
A Love Letter

Fashioned as a love letter between the 

American artisanal maker and his muse, 

the Big O Liqueur was handcra�ed 
and perfected over decades for the 
intimate moments of adoration, 

celebration and commotion spent between 

loved ones and friends alike. 

Never meant to see the light of a market 

shelf, Big O is a small batch ginger liqueur 

cra�ed using 120 pounds of hand selected, 

fresh, pink ginger, a vigorous burst of 

citrus and a heady blend of whole organic 

spices. The warm, sweet and spicy finish 

is just as it should be. 

While outstanding on its own, 

any cocktail crafted with Big O is a nod 

that they are made better together. 

Add a dash. Arouse the taste buds. 
Discover the Big O. 
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Savoring Notes

Olfa�ory
Complex, and multi layered,

featuring cinnamon, clove, allspice, 

orange, cardamom, ginger, caramel 

and black pepper. 

Taste
Balanced to compliment flavors of fresh 

candied ginger, with ripe orange zest, 

caramel and vanilla, plus notes of clove, 

allspice and cinnamon to balance flavor. 

Finish
Clean, pleasant and spicy, with long, 

lingering notes of cinnamon and ginger. 

1 3/4 oz. Big O

3/4 oz. gin

3/4 oz. fresh lemon juice

splash of club soda

Directions: Combine all 
ingredients (except club soda) 
in a cocktail shaker filled with 
ice. Shake vigorously, then fine 
strain into an 8 oz. tumbler filled 
with fresh ice. Top with club soda.

1 1/2 oz. Big O

1/4 oz. fresh lemon juice

splash of sparkling wine

Directions: Pour Big O and 
lemon juice into a champagne 
flute. Top with sparkling wine. 

1 half lime (3/4 oz. fresh lime juice)

2 oz. vodka

2 oz. Big O

2 oz. club soda

Directions: Squeeze lime into 
Collins glass (or copper mug) and 
drop in half lime. Add 2 or 3 large 
ice cubes, then pour in the vodka 
and Big O. Top with club soda.

1 oz. Big O

1 oz. bourbon

1 large orange peel

Directions: In a stirring pitcher, 
combine all ingredients, 
expressing the orange peel into 
the pitcher before dropping them 
in. Stir for 30 seconds, then 
strain into a highball glass filled 
with fresh ice.


