
St. Elizabeth Allspice Dram
A liqueur made from allspice berry macerated in
rich Jamaican rum.

Allspice has fl avors of clove, cinnamon, nutmeg 
and pepper.
A critical element of tropical drinks and cuisine.
Use in rum drinks, hot toddys or creamy
cocktails like a Piña Colada or 
egg nog. 

Shake with ice:

2 oz bourbon
0.5 oz St. Elizabeth Allspice Dram

0.5 oz lime juice
  tsp simple syrup (1:1)

1 dash Angostura Bitters

Strain, garnish with lime wheel.

More at alpenz.com
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