
 
Cocktail premix “àBarthol“ *  State 4/2026 

- cocktail recipe recommendation using your 
 distillate - 

  

   

With intense flavour of fresh citrus fruits and fine bitter   
and bright colour of blood root   
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* created by and named after Frank Bartholomäi, sales repre-
sentative in action for you and us for 25 years  
 

  

 
 

Background: 
Flavoured spirit drinks, liqueurs and cocktails 
enjoy growing demand. This offers opportuni-
ties to appeal to the tastes of today's connois-
seurs by flavouring and sweetening distillates 
that are free of defects, some of which have a 
weak aroma or have been intentionally toned 
down in terms of aroma.   
 

On our information sheet “spirit drinks of 
selfmade distillates“ you can also find sev-
eral recipe proposals for mixed spirit drinks 
on basis of own alcohol. 
 

Here is a description of a cocktail premix, 
also based on your distillate, which you flavour 
with two natural flavour extracts, sweeten with 
invert sugar, and mix with softened water to a 
strength of about 18% vol. to create a shelf-
stable final product. Due to its composition, 
this product must be labeled as “liqueur“. 
The use of ready-made flavour extracts en-
sures consistent quality as well as constant 
availability. They help maintain the bold, fresh 
flavours and vibrant color of cocktails mixed 
from the premix, without the use of artificial 
colors.  
Upon dosage it is in your hands finding the op-
timal balance between citrus fruit and bitter-
ness according to your taste. 
 
 
 
 

  
Remark to ingredient “distillate“  
The formula for 100 liters cocktail premix re-
quires addition of around 15 liters of pure al-
cohol. It is also a matter of personal taste 
whether you use 15 liters of high-proof alcohol 
(96% vol.) or, alternatively, a clean distillate 
that may have been purified with activated 
carbon prior to redistillation. 
 
Approximate recommended recipe for this 
cocktail premix: 
 25 L own distillate with 60% vol. 
 approx. 50 L softened water 
 15 L invert sugar syrup, 72.7%mas 
 2 L orange liqueur flavour “C“(Art. 0843) 
 6 L blood root extract, liquid (Art. 0956) 
 

mix and fill up to 100 L with softened water 
or adjust to wished alcohol strength (be-
cause of microbiological stability not lower 
than 17% vol.!). 
 

The ready mixture should be stored cold for 
at least three weeks and be filtrated only 
then, for preventing occasionally natural oc-
curring fine turbidity at bottle. 

 
All information in this publication is based on our current ex-
perience and knowledge. 
Schliessmann Kellerei-Chemie does not guarantee that the 
products can be used without prior careful testing as de-
scribed above, nor that their use will not infringe the patent 
rights of third parties. 


