
Cocktail Bitters Traveler’s Set
the essential travel bitters
The Bitter Truth Cocktail Bitters Traveler’s Set is the ideal companion for all 
globetrotters who won’t settle for anything less than perfect drinks during 
their travels! 

Including 5 different classic bitters in 20ml format in a lovely designed tin 
box, it is suitable for carry-on luggage and is also the perfect addition to 
anybody’s home bar. 

Enjoy: Aromatic / Celery / Creole / Jerry Thomas / Orange

product information: Embossed metal tin, 100 ml (5 x 20ml) 
38.2% Alcohol by Volume (76.4 Proof)

logistic information: Tins per Case: 12, Case Weight: 4.6 kg 
Case Size in cm: 18 x 22 x 15.5, Cases per Layer: 35, Cases per Pallet: 315

Produced and bottled by The Bitter Truth GmbH
Wolfratshauser Str. 21e, 82049 Pullach, Germany

www.THE-BITTER-TRUTH.com

Tasting Notes

aromatic bitters
Bitter and tangy to the taste. 
Reminiscent of cinnamon, 
cardamom, anise, and cloves, 
the aroma is reminding of 
gingerbread.

celery bitters
Very complex and exotic. 
The initial flavor of celery 
is dominant, leading into a 
complex palate with aromas of 
lemongrass, orange peel, and 
ginger. 

creole bitters
Bitter, sweet, and spicy. 
According to the traditional 
Creole style, fruity and floral 
aromas unite with the flavors 
of anise, caraway, and fennel. 

jerry thomas bitters
Very fruity and very bitter. 
Citrus and dried fruit aromas 
unite with the spicy and bitter 
flavors of cloves, Angostura 
bark, and cinnamon. 

orange bitters
It starts with fruity sweetness, 
quickly followed by a bitter 
taste. The aroma of bitter 
orange peel is in the foreground, 
completed by spicy flavors 
of cardamom, caraway, and 
nutmeg.

Dry Martin i Cocktail
60 ml	 Dry Gin
10 ml	 Dry Vermouth
2 dashes 	 The Bitter Truth Bitters
Options	 Celery, Creole, Orange 
	 Olive or Lemon Zest

Stir in a mixing glass with ice & strain into a chilled cocktail glass. 
Add a washed olive or squeeze lemon zest over the surface 
and put it into the glass.



More Cocktail Recommendations
Manhattan Cocktail

60 ml	 Rye or Bourbon Whiskey
25 ml	 Sweet Red Vermouth
2 dashes 	 The Bitter Truth Bitters
Options	 Aromatic, Creole, Jerry Thomas, Orange 

Stir with ice and into a cocktail glass. Garnish with a 
cherry, lemon, or orange zest.

Fourth Regiment Cocktail

30 ml	 Rye Whiskey
30 ml	 Sweet Red Vermouth
1 dash 	 The Bitter Truth Orange Bitters
1 dash 	 The Bitter Truth Creole Bitters
1 dash 	 The Bitter Truth Celery Bitters
	 Lemon Zest

Stir all ingredients well with ice and strain into a chilled 
cocktail glass. Garnish with lemon zest.

Bloody Mary

45 ml	 Vodka or Gin
10 ml	 fresh Lemon Juice
3-4 dashes	 The Bitter Truth Celery Bitters
90 ml	 Tomato Juice
	 Tabasco, Worcestershire Sauce, 
	 Salt & Pepper

Shake with ice and strain into a highball glass. Garnish 
with celery stalk.

Horse’s Neck

60 ml	 Bourbon Whiskey
2-3 dashes	 The Bitter Truth Bitters
Options	 Aromatic, Creole, Jerry Thomas, Orange 	
	 Ginger Ale or Ginger Beer
	 Lemon Zest

Into a highball glass with ice, add long piece of lemon 
peel, bitters and whiskey. Fill up with ginger ale or ginger 
beer and stir gently.
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