
CAHABA SPIRITS & MORE

Vodka

Seasonal Mule   $8

Cranberry Juice, House Sour Mix, Fall

Spice Simple Syrup, Ginger Beer

 

Spiked Hot Chocolate*   $8

Housemade Hot Chocolate, Whipped

Cream*, Candy Cane

*Dairy-free - made with Oat Milk

 

Bloody Mary   $8

House Bloody Mix with Sriracha and

Worcestershire

Wine

House Red Wine

2016 Monterey County, Pinot Noir

$6

 

House White Wine

Lodi, Symphony Blend

$6

Non-alcoholic Beverages

Fresh Orange Juice  $4

Coca-Cola Products  $1

Bottled Water  $1

Pineapple Juice  $2

Ginger Beer $3

Fresh Lemonade  $3

Add Mixed Berry Syrup   $4

Powerade  $1

Cranberry Juice   $2

Whiskey

Vanilla Chai Old Fashioned   $10

Cahaba Peated Single Malt Whiskey,

Vanilla-Chai Syrup*, Aromatic Bitters

*Made with Sachai Tea Company Chai

Concentrate

 

Pumpkin Chai* Hot Toddy   $9

Cahaba Bourbon Whiskey, Pumpkin Purée

*Made with Sachai Tea Company Chai

Concentrate

Gin

Blueberry G&T   $8

Spiced Blueberry Syrup, Sour Mix, Tonic

Water



Cahaba Spirits

For those that do not enjoy beer, or just want

to try something new, we now distill our own

liquor!

Vodka

Gin

Peated Single Malt Whiskey

Bourbon Whiskey

Clean and smooth neutral grain spirit. Perfect for mixing with just

about anything!

We decided to go with a London Dry style of gin. This style is

characteristically lighter in body with a more botanical/floral flavor.

The floral flavor is complemented with notes of citrus and juniper.

Great in a Gin and Tonic or with a splash of club soda.

Made with Barley - 70% Regular Barley and 30% Peated Barley. The

peated barley is what gives this whiskey its slightly smokey flavor and

aroma. Notes of leather and burnt sugar also present with a slight

spice at the end. Aged for 5 months in American White Oak barrels.

Our Bourbon is made from a Four-Grain mash with 51% corn

blended with barley, wheat, and rye. This whiskey would be classified

as a "Baby Bourbon" as we only aged it for 6 months in new, charred

American White Oak barrels. It is a slightly sweet bourbon with notes

of caramel on the nose. The flavor is slightly floral with an oaky finish.



About the Labels

Cahaba Brewing gets its name from the very river that

runs through Alabama. It is one of the most

biodiverse river systems in North America and we

celebrate that fact in how we designed our label.

Each spirit has a depiction of a different animal or

plant that is found naturally along the Cahaba River

System.

The Cahaba River is the longest free-

flowing river in the state of Alabama and

home to many different aquatic species.

The Cahaba Shiner is a fish endemic to

the river system, which means that it can

only be found in that area. As a result, it

is federally protected as an endangered

species.

The Cahaba River is well known for

being home to an endangered species of

flower - the Cahaba Lily. The plebeian

sphinx moth is an important pollinator of

this flower and is crucial to helping the

Cahaba Lily survive as a species.

Vodka - Plebeian Sphinx Moth

Gin - Cahaba Shiner



About the Labels (cont.)

The cottonmouth (Agkistrodon piscivorus)

is a native snake found across the

southeastern U.S. It is the world's only

semiaquatic viper, meaning that it lives

its life both on land and in the water -

they can even be found living on river

bottoms!

Peated Single Malt Whiskey-

Cottonmouth

Commonly found throughout the eastern

U.S., the white oak (Quercus alba) is a

native hardwood tree commonly used in

woodworking. This tree is an important

source of food for many different wildlife

species, including turkeys and deer. It is

instrumental in the production of

bourbon as well. According to federal

regulation, bourbon whiskey must be

aged in new, charred American white

oak barrels.

Bourbon Whiskey - White oak tree


