
•	•	 Drinks Like a Gin, But NotDrinks Like a Gin, But Not

•	•	 Vodka Infused with Vodka Infused with 
Locally-Grown HempLocally-Grown Hemp

•	•	 Notes of Pine, Cucumber and LemongrassNotes of Pine, Cucumber and Lemongrass

•	•	 Double Gold Winner at the San Francisco Double Gold Winner at the San Francisco 
World Spirits CompetitionWorld Spirits Competition

AVAILABLE POS
•	 Coasters
•	 T-Shirts
•	 Cocktail Cards
•	 Tin Tacker Signs
•	 Green Dad Hat

“The infusion of locally-grown hemp 
results in herbal and lemongrass 
notes that lend themselves to either 
sipping it straight or mixing it into  
a refreshing cocktail...one of the  
best valued spirits you’ll ever find.”  

“On the palate it’s creamy, 
slightly sweet, with a very 
pronounced herbal and grassy 
flavor. The finish is long,  
with lingering herbal notes, 
some pepperiness and a slight 
bitter note.”

MATERIAL DESCRIPTION BOTTLES/CASE
HUMBOLDT’S FINEST
40% ABV/80 PROOF 12

CASES/PALLET

55

CASE WEIGHT

39 LB

CASE L/W/H

14/11/11

BOTTLE UPC

030915 143714

CASE SEC

030915 143721
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Humboldt Highball2 oz. Humboldt’s Finest
2 dashes Citrus Bitters 

0.75 oz. Lime Juice 
0.75 oz.  Lemon Tarragon Simple Syrup* Combine all ingredients in a shaker tin, add ice and shake. Strain over ice into a Collins glass, top with sparkling water, and garnish with a lemon or lime wheel.

*Lemon Tarragon Simple Syrup: Bring one part lemon juice and one part cane sugar to a boil. Simmer for 10 minutes, add several sprigs of fresh tarragon and lemon zest, and remove from heat. Let cool, and fine strain.

Citrus Collins
2 oz. Humboldt’s Finest 
0.75 oz. Lemon Juice 
0.75 Simple Syrup 

1 oz. Grapefruit Juice 
Soda Water 

Method: Build in a glass, add ice, top with soda water, and garnish with a lemon slice.

SoCal's Finest 
Pinch of Salt 
2 oz. Humboldt’s Finest 
0.5 oz. Lime Juice 
0.75 oz. Pink Grapefruit Syrup* 

1 oz. Pink Grapefruit Juice 
2-3 Jalapeño Slices (If Desired) 5-6 Cilantro Leaves 

Combine all ingredients in a shaker tin, add ice, and shake vigorously to break up the cilantro. Strain into a coupe glass, and garnish with a lime twist.*Pink Grapefruit Syrup: Bring one part pink grapefruit juice and one part cane sugar to a boil. Simmer for 10 minutes, remove from heat and add grapefruit zest and remove from heat. Let cool, and fine strain.

lost coast crush1.5 oz. Humboldt’s Finest
6-8 Mint Leaves
0.75 oz. Lemon Juice

0.75 oz. Simple Syrup
0.5 oz. Sweet Vermouth
0.5 oz. of Blanc Vermouth or Bianco VermouthCombine all ingredients in a shaker tin, add ice and shake vigorously to break up the mint. Strain over ice into a rocks glass, add ice, and top with sparkling water.

Celadon sipper
2 oz. Humboldt’s Finest
Pinch of Salt 
1-2 Full Sprigs of Dill 

0.75 oz. Lemon Juice 
0.75 oz. Celery Juice 
0.5 oz. Simple Syrup 

Combine all ingredients in a shaker tin, add ice, and shake vigorously to break up the dill. Fine strain into coupe glass, and garnish with a sprig of fresh dill.
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A BOTANICAL UNLIKE 
ANY OTHER

Mix it up with Humboldt’s Finest hemp-infused vodka

For great Humboldt’s 
Finest cocktail 
recipes, go to 
humboldtdistillery.com/
cocktails
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Humboldt Highball

POM POM

CITRUS COLLINS

1.5 oz. Humboldt’s Finest
0.75 Fresh Lime Juice
0.75 oz Cointreau
0.25 oz. Simple Syrup

1 oz. Pomegranate Juice
Garnish with Rosemary 
Sprig

2 oz. Humboldt’s Finest
0.75 oz. Lemon Juice
0.75 oz Simple Syrup

1 oz Grapefruit Juice
Soda Water

Combine all ingredients in a shaker tin, add ice, and 
strain into Nick & Nora glass. Top with Sparkling 
wine and garnish with rosemary.

Build in a glass, add ice, top with soda water, and garnish 
with lemon slice.

A BOTANICAL UNLIKE 
ANY OTHER

Mix it up with Humboldt’s Finest hemp-infused vodka

1.5 oz Humboldt’s Finest
1 oz Jasmine Syrup
0.5 oz Fresh Lemon Juice
Club Soda

Add Humboldt’s Finest, jasmine syrup and lemon juice 
to a highball glass with ice. Top with club soda, stir 
and garnish with cucumber slice. Jasmine Syrup: Brew 
a strong tea using 3 jasmine green tea bags and 1 cup 
boiling water. Combine 1 part hot tea with 1 part sugar, 
mixing until dissolved.

For more great cocktail recipes, check out our 
cocktail book at humboldtdistillery.com/cocktails


