
Jack's Simple Syrup  

Rhubarb Simple Syrup Cocktail Collection  

SPRING FAVORITES  

1. Rhubarb Gin Fizz  

- 2 oz gin  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.75 oz fresh lemon juice  

- Club soda  

- Garnish: Fresh mint sprig  

2. Pink Champagne Dreams  

- 4 oz prosecco or champagne  

- 0.75 oz Jack's Rhubarb Simple Syrup  

- Splash of fresh lime juice  

- Garnish: Edible flower  

3. Rhubarb Moscow Mule  

- 2 oz vodka  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.5 oz lime juice  

- Ginger beer  

- Garnish: Lime wheel  

4. Spring Garden Martini  

- 2 oz gin  



- 1 oz Jack's Rhubarb Simple Syrup  

- 0.5 oz dry vermouth  

- Garnish: Lemon twist  

5. Rhubarb Whiskey Sour  

- 2 oz bourbon  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.75 oz lemon juice  

- 1 egg white (optional)  

- Garnish: Angostura bitters  

REFRESHING COOLERS  

6. Rhubarb Mint Spritzer  

- 1 oz Jack's Rhubarb Simple Syrup  

- 4 oz club soda  

- Fresh mint leaves  

- Garnish: Mint sprig  

7. Rhubarb Collins  

- 2 oz gin  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.75 oz lemon juice  

- Club soda  

- Garnish: Lemon wheel  

8. Pink Vodka Sparkler  



- 2 oz vodka  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.5 oz lime juice  

- Prosecco float  

- Garnish: Fresh berries  

9. Rhubarb Paloma  

- 2 oz tequila  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.5 oz lime juice  

- Grapefruit soda  

- Garnish: Grapefruit wedge  

10. Spring Breeze  

- 2 oz white rum  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.75 oz lime juice  

- Mint leaves  

- Club soda  

SIGNATURE SERVES  

11. The Jack's Special  

- 2 oz gin  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.5 oz elderflower liqueur  

- 0.75 oz lemon juice  



- Garnish: Edible flowers  

12. Rhubarb Manhattan  

- 2 oz rye whiskey  

- 0.75 oz Jack's Rhubarb Simple Syrup  

- 0.75 oz sweet vermouth  

- 2 dashes Angostura bitters  

- Garnish: Luxardo cherry  

13. Pink Mojito  

- 2 oz white rum  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.75 oz lime juice  

- Mint leaves  

- Club soda  

- Garnish: Mint sprig  

14. Spring Negroni  

- 1.5 oz gin  

- 1 oz Campari  

- 0.75 oz Jack's Rhubarb Simple Syrup  

- Garnish: Orange peel  

15. Rhubarb French 75  

- 1.5 oz gin  

- 0.75 oz Jack's Rhubarb Simple Syrup  

- 0.5 oz lemon juice  



- Champagne  

- Garnish: Lemon twist  

MODERN CLASSICS  

16. Rhubarb Cosmopolitan  

- 2 oz vodka  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.5 oz cranberry juice  

- 0.5 oz lime juice  

- Garnish: Orange twist  

17. Spring Margarita  

- 2 oz tequila  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.75 oz lime juice  

- Garnish: Salt rim, lime wheel  

18. Rhubarb Bramble  

- 2 oz gin  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.75 oz lemon juice  

- 0.5 oz crème de mûre  

- Garnish: Blackberry  

19. Pink Vesper  

- 2 oz gin  



- 0.5 oz vodka  

- 0.75 oz Jack's Rhubarb Simple Syrup  

- 0.25 oz Lillet Blanc  

- Garnish: Lemon twist  

20. Spring Bellini  

- 4 oz prosecco  

- 1 oz Jack's Rhubarb Simple Syrup  

- Splash of peach purée  

- Garnish: Peach slice  

SEASONAL SPECIALS  

21. Rhubarb Aperol Spritz  

- 2 oz Aperol  

- 0.75 oz Jack's Rhubarb Simple Syrup  

- 3 oz prosecco  

- Splash of club soda  

- Garnish: Orange slice  

22. Spring Tea Punch  

- 2 oz cold-brewed green tea  

- 1 oz Jack's Rhubarb Simple Syrup  

- 1 oz gin  

- 0.5 oz lemon juice  

- Garnish: Lemon wheel  



23. Rhubarb Gimlet  

- 2 oz gin  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.75 oz lime juice  

- Garnish: Lime wheel  

24. Pink Bourbon Smash  

- 2 oz bourbon  

- 1 oz Jack's Rhubarb Simple Syrup  

- 3 mint leaves  

- 2 lemon wedges  

- Garnish: Mint sprig  

25. Spring Sunset  

- 2 oz vodka  

- 1 oz Jack's Rhubarb Simple Syrup  

- 0.5 oz orange juice  

- 0.25 oz grenadine  

- Garnish: Orange slice  

Mixing Instructions:  

For shaken drinks: Combine all  ingredients except carbonated mixers in a shaker with

ice. Shake well and strain into appropriate glassware.  

For built drinks: Add ingredients directly to ice-filled glass and stir gently.  

For carbonated drinks: Add carbonated ingredients last and stir gently to combine.  

Storage Tips:  



- Keep Jack's Rhubarb Simple Syrup refrigerated after opening  

- Best used within 6 months of opening  

- Unopened bottles last up to 1 year  

Visit  jackssimplesyrup.com for more cocktail  inspiration and to shop our full  collection

of natural, handcrafted simple syrups.  

Follow  us  on  Instagram  @jacks.simple.syrup  and  Facebook:

facebook.com/jacks.simple.syrup  

Handcrafted in small batches | No artificial preservatives or flavorings  


