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AROMATIC
Scrappy’s answer to the classic aromatic bitters. 
These bitters were created to be used in classic 
cocktail recipes. They add balance – and a bit of spice 
– to your favorite spirits. They make a killer Bar Ginger, 
too!

CARDAMOM 
Release the pure essence of cardamom balanced with 
delicate citrus. Whether crafting a heady rum punch or 
wistful warming toddy, cardamom bitters adds a 

potent kick to your mix. 

CELERY
Using an antique recipe, we invoked the Old World 
flavors of a nineteenth century bar. Now you can do the 
same with a touch of celery seed accented with hints 
of citrus. 

CHOCOLATE
Organic-toasted cacao nibs bring this blend to life and, 
with just a hint of spice and oak, imparts the essence 
of chocolate into any drink. Truly a necessity in any 

well-stocked bar. 

FIREWATER
Perfect for adding spice and heat to any drink or dish 
without compromising the integrity of the base 
ingredients, this Firewater habanero tincture balances 
the heat of habanero peppers with delicate floral 
notes, and subtle sweetness. It should be noted to 
exercise care in handling, and use very sparingly, as 
this tincture is extremely spicy. 

Scrappy’s Bitters is the first new American bitters company to commercially 
produce handcrafted bitters. Although o�cially launching in 2008, the journey 
to develop and perfect our recipes and techniques began years ago. We started 
with the simple idea that, “Bitters could be better!” Our focus; to create bitters 
using nearly all organic ingredients of the highest quality with no artificial 
flavors, chemicals, or dyes, all while respecting sustainability, and contributing 
to our communities in the process. These values and beliefs are what set us 
apart from other brands and make our bitters shine even brighter in your drinks 
and your dishes. We draw our inspiration from the Old World, utilizing 
small-batch, handcrafted techniques that allow us to control the quality of our 
product on a level not yet achievable by robots. We know this because in our 
quest to make the best bitters possible, we have tested almost every 
modern-day commercial production technique and consistently discovered 
that there is no substitute for our original methods. Every component of our 
bitters has been thoroughly considered and developed by us, by hand. At 
Scrappy’s we believe that by making bitters with the finest ingredients, a touch 
of love, and a meticulous attention to detail, you’ll be able to taste and smell 
our commitment to excellence.

GRAPEFRUIT
The natural bitterness of grapefruit zest mingled with 
gentian. You’ll find an endless variety of uses for this 
age-old flavor, now with a modern twist. 

LAVENDER
Our flagship blend. We are the originators of lavender 
bitters. Bright, sweet yet remarkably well rounded. 
We captured spring in a bottle which allows you to 

place the soul of the lavender flower in a glass. 

LIME
Intense, fresh organic lime is the forgotten element 
in many drinks. You’ll discover what you’ve been 
missing once you experience the flavor. 

ORANGE
A craft bar staple for over 150 years. Scrappy’s 
orange bitters continues the tradition with this 

unique blend of bright, fresh and bitter oranges, 
herbs and spices. 

ORLEANS BITTERS
Scrappy's Orleans Bitters is a New Orleans style 
bitters. With a fresh bouquet and strong anise taste 
complimented by notes of citrus, cinnamon, and a 
bitter floral finish, this bitters is perfect for your 
Sazeracs, Vieux Carres, and everything in between.
 

SEVILLE ORANGE
This seasonal small batch of bitters is of limited 

quantity and in hot demand! Scrappy’s Seville 
Orange Bitters have a much fleshier taste than their 

all-season counterpart. 

CLASSIC MINI SET:
Contains: Aromatic, 
Orleans, Orange, Celery

MINI SETS
This is the perfect starter gift for the home or commercial bartender. We have 
even stashed a recipe card inside each box to get your creative juices flowing!

EXOTIC MINI SET: 
Contains: Grapefruit, 
Chocolate, Lavender, 
Cardamom
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Bangkok Betty Thai Bitters
Bangkok Betty is like riding an elephant through a flavor jungle of citrusy Thai flavors 
like Ka�r lime, lemongrass, chile, and ginger. Never the shy one, Betty brings the heat 
with a touch of sweet and has an afinity for gin, vodka, tequila, and sparkling wine 
cocktails. Massage some Thai flavor into your French 75 or Margarita.

Cannonball Cate Caribbean Spice Bitters
A swashbuckler from an early age, Cannonball Cate has travelled the seven seas and 
returned with a treasure trove of exotic spices and rich botanicals. Rum and tropical 
drinks, genever, agave spirits, and sweet and savory culinary delights are but the 
beginning of the bounty each delicious drop unlocks.

Joker Judy Chocolate Walnut Bitters
With the soul-satisfying comfort of a homemade chocolate-walnut cookie, Joker Judy 
will add warmth and richness to your libations. Roasty and toasty notes of co�ee, 
vanilla, cacao and a hint of spice make her cozy companion to your barrel aged spirits. 

Marie Laveau Tobacco Bitters
This cocktail charmer evokes savory tobacco notes that coalesce with smoked tea, clove, 
and vanilla. She is an addictive additive to whiskey-based drinks and she also works 
well with rum, gin, and co�ee, as well as pork, chicken, and beef dishes. Try her in your 
Manhattan.

Nor Cal Nancy Eucalyptus Bitters
Like a spring hike through Golden Gate Park, NorCal Nancy is perfumed with verdant 
aromas of eucalyptus, sage, and California laurel. This free spirit sings with gin, vodka, 
tequila, and whiskey. Try her as an earthy addition in salad dressings, soups, and 
chimichurri. She’s delectable in a classic Martini.

Opulent Odessa Orange Bitters
Darling, you simply must acquaint yourself with the richly perfumed exotic citrus oils 
Opulent Odessa exudes. Sultry Spanish California orange, mingle lemon, chamomile, 
and frankincense for an indulgent addition to any kind of spirit. 

Sassy Sally Sarsaparilla Bitters
Sassy Sally gives o� root beer-like aromas of sarsaparilla, and licorice root that buck 
alongside cinnamon, citrus, and a kiss of mint. She tends to work especially well with 
bourbon, rye, apple brandy, and rum, and will also rev up meaty marinades and other 
culinary adventures.

Shanghai Shirley 5-Spice Bitters
Like a ying kick to the senses, Shanghai Shirley is redolent of spicy pepper, star anise, 
and warm spice with a bitter backbone. This lady works well with whiskey, gin, cognac, 
and aged rum or tequila. Try it with Asian dressings, sauces, or marinades for a kick.

Essentials
Variety Pack
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