FLAVOURED WHISKY

CINNAMON
AND
WHISKY FLAVOURED
GRAIN SPIRIT

ALCOHOLIC BEVERAGE / BOISSON ALCOOLISEE

(C2D)
Maple & Whisky Flavoured  *“Spg A NUT BUTTER
Grain Spirit AND

WHISKY FLAVOURED
GRAIN SPIRIT |

ALCOHOLIC BEVERAGE / BOISSON ALCOOLISEE

34.9% alc./vol. = 750 mL 349%

: é{“ s gv\ alc./vol.

Kamsack Maple Whisky Flv GS — Kamsack Maple Whisky FIvGSis  Peanut Butter Whisky Flv GS — With a love of Peanut Butter
the prefect combination of Sweet Maple and smoky, smooth whisky sandwiches and an appreciation of a good whisky, Minhas Sask
flavor. The deep golden, cooper colored whisky holds a strong maple set out to create a drink to combine the essence of those two
taste and subtle aromas of ash, oak and tobacco. It finishes with a  flavours. Sask Prairie Peanut Butter Whisky Flv GS has not only
lightly, lingering sweetness. Perfect for cold winter days. succeeded but has defied all expectations. The rich peanut

%

butter taste combines with deep whisky flavour for an

Cinnamon Whisky FIv GS — Sask Prairie Cinnamon Whisky Flv GS s €xperience you don’t want to miss.
the heat you need for any of your favorite mixed drinks. The brisk

flavor of cinnamon will sweep your taste buds from the first sip and

carry through for a strong finishing taste. Perfect for cocktails and

shots.




How to make flavored whisky cocktail drink?

Peanut Butter and Jelly Cocktail

Apple-Cinnamon Shot

Apple-Cinnamon Shot

Ingredients:

« 20 Sask Prairie Peanut Butter
Whisky Flv GS

- dash salt

- Y2 0z Grape Jelly Simple Syrup

- lce

Directions: Pour Peanut Butter
Whisky Flv GS, Grape Jelly Simple
Syrup and salt into ice filled shaker.
Shake and strain into ice filled
highball glass. Enjoy.

KAMSACK & SASK PRAIRIE

Ingredients:

« 10z Sask Prairie Cinnamon Whisky Flv
GS

« 2%» 0z Moose Jaw Apple Pie Moon-
shine

- 1 tsp grenadine

«lce

Ingredients:

« 2 0z Sask Kamsack Maple Whisky Flv
GS

* 34 0z Lemon Juice

- Orange Slice

Directions: Combine all ingredients in an
ice-filled shaker. Shake and strain into
shot glasses. Enjoy

Directions: Pour all ingredients over ice
in high ball glass. Garnish with orange
slice. Enjoy.

MAPLE & WHISKY FLV. G.S., PEANUT BUTTER & WHISKY FLV. G.S. AND CINNAMON & WHISKY FLV. G.S.
Sizes available | 12x750 mL Glass | 30x200 mL Glass | 96x50 mL PET
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www.MinhasSask.ca

ORDER DESK
Tel: 306-352-7335, Toll Free: 1-866-602-7335. Fax: 306 347-2337

E-Mail: od@MinhasSask.ca
Regina Location : 444 Mcleod Street, Regina, SK, S4N 4Y1 Tel: 306-352-7335
Saskatoon Location : 602 51 ST, Saskatoon, SK, S7K 7J7 Tel: 306-242-5252

Distilled in Saskatchewan!



