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Introduction

Adding 
The Right Gas

This guide will walk you through the essential steps for batching cocktails, ensuring they are perfectly prepared for 
kegging and ready to serve. Whether you're a seasoned pro or new to the process, this guide will provide the 
knowledge and recipes you need to create batched cocktails with consistent quality.

Batching Cocktails 101
Batching cocktails is a very similar process to making a single drink — you just scale the recipe to the total amount 
needed. However, it's important to note that slight adjustments in ingredient ratios are necessary when scaling up to 
maintain the intended flavor and balance. Generally, you want to start by multiplying the ingredients and then slightly 
adjusting the recipe as needed to serve a large crowd. To achieve the best results, test a few small batches before 
serving to your thirsty crowd. With proper care and attention to detail, you can keg practically any cocktail of your 
choice.

You can accomplish that goal 
by adding carbon dioxide or 
nitrogen, depending on the 
cocktail, and removing oxygen 
from kegging tanks. It's 
recommended to use nitrogen 
for most cocktails unless they 
are carbonated drinks such as 
a fizz. A general rule of thumb 
for kegging cocktails is that 
temperatures need to stay low 
so that the beverage is always 
cold. Store fresh ingredients 
like citrus and fruit juices in a 
refrigerator before starting the 
batching process.

Ensuring 
Proper Dilution
Proper dilution is a crucial step when 
batching cocktails intended for kegging to 
ensure consistent flavor and balanced 
alcohol content. The process typically 
involves adding water to the cocktail mix to 
mimic the dilution that would naturally 
occur when shaking or stirring a drink with 
ice. This step not only helps achieve the 
desired taste and texture but also ensures 
the cocktail is not overly strong when 
served. To calculate the appropriate 
amount of dilution, consider that ice melt 
typically accounts for 20-25% of a 
single-serving cocktail's total volume. For 
example, if you have a 1-gallon batch of 
cocktails, you should add approximately 
26-32 oz of water to achieve the proper 
dilution.  Be sure to thoroughly mix and 
taste the batch before kegging to ensure it 
meets your desired flavor profile.

Clarifying 
Juices 
When batching cocktails, 
especially those involving fresh 
juices, it's essential to clarify 
the juices to remove pulp and 
prevent clogging the lines. 
Clarifying juices can be done 
using a fine-mesh strainer. By 
removing the pulp, you ensure a 
smooth flow through the taps 
and maintain the cocktail’s 
intended texture and taste. 
Clarified juices also extend the 
shelf life of your batched 
cocktails and enhance their 
visual appeal. Be sure to clarify 
all fresh juices before adding 
them to your batch, particularly 
citrus juices like lime and 
lemon, as well as any fruit 
purees.
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The Batching Process
To begin the batching process, it’s important to understand keg sizes and the amount of liquid oz each size holds. 
Depending on your space and the keg sizes you will use, your batch recipe may need adjusting. Below is a helpful 
conversion chart to reference when starting the batching process.
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Keg Size Gallons oz

Full Barrel Keg

Quarter Barrel “Pony”  Keg

Cornelius “Corny” Keg

Mini Keg

15.5 Gallons

7.75 Gallons

5 Gallons

1.32 Gallons (5 Liters)

1,984 oz

992 oz

640 oz

169 oz

Full Barrel Keg
Also known as a half-barrel keg, this keg is 23.3 inches tall and 16 inches in diameter 
and holds 1,984 fluid oz or 15.5 gallons. This is equivalent to around 165 12-ounce 
bottles or cans, or 124 16-ounce pints.

Moscow Mule (1 Serving)

• 2 oz Vodka
• 0.5 oz Lime Juice
• 3.5 oz Ginger Beer

Moscow Mule (Converted to a Batch of 600 oz)

• 2 oz x 100 = 200 oz Vodka
• 0.5 oz x 100 = 50 oz Lime Juice
• 3.5 oz x 100 = 350 oz Ginger Beer

Quarter Barrel 
“Pony” Keg

Also known as a “pony” or “stubby quarter” keg, this keg can hold 82 12-ounce 
bottles or 62 16-ounce pints of beer.

Mini Keg Designed for mini kegerators, this keg holds 5 liters of liquid or 169.07 oz.

Cornelius Keg Also known as a "Corny" keg, this keg holds 640 oz of beer, 
or around 53 12-ounce servings or 40 16-ounce pints. 

When creating batch recipes, leave a small amount of space in the keg to allow for regular shaking, ensuring all 
ingredients remain well-mixed. The cocktails you keg are up to you. Get creative! As a general note, avoid frozen 
ingredients or those with a lot of pulp or sediment as this will clog the lines over time. Once you’ve selected your 
cocktails and have the recipe for a single drink, you’ll want to convert the recipe to a batch size. Here's an example 
conversion for a Cornelius keg with 40 fluid ounces of space left:



5

Batch Recipes
Below you will find a list of common classic cocktail recipes as well as recipes provided by PourMyBeer customers 
that can be batched and kegged for your self-pour establishment. Each recipe is designed to fit into a 640-ounce 
Cornelius keg and may include measurements for dilution which is optional but highly recommended. Experiment with 
different ingredients and share your creations with us — we'd love to add your recommendations to make this guide 
even more comprehensive!

*Recipe provided by PourMyBeer customers

Visit batchcalc.com and simply input your ingredients and measurements and choose 
whether to scale by serving or by total volume! 

Do you have a house cocktail you want to scale up 
and serve on tap? 

Ingredients:

Moscow Mule

• 2 oz x 100 = 200 oz Vodka

• 0.5 oz x 100 = 50 oz Lime Juice

• 3.5 oz x 100 = 350 oz Ginger Beer

Instructions:

• Combine the vodka, lime juice, and ginger beer in a large container.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.

Ingredients:

Margarita

• 300 oz Tequila

• 150 oz Triple Sec (or Orange Liqueur)

• 150 oz Fresh Lime juice

• 122-150 oz Water (for dilution)

Instructions:

• Combine the tequila, triple sec, and fresh lime juice in a large container.

• Add 122-150 oz of water to achieve the proper dilution.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.
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Ingredients:

Bourbon Grapefruit Fizz*

• 240 oz Bourbon

• 180 oz Fresh Grapefruit Juice

• 120 oz Simple Syrup 
(1:1 ratio of sugar to water)

• 60 oz Water (for dilution)

Instructions:

• Combine all ingredients in a large container.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.

Ingredients:

Espresso Martini Recipe

• 240 oz Vodka

• 180 oz Coffee Liqueur

• 180 oz Fresh Espresso

• 122-150 oz Water (for dilution)

Instructions:

• Combine the vodka, coffee liqueur, and fresh espresso in a large 
container.

• Add 122-150 oz of water to achieve the proper dilution.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.

Ingredients:

Rum Punch Recipe

• 240 oz Light Rum

• 120 oz Dark Rum

• 180 oz Fresh Orange Juice

• 60 oz Fresh Lime Juice

• 60 oz Grenadine

• 60 oz Pineapple Juice

• 122-150 oz Water (for dilution)

Instructions:

• Combine the light rum, dark rum, orange juice, lime juice, grenadine, 
and pineapple juice in a large container.

• Add 122-150 oz of water to achieve the proper dilution.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.
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Ingredients:

Bees Knees Recipe

• 240 oz Gin

• 180 oz Fresh Lemon Juice

• 120 oz Honey Syrup
 (1:1 ratio of honey to hot water)

• 122-150 oz Water (for dilution)

Instructions:

• Combine the gin, lemon juice, honey syrup, and jalapeño-infused water 
in a large container.

• Add 122-150 oz of water to achieve the proper dilution.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.

Ingredients:

Summertime Berry Smash Recipe*

• 135 oz Rye Whiskey

• 135 oz Amaretto

• 135 oz Cranberry Juice

• 169 oz Orange Juice

• 16 oz Ginger Syrup

Instructions:

• Combine all ingredients in a large container.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.

Ingredients:

Blood Orange Crush Recipe*

• 135 oz Blood Orange Vodka

• 68 oz Blood Orange Puree

• 34 oz Lime Juice

• 271 oz Water (for dilution)

Instructions:

• Combine all ingredients in a large container.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.
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Ingredients:

Paloma Recipe* 

• 240 oz Tequila

• 180 oz Grapefruit Juice

• 120 oz Lime Juice

• 60 oz Simple Syrup 
(1:1 ratio of sugar to water)

• 60 oz Water (for dilution)

Instructions:

• Combine the tequila, grapefruit juice, lime juice, and simple syrup in a 
large container.

• Add 60 oz of water.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.

Ingredients:

Lime Crush Recipe*

• 240 oz Vodka

• 180 oz Lime Juice

• 120 oz Simple Syrup 
(1:1 ratio of sugar to water)

• 60 oz Club Soda 
(added just before serving to 
maintain fizz)

Instructions:

• Combine the vodka, lime juice, and simple syrup in a large container.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Add 60 oz of club soda (added just before serving to maintain fizz).

• Chill the keg and serve.

Ingredients:

Agave Margarita Recipe*

• 240 oz Tequila

• 180 oz Lime Juice

• 120 oz Agave Syrup

• 60 oz Triple Sec

• 122-150 oz Water (for dilution)

Instructions:

• Combine the tequila, lime juice, agave syrup, and triple sec in a large 
container.

• Add 122-150 oz of water to achieve the proper dilution.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.
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Ingredients:

Strawberry Elderflower Gin Fizz Recipe*

• 240 oz Gin

• 180 oz Strawberry Puree

• 120 oz Elderflower Liqueur

• 60 oz Fresh Lemon Juice

• 60 oz Club Soda 
(added just before serving to 
maintain fizz)

Instructions:

• Combine the gin, strawberry puree, elderflower liqueur, and lemon 
juice in a large container.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Add 60 oz of club soda (added just before serving to maintain fizz).

• Chill the keg and serve.

Ingredients:

Orange Crush Recipe*

• 240 oz Vodka

• 180 oz Fresh Orange Juice

• 120 oz Triple Sec (or Orange 
Liqueur)

• 60 oz Club Soda 
(added just before serving to 
maintain fizz)

• 122-150 oz Water (for dilution)

Instructions:

• Combine the vodka, orange juice, and triple sec in a large container.

• Add 122-150 oz of water to achieve the proper dilution.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Add 60 oz of club soda (added just before serving to maintain fizz).

• Chill the keg and serve.

Ingredients:

Strawberry Sriracha Margarita Recipe

• 240 oz Tequila

• 180 oz Strawberry Puree

• 120 oz Fresh Lime Juice

• 60 oz Triple Sec (or Orange Liqueur)

• 60 oz Sriracha-Infused Simple Syrup 
(1:1 ratio of sugar to water)

• 122-150 oz Water (for dilution)

Instructions:

• Combine the tequila, strawberry puree, lime juice, triple sec, and 
sriracha-infused simple syrup in a large container.

• Add 122-150 oz of water to achieve the proper dilution.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Chill the keg and serve.



Ready to take your beverage 
service to the next level?
Let PourMyBeer help you 
achieve your goals.

Contact our team of self-pour experts to learn how 
PourMyBeer can revolutionize your business with 
higher profits, increased guest satisfaction, and 
reduced labor costs and waste.

Request a Quote

sales@pourmybeer.com
312-416-9989

pourmybeer.com

Ingredients:

Apple Ginger Fizz Recipe

• 240 oz Vodka

• 180 oz Fresh Apple Juice

• 120 oz Ginger Syrup

• 60 oz Fresh Lemon Juice

• 60 oz Club Soda 
(added just before serving to 
maintain fizz)

Instructions:

• Combine the vodka, apple juice, ginger syrup, and lemon juice in a 
large container.

• Mix thoroughly to ensure all ingredients are well combined.

• Transfer the mixture to the 640-ounce keg.

• Add 60 oz of club soda (added just before serving to maintain fizz).

• Chill the keg and serve.
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