
 
 
 

 

 
40 Winks Whiskey, Small Batch 

 
An elevated double distilled & double barreled whiskey 
that began from a Bourbon mash.  Smooth but spicy 
mouthfeel.  Maple syrup, carmel and vanilla on the front 
pallet while finishing with notes of clove, roasted almonds 
and smoky sweet tobacco. 
 
Enjoy the Spirit of Rockford! 

 
 
 
 

40 Winks Screw City 
2 oz  40 Winks Whiskey, Small Batch 
1 ½ oz Ginger Liquor (Domaine de Canton) 
1 oz Fresh Lemon Juice 
 Twist of Lemon for garnish 
 Sprig of Rosemary for garnish (optional) 
 
Fill a shaker with ice and add above ingredients.  Shake 
well.  Pour into a martini glass or pour into a highball 
glass over ice and add tonic for a bubbly version.  Garnish 
with a twist of lemon and sprig of rosemary.   

 
GVD’s Sock monkey Manhattan 

2 oz         40 Winks Whiskey, Small Batch 
1 oz         Sweet Vermouth 
3 dashes Bitters (Angostura) 
                2 Black Cherries (Filthy)  
 Candied Bacon (optional) 
 
Fill a short glass with one ice cube/ball.  Pour above 
ingredients over ice and stir.  Add a cherry (and a slice of 
candied bacon) to garnish. 
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40 Winks Whiskey, Barrel Strength 
 
A rich, buttery mouthfeel.  Sweet layers of butterscotch, toffee 
and carmel on the palate rounded out with notes of licorice, dark 
cherry, vanilla and a warm smokiness “camp fire”.  The finish is 
long, smooth and complex. 

 
Enjoy the Spirit of Rockford! 
 
 
  

 
 

40 Winks Rocky Sour 
2 oz  40 Winks Whiskey, Barrel Strength 
1 ½ oz Orange Juice 
3 oz Sweet & Sour Mix (Agalima Mix) 
 Maraschino Cherry for garnish 
  
Fill a shaker with ice and add above ingredients.  Shake 
well.  Strain into a sour glass. Garnish with a cherry.  

 
40 Winks Pear Delight 

2 oz  40 Winks Whiskey, Barrel Strength 
½  oz Amaretto 
½  oz Oloroso Sherry 
1 ½ oz Pear juice 
 Pear for garnish 
 Raspberry for garnish 
 Top with Tonic 
 
Pour all ingredients in order into a highball glass over 
ice cubes, then top with tonic.  Garnish with a pear 
slice and a raspberry. 
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RFD Vodka 
 

The perfect Vodka - colorless, odorless and tasteless.  This 
100% Corn Vodka has been 10 times distilled and then 
filtered 3 times using a coconut husk activated carbon 
filtration system to give it its unique smooth and silky 
texture.  RFD Vodka can be served straight or in your 
favorite cocktail!!! 

 

Enjoy the Spirit of Rockford! 
 
 

Rockford Peaches Iced Tea 
2 oz         RFD Vodka 
1 oz         Peach Simple Syrup (OR Jordan’s Skinny Peach Syrup) 

4-6 oz     Earl Grey Tea (cold) 
                Sparkling Water (optional) 
                Slice of Peach for garnish 
 
Pour all the ingredients into a highball glass over ice 
cubes.  Stir to mix and garnish with a peach.   
Add a twist of bubbly by topping with sparkling water. 

 
 

Camp Grant Mule 
2 oz        RFD Vodka 
1 tsp       Superfine Sugar (or 1oz Simple Syrup) 
½             Lime (cut into wedges) 
                Ginger Beer 
                Mint for garnish 
 
Muddle RFD Vodka, sugar and lime wedges in a copper 
mug.  Fill the mug with ice cubes, top with ginger beer 
and stir.  Garnish with mint. 
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GVD Silver Rum 
 

This Brazilian Style Rum is made from evaporated cane 
juice with a hint of molasses to round out the sweetness 
and add an element of caramelization.  Notes of brown 
sugar, toasted carmel and hints of citrus and pineapple will 
create a rich flavor to any rum cocktail. 

 

Enjoy the Spirit of Rockford! 
 
 

 

The Midway 
2 oz GVD Silver Rum 
½  Lime, cut into 4 wedges 
2 tsp  fine sugar, (bakers sugar works best) 
 
In a double Old Fashioned glass, muddle the lime and 
sugar.  Fill with ice, add GVD Silver Rum and stir briefly.  
Garnish with a lime wheel. 
 
(Adding a seasonal fruit gives this drink a refreshing “farm to 
spirit” spin.) 

 

The Midway Pineapple Mojito 
2 oz GVD Silver Rum 
½  Lime, cut into 4 wedges 
2tsp  Fine sugar, (bakers sugar dissolves best) 
4 Pineapple Chunks (1 for garnish) 
2-3dash Smoked Bitters (or Liquid Smoke) 
 Mint for garnish (slapping will release the oil) 

Top with Club Soda 
 
In a shaker muddle the above ingredients, fill with ice 
and shake until cold.  Strain into a glass.  Top with club 
soda and garnish with a pineapple chunk and mint. 
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