
Q GINGER BEER

With organic agave, cayenne pepper, and real ginger, 
Q Ginger Beer is spicy, highly  carbonated, and not 
too sweet.

EXTRA CARBONATION
A drink stays fizzier longer when it starts with more 

carbonation. So we pack in as much carbonation as possible, 

even if it requires running our production line more slowly.

AGAVE
Agave nectar is prized by chefs worldwide for its gently 

rounded sweetness. So we use organic agave nectar – not high 

fructose corn syrup or bleached sugar. This allows the subtleties 

in your spirit to shine through and makes a much more 

refreshing drink.

REAL GINGER, REAL KICK.

VODKA TEQUILA BOURBON

AMERICAN MULE
● 1.5 oz Vodka
● 5 oz Q Ginger Beer
● Lime wedge

MEXICAN MULE
● 1.5 oz Tequila
● 5 oz Q Ginger Beer
● Lime wedge

KENTUCKY MULE
● 1.5 oz Bourbon
● 5 oz Q Ginger Beer
● Lime wedge

ginger
Q Ginger Beer has a strong ginger punch and is very spicy. 

That’s because we use real ginger, and lots of it.

Ginger beer ranks in the 99th percentile
For future growth
Its growth is predicted to outperform 99% of all other 
foods, beverage, and ingredients over the next four years.

2021 Datassential Study
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