
 

 
 

 

  

  

    

 

CONTRABAND 

90 Proof Clear Corn Whiskey 

Made with Louisiana Grown Corn 

Distilled in Traditional Copper Pot Stills 

Certified LA, Certified Cajun, Certified Craft Beverage 

 

PRODUCT INFORMATION   

Retail UPC: 6-84417-80796-6 

SCC-14 Code: 10684417807963 

Case Size:  6 Pack 

MSRP (750mL):  $39.99    

  

ORDERS/DISTRIBUTION 

International Wine & Spirits, Inc. 

4927 Bloomfield Street 

New Orleans, LA 70121  

504-736-9577 

 

 

 

DISTILLERY COCKTAIL RECIPES 

Amos Moses: 1 ½ oz Contraband, 1 part unsweetened tea, 1 part lemonade, served on ice in high ball glass, garnished 

with lemon wedge, mint leaf and cherry 

Coullion:  1½ oz Contraband, coconut water, splash of pina colada mixer, served on ice in high ball glass 

Jolie Blonde:  1 ½ oz Contraband, pineapple juice, splash of mango mixer, served on ice in high ball glass 

Bayou Mule:  1 ½ oz Contraband, 1 ½ oz lime juice, ginger beer, served on ice in copper mug, garnished with lime wedge 

and mint leaf 

Manny Fresh:  1 ½ oz Contraband, 3 parts cran-mango juice, 1 part lemonade, served on ice in high ball glass, garnished 

with lemon wedge 

Le’mon Temps:  1 ½ oz Contraband, 1 ½ oz mint syrup, lemonade, drizzled cherry juice, served on ice in high ball glass, 

garnished with lemon wedge, mint leaf and cherry  

Coonass Cosmo:  3 oz Contraband, 1 ½ oz cranberry juice, ¾ oz, lime juice, ¾ oz triple sec, shaken and served chilled in 

martini glass, garnished with orange twist 

 

ADDITIONAL CONTRABAND APPLICATIONS 

Dirty Clotile (Bloody Mary), Orgeron OJ (Screwdriver), Lemon Drop, Dirty Martini, Sea Breeze 
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GOOD EARTH GULF COAST BOURBON 

95 Proof Certified Louisiana Bourbon Whiskey 

Made with Louisiana Grown Corn 

Distilled in Traditional Copper Pot Stills 

Micro Barrel-Aged on Bayou Terrebonne 

 

PRODUCT INFORMATION 

Retail UPC: 6-84417-80797-3 

SCC-14 Code: 10684417807970 

Case Size:  6 Pack 

MSRP (750mL):  $59.99 

  

ORDERS/DISTRIBUTION 

International Wine & Spirits, Inc. 

4927 Bloomfield Street 

New Orleans, LA 70121  

504-736-9577 

 

 

 

DISTILLERY COCKTAIL RECIPES 

Ol’ Paw Paw (Old Fashioned): 1 ½ oz Good Earth, 1 ½ oz diluted cane syrup, 2 dashes angostura bitters, splash of water, 

served on ice in low ball glass, garnished with singed orange peel and cherry. Substitute cane syrup with local honey, vanilla, 

chocolate, salted caramel or peanut butter syrup for tasty varieties! 

Ol’ Maw Maw (Mint Julep):  1 ½ oz Good Earth, ¾ oz mint syrup, ¾ diluted cane syrup, splash of water, served over 

crushed ice in a copper mug, garnished with a mint leaf  

Marie Leveaux (Manhattan):  1 ½ oz Good Earth, 1 ½ oz sweet vermouth, 3 dashes Angostura bitters, served on ice in 

rosemary-smoked low ball glass, garnished with an singed orange peel and cherry 

Terrebonne Tart (Whiskey Sour):  1 ½ oz Good Earth, ¾ oz lemon juice, ¾ oz, diluted cane syrup, shaken and served on ice 

in low ball, garnished with a lemon wedge and cherry 

Marsh Grass (Whiskey Smash):  1 ½ oz Good Earth, ¾ oz diluted cane syrup, 6 mints leaves (muddled), ¾ oz fresh lemon 

juice, shaken and strained, served on ice in low ball glass, garnished with a mint leaf 

Swamp Buck (Whiskey Buck):  1 ½ oz Good Earth, 5 oz ginger ale, served on ice in high ball glass, garnished with a lime 

wedge 
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HARD SCRABBLE 

84 Proof Gulf Coast Silver Rum 

Made from Louisiana Sugar Cane 

Distilled in Traditional Copper Pot Stills 

Certified LA, Certified Cajun, Certified Craft Beverage by LDAF 

 

PRODUCT INFORMATION   

Retail UPC: 684417807997 

SCC-14 Code: 10684417807994 

Case Size:  6 Pack 

MSRP (750mL):  $34.99    

  

ORDERS/DISTRIBUTION 

International Wine & Spirits, Inc. 

4927 Bloomfield Street  

New Orleans, LA 70121  

504-736-9577 

 

 

 

DISTILLERY COCKTAIL RECIPES 

Montegut Mojito:  In a high ball glass with ice, 6 muddled mint leaves, 1 ½ oz Hard Scrabble rum, 1 oz lime juice, 1 oz 

simple syrup, fill to top of glass with soda water 

PAC Punch:  In a high ball glass with ice, 1 ½ oz Hard Scrabble rum, 2 oz pineapple juice, 1 oz orange juice, ½ oz lime 

juice, ½ oz grenadine, garnish with a cherry and orange slice 

Manuel Libre:  In a high ball glass with ice, 1 ½ oz Hard Scrabble rum, 2 lime wedges, fill to top of glass with cola 

Hurricane Ida:  In a high ball glass with ice, 1 ½ oz Hard Scrabble rum, 1 oz orange juice, 1 oz lime juice, 1 ½ oz passion 

fruit syrup, ½ oz grenadine, garnish with a cherry and orange slice 

Pineapple Peelay:  In a high ball glass with ice, 6 muddled mint leaves, two lime wedges, 1 ½ oz Hard Scrabble rum, ½ 

oz maraschino liqueur, 2 shakes orange bitters, fill glass to top with pineapple juice, garnish with a pineapple slice 

Dulac Daiquiri:  In a shaker with ice, combine 1 ½ oz Hard Scrabble rum, 1 oz lime juice, ½ oz simple syrup, pour in 

martini glass and garnish with a lime wedge  

Cajun Cranberry:  In a shaker with ice, combine 1 ½ oz Hard Scrabble rum, 1 ½ oz cranberry juice, ½ oz Cointreau, ½ 

lime juice, 1 oz simple syrup, pour in martini glass and garnish with a lime wedge 
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LAST BATCH LA1 

94 Proof Louisiana Whiskey 

First whiskey aged in LA since Prohibition 

Mashed with corn, rye, barley & LA rice 

Barrel ages range from 4 to 7 years old  

 

PRODUCT INFORMATION 

Retail UPC: 6-84417-80798-0 

SCC-14 Code: 60084417807980 

Case Size:  6 Pack 

MSRP (750mL):  $59.99 

  

ORDERS/DISTRIBUTION 

International Wine & Spirits, Inc. 

4927 Bloomfield Street 

New Orleans, LA 70121  

504-736-9577 

 

 

 

 

DISTILLERY COCKTAIL RECIPES 

Ol’ Paw Paw (Old Fashioned): 1 ½ oz  LA1, 1 ½ oz diluted cane syrup, 2 dashes angostura bitters, splash of water, served 

on ice in low ball glass, garnished with a singed orange peel and cherry. Substitute cane syrup with local honey, vanilla, 

chocolate, salted caramel or peanut butter syrup for tasty varieties! 

Ol’ Maw Maw (Mint Julep):  1 ½ oz LA1, ¾ oz mint syrup, ¾ diluted cane syrup, splash of water, served over crushed ice 

in a copper mug, garnished with a mint leaf  

Marie Leveaux (Manhattan):  1 ½ oz LA1, 1 ½ oz sweet vermouth, 3 dashes Angostura bitters, served on ice in rosemary-

smoked low ball glass, garnished with a singed orange peel and cherry 

Terrebonne Tart (Whiskey Sour):  1 ½ oz LA1, ¾ oz lemon juice, ¾ oz, diluted cane syrup, shaken and served on ice in low 

ball, garnished with a lemon wedge and cherry 

Marsh Grass (Whiskey Smash):  1 ½ oz LA1, ¾ oz diluted cane syrup, 6 mints leaves (muddled), ¾ oz fresh lemon juice, 

shaken and strained, served on ice in low ball glass, garnished with a mint leaf 

Swamp Buck (Whiskey Buck):  1 ½ oz LA1, 5 oz ginger ale, served on ice in high ball glass, garnished with a lime wedge 
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