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The Murphy Sour 2019 Cocktail of the Year (San Francisco World Spirits Competition) 

Frisco Immature Brandy, Tangerine and Mandarin juices, lime juice, honey syrup, 

cilantro, egg white; up in a coup w ith a cilantro leaf 
 

The Wild Pony Suntory Toki Japanese Whisky, Cardamaro, St. George Pear Brandy, 

Laphroaig Islay Malt mist; up in a Nick and Nora with a dehydrated pear slice  
 

Whatamelon Square One Organic Cucumber Vodka, St. Germain Elderflower, 

watermelon, fresh mint, lime juice, agave nectar; tall and over with mint sprig 
 

16th Street Sling Jameson Caskmates IPA Irish Whiskey, Cherry Heering, Giffard 

Orgeat, house-made spiced pepper syrup, lemon, The Bitter Truth Peach Bitters; over 

crushed ice with a Thai chili garnish 
 

The Refresher Arette Reposado Tequila, Benedictine, Lo Fi Gentian Amaro, lemon, 

orange bitters, lemon twist; up in an antique coupe, no garnish 
 

Pamplemousse au Poivre 2018 Cocktail of the Year (San Francisco World Spirits Competition) 

Del Maguey Vida Mezcal, Giffard Crème de Pamplemousse Rose, Elixir Sichuan 
Pepper cordial, Bitter Truth Grapefruit Bitters; over crushed ice with pink peppercorns  
 

The Mission Statement Four Pillars Rare Dry Gin, apricot puree, lemon juice, 

simple syrup; short and over with a pinot noir float 
 

Kiss of Fire Ming River Baijiu (Chinese sorghum spirit), pineapple gum, lemon juice, 

spicy pepper syrup, orange bitters; over crushed ice with a dehydrated, pepper syrup-
soaked lime wheel 

 

 
 
 
 

 
2019 2nd Edition 

 The Golden Hydrant no.2 
The thirst quencher that saved San Francisco.  A mildly-hot Fresh Victor Jalapeno and 

Wild Lime sour with Luna Azul Blanco Tequila and Del MagueyVida Mezcal, over 

crushed ice with a cooling sliced radish garnish.   

Every Golden Hydrant cocktail sold contributes $2 to  
StandForKindness.org to help victims of past  Northern California Fires.   

 
THE GOLDEN HYDRANT 

CHARITY COCKTAIL 

 

These Cocktails are $14 
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The Murphy Sour 
H. Joseph Ehrmann, 2013 

2oz Singani 63 (or Frisco) 

.75oz Clementine/Tangerine/Mandarin juice  

.5oz lime juice 

1oz Clover Honey Syrup * 

2 Tbsp of fresh, chopped cilantro (or a 3 stems 

plucked from the bottom leaves up) 

.75oz of egg white 

 

In a mixing glass, add all ingredients and fill with ice. 

Shake well and double strain (to remove the solids) 

into a cocktail glass. Garnish with a cilantro leaf to 

look like a clover. 

 

*to make Clover Honey Syrup, mix honey and hot water, at a 1:1 ratio by volume 
 

Mixologist’s Notes: 

I created this drink in 2013 using Pisco, but when asked to compete for the second time in the San 
Francisco World Spirits Competition “Cocktail of the Year” contest, I chose to enter this recipe with 
Singani 63 as the main ingredient (one of three spirit options, singani is an immature brandy from 
Bolivia that is similar to pisco and Singani 63 is a particular brand of that style of brandy.). I won the 
contest (defending my 2018 win) alongside Dale DeGroff who won the Stillhouse Vodka contest and 
Gary Gruver who won the Santos Mezquila contest. This spin on a Pisco Sour was inspired by my high 
school friend Bob Murphy, whose family introduced me to clementines in 1984. 
 
 
 
 

 

 

 

 

 

      
Photo : Shayna Graber              With Singani 63 Founder and              
                                            Hollywood Director Steven Soderberg 
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The Wild Pony 
Dan Burns, 2019 

1.5oz Toki Japanese Whisky 
.5oz Cardamaro 
.5oz New Deal Pear Brandy 
Dehydrated pear  
Laphroaig 10yr Single Malt mist 
 
Stirred and served up in a Nick and Nora, 
garnish with a dehydrated pear slice and a spritz 
of Laphroaig from an atomizer over top  
 

 
 
 
 
 
Whatamelon 
H. Joseph Ehrmann, 2011 

1.5oz Square One Cucumber Organic Vodka 
1oz St. Germain Elderflower liqueur 
2oz watermelon juice or 5 1” watermelon cubes 
6 mint leaves 
.5oz lime juice 
.5oz agave nectar  
 
In a mixing glass, add watermelon cubes or juice 
and 5 mint leaves, muddle and top with 
remaining ingredients. Fill with ice and shake well 
for ten seconds. Hawthorne strain tall over fresh 
ice and garnish with a slapped mint leaf. 
 
Mixologists Notes: 

Photo credit: Shayna Graber  
 
 

 

 
Photo: Shayna Graber 
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Cucumber is a melon, so the natural fit with watermelon is brightened by mint and lime and lightened 
with the floral sweetness of the St. Germain.  This is a fun summer cooler to sip by the pool (or 
anywhere…). 
 
 
 
16th Street Sling 
Dan Burns, 2018 

1.5oz Jameson Caskmates IPA  
.25 Heering Cherry 
.25 Giffard Orgeat 
.5 spiced pepper syrup*  
1oz lemon 
2 dashes Bitter Truth Peach Bitters 
Thai Chili pepper 
Place all ingredients in a shaker, fill with ice, 
shake well and strain over crushed ice. 
Garnish with Thai chili pepper 

 
*spiced pepper syrup  
.5oz cinnamon  
.25oz nutmeg 
.25oz cardamom 
.25oz allspice 
.25oz vanilla extract 
(all of those are in liquid oz/volume measures) 
1 poblano pepper  
1 cherry pepper 
1 Jimmy Nardelo 
1 habanero 
32oz water 
32oz sugar 
Put everything into a pot and bring to a boil. 
Turn off the heat and steep for 8 hours. Strain 
solids and bottle.  

 
 

 
Photo credit: Shayna Graber  
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The Refresher 
Deb Welch, 2018 

2oz Altos Reposado Tequila 

0.5oz Benedictine 

0.5oz Lo Fi Gentian Amaro 

0.25oz Lemon Juice 

2 dashes Regan’s Orange Bitters 

Wide Lemon twist 

Build in a cocktail shaker, fill with ice, shake well and 

strain up into a Nick and Nora. Garnish with a wide 

lemon twist 

 

Pamplamousse au Poivre 
H. Joseph Ehrmann, 2018 
Winner of “Cocktail of the Year” Competition at the San Francisco 
World Spirits Competition 

2oz Vida Mezcal 
1oz Giffard Pamplemousse 
.5oz Marie Brizard Poivre de Sichuan (or House-made 
Pepper Cordial*) 
.5oz Lemon Juice 
1 dash Bitter Truth Grapefruit bitters 
Shake and strain either  

 Short, over crushed ice and garnished with a sprinkle 

of pink peppercorns and a wide lemon twist (as 

prepared in Elixir)  

 Up into a cocktail glass with a grapefruit peel cone 

filled with pink peppercorns rested on the rim (as 

originally prepared in the SF World Spirits 

Competition) 

*Elixir de Poivre Cordial 
8oz Stolen Heart Vodka (120 proof) 
1Tbsp Pink Peppercorn 
¼ Tsp Sichuan Peppercorn 
½ Tsp Coriander Seed 
Macerated in a jar for 12-24 hours, strain solids and mix 1:1 with 1:1 simple syrup   

 
Photo credit: Shayna Graber 
 

 

  
Photo credit: Shayna Graber 
 
 

 

  
Served up in the competition    On crushed ice, as served at Elixir 
photo: Allison Weber                  Photo: Jonathan Fong 
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The Mission Statement 
Natalie Lichtman, 2019 

1.5oz Four Pillars Dry Gin 
.75oz diluted apricot puree (Perfect Puree - diluted 1 
puree: 0.5 water) 
.5oz lemon juice 
.25oz simple 
.5oz pinot noir float  
Add all except wine to a cocktail shaker, will with ice, 
shake well, double strain over fresh ice, float the red 
wine over the back of a spoon, no garnish. 

 
Kiss of Fire 
Dan Burns, 2019 

1.5 Ming River Baijiu 
1oz Pineapple Gum 
1oz Lemon 
.25oz spicy pepper syrup*  
2 dashes Orange Bitters 
 
*spiced pepper syrup  
.5oz cinnamon  
.25oz nutmeg 
.25oz cardamom 
.25oz allspice 
.25oz vanilla extract 
(all of those are in liquid oz/volume measures) 
1 poblano pepper  
1 cherry pepper 
1 Jimmy Nardelo 
1 habanero 
32oz water 
32oz sugar 
Put everything into a pot and bring to a boil. Turn off the heat and steep for 8 hours. Strain solids and 
bottle.   

 
Photo credit: Shayna Graber 
 
 

 

 
Photo credit: Shayna Graber  
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The Golden Hydrant No.2  
H. Joseph Ehrmann, 2016 

.75oz Vida Mezcal 

.75oz Luna Azul tequila blanco  

3oz Fresh Victor Jalapeno and Wild Lime  

Radish slice 

Shaken and served over crushed ice with radish garnish 

In a mixing glass, add all liquid ingredients and fill with ice. 

Shake lightly to mix and strain over crushed ice and tall. Fill 

with soda water and stir to mix thoroughly. Garnish with a 

sliced radish 

 

recipe for 5 gallon carbonated batch: 

 

2.5 gallons of Fresh Victor Jalapeno and Wild Lime  

3x 750ml Vida Mezcal 

3x 750ml Luna Azul tequila blanco 

Top with water and charge the keg lightly prior to 

connecting to tap system (in order to mimic the aeration of a shake when the cocktail comes off 

the tap).  
 
 

 

 

 
Photo credit: Shayna Graber  
 
 

 


