
New York Sour

Ingredients
60mls bourbon whiskey

30 mls lemon juice
15mls maple syrup 

30mls Wanderlust Cab Sauv
Optional garnish: orange slice

Add the bourbon, lemon juice, and syrup to
a cocktail shaker and fill it with a handful of

ice. Shake until very cold.
Strain the drink into an ice-filled Smartini

Serve with an orange slice if desired.

Instructions

Carefully pour the Wanderlust Cab Sav over
the back of a spoon just above the surface

of the drink, creating a layer on top. 

Lucy Spritzer

Ingredients

 

3 parts Flowers for Lucy Moscato 
2 parts Aperol 

Crushed ice 
Orange slice to serve

 

Instructions
Add all ingredients to a cocktail shaker 

with ice and shake. 
Strain into a chilled smartini glass 
and garnish with an orange slice.

 

Instructions
Add all ingredients to a cocktail shaker 

with ice and shake. 
Strain into a chilled smartini glass 

and garnish with a lime twist.

Ingredients

 

25ml gin
75ml Emily May Rosé

25ml lime juice

Rosey Gimlet Lucy Gimlet

Ingredients

 

25ml gin
75ml Flowers for Lucy Moscato 

25ml lime juice

 

Instructions
Add all ingredients to a cocktail shaker 

with ice and shake. 
Strain into a chilled smartini glass 

and garnish with a lime twist.

https://www.acouplecooks.com/how-to-make-a-lemon-twist/

