
Dead Guy Whiskey is distilled from the same Dare™ & Risk™ 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.

Oregon Rye Whiskey is brewed and distilled using Rogue Farms Dream™ Rye 
that is grown and malted by Rogue on its proprietary farms in Oregon.

With over 100 pounds of fresh, hand-peeled cucumber 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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YAQUINA HEAD
Oregon Rye WHISKEY

OLD FASHIONED

INGREDIENTS

2 oz. Rogue Dead Guy Whiskey 
2 dashes Bitters
1 tsp. Sugar
2 Maraschino Cherries
2 Orange Wedges

1.5 oz. Oregon Rye Whiskey
3/4 oz. Dry Vermouth
1/4 oz. Maraschino Liqueur
1-2 oz. Red Wine
3 dashes Bitters
Orange Rind

2 slices of Cucumber
8 leaves of fresh cilantro
2 slices of jalapeno
1.75oz. Rogue Spruce Gin
.5oz. fresh lime juice
.5oz. simple syrup
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In the bottom of an old-fashioned glass, carefully 
muddle the sugar, bitters, one cherry, one orange 
wedge and a splash of soda or water. Remove the 
orange wedge and add the Dead Guy Whiskey, 
ice, and soda or water. Garnish with maraschino 
cherry and orange wedge.

Add Oregon Rye Whiskey, dry vermouth, 
maraschino liqueur and bitters over ice, shake 
and strain into a cocktail glass, add red wine and 
a splash of club soda, garnish with orange rind.

Muddle cucumber, cilantro, and chili in a cocktail shaker 
or mixing glass until well broken and slightly mashed. 
Add Spruce Gin, lime, and simple syrup and shake 
vigorously. Strain into a double rocks glass, half filled 
with ice. Garnish with a slice of cucumber.

SPRUCE COOLER


