
T A  S T  I N G N O T E S
The 10 second sell: The Cascade Celery bitters are recommended  with bourbon, whisk(e)y, tequila, mezcal, 
white spirits, sake, dry vermouth, other aromatized wines, sherry, sparkling water & wine;  try with Bloody 
Mary/Caesar

TERROIR 
STORY
Welcome to the flavour capture of the 
Great Bear Rainforest:

We are so in love with the sights, smells, tastes 

and sounds of the Great Bear Rainforest, 

running up the West Coast of Canada. The smell 

of the forest, moist air and green vegetation 

inspired this Cascade (named for the 

mountains) Celery Bitters. This embodies the 

flavour and aroma of this landscape.

Be creative:

We have provided some “HOORAY” moments 

here, but why not try it for yourself ? Remember, 

a dash is a full distribution of the dropper, and 

we recommend 2 dashes for EACH serving.

The terroir:

Originally designed as the ”mirepoix” bridge for 

the cocktail world, the Cascade Celery profiles 

all the spices and flavours in the Apiaceae family, 

including cumin, caraway, fennel, dill, anise and 

parsley with a dynamic character pointing 

towards the flavour notes of  fino sherry, junmai

sake and malo-lactic fermentation.
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CASCADE 
CELERY

SAVOURY
Flavour profile: This specific combination of “green” 

flavours – both dried and fresh botanicals including 

celery, dill, fennel and spearmint – bring an incredible 

complexity to the blend. The savoury character of 

angelica, chamomile and hops bring an intensity to 

the nose and palate.

HOORAY:
Try in a Mojito, Tipperary or Zero-Proof Punch

SPICE
Flavour profile: Green and white peppercorns for 

Mayor! This bitters focused truly on these spices –

bringing to life the flavour character, NOT the heat 

of the peppercorn, and balanced out so perfectly 

with the other floral notes and strong palate of the 

blend.

HOORAY:

Try in a Rhum Agricole Daiquiri, Old Pal, Alaska 

FRUIT
Flavour Profile: The Cascade Celery bitters are 

savoury and floral with expressions of 

summertime green herbs; notes of celery, dill 

and caraway, the floral character of hops and 

chamomile and the bittering power of angelica 

and dandelion.

HOORAY:

Try in a Tom Collins, Caipirinha or Whisky 

Highball

BITTER
Flavour profile: The bittering agent we use is 

angelica root. Along with the “green” nature of 

the accompanied botanical blend, the multitude 

of directions this angelica based bitters can 

take you is incredible. Perfect with oak matured 

spirits, and equally as exciting with serves that 

carry a vermouth, aromatized wine, bitter or 

herbal liqueur or savoury vegetables and fruit. If 

you fancy a pairing weight for weight – the 

angelica makes this bitters superbly powerful in 

character to stand up to anything, just ensure 

you follow the suggested serving size.

HOORAY:
Try in a Martinez or Margarita


