Bourbon Breeze

Makes: 1 cocktail

Bourbon is a great foundation for cocktails because it is a complex and flavorful base, often with notes of cinnamon, vanilla, pecan, caramel, honey, and oak. This particular cocktail is one of our favorites because it pleases a wide array of palates—even the palate of a non–bourbon drinker. It’s refreshing and wonderful on a hot summer day. The pomegranate adds an earthy flavor while the cranberry adds a light, fruity profile. You can even reverse quantities of the lemonade and pomegranate or cranberry juice to ramp up the citrus flavors. If you’re making a large quantity, add fresh water to replicate the dilution you would get from shaking or stirring. 

1½ ounces Old Forester bourbon

2 ounces pomegranate or cranberry juice

1 ounce lemonade

Squeeze of 1 lemon wedge (about ⅛ teaspoon)

1 dash bitters

Lemon wedge, for garnish

In a shaker filled with ice, add the bourbon, juice, lemonade, lemon juice, and bitters. Shake the mixture and strain it into a rocks glass filled with ice. Garnish with the lemon wedge and serve. 

Bourbon Breeze by the Pitcher

Makes: 40 ounces or 8 (5-ounce) cocktails
12 ounces Old Forester bourbon

16 ounces pomegranate or cranberry juice

8 ounces lemonade

2 ounces of freshly squeezed lemon juice
8 dashes bitters
2 ounces water
Lemon wedges, for garnish

Combine the bourbon, pomegranate juice, lemonade, lemon juice, bitters, and water in a pitcher. Chill in the refrigerator for a minimum of 4 hours, then serve over ice, garnished with the lemon wedges.
Bourbon Breeze Big Batch

Makes: 190 ounces or 38 (5-ounce) cocktails
58 ounces or 1 (1.75-liter) bottle Old Forester bourbon
80 ounces pomegranate or cranberry juice

40 ounces lemonade

4 ounces of freshly squeezed lemon juice
20 dashes bitters
1 cup water
Lemon wedges, for garnish

In a large container, combine the bourbon, pomegranate juice, lemonade, lemon juice, bitters, and water. Chill in the refrigerator for a minimum of 4 hours, then serve over ice, garnished with the lemon wedges.
Reprinted with permission from The Bourbon Country Cookbook by David Danielson and Tim Laird, Agate Surrey, 2018.
