
       MR. THREE & BROS.  
                  GINGER FALERNUM

Category: Liqueur

Area of Production: Milan, IT

Ingredients: White and dark Caribbean rum, spices, bitter   

almonds, citrus, sugar

Distillation: None, infusion of almonds, citrus, and spices

Filtration: No

Alcohol Content: 17%

p.s. scroll for cocktail recipes...

Ginger aromatics leap out of the glass, and a          
procession of complexity unfolds. Spiced cinnamon, 
clove, and dried orange peel are backed by a rich, 
nutty, tropical rum. A clever and updated addition to 
traditional tiki cocktails.



C O C K T A I L S                  
ZOMBIE

Ingredients: 

1 oz Mr. Three & Bros. Ginger Falernum

1/2 oz Moko Agrum Rum

1/2 oz cinnamon syrup

1 oz white grapefruit juice

2/3 oz lime juice

Preparation: 

Shake all ingredients and pour into a tall glass. Top with 

pebble ice.

SATURN
Ingredients: 

1/4 oz Mr. Three & Bros. Ginger Falernum

1 1/2 oz Beyond Distilling Tropical Gin

1/2 oz Almond liqueur

1/4 oz Passion fruit purée

1/2 oz Lemon juice

Preparation: 

Blend all ingredients with crushed ice in a blender and serve 

in a rocks glass. Garnish with a lime twist-wrapped cherry

SPICY LADY
Ingredients:

3/4 oz Mr. Three & Bros. Ginger Falernum

3/4 oz Los Amantes Joven Mezcal

3/4 oz Ulrich Aperitivo

3/4 oz lime juice

dash of jalapeño bitters

Preparation: 

Shake all ingredients over ice and strain into a coupe glass

Ingredients: 

1 1/2 oz Beyond Distilling Coconut Rum 

3/4 oz Mr. Three & Bros. Ginger Falernum

3/4 oz orange liqueur

3/4 freshly squeezed lime juice

1/2 oz dark rum float

Preparation: 
Shake rum, falernum, orange liqueur, and lime juice over 
ice. Pour into a glass over pebble ice and slowly float dark 

rum



C O C K T A I L S                  
CORN N’ OIL

Ingredients: 

2 oz Moko Agrum Rum 

1/2 oz Mr. Three & Bros. Ginger Falernum

1/4 oz freshly squeezed lime juice

3 dashes aromatic bitters

Preparation: 

Combine all ingredients in a rocks glass and stir over crushed 

ice

RUM OLD FASHIONED
Ingredients:

2 oz Moko Agrum Rum 

1/2 oz Mr. Three & Bros. Ginger Falernum

3 dashes orange bitters

2 dashes aromatic bitters

Preparation: 

Stir all ingredients in a mixing glass and strain into a glass 

over fresh ice

MAI TAI
Ingredients: 

1 1/2 oz Beyond Distilling Coconut Rum 

3/4 oz Mr. Three & Bros. Ginger Falernum

3/4 oz orange liqueur

3/4 freshly squeezed lime juice

1/2 oz dark rum float

Preparation: 

Shake rum, falernum, orange liqueur, and lime juice over 

ice. Pour into a glass over pebble ice and slowly float dark 

rum


