
How to Use Bitters to 
Make Your Cocktails Great
Discover how just a few dashes of these concentrated flavor elixirs can 
transform ordinary drinks into extraordinary cocktail experiences.



What Are Bitters? The Cocktail World's Spice Rack of your bar

Bitters are normally high-proof alcohol infusions of carefully selected herbs, roots, spices, and 
botanicals. They function as the spice rack of the cocktail world, adding remarkable depth and 
complexity to drinks.  There can be some non alcoholic bitters produced but normally have other 
artificial ingredients and flavors added to them.

"Bitters are neutral spirits loaded with flavor, essential for elevating drinks."

— Sammi Katz, Mixologist

These concentrated flavor enhancers marry sweet, bright, and spicy notes, creating balance and 
harmony in well-crafted cocktails.



A Brief History: From Medicine to Mixology Staple

1Early 1700s

Bitters were originally created as digestive aids and hangover 
cures, sold in pharmacies and markets as medicinal tonics.

2 1824

Dr. Johann Siegert, a German physician in Venezuela, creates 
Angostura bitters as a stomach remedy for soldiers.

3Late 1800s

Bitters transition into key cocktail ingredients as bartending 
becomes a respected profession.

4 Prohibition Era

Many bitters brands disappear, but Angostura and Peychaud's 
survive due to their "medicinal" classification.

5Modern Revival

Craft cocktail movement sparks a renaissance with hundreds of 
artisanal bitters now available.



How Bitters Are Made: Crafting 
Flavor Potions

Botanical Selection

Carefully chosen herbs, spices, barks, roots, and fruit peels create signature flavor profiles.

Maceration

Ingredients steep in high-proof neutral alcohol (typically 40-70% ABV) for weeks to 
extract flavors.

Straining & Bottling

Solids are removed and the concentrated liquid is packaged in small bottles with 
droppers or dasher tops.

Modern producers like Hella Cocktail Co. use whole spices and fruit peels, while El Guapo 
experiments with regional Southern ingredients like chicory and pecan for unique flavor profiles. 
The Bitter Truth uses all natural flavors.



Why Use Bitters? The Magic of a Few Drops

Small dash big effect

Flavor Binding

Bitters act as the "salt and pepper" of 
cocktails, harmonizing and 
enhancing other ingredients.

Complexity Without 
Sweetness

Add depth and dimension without 
additional sugar or alcohol volume.

Aroma Enhancement

Botanical compounds create enticing scents that elevate the drinking experience.

"Bitters dry out the drink slightly, allowing flavors to bloom and taste complete."

— Lauren Mote, Award-winning Mixologist



How to Use Bitters in Cocktails

Measure Precisely

Start with 1-3 dashes (⅛ to ¼ 
teaspoon). Too much can overwhelm 
and create unwanted bitterness.

Add Early in Mixing

Include bitters before shaking or stirring 
to integrate flavors completely 
throughout the drink.

Consider Technique

Try misting bitters on top of finished 
cocktails for aromatic effect or 
decorative garnishes.

Experiment with different flavor profiles: aromatic (Angostura), orange, cherry, celery, chocolate, smoked chili, and many mo re. Each 
adds a distinctive character to your drinks.

For maximum impact, match bitter flavors to complement or enhance your base spirits.



Iconic Bitters Cocktails to Try

Old Fashioned

Bourbon or rye whiskey, sugar cube, 2-3 
dashes Aromatic bitters, splash of water, 
orange twist

Manhattan

Rye whiskey, sweet vermouth, 2 dashes 
Aromatic or Orange bitters, 1 dash orange 
bitters, brandied cherry

Sazerac

Rye whiskey or Cognac, sugar cube, 3-4 
dashes Creole bitters, absinthe rinse, 
lemon twist

These classic cocktails demonstrate how bitters can be the defining ingredient that gives a drink its signature character.



Bitters Beyond Cocktails

Non-Alcoholic Applications

• Add a few dashes to sparkling water for a sophisticated non-alcoholic refresher

• Enhance coffee with chocolate or orange bitters for a café-worthy morning brew

• Create complex homemade sodas with aromatic bitters and simple syrup

• Spice up hot or iced tea with herbal or floral bitters varieties

Culinary Uses

• Add depth to soups and stews with aromatic bitters

• Enhance chocolate desserts with orange or cherry bitters

• Create complex vinaigrettes with celery or lavender bitters

• Substitute for vanilla extract in baking for unique flavor profiles

The versatility of bitters extends far beyond the bar, making them a valuable addition to your kitchen arsenal.



Pro Tips from Experts

Start Small

Begin with just one or two dashes—you can always add more, but 
you can't take it out once it's in. Bitters are concentrated and 
powerful.

Sugar Substitute

Use bitters instead of additional sweeteners to add complexity 
without extra sugar. Perfect for those watching calorie intake.

Create Custom Blends

Combine different bitters to create signature flavor profiles unique to 
your bar. Try orange + chocolate or aromatic + cherry.

Match Your Base

Pair bitters that either complement or intentionally contrast with 
your base spirit. Chocolate bitters with aged rum, celery bitters with 
gin.

When in doubt, remember that aromatic bitters like Angostura are the most versatile and work well in almost any cocktail application.



Cheers to Bitters: Elevate 
Every Sip

Bitters are the secret ingredient that transforms good cocktails into 
extraordinary experiences.

Whether you're a professional bartender or home enthusiast, these 
concentrated flavor elixirs deserve a place in your mixing arsenal. Start with a 
few classic varieties, then expand your collection as you discover new flavor 
profiles.

Remember: The best way to learn is through experimentation. Don't be afraid 
to add a dash of creativity to your glass!

Your next great cocktail is just a few drops away.
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