How To Make Cannabis Tincture (Alcohol)

TINCTURES
“Tinctures” are made simply by absorbing cannabinoids
or other herbal ingredients into a high-proof alcohol
(usually Everclear), then straining out the plant matter.
Tinctures can then be consumed by adding a desired
amount to food and beverages, or simply by dropping a
few milliliters under the tongue for more direct
absorption.

Primo Buddy Tincture Recipe
Ingredients
¼-½ ounce/7-14 g cannabis bud or flower per cup/240 ml, decarbed
2-5 cups/475-1180 ml high proof alcohol. (preferably 151-190 proof
everclear; or use preferred, vodka, gin, tequila, rum, whiskey,
bourbon, or cognac.)
Hardware
Strainer or cheesecloth
Grinder (a simple hand grinder works best; appliances like
blenders and coffee grinder pulverize the cannabis, resulting
in edibles with bad tasting plant material)
Double-boiler, slow cooker, jar, etc.
How To
Calibrate your oven (OPTIONAL)
Place an oven thermometer inside your oven, and close the door.
Preheat the oven to a desired decarb temperature.
Once the oven signals that it has finished preheating, take a temperature reading. This will tell you if the
oven actually reached the desired temperature you had set.

Primo Buddy Tincture Recipe
If the actual temperature reading on the thermometer differs from your oven setting, then raise or lower the setting
by that amount to compensate when decarbing. For example, if your setting is 250°F but the thermometer reads
270°F, then your oven runs hot. You would then compensate by lowering your setting 20 degrees, to 230°F.
Decarb your herb
Preheat oven to 250°F. Wait until oven is fully preheated before proceeding. Do NOT exceed recommended temperature.
Break up flowers and buds into smaller pieces with your hands.
Bake 30 minutes on center oven rack. Do NOT exceed recommended duration.
When time is up, remove dish from oven. Let cool completely, or chill in freezer 10-15 minutes. This step is believed to
help preserve certain beneficial phytonutrients.
Combine alcohol and cannabis in your double-boiler or slow cooker, and heat the two together on low or warm at 160°F
for 4-8 hours, stirring occasionally. Do not exceed 250°F.
Strain and store the alcohol. Do not squeeze the cheesecloth; this will simply add more chlorophyll to your alcohol. All
remaining plant material can be discarded or used in other dishes if you have the wherewithal.
Refrigerate or store your Tincture in a cool, dry place. Properly stored, alcohol tinctures may keep indefinitely.

Why Use Alcohol For Tinctures

Alcohol is the only edible solvent that can effectively extract
the ingredients required. Alcohol-based tinctures are extremely
fast-acting, because alcohol can enter our bloodstream very
quickly. Our tongue and cheeks contain lots of capillaries which
quickly absorb the alcohol.

The Benefits of Cannabis Tincture

You feel the effects quickly.
You can easily control the amount of tincture you take.
Marijuana tinctures are discreet (meaning you don’t
have to worry about standing out).
Tinctures are safe.
Tinctures have a long shelf life when stored properly.

Tips For Using Cannabis Tinctures
Always buy lab-tested and properly labelled
tinctures. Dropper bottles indicate cannabinoid
content and dosage recommendations. Lab-testing
ensures the product contains no toxins.
If possible, choose whole-plant tinctures made
from high-quality flower instead of trim.
Whole-plant extracts contain more cannabinoids
and terpenes that work together to amplify their
therapeutic effects in a process known as the
entourage effect.
Tinctures come in a variety of cannabinoid ratios.
Every cannabinoid produces unique effects. It takes
trial and error to find the ideal ratio for your needs.
A moderate dose (two to three drops) under the
tongue can produce effects as soon as 15 minutes.

Tips For Using Cannabis Tinctures
For strong and immediate relief, apply a couple of drops of tincture under your tongue. Cannabinoids are absorbed
directly into your bloodstream and receptors in your brain.
If you apply tincture drops under your tongue, don’t immediately swallow it. Let the tincture absorb to your
bloodstream for a minute.
Tinctures can be incorporated into drinks or meals including morning smoothies and oils or butters for cooking.
Keep cannabis tinctures in a dark and airtight bottle in a cool, dry, and dark place. Exposure to heat, light, and
moisture can degrade the tincture quality. When stored properly, tinctures can last for many years.

