunderstood Ginger Spiced Whiskey 
• 1 oz Sweet Vermouth 
• 3 dashes orange bitters 
Combine whiskey, vermouth, and bitters in stirring glass with 
ice and stir ~30 turns. Rub lemon peel around rim of glass. 
Strain cocktail. Garnish with cherry & lemon peel. 

Misunderstood Mule 
• 2 oz Misunderstood Ginger Whiskey 
• 1/2 oz fresh lime juice 
• Top with ginger beer 
Combine all ingredients in a mule mug. Stir briefly and 
garnish with fresh mint & lime wheel. *TIP - Muddle mint 
with lime juice for extra freshness.

More recipes at misunderstoodwhiskey.com
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