
     
                                       HEIMAT
                     WHITE PEACH LIQUEUR

Category: Liqueur
Area of Production: Westchester, NY
Ingredients: Neutral spirit, locally sourced white 
peaches, organic cane sugar
Alcohol: 17%
Distillation: None, steeping of flowers
Aging: None
Filtration: Non-industrial filtration (some sedi-
ment occurs)

p.s. scroll for cocktail recipes...

Wildly floral and aromatic on the nose with 
a verdant edge. Beautiful and elegant on 
the palate with mouth-watering acidity and 
a long finish. A match made in heaven with 
Champagne or Prosecco!



C O C K T A I L S                  
BELLINI

Ingredients: 

1 oz Heimat White Peach Liqueur

4 oz Isotta Manzoni ‘Cuvée Giuliana’ Prosecco

Preparation: 

Add White Peach Liqueur to the bottom of a flute and top 

with Prosecco

BOURBON COLLINS
Ingredients: 

1 1/2 oz Casey Jones Black Label Bourbon

3/4 oz Heimat White Peach Liqueur

1/2 oz freshly squeezed lemon juice

Preparation: 

Shake all ingredients over ice and strain into a fresh glass

GEORGIA PEACH
Ingredients:

1 oz Heimat White Peach Liqueur

1 oz Moko Rum

2 oz freshly squeezed orange juice

1 oz Heimat Cranberry Liqueur

Preparation: 

Add White Peach Liqueur, Moko Rum, and orange juice to 

an ice-filled glass and stir. Gently pour Cranberry Liqueur 

into the center to create a layered effect



C O C K T A I L S                  
IN THE AIR

Ingredients: 

1 1/2 oz Heimat White Peach Liqueur

1 1/2 oz Casey Jones Rye Whiskey

3/4 oz Silvio Carta Bitteroma Blanco

3/4 oz freshly squeezed lemon juice

Preparation: 

Shake all ingredients over ice and strain into a chilled glass

JALISCO LOWBALL
Ingredients: 

1 1/2 oz Heimat White Peach Liqueur

1 1/4 oz Los Amantes Joven

1/2 oz freshly squeezed lime juice

Preparation: 

Shake all ingredients over ice and pour into a lowball glass 

filled with fresh ice

PEACH GIN SIDECAR
Ingredients:

1 1/2 oz Silvio Carta Gin Gillo

1 oz Heimat White Peach Liqueur

3/4 oz freshly squeezed lemon juice

Preparation: 

Shake all ingredients over ice and strain into a chilled coupe 

glass


