LWF

DISTILLING

SIGNATURE COCKTAIL RECIPES

=

o=\ This is a must learn cocktail with 3 si

N\ — Daiquiri
ingredients to createyou have a wongle
elegant sipping cocktail. '

50ml LWF Distilling White Rum
25ml lime juice

10ml sugar syrup

Shake all the ingredients in a cocktaif <
strain into a cocktail glass. Garnish wi
of lime or orange.

Raspberry & Rhubarb

Lamington Cocktail

60ml coconut milk

45ml LWF Distilling Rhubarb Rum
1/4 cup of frozen raspberries
10ml simple syrup

Blitz and sift through a fine sieve into .
chilled cocktail glass. Garnish with ras
ries or other seasonal fruit.

Limoncello Mojito . o
45ml LWF Distilling Limoncello Feljoa & Kiwifruit Fizz
@f{ 30ml lime juice fﬁi—i% 45ml LWF Distilling Feijoa Rum
w 15 ml simple syrup T 1/2 kiwifruit, peeled and chopped
N -

125ml soda water
mint leaves

ice

Muddle mint leaves and simple syrup infs
Add lime juice, LWF Distilling Limoncel*:)
top with soda water and stir.
Adjust simple syrup to suit your taste. '

15ml simple syrup

ice

soda water

Muddle chopped kiwifruit with simple syru
LWF Distilling Feijoa Rum. Add ice and st
Strain into chosen glass and top with sod:

.

I —

Rum Martini
Classic Martini is delicious with LWF Distilling
White Rum. ;
60ml LWF Distilling White Rum
15ml Vermouth (I prefer dry)

Garnish (orange, orange peel or ginger sli;gte)
Ice

Combine all ingredients except garnish, s)l ake or
stir & pour into chilled martini glass SN

Espresso Matrtini

Espresso Martini is a firm favourite & work
LWF Distilling White Rum.

45ml LWF Distilling White Rum

60ml espresso coffee

30ml sugar syrup (increase if you p[refer s
Ice

Combine all ingredients, shake and strain
Martini glass or tumbler. | find a blitz in yot
processor makes lots of foam that settles :
drink - yum!
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