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Hand crafted in collaboration with Eden Laurin, operating partner of acclaimed Chicago 

speakeasy, The Violet Hour. The Dead Drop Old Fashioned brings together traditional straight 

bourbon whiskey, rich demerara sugar and aromatic bitters to create a delicious, no hassle Old 

Fashioned cocktail.  Made with premium Madagascar and Tahitian vanilla beans, wild cherry 

bark, bitter orange peel, Saigon cinnamon, fresh ginger and other carefully selected herbs and 

spices. Just pour over ice and serve.

OLD FASHIONED

37% A L C  BY  V O L

Vanilla, clove and rich bourbon notes on the nose. To�ee and baking 

spice come together with blood orange. Aromatic bitters and hint of 

spearmint in the �nish. All the complexity and balance you could want 

in an old fashioned.

TASTING 
NOTES

A L L  N AT U R A L ,  N O  A R T I F I C I A L  C O L O R I N G ,  S W E E T E N E R S  O R  F L AV O R S .

T H E R E ’ S  A  B U I L D I N G  I N  T H O R N T O N ,  I L  

that houses 160 years of alcohol production 

history. Located in Illinois’ oldest standing 

brewery, Thornton Distilling Company keeps 

this legacy alive by crafting unique spirits 

with limestone-�ltered water from the 

original artesian well dating back to 1857.

74 P R O O F

HOW TO ENJOY

3oz Dead Drop Old Fashioned

1 Large Ice Cube

Expressed Orange Peel or Maraschino Cherry

Simply pour Dead Drop Old Fashioned over a 

large ice cube, give a quick swirl and add your 

preferred garnish. Optional: add a dash of your 

favorite bitters for a unique twist.


