
Classic Cocktail List 
Welcome to my little play world.  After sipping on way too many delicious  

cocktails at my good friend Jayson Lewellyn’s incredible restaurant in Louisville, 
732 Social, I realized how much fun it would be to do some research and resur-
rect some old drinks here.  I had to dig to find many ingredients, recipes, and 

techniques, but with each of them came great stories, great drinks, and the next 
day a few headaches.  Many of these cocktails have roots well before the days of 

Prohibition, and I like to think a few of them were enjoyed in the original  
Taverns of Harrodsburg.    Enjoy!  -Dixon Dedman, Imbiber Extraordinaire   

The Corpse Reviver #2 

Bombay Sapphire Gin 

Cointreau 

Lillet Blanc Vermouth 

Fresh Lemon Juice 

 Absinthe 

 

Sometimes referred to as just 

“Reviver” or “Eye Opener”, 

this cocktail was said to be the 

original “Hair of the Dog”! 

The Boulevardier  

Cocktail 

Old Forrester Kentucky  
Bourbon Whiskey 

Campari 
Sweet Vermouth 

 
Named for a monthly  

Magazine in Paris for expats 
called The Paris Boulevardier. 
The magazine’s editor was  

Erskine Gwynne, nephew of 
Alfred Vanderbilt. 

Blood and Sand 

Dewar's White Label 
Scotch 

Fresh Squeezed Orange 
Juice 

Hiraim Walker Cherry 
Brandy 

Sweet Vermouth 
 

Named for the 1922 
Rudolph Valentino movie. 

The Jack Rose Cocktail 

Laird’s Applejack 
Juice of 1 Lime 

Pomegranate Grenadine 
 

Applejack is the Original 
American Spirit.  Before  

Bourbon or whiskey or gin, 
they were making Applejack 

which is apple brandy.  Laird’s 
is the only American apple 

brandy still made today. 

Satan’s Whiskers Cocktail 

Tanqueray Dry Gin 
Dry Vermouth 

Sweet Vermouth 
Fresh Orange Juice 
Orange Curacao 
Orange Bitters 

 
This version is “Straight”. 

Substitute Grand Marnier to 
make it “Curled”. 

The Derby 

Woodford Reserve  
Sweet Vermouth 
Orange Curacao 
Fresh Lime Juice 

 
The Mint Julep is in all  

actuality The Georgia Mint 
Julep that has become  
synonymous with The  
Kentucky Derby. The 

Derby is a drink that was 
made to commemorate this 

specific event. The French 75 

Bombay Sapphire Gin 
Fresh Lemon Juice 

Simple Syrup 
Korbel Sparkling Brut 

 
Named for the French 75-mm 

field gun.  Apparently, the most 
used (right word?) weapon of 

WWI. 
Included here for my sister-in-

law Margaret. 

The Leatherneck 

Crown Royal 
Blue Curacao 

Fresh Lime Juice 
 

Named after U.S. Marine 
Corps soldiers from the  

Revolutionary War based on 
the high leather collar  

shielding the soldier from 
sword blows.  

The Sazerac 

Bar Sugar 
Rittenhouse Rye Whiskey 

Bitters 
Absinthe 

 
You may walk down this 
road once.  Should you 

choose to make the same 
trip again in the same 
night, goodnight my 

friend. 5/10 


