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A M E R I C A N  W H I S K E Y   finished in   C A L I F O R N I A  C A S K S

8 8 % CO R N
9 % RY E

3 % B A R L E Y

M A D E I N  
C A L I F O R N I A

B L E N D O F 
M I DW E S T E R N 

W H I S K I E S

CO L L EC TO R CO I N  BY  S T E V E N N O B L E 
M I N T E D AT  A M E R I C A’ S  O L D E S T  P R I VAT E  M I N T

Appearance
 G O L D E N A M B E R

H O N E Y

Aroma
 S P I CE ,  A P P L E , 
VA N I L L A ,  RY E

Taste 
STARTS WITH SPICE AND 

APPLES WITH FRESH CITRUS 
BALANCED OFF WITH HONEY 

Finish 
SMOOTH AND BALANCED 
WITH NO ROUGHNESS OR 

BITTERNESS

Tasting Notes

B I R T H DAY S •  A N N I V E R S A R I E S  • CE L E B R AT I O N S 

CO R P O R AT E G I F T I N G • H O L I DAY S •  CO N G R AT U L AT I O N   Perfect for

Award winning -  D O U B L E  G O L D  
S A N F R A N CI S CO WO R L D S P I R I T S  CO M P E T I T I O N 



G O L D B A R W H I S K E Y. C O M
@ G O L D B A R W H I S K E Y

Please enjoy responsibly

THE A RT OF THE COIN 
H E R L E F T-S I D E  R E P R E S E N T S  G R I T,  H A R D -WO R K A N D E F F O R T 

S Y M B O L IZ E D BY T H E R O U G H R O CK A N D P I CK A X E 

THE L A DY OF FORT UN E  
A D O R N S A  S O L I D  B R A S S CO L L EC TO R CO I N M I N T E D 

AT  T H E  O L D E S T  P R I VAT E  M I N T  I N  A M E R I C A

H E R R I G H T-S I D E  R E P R E S E N T S  S U CCE S S .  S H E  B E A R S 
T H E 3 - G R A I N S O F  G O L D B A R :  CO R N ,  RY E ,  B A R L E Y A N D 

S TA N D S O N A  P R ECI P I CE  O F  G O L D B A R S

S H E E M B O D I E S  E N T R E P R E N E U R S H I P,  
H A R D -WO R K A N D D E T E R M I N AT I O N

Delectably smooth, sophisticated and versatile,  

GOLD BAR ® is enjoyed neat, on the rocks or in a cocktail.

GOLDEN SOUR

2 oz GOLD BAR®
Fresh sour mix
Squeeze of orange
Garnish with citrus
 
Shake all ingredients on ice. 
Strain into a coupe.

GOLD FASHIONED 

2 oz GOLD BAR®
3 dashes Angostura bitters
1 sugar cube

Add sugar cube in shaker with 
bitters and muddle. Shake on ice 
and strain into coupe.

GOLD RUSH

2 oz GOLD BAR®
3/4 oz freshly squeezed lemon juice  
3/4 oz honey syrup

Combine ingredients into a shaker. 
Shake vigorously for 15 seconds.  
Pour into a rocks glass over ice.

WHISKEY HIGHBALL

2 oz GOLD BAR®
2-4 oz soda water or ginger ale

Pour GOLD BAR® into ice filled 
Collins glass. Top with soda.  
Garnish with lime.


