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SO, YOU THINK YOU
KNOW Q MIXERS?

Having a quality mixer is important

when working with delicate gins,
complex whiskeys and unique tequilas.
Q Mixers Founder Jordan Silbert thought
so too and experimented for years to
produce the perfect carbonated mixer
before launching what is now the
fastest-growing premium mixer line

in the United States.
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The Q stands for question
because the brand was
born from one question:
shouldn’t the mixer be
as great as the spirit?
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