
One of my first bartending gigs 
was at a ski resort in Northern Italy 
where I grew up. When I arrived in 
Salt Lake City for the first time I 
was struck by the surrounding area 
and how much it reminded me of that 
place. The fresh air, scenic views and 
natural beauty would have a lasting 
influence on me, the importance of not 
letting the human drive to evolve over-
complicate the simple beauty of what 

comes naturally.

Through my experiences travelling the 
world I was exposed to different culi-
nary cultures but I always come back 
to that early moment. The menu served 
here in The Parlor hopes to capture 
some of that spirit with cocktails that 
are playful, visually stunning and use 
fresh ingredients to help their true 
nature shine. From classic cocktails 
with a fun twist to original recipes 
featuring off-the-beath path flavors, 

we hope you enjoy!

F rancescoLaf ranconi

Remember, We’re Not Drinking
We’re Learning! ®



SPICED AND CONFIDENT

B  S I G N A L 
( A Ń E J O  O L D  FA S H I O N E D )  |  3 5
Clase Azul Reposado, Amaro, Chocolate 

Bitters, Orange Bitters

R E N D E Z  V O U S  |  1 5
Tanqueray Sevilla Gin, Waterpocket 

Notom Amaro, Orange Rooibos, Citrus And 
“Rosemary Smoke Cloud”. Topped With 

Sparkling Wine

W I N T E R Y  M U L E  |  1 2
Sugar House Vodka, Fever Tree Ginger 
Beer, Fresh Citrus, Chai Foam, Served 

With Poached Cranberries

S P I C Y  M A R G Y  |  1 3 . 5
Teremana Blanco Tequila, Ancho 

Reyes Liqueur, Firewater Bitters, 
Pomegranate-Mango Mix, Agave Nectar, 
Fresh Lime. Served With Tajin-Black 

Lava Salt “Brush Stroke”

FA N C Y- L I K E 
( A L C O H O L - F R E E )  |  8 . 5

Fresh-Squeezed Seasonal Juices, 
Enriched With Five Spice Syrup. Filled-

Up With Non-Alcoholic Apple Cider

EXOTIC TROPICAL FUN!

T I K I  P I Ń A  |  1 5
Mount Gay - Lewis & Clark Rums, 

Bénédictine, Bitters, Fresh Pineapple 
Juice-Ginger-Coconut, Enriched By A 

Mist Of Absinthe

M S .  P I G G Y  |  1 7
Ketel One Botanical Grapefruit-Rose 
Vodka, Bacardi Dragon Fruit-Flavored 

Rum, Dragon Fruit And Fresh 
Sweet ‘N Sour

SIGNATURE COCKTAILS 
& LONG DRINKS



CLASSIC AND NOSTALGIC… 
YET SOPHISTICATED

M R .  L E E ’ S  M A N H AT TA N  |  1 8
Nikka Coffey Grain Whisky, 

Lillet Apéritif, Orange Bitters

T H E  F R I E N D LY 
O L D  FA S H I O N E D  |  1 5

Woodford Reserve Bourbon, Averna Amaro, 
Boulevard Whiskey Barrel Stout-Demerara 

Syrup, Bitters , Citrus Flavors 
Enhanced With Applewood Smoke

M Y  O W N  P R I VAT E 
S A Z E R A C  |  1 4

Martell Vs Cognac, High West American 
Prairie, Lustau Px Sherry, Angostura-

Peychaud’s Bitters. Absinthe 
Rinsed Glass

UPLIFTING AND COOLING

F L A N K E R ’ S  G &T  |  1 3 . 5
Beehive Jack Rabbit Gin, Fresh 

Cucumber, Grapefruit-Cucumber Bitters, 
Topped With Fever Tree Elderflower 
Tonic And A Float Of St-Germain

C U C U M B E R  M O D E 
( A L C O H O L - F R E E )  |  8 . 5

Fever Tree Elderflower Tonic, Fresh 
Cucumber, Mint And Citrus

RECHARGING WITH 
ENVELOPING SWEETNESS

T H E  J O LT  ( A K A  E S P R E S S O 
M A R T I N I  2 . 0 )  |  1 3

Mount Gay Rum, Kahlua, Averna, DOMA 
Cold Brew And Vanilla Syrup

P R AY I N G  G R A S S H O P E R  |  1 2
Green Crème De Menthe, White Crème De 
Cocoa, Fresh Cream, Float Of Green 

Chartreuse, Chocolate Shavings



MENU

F R E N C H  F R I E S  |  6
Shoestring Fries, Comeback Sauce

C H I P S  A N D  S A L S A S  |  1 2
Roasted Tomato And Zesty Green 

Salsas, Corn Chips
ADD GUACAMOLE OR QUESO  | 3

S M O K E D  B R I S K E T  N A C H O S  |  1 8
Texas Style BBQ Brisket, Three Cheese 

Blend, Guacamole, Sour Cream, 
Roasted Tomato Salsa

C H I C K E N  T E N D E R S  |  1 4
Choice Of Naked, Maple Buffalo, Or BBQ, 

Ranch On The Side

H O U S E - S M O K E D  C H I C K E N 
W I N G S  |  1 5

Charred On Your Tabletop Grill, Choice 
Of Maple Buffalo Or BBQ Sauce, 

Ranch On The Side

B A C K YA R D  B U R G E R  |  1 5
Griddled 8oz Black Angus Patty, 

American Cheese, Dill Pickles, Sweet 
Onion, Comeback Sauce, On A Toasted 

Brioche Bun

L O B S T E R  M A C  ‘ N ’  C H E E S E 
S K I L L E T  |  2 8

Broiled Lobster Tail, Four Cheese 
Blend, Cavatappi Pasta, 

Golden Panko Crust



BREWS

DRAFT BEERS

B L U E  M O O N � 5.0% 7.5

B U D  L I G H T � 4.2% 6.5

E T H E R E A L  L E I C H T E  W E I S S E  B Y  T. F.  B R E W I N G � 5.0% 7.5

G U I N N E S S � 4.0% 8.0

M I C H E L O B  U LT R A � 4.2% 6.5

M O A B  J U I C Y  J O H N N Y ’ S  H A Z Y  I PA � 5.0% 7.5

PA C I F I C O � 5.0% 7.5

S T E L L A  A R T O I S � 5.0% 7.5

CANNED & BOTTLED BEERS

A N G R Y  O R C H A R D  C I D E R � 5.0% 6.0

B L I Z Z A R D  W I Z A R D  H A Z Y  PA L E  A L E  B Y 
P R O P E R  B R E W I N G  C O . � 5.0%

6.5

B O U L E VA R D  W H I S K E Y  B A R R E L  S T O U T � 11.8% 12.0

B U D W E I S E R � 5.0% 6.0

C H I M AY  G R A N D E  R E S E R V E � 9.0% 30.0

C O R O N A � 4.6% 7.0

D A L L A S  A L I C E � 6.2% 7.5

D O G F I S H  H E A D  6 0  M I N U T E  I PA � 6.0% 7.5

D U V E L � 8.5% 11.0

H O E G A A R D E N  B E L G I A N  W H E AT � 4.9% 6.0

K I I T O S  B L A C K B E R R Y  S O U R � 5.0% 6.0

L A G U N I TA S  H A Z Y  W O N D E R  I PA � 6.0% 6.5

L A G U N I TA S  H O P P Y  R E F R E S H E R � 0.0% 5.0

L A G U N I TA S  I P N A  -  N O N - A L C O H O L I C � 0.05% 6.0

M I L L E R  H I G H  L I F E � 4.5% 5.0

M O A B  P I L S N E R � 5.0% 6.5

N E W  B E L G I A N  T R I P P E L � 8.5% 7.0

P R O P E R  B R E W I N G  L E I  E F F E C T  G O S E � 5.2% 9.0

S A LT  F L AT S  TA N K  S L A P P E R  I M P E R I A L 
RY E  PA L E  A L E � 9.0%

6.7

S I E R R A  N E VA D A  PA L E  A L E � 5.6% 6.5

S H A D E S  K V E I K  S O U R � 6.2% 9.0

SQUATTERS HOPE RIS ING TROPICAL IPA� 9.0% 6.5

S U N D AY  PA L E  A L E � 5.0% 7.0

T F  B R E W I N G  F E R D A  D O U B L E  I PA � 8.2% 9.0

U I N TA  G R A P E F R U I T  H O P  N O S H � 7.3% 6.5

U N I B R O U E  L A  F I N  D U  M O N D E � 9.0% 8.0

WA S AT C H  D E VA S TAT O R  D O U B L E  B O C K � 8.0% 7.0

W H I T E  C L A W  M A N G O  S E LT Z E R � 5.0% 6.5



SPARKLING, 
CHAMPAGNE & ROSÉ

A D A M I  G A R B E L  P R O S E C C O ,  V E N E T O -  I TA LY 12 60

C H A N D O N  B R U T,  N A PA - U S A 14 70

C O N C Q U I L L A  B R U T,  C AVA - S PA I N 10 50

G .  H .  M U M M  G R A N D  C O R D O N  B R U T, 
R E I M S - F R A N C E 24 120

M A I S O N  N O  9  R O S É ’,  P R O V E N C E -  F R A N C E 15 75

M E Z Z O C O R O N A  S PA R K L I N G  R O S É ’, 
T R E N T I N O - I TA LY 10 50

S A R A C C O  M O S C AT O  D ’A S T I , 
P I E D M O N T- I TA LY 12 60

D O M  P É R I G N O N  2 0 0 9 ,  E PA R N AY- F R A N C E 420

D O M  P É R I G N O N  L U M I N O U S  2 0 0 8 , 
E PA R N AY,- F R A N C E 450

D O M  P É R I G N O N  R O S É  2 0 0 6 ,  E PA R N AY- F R A N C E 850

K R U G  G R A N D  C U V É E  B R U T,  R E I M S - F R A N C E 380

M O Ë T  I M P E R I A L  B R U T  N V,  E PA R N AY- F R A N C E 135

P E R R I E R - J O U Ë T  G R A N D  B R U T,  R E I M S - F R A N C E 150

R O S A  R E G A L E  B R A C H E T T O  2 0 1 8 / 2 0 1 9 , 
P I E D M O N T- I TA LY 70

R U I N A R T  B L A N C  D E  B L A N C  B R U T, 
R E I M S - F R A N C E 215

V E U V E  C L I Q U O T  B R U T  R O S É ,  R E I M S - F R A N C E 205

V E U V E  C L I Q U O T  Y E L L O W  L A B E L , 
R E I M S - F R A N C E 150

WHITE WINE
D R .  L O O S E N ,  R I E S L I N  2 0 2 0 ,  M O S E L -
G E R M A N Y 7 35

E D N A  VA L L E Y  C H A R D O N N AY  2 0 1 9 , 
C A L I F O R N I A - U S 8 38

S C A R P E T TA  P I N O T  G R I G I O  D O C  2 0 1 9 , 
F R I U L I - I TA LY 7 35

A L B A R I Ñ O  D AV I D E  T R A D I C I O N  1 7/ 1 8 ,  R I A S 
B A I X A S - S PA I N 65

C L O U D Y  B AY  S A U V I G N O N  B L A N C   1 8 / 1 9 ,  N E W 
Z E A L A N D 85

F E R R A R I  C A R A N O  C H A R D O N N AY  2 0 1 8  , 
C A L I F O R N I A -  U S A 75

G A R O F O L I  M A C H R I N A   V E R D I C C H I O ,  I TA LY 45



J A D O T  B O U R G O G N E  B L A N C  2 0 1 8 , 
B U R G U N D Y,  F R A N C E 57

J O E L  G O T T,  S A U V I G N O N  B L A N C  2 0 1 8 , 
C A L I F O R N I A ,  U S A 50

S O N O M A  C U T R E R  R U S S I A N  R I V E R  C H A R D O N N AY, 
C A L I F O R N I A -  U S A 60

RED WINE
A P O T H I C  R E D  B L E N D  ( Z I N FA N D E L , 
M E R L O T )  C A L I F O R N I A - U S A 8 40

H A N  FA M I LY  C A B E R N E T  S A U V I G N O N , 
C A L I F O R N I A - U S A 10 50

H E A D  H I G H  P I N O T  N O I R ,  C A L I F O R N I A - U S A 8 40

A L A M O S  S E L E C C I O N  M A L B E C  R E S E R V E , 
M E N D O Z A - A R G E N T I N A 50

C AY M U S  S P E C I A L  S E L E C T I O N ,  C A L I F O R N I A - U S A 200

D A O U  C A B E R N E T  S A U V I G N O N ,  C A L I F O R N I A - U S A 65

E R AT H  1 8  P I N O T  N O I R ,  O R E G O N - U S A 60

L A  M O Z Z A  I  P E R A Z Z I  S A N G I O V E S E , 
D O C  M A R E M M A ,  T U S C A N Y- I TA LY 50

L AT O U R  M A R S A N N AY  R O U G E  2 0 1 8 , 
B U R G U N D Y  ( C O T E  D E  N U I T ) - F R A N C E 75

M A R K H A M  V I N E YA R D S ,  M E R L O T- N A PA  VA L L E Y, 
C A L I F O R N I A - U S A 60

M E I O M I ,  P I N O T  N O I R ,  2 0 1 8 ,  C A L I F O R N I A - U S A 55

O P U S  O N E  O V E R T U R E  -  C A L I F O R N I A - U S A 280

P E R R I N  G I G O N D A S  L A  G I L L E ,  1 7/ 1 8 , 
R H O N E - F R A N C E 85

FORTIFIED & SWEET 
WINE

B L A N D Y ’ S  V E R D E L H O  M A D E I R A  5  Y R , 
M A D E I R A ,  P O R T U G A L 11

H A K U T S U R U  P L U M  W I N E  E M E S H U , 
K Y O T O - J A PA N 8

L U S TA U  M A N Z A N I L L A  PA P I R U S A  S H E R R Y, 
A N D A L U S I A ,  S PA I N 9

L U S TA U  PA L O  C O R TA D O  S H E R R Y, 
A N D A L U S I A ,  S PA I N 8

P E L L E G R I N O  D R Y  M A R S A L A ,  S I C I LY,  I TA LY 10

R A M O S  P I N T O  D U A S  Q U I N TA S  2 0 1 7 
P O R T,  O P O R T O ,  P O R T U G A L 12

TAY L O R  F L A D G AT E 1 0  Y R  TA W N Y 
P O R T  O P O R T O ,  P O R T U G A L 14



VODKA
1.5 OZ POUR

A L P I N E 8

B E LV E D E R E 11

C H O P I N 10

F I V E  W I V E S  H E AV E N LY 7

G R E Y  G O O S E 12

G R E Y  G O O S E  L E  C I T R O N 12

G R E Y  G O O S E  L’ O R A N G E 12

H A K U 10

K E T E L  O N E 11

K E T E L  O N E  B O TA N I C A L  G R A P E F R U I T  R O S E 9

K E T E L  O N E  B O TA N I C A L  M I N T  C U C U M B E R 9

K E T E L  O N E  B O TA N I C A L  P E A C H  O R A N G E 9

S T O L I  E L I T 16

S U G A R  H O U S E 7

T I T O ’ S  H A N D M A D E 10

AMARI & 
CORDIALS

1.5 OZ POUR

A M A R O  AV E R N A 10

A M A R O  M O N T E N E G R O 10

A M A R O  N O N I N O 10

A M A R O  P E L L E G R I N O 9

B A I L E Y S 10

B R A N C A  F E R N E T 10

B & B  D . O . M . 12

C H A R T R E U S E  G R E E N 15

C H A R T R E U S E  Y E L L O W 13

C O I N T R E A U 11

C Y N A R 10

D I S A R O N N O  A M A R E T T O 10

D I S A R O N N O  V E LV E T 10

D R A M B U I E 12

F R A N G E L I C O 10

G R A N D  M A R N I E R  C O R D O N  R O U G E 12

J Ä G E R M E I S T E R 9

K A H A L U A 8

L I M O N C E L L O 12

S O L E R N O  B L O O D  O R A N G E 12



TEQUILA & MEZCAL
1.5 OZ POUR

BLANCO | SILVER | PLATA

A R E T T E  C L A S I C A  B L A N C O 7

C A S A  D R A G O N E S  J O V E N 70

C A S A M I G O S  B L A N C O 13

D O N  J U L I O  B L A N C O 14

D O N  J U L I O  7 0 18

H E R R A D U R A  B L A N C O 	 12

L U N A  A Z U L  B L A N C O 7

M A E S T R O  D O B E L  D I A M A N T E 13

PAT R Ó N  S I LV E R 14

T E R E M A N A  B L A N C O 9

REPOSADO

C A Z A D O R E S  R E P O S A D O 10

C A S A M I G O S  R E P O S A D O 14

C L A S E  A Z U L  R E P O S A D O 30

E S P O L Ò N  R E P O S A D O 10

G R A N  C E N T E N A R I O  R E P O S A D O 10

R O C A  PAT R Ó N  R E P O S A D O 20

T E R E M A N A  R E P O S A D O 11

AÑEJO

C A S A M I G O S  A Ñ E J O 16

C I N C O R O  A Ñ E J O 30

D O N  J U L I O  1 9 4 2 35

S A U Z A  T R E S  G E N E R A C I O N E S  A Ñ E J O 13

MEZCAL

B O Z A L  E N S A M B L E 12

D E L  M A G U E Y  V I D A 10

I L E G A L  M E Z C A L  J O V E N 13

W A H A K A  M E Z C A L  E S PA D I N  J O V E N 10

RUM & CACHACA
1.5 OZ POUR

A P P L E T O N  E S TAT E 8

AV U A  P R ATA  C A C H A C A 12



B A C A R D I  L I G H T 7

B A C A R D I  O C H O  8  Y R 10

C R U Z A N  D A R K 7

D I P L O M AT I C O  R E S E R VA  E XC L U S I VA 13

G O S L I N G ’ S 8

L E B L O N  C A C H A C A 9

L E W I S  &  C L A R K 7

M O U N T  G AY  E C L I P S E 8

P L A N TAT I O N  3  S TA R S 7

S A I L O R  J E R R Y  ( S P I C E D ) 7

Z A C A PA  2 3 15

VERMOUTHS & 
APERITIFS

1.5 OZ POUR

A P E R O L 9

C A M PA R I 10

C A P P E L L E T T I  V I N O  A P E R I T I V O 7

C A R PA N O  A N T I C A  F O R M U L A 10

C I N Z A N O  1 7 5 7  R O S S O 8

C O C C H I  A M E R I C A N O 6

D O L I N  B L A N C 6

D O L I N  D R Y 6

D O L I N  R O U G E 6

I TA L I C U S 10

L I L L E T 7

L U S TA U  B L A N C O 8

L U S TA U  R O J O 8

M & R  B I A N C O 6

M & R  R O S S O 6

N O I L LY  P R AT  D R Y 6

GIN
1.5 OZ POUR

A L P I N E  G I N 10

AV I AT I O N 9

B E E F E AT E R 8

B E E H I V E  J A C K  R A B B I T 10

B O M B AY  S A P P H I R E 10

B O TA N I S T 12

F O R D S 8

H E N D R I C K ’ S 12

M A D A M E  PAT T I R I N I 9

M A L F Y 10

N E W  A M S T E R D A M 7

R O K U 11

TA N Q U E R AY 9

TA N Q U E R AY  N O .  1 0 11

TA N Q U E R AY  S E V I L L A  O R A N G E 10

WATERPOCKET TEMPLE OF THE MOON 7



NORTH AMERICAN 
WHISKIES

1.5 OZ POUR

CANADIAN
C A N A D I A N  C L U B  R E S E R V E  9  Y R  T R I P 9

C R O W N  R O YA L 10

C R O W N  R O YA L  N O R T H E R N  H A R V E S T  R Y E 11

P E N D E LT O N  M I D N I G H T 13

S E A G R A M ’ S  V. O . 7

RYE
A N G E L’ S  E N V Y  F I N I S H E D  R Y E 26

B A S I L  H AY D E N  C A R R I B E A N  R E S E R V E  R Y E 15

B U L L E I T  R Y E 10

G E O R G E  D I C K E L  R Y E 8

H I G H  W E S T  C A M P F I R E  B L E N D E D 20

H I G H  W E S T  B O U R Y E 25

H I G H  W E S T  A M E R I C A N  P R A I R E 12

H I G H  W E S T  D O U B L E  R Y E 10

J A C K  D A N I E L’ S  T E N N E S S E E  R Y E 9

M I C H T E R ’ S  U S 1  R Y E 15

R I T T E N H O U S E  R Y E  B O N D E D 9

R U S S E L L’ S  R Y E 11

S U G A R  H O U S E  R Y E 13

W H I S T L E  P I G  R Y E  1 0  Y R 26

W H I S T L E  P I G  R Y E  1 5  Y R 45

W O O D F O R D  R E S E R V E  R Y E 11

STRAIGHT BOURBON | TENNESSEE

A N G E L’ S  E N V Y 16

B E L L E  M E A D 14

B U L L E I T 10

E L I J A H  C R A I G  T O A S T E D  B A R R E L 14

E VA N  W I L L I A M S  B L A C K  L A B E L 7

F O U R  R O S E S  S I N G L E  B A R R E L 14

F O U R  R O S E S  S M A L L  B AT C H 11

F O U R  R O S E S  Y E L L O W  L A B E L 8

H E N R Y  M C K E N N A  S I N G L E  B A R R E L 14

H I G H  W E S T  M I D W I N T E R  N I G H T ’ S  D R A M 26

J A C K  D A N I E L S  O L D  N O .  7 8

J I M  B E A M 7

K N O B  C R E E K 11

L A R C E N Y 10



M A K E R S  M A R K 10

M A K E R S  4 6 12

M I C H T E R ’ S    U S 1  B O U R B O N 15

O L D  F O R E S T E R  S I G N AT U R E  1 0 0  P R 8

O L D  F O R E S T E R  8 6 10

R U S S E L L’ S  R E S E R V E  1 0 Y R 11

S U G A R  H O U S E  B O U R B O N 12

U N C L E  N E A R E S T  1 8 5 6 13

W I L D  T U R K E Y  L O N G  B R A N C H 12

W O O D F O R D  R E S E R V E  K Y 10

1 7 9 2  S M A L L  B AT C H 11

SCOTCH WHISKY
1.5 OZ POUR

BLENDED MALT + BLENDED GRAIN

B U C H A N A N ’ S  D E L U X E  1 2  Y R 13

C H I VA S  R E G A L  S C O T C H  1 2  Y R 12

D E W A R S  W H I T E  L A B E L 8

J O H N N I E  W A L K E R  B L K  1 2  Y R 11

M O N K E Y  S H O U L D E R  W H I S K E Y 12

SINGLE MALT-HIGHLANDS

G L E N F I D D I C H  F I R E  &  C A N E 16

G L E N F I D D I C H  1 4  Y R 17

G L E N L I V E T  F O U N D E R S  R E S E R V E 12

G L E N M O R A N G I E  O R I G I N A L  1 0  Y R 12

M A C A L L A N  D O U B L E  C A S K  G O L D 15

M A C A L L A N  1 2  Y R  S H E R R Y  O A K 18

O B A N  1 4  Y R  M A LT 19

SINGLE MALT-ISLANDS

A R D B E G  1 0  Y R 16

B O W M O R E  1 8  Y R 45

H I G H L A N D  PA R K  1 2  Y R 
V I K I N G  H O N O U R 14

J U R A  O R I G I N  1 0  Y R 12

L A G AV U L I N  1 6  Y R 25

L A P H R O A I G  S E L E C T 13

TA L I S K E R  M A LT  S C O T C H  1 0  Y R 16

SINGLE MALT-LOWLANDS

A U C H E N T O S H A N  A M E R I C A N  O A K 13

A U C H E T O S H A N  1 8  Y R 30



IRISH WHISKEY
1.5 OZ POUR

B L A C K  B U S H 11

B U S H M I L L S 9

J A M E S O N 9

J A M E S O N  C A S K M AT E S  I PA 10

J A M E S O N  S E L E C T  R E S E R V E  B L A C K  B A R R E L 10

M I D L E T O N  V R 42

R E D B R E A S T  P O T  S T I L L 17

T U L L A M O R E  D E W  X O  R U M  C A S K 10

W R I T E R S  T E A R S  C O P P E R  P O T 12

JAPANESE WHISKY
1.5 OZ POUR

BLENDED-GRAIN

H I B I K I  H A R M O N Y 24

N I K K A  C O F F E Y  G R A I N 20

T O K I 12

SINGLE MALT
N I K K A  TA K E T S U R U 21

N I K K A  Y I O C H I 25

S U N T O R Y  H A K U S H Y  1 2  Y R 12

YA M A Z A K I  1 2  Y R 37

COGNAC
1.5 OZ POUR

H E N N E S S Y  V S O P 15

M A R T E L L  V S 10

R E M Y  M A R T I N  V S O P 12

R E M Y  M A R T I N  X O 60

OTHER BRANDIES
1.5 OZ POUR

B A R S O L  P E R U V I A N  P I S C O 10

C H R I S T I A N  B R O T H E R S  A M B E R 7

L A I R D ’ S  S T R A I G H T  A P P L E J A C K 8

M E TA X A  5  S TA R S 8

T O R R E S  1 0  I M P E R I A L 8

T R I M B A C H  P O I R E  W I L L I A M S  ( B A R T L E T T  P E A R ) 15


