
Préparation

1. In a shaker, mix Briottet Grapefruit Liqueur with dry white port, fresh lime juice, agave syrup and ice.
2. Shake the mixture and strain it into a chilled wine glass.
3. Pour in the Prosecco and sparkling water.
4. Add ice to the glass so that it is full and stir gently to ensure all ingredients are combined.
5. Garnish with a sprig of chopped rosemary, peel a long strip of skin from the grapefruit.
6. Squeeze the peel to spray the oils in the peel over the drink, and gently rub it around the rim of the glass,

turning it over and placing it next to the rosemary sprig as a second garnish.

Cocktail based on Briottet Pink Grapefruit Liqueur. First prize winner in the Briottet Spritz competition (summer 2022).
Created and developed by Sarah Dunn (IG: @apothecaryeast).

Retrouvez toutes nos recettes sur  www.briottet.fr

ISLAND FRUIT FIZZ

Ingrédients  - 1 Pers.
Grapefruit Liqueur  - 3cl
White Port  - 3cl
Prosecco  - 1,5cl
Fresh lime juice  - 1,5cl
Agave syrup  - 0,5cl
Soda water  - 3,5cl
Fresh rosemary  - A pinch
Pink grapefruit  - 1

https://briottet.fr/produit/liqueur-de-pamplemousse-rose-briottet/
https://www.instagram.com/apothecaryeast/?hl=fr
https://www.briottet.fr/category/recettes-cocktails-cuisine/
https://boutique.briottet.fr/en/produit/1804-liqueur-de-pamplemousse

