
Dead Guy Whiskey is distilled from the same four malts used to make Rogue’s 
award-winning Dead Guy Ale. Dead Guy Whiskey has a fresh orange citrus aroma 
with a delicately sweet, rich malt complex. Medium bodied, flavors of oak and 
honey give way to a clean vanilla finish.

STORY

STORY

STORY

INGREDIENTS

INGREDIENTS

SPRUCE GOOSE

THE FILBERT

DARE. RISK. DREAM.

INGREDIENTS

1.5 oz. Dead Guy Whiskey
3 oz. Dead Guy Ale
.75 oz. Aperol
.75 oz. Simple Syrup
1.5 oz. fresh Lemon juice

1 oz. Spruce Gin
3 oz. 7-Hop IPA
1 oz. fresh grapefruit juice
1 tsp. simple syrup
Sprig of mint
Grapefruit wedge

1.5 oz. Hazelnut Spice Rum
2 oz. Hazelnut Brown Nectar
2 tsps. Sugar
Splash of Root Beer
1 tbsp. cream
Cinnamon
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Add Whiskey, Aperol, Syrup and lemon juice to 
shaker with ice. Shake. Serve in a rocks glass 
with ice. Top with Dead Guy Ale, stir slightly and 
garnish.

Shake gin, juice and simple syrup with ice. Pour 
into glass, top off with 7-Hop IPA and slightly 
stir. Add sprig of mint and grapefruit wedge for 
garnish.

Combine Hazelnut Spice Rum, sugar with ice 
in a shaker, muddle ingredients. Add splash of 
rootbeer to shaker then pour into pint glass. Add 
Hazelnut Brown Nectar, top off with cream and a 
dash of cinnamon.

Hazelnut Spice Rum is handcrafted using 100% Cane Sugar and fresh toasted Hazelnuts, grown 
by Kirk Family Filberts,  a family-run orchard located adjacent to the Rogue Farm in Oregon’s 
Wigrich Appellation. After distilling, it is ocean aged in Rogue Dead Guy Whiskey barrels.
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With over 100 pounds of fresh, hand-peeled cucumbers in every batch, Spruce Gin is created 
using fresh Oregon spruce and 10 other natural botanicals and spices. Rogue Spruce Gin 
received the Platinum medal and was named the “World’s Best Gin” at the World Beverage 
Competition in Geneva, Switzerland
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