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The maple notes in this bourbon are very smooth, excellent for sipping neat, and I’ve done my share so far this 

season. The smokiness is subtle, but present, and a little tang of cranberry (spiked with some spices) is a perfect 

accompaniment for a cocktail that celebrates the warmth of the holidays. 

The ingredients are simple, though one required a bit of advance effort. Rather than use a store-bought cranberry 

juice (which I didn’t even consider, frankly), I made a simple syrup infused with fresh cranberries, cinnamon for 

warmth and pink peppercorns for depth. Simple syrup is exactly that—simple. Just equal parts by volume of sugar 

and water, and for this one, I added the flavor infusers long enough to draw out the color of the cranberry.  

 

INGREDIENTS (MAKES TWO COCKTAILS) 

3 oz. Knob Creek smoked maple bourbon 

1.5 oz. red (sweet) vermouth 

1.0 oz. spiced cranberry simple syrup (see instructions below) 

2 dashes ginger bitters 

Good quality cocktail cherries, such as Luxardo brand 

INSTRUCTIONS 

Measure the bourbon, vermouth, cranberry syrup and bitters into a mixing glass or shaker. Add one cup of ice and 

stir well for about 20 seconds. Strain into coupe (or martini) cocktail glasses and garnish each with a cherry. 

Repeat as desired. 

 

SPICED CRANBERRY SIMPLE SYRUP 

In a medium saucepan, combine 1 cup sugar and 1 cup water. Heat over medium heat, stirring until sugar is mostly 

dissolved. Add 1 cup rinsed cranberries, 2 pieces cinnamon stick and 1 rounded teaspoon pink peppercorns. Bring 

to a slight boil, and then reduce heat to low and allow it to simmer just until the cranberries begin to pop and the 

syrup takes on a pinkish-red color. Remove from heat and let the berries steep for only a few minutes before 

straining into a jar. 

Use the cooked cranberries in another recipe if you wish or discard them. 
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