Try these delicious cocktails for February!
Click product name for availability near you.

Creolo Cocktail

Vieux Carre

1 ½ oz Bacardí Spiced Rum
1 oz Q Club Soda
¼ oz Tres Agaves Organic Agave Nectar
3 lemon wedges, plus 1 for garnish
5 mint leaves, plus 1 sprig for garnish

¾ oz Kinsey Rye Whiskey 4 Year Old
¾ oz Hennessy Cognac VS
¾ oz Dolin Rouge Vermouth de Chambéry
¾ tsp D.O.M. 1510 Bénédictine Liqueur
2 dashes Angostura Bitters
2 dashes Peychaud’s Bitters
1 lemon twist

Muddle lemon wedges, mint leaves and agave in a shaker. Fill
shaker with ice and add rum. Shake, then add club soda and pour
into a rocks glass. Garnish with lemon wedge and mint sprig.

Hot Doctorate
1 oz Dr. McGillicuddy’s Mentholmint Liqueur
4 oz hot chocolate
2 chocolate mint cookies
Whipped cream
Mini marshmallows
Chocolate syrup
Mint Sprig
Combine first two ingredients in a mug; stir. Garnish with
whipped cream, cookies, chocolate syrup and mint sprig.

Sartorial Choice
1 ½ oz Stolichnaya Stoli Ohranj Vodka
½ oz Grand Marnier Liqueur
4 oz hot coffee
Whipped cream
Combine first three ingredients in a mug; stir. Garnish with
whipped cream.

Strawberry Sparkle
3 ½ oz Verdi Strawberry Sparkletini
½ oz strawberry puree
1 each, strawberry and mint leaf
Chill first two ingredients, then combine in a martini glass;
stir gently. Garnish with strawberry and mint leaf.

C O C K TA I L O F T H E M O N T H
LOVE BITES
1 ½ oz Belvedere Vodka
¾ oz Aperol Liqueur
½ oz Keep It Simple Syrup
1 oz egg white
½ oz fresh lemon juice
3 Luxardo Maraschino Cherries
Combine first five ingredients in a shaker; shake
vigorously. Add ice and shake again. Strain into a
coupe glass. Garnish with skewered cherries.

Combine first six ingredients in a mixing glass filled with ice;
stir. Strain into a rocks glass filled with fresh ice. Garnish with
lemon twist.

Mulled Wine
1 750-mL bottle Ménage à Trois Lavish Merlot
¼ c Paul Masson Grande Amber Brandy VS
3 Tbsp sugar
1 orange, sliced into wheels
8 whole cloves
2 each, cinnamon sticks and star anise
In a saucepan over medium heat, combine all ingredients.
Bring to a low simmer, then reduce heat to low for 15 minutes.
Serve in mugs.

Southern Belle
2 oz Southern Comfort Whiskey
5 oz cranberry juice
1 dash fresh lime juice
3 fresh cranberries
1 lime wedge
Combine first three ingredients in a Collins glass filled with ice;
stir. Garnish with skewered cranberries and lime wedge.

