
Cocktail Bitters Bar Pack
a bitters pack in sample size format
The Bitter Truth Cocktail Bitters Bar Pack comes in a beautiful designed
metal tin box with 3D embossed decorations and holds 5 x 20ml brown 
glass bottles of the companies modern bitters flavors.

Enhance your home bars possibilities with 5 all natural bitters in handy 
pocket size that will cause no trouble at airports security check as it is 
TSA approved.

enjoy min i size: tonic / peach / olive / cucumber / chocolate

product information: Embossed metal tin, 100 ml (5 x 20ml)
40.8% Alcohol by Volume

logistic information: Tins per Case: 12, Case Weight: 4.6 kg 
Case Size in cm: 18 x 22 x 15.5, Cases per Layer: 35, Cases per Pallet: 315

Produced and bottled by The Bitter Truth GmbH
Wolfratshauser Str. 21e, 82049 Pullach, Germany

www.THE-BITTER-TRUTH.com

Tasting Notes

tonic bitters
These Bitters provide an 
authentic Gin and Tonic 
experience. The combination 
of citrus and spice containing 
grapefruit, Sicilian lemon, 
lime, Seville oranges, juniper, 
coriander seeds and mace 
creates a grassy-fresh Japanese 
green tea bouquet. They’re 
perfect for cocktails and long 
drinks based on clear spirits.

peach bitters
The exquisite fruity aromas 
of fresh peaches and almonds 
will improve any cocktail or 
long drink. The distinctive 
aroma of fresh peaches unites 
with notes of almonds extracted 
from the pits. Completed by 
fresh citrus and unobtrusive 
spice flavors these bitters are 
ideal for all kinds of highballs 
and cocktails no matter which 
spirit the drink is based on.

olive bitters
With its delicate green olive 
flavors, soft hints of salt and 
notes of mustard, sage and 
thyme you can add 
Mediterranean aromas 
to your drinks. The perfect 
match for all white spirits 
and fortified wines.

cucumber bitters
New ways of mixing your 
favored spirit by adding 
unadulterated flavors of 
green cucumber to your drink. 
Accompanied by a light 
bitterness and herbal notes of 
rosemary, thyme and 
lingering floral notes of 
summer blossoms. Light & 
inviting, these bitters will lift 
your spirits to new heights 
like sunshine in spring.

chocolate bitters
Tall, dark and yes, somewhat 
handsome, most definitely 
rich: with cocoa butter and 
dark chocolate to entice 
the nose, hints of vanilla, 
cinnamon and bitter tones 
of gentian and wormwood 
elicit the palate. They play 
exceptionally well with sweet 
vermouths and all kinds of 
aged spirits.

Negroni
30 ml Gin
30 ml Italian Red Bitter Liqueur
30 ml Sweet Vermouth
2 dashes  The Bitter Truth Bitters
 (Tonic, Peach, Olive, Cucumber or Chocolate)
 Orange Zest

Build in rock glass over ice. Stir well and squeeze 
orange peel on top.
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More Cocktail Recommendations

Old Fashioned
45 ml Bourbon Whiskey
10 ml Sugar Syrup (2:1  Sugar:Water)
3 dashes  The Bitter Truth Bitters
  (Peach, Tonic or Chocolate)
1   Lemon Slice
1   Orange Slice
1   Peach Slice

Pour all ingredients into a rock glass and stir well. 
Add ice and stir again.

Gin/Vodka & Tonic
60 ml  Dry Gin or Vodka
2 dashes   The Bitter Truth Bitters
  (Cucumber, Tonic or Peach)
fill up with  Tonic Water

Pour ingredients into a highball glass filled with ice 
and stir. 

Daiquiri Savory
45 ml Tiki Lovers White Rum
30 ml fresh Lime Juice
25 ml Sugar Syrup (2:1  Sugar:Water)
1 dash  The Bitter Truth Olive Bitters
1 dash  The Bitter Truth Cucumber Bitters
1 dash  The Bitter Truth Celery Bitters

Stir all ingredients well with ice. Strain into a chilled 
cocktail glass. Garnish with lemon zest.

Olive Sour
60 ml Blanco Tequila/Gin/Vodka
10 ml Maraschino Liqueur
15 ml fresh Lemon Juice
2 dashes  The Bitter Truth Olive Bitters
1  Thyme Sprig

Muddle thyme sprig with rest of ingredients, shake 
with ice and fine-strain into a chilled cocktail glass.


