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1-½ oz Gin
1 oz Giffard Crème de Pamplemousse Rose Liqueur*
½ oz Aperol
1 oz Grapefruit Juice
3-4 oz Le Grand Courtâge Brut Rosé

Add gin, liqueur, Aperol and grapefruit juice to a
cocktail shaker with ice, and shake until chilled. Strain
the mixture into a flute. Top with Le Grand Courtâge
Brut Rosé. *May substitute with rose or simple syrup.

4 oz Très Chic Rosé
¾ oz gin
1 oz coconut water
¾ oz lemon juice
½ oz simple syrup or 1 tsp sugar
⅓ cup blueberries, muddled
4 muddled basil leaves
Garnish: blueberries and basil leaves

Add Très Chic Rosé, gin, blueberries, coconut water, lemon 
juice and simple syrup to a shaker. Muddle the blueberries. 
Add the basil leaves and muddle gently. Add ice & 
shake. Double strain into a glass with ice. Garnish with 
blueberries & basil leaves.

PINK PEARL

BLUEBERRY BASIL ROSÉ SMASH

3 strawberries, chopped
1 tsp freshly squeezed lemon juice
½ tsp honey
1 oz silver tequila
4 oz Très Chic Rosé or Le Grand Courtâge Brut Rosé
Strawberries & peach slices for garnish

In the bottom of a glass, muddle strawberries, lemon juice  
& honey. Add crushed ice and tequila. Muddle again.  
Top with rosé, strawberries and peach slices.

TEQUILA ROSÉ SPRITZ
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