
 

 

 

 

Make Your Own Liquers 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

This eBook brought to you by: 
Buy-Ebook.com

Our site has got a great collection of the best ebooks which are sold on the Internet, but at a lower price than on any other site.  

Affiliates 

Earn 60% Commission On Every Sale! We sell 500+ eBooks. 
 
As a Buy-Ebook.com Associate, we will pay you a Massive 60% referral fee for every sale that you generate. You can sign up for 
FREE and start making money straight away.  
 
If you want to directly link to some ebooks related to content of your site, get affiliate link here. Choose any from 500+ titles. 

  

NOTE:  
If you Would like to Offer this Ebook to Your Web Site Visitors as a FREE Download, then please do so. You can post this ebook to 
your web site, offer it in your newsletter, print it out as a book, give it to your friends, etc. No royalties are necessary. Give it away or 
offer it as a bonus with your products. You are not allowed to make any changes to it without permission. 

The Author, his publishers, agents, resellers or distributors assume no liability or responsibility to any person or entity with respect to 
any loss or damage or alleged to be caused directly or indirectly by the use of and the advice given in this publication.  
It is recommended that the users of this publication seek legal, accounting and other independent professional business advice 
before starting a business or acting upon any advice given. This book is not intended for use as a source of legal, business, 
accounting or financial advice, but is distribute for information purposes only. 

http://buy-ebook.com/?hop=free-ebooks
http://www.buy-ebook.com/?hop=free-ebooks
http://www.buy-ebook.com/?hop=free-ebooks&page=http://buy-ebook.com/ebook-affiliates.html
http://www.buy-ebook.com/?hop=free-ebooks&page=http://buy-ebook.com/ebook-affiliates.html
http://buy-ebook.com/?hop=free-ebooks&page=http://buy-ebook.com/ebook-affiliates.html


 

Make Your Own Liquers 
 
 
 
BASIC EQUIPMENT 
 
1. 1 quart saucepan 
 
2. Measuring cup 
 
3. Measuring spoons 
 
4. 1 quart bottle (32 oz.) or a fifth (25.4 oz.), empty and clean 
 
 
 
BASIC INGREDIENTS 
 
1. Spirits: vodka, gin, brandy, Scotch or grain alcohol 
 
2. White granulated sugar 
 
3. Water 
 
4. Fruit extracts. Various brands of extracts are available at 
home winemaking stores. The French brand "Noirot" is highly 
recommended. 
 
5. Glycerine. Adds body and smoothness. 
 
 
 
BASIC METHOD 
 
1. Make your sweet or medium syrup in the following way: 
 Sweet syrup - 2 cups sugar to 1 cup water 
 Medium Syrup - 1 cup sugar to 1/2 cup water 
 
Combine the sugar and water in the saucepan and bring it just to 
a boil. Cool for few minutes. 
 
2. Pour the required amount of syrup into your clean bottle. 
 
3. Add the extract. 
 
4. Add glycerine and coloring if required. 
 
5. Fill the bottle to the top with the spirits. A liqueur made 
in a quart bottle will have a stronger alcoholic taste than one 
made in a fifth bottle. 
 



6. Close the bottle and shake. Cool before drinking. 
 
 
 
 
CHERRY BRANDY 
 
1 bottle Noirot (or similar) Cherry Brandy Extract 
1 cup medium sugar syrup 
Brandy 
 
 
 
APRICOT BRANDY 
 
1 bottle Noirot (or similar) Apricot Brandy Extract 
Brandy 
(no sugar syrup) 
 
 
 
CREME DE COCOA 
 
1 bottle Noirot (or similar) Cocoa Extract 
2 cups sweet sugar syrup 
Vodka or grain alcohol 
 
 
 
CREME DE MENTHE 
 
1 bottle Noirot (or similar) Green Mint Extract 
2 cups sweet sugar syrup 
Vodka or grain alcohol 
 
 
 
 
HOMEMADE COFFEE LIQUEUR 
 
Ingredients: 
 
3 cups granulated sugar 
 
3/4 cup Yuban Instant Coffee 
 
1 Vanilla bean (available at most health food stores if not at 
your local supermarket's spice section) (4) 1 1 Quart 100 proof 
vodka. 
 
 
Dissolve sugar into three and three quarter cups warm water.  



Bring syrup mixture to a boil and boil hard for 15 minutes.  
While syrup is boiling, dissolve coffee into three quarter cups 
of warm water.  Add vanilla bean, split lengthwise.  When syrup 
boiling time is up; remove from stove and allow to cool for five 
minutes. Then add coffee-vanilla bean mixture, and allow to cool 
to room temperature.  When cool, add all the vodka, stir lightly 
and pour into clean gallon jug.  Allow to stand for two weeks at 
room temperature before drinking.  Enjoy!  But be careful. This 
is a potent drink. 


