
Burnished Gold



Ingredients

2 oz. Brown Butter Fat-
Washed Bourbon

0.75 oz. Fresh Lemon Juice

0.25 oz. Amaro Nonino

2 oz. Walnut Bitters

Instructions

Step 1 – Chill a double rocks glass for at least 10 minutes.

Step 2 – Add the brown butter bourbon, fresh lemon juice,
honey syrup, Nocino, walnut bitters, and optional saline to
a cocktail shaker.

Step 3 – Fill the shaker with ice.

Step 4 – Shake vigorously for 12–15 seconds, until
thoroughly chilled.

Step 5 – Strain over one large clear ice cube in the chilled
rocks glass.

Step 6 – Garnish and serve immediately

Notes

Additional
0.5 oz Rich Honey Syrup (3:1)
 
Garnish
Choose one intentional garnish:
• Brown butter-brushed dehydrated apple slice, lightly
dusted with cinnamon — recommended. It echoes the
toasted flavors in the bourbon while adding an
unmistakably autumnal look.
• Expressed lemon twist with a toasted pecan half. The
lemon brightens the aroma while the pecan reinforces the
cocktail’s nutty finish.
• A delicate honeycomb shard resting at the rim. This gives
the drink a beautiful golden detail and subtly connects
back to the honey syrup.
Keep the garnish restrained. Burnished Gold already has
plenty of personality.
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