
ABBOTT’S BITTERS
History & Formula



FEE BROTHERS BITTERS
http://www.feebrothers.com

Joe Fee http://www.facebook.com/joe.fee.927



INTRODUCTION

Wi-Fi Password: givesyouwings

Twitter: @dsoneil 

http://facebook.com/dsoneil

Darcy S. O’Neil

www.artofdrink.com



THE ABBOTT’S RECIPE

• This recipe is specific to the 1870 period

• There may have been formula changes

• I believe this recipe is the starting point
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ABBOTT’S HISTORY
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ABBOTT’S FAMILY

• The Abbott family resided in Baltimore, Maryland.

• Cornelius W. Abbott (1855) was the son of Cornelius F. Abbott.

• Abbott senior owned a tobacco store and later was an insurance salesman.

• He dabbled in bitters around 1865, C.W. was 10 years old in 1865.

• Morning Star Bitters was the Abbott’s first bitter product (~1865).

• They also sold an Oyster Shell Remedy and Angostura Aromatic Bitters.

• There are many inconsistencies in the families stories.



MORNING STAR BITTERS



ABBOTT’S ANGOSTURA



ABBOTT’S BITTERS



ABBOTT’S BITTERS MARKETING
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ABBOTT’S FORMULA CHANGE?



ANGOSTURA LEGAL TROUBLE

• It all started because the Abbotts were putting their bitters in used 
Angostura bottles and reselling the product, as Angostura Bitters.*

• Then they started selling it in their own bottle as Angostura Bitters.

• Then Abbott’s Angostura.

• Then just Abbott’s Bitters.

• Angostura proper was advertised in Baltimore newspapers in 1870

* Baltimore Sun, January 2, 1884



WHERE WAS THE 
RECIPE DISCOVERED?



IT WAS A DARK AND 
STORMY NIGHT…

Actually, it was and I was sitting in front of my computer at 

11:30 at night in August 2009 doing some preliminary research 

for my book, Fix the Pumps.
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PATENT DATABASE

https://patents.google.com
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OTHER COOL PATENTS

• Carbonated ice (1958)

• Device for frosting cocktail glasses (1966)

• Cocktail Pick: combination cocktail pick, stirrer and food marker (1970)

• Improvement in the preparation of aerated drinks for medicinal purposes 

• Cocktail Shakers (dozens of patents)

• Cream Cocktail Dispenser (1970)

• Mechanical Cocktail Shakers

• Cocktail Cuff

• Soda Syrups



PATENTED BITTER RECIPES

• Most occur in the 1860s to 1890s

• Often referred to as “tonic bitters” or “medicinal compounds”

• Names like Young American Bitters, Congress Bitters, and Democratic Bitters

• Wanata Guaco Bitters, Kieffer Bitters and Peruvian Bark Bitters from New Orleans

• Boonekamap Maagbitters (may be Underberg Bitters recipe)

* A word of caution, some of these old recipes have toxic ingredients.



FRANK FULLERTON’S BITTERS (1868) 



THE ABBOTT’S RECIPE

Actually, it was W.P. and John Haubert’s Recipe

for “German Bitters”

Patent No. 87,169

February 23, 1869
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HAUBERT’S GERMAN BITTERS?

How is this even related to Abbott’s Bitters?



JOB & RUTH ABBOTT

• They were witnesses on the Haubert patent

• Job Abbott was a patent lawyer

• Job was Ruth’s husband

What are the chances that an Abbott’s name 

(two actually) are on a bitters recipe?



WHO WAS JOB ABBOTT?

• Born on 23 Aug 1845 in Andover, Mass.

• Son of Nathan B. Abbott

• Civil engineer and entrepreneur

• Studied engineering at Lawrence Scientific 

School, Harvard University. Graduated 1864

• Studied patent law, was admitted to the Ohio bar, 

and became a patent expert.

• Chief Engineer at the Wrought Iron Bridge Co.

• He was involved with the Toronto Bridge 

Company, then the Dominion Bridge Company

• Job was president of Dominion Bridge. 

• Moved to Montreal

• Member of the Canadian Business Hall of Fame

• The US Census of 1880 lists his employment as 

“Manufacturing Beverages” 



WAS JOB RELATED TO CORNELIUS?

• Job and Cornelius F. Abbott (senior) are cousins

• Born 21 miles apart in Massachusetts (Andover and Lincoln)*

• Both Job and Cornelius W. Abbott (Junior) went to Harvard

• 822 students enrolled at Harvard in 1864

YES!

* As the crow flies



DO YOU WANT TO 
SEE THE RECIPE?
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HAUBERT GERMAN BITTERS

• 4 lbs Anise Seed

• 2 lbs Orange Peel, ground

• 4 lbs Fennel Seed

• 2 lbs Gentian, ground

• 2 lbs Canella, pulverized

• 4 lbs German Chamomile

• 12 lbs White Sugar

• 20 gal Corn High-Wine

• 20 Gal Water

• 1 lb Burnt Brown Sugar



THE ROBERT HESS GC/MS DATA

4 lbs Anise Seed

2 lbs Orange Peel, ground

4 lbs Fennel Seed

2 lbs Gentian, ground

2 lbs Canella, pulverized

4 lbs German Chamomile

12 lbs White Sugar

20 gal Corn High-Wine

20 Gal Water

1 lb Burnt Brown Sugar

Please note that there are no angostura compounds, or gentian.



TONKA BEAN & CLOVE OIL

• Probably an experimental error

• Samples should be run in triplicate

• But the GC/MS data is still very useful



ANGOSTURA BARK CLAIM

How much angostura bark is need to meet the marketing 

claim that a product has said component? 

Historically, angostura could be viewed with suspicion as it 

was often confused with nux vomica, which had brucine and 

other poisonous compounds in the bark. 

“Lawyers never lie, they just tell the least likely truth.”



SCIENTIFIC METHOD

• Identify unique compounds in Angostura Bark and see if they are in old Abbott’s

• Identify unique compounds in Canella Bark and see if they are in old Abbott’s
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THE BARK QUEST TEAM

Jesse “Barkman” Card
Troy “Bark 

Whisperer” Patterson

Miss Veronica Gordon 
(Crucian Heritage And 

Nature Tourism)



CANELLA BARK

• High in eugenol (clove oil) 

• Oils that give a cinnamon aroma

• Contains canellin, similar to cajuput

• Some resinous and bitter compounds

• One aspect of the flavour is 

described as pungent

• It has a pleasantly aromatic aroma



CANELLA BARK

• At its peak usage, 170,000 tons of canella was being 

imported into the US.

• By the 1910s canella bark was becoming harder to find.

• It was eventually put on the endangered species list.

• The Abbott’s bottle change (listing of ingredients) 

coincides with the decline in canella bark.

• The United States Department of Agriculture lists canella as 

acceptable for human consumption.

(Source: Plants for Human Consumption - Kunkel, G. 1984).



MAKING THE BITTERS
Dillon's Small Batch Distillers (Niagara, Ontario)



ABBOTT’S AGED BITTERS

Haubert Patent Remarks



AGING & OXIDATION

A very complex process that is hard to predict

Some compounds age / oxidize in a predetermined way



REVERSE ENGINEERING 
PITFALLS

Just a few words on this topic.
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TED “DR. COCKTAIL” HAIGH

• Renowned cocktail historian

• Author of Vintage Spirits & Forgotten Cocktails

• Co-founder of  Museum of the American Cocktail 

• All ‘round fantastic human-being



DR. COCKTAIL’S RESEARCH

Cornelius Webster Abbott, the namesake of Abbott's Bitters, and the founder, president, 

and owner of C.W. Abbott Company. had no thought of producing bitters initially, 

according to the oft-told story recalled by his family and business associates. Such an 

idea, they say, never occurred to him.

Sometime, however, between the 1865 founding of the company and 1872, C.W. sent his 

father, who was working for him as a bookkeeper, from Baltimore the short distance to 

the U.S. Patent & Trademark Office in Washington D.C. on company-related business. 

Sitting next to C.W.'s father in the waiting room was a gentleman whose name is lost to 

history. This man had been waiting there for days in hopes to patent his formula, a 

bitters recipe. Upon the elder Abbott's return, C.W. and he discussed this fellow and 

decided to buy the recipe - which they did. That is how, they say, Abbott's Bitters came 

to be. 



RECIPE CLUES….

What are the chances that your cousin, a patent lawyer,

filed a bitters patent and your family story is about getting

a recipe at the patent office from an unknown person?

Also, the recipe is very similar to the one your cousin filed, 

with the ABV at 50% and the process involves aging, unlike 

the 75+ other bitter patents around that time. 
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TED “DR. COCKTAIL” HAIGH

A simple quote from Ted Haigh after I sent him a few test bottles:

“They are wonderful! They finally break that 4th wall! 

Old Man Abbott would recognize them!”



QUESTIONS?
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THANK YOU

Joe Fee & Fee’s Brothers Bitters

The Cocktail Apprentices

The Esteemed Panelists

Tales of the Cocktail

And You for coming!
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