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BRIOTTET

NDEE EN 1836

COCKTAIL LUMIERE

INGREDIENTS

Pour 1 portion(s)

Blackcurrant leaf-infused VSOP Cognac 45 ml
Amontillado Sherry 20 ml
Briottet Creme de Cassis de Dijon 15 ml
Blackcurrant leaf-infused Vodka 5 ml
White rose petal 1 feuille(s)

PREPARATION

1. Prepare blackcurrant leaf-infused Cognac (1:20, sous-vide at 55°C for 2 hours) and blackcurrant leaf-infused vodka in advance.

2. Add 45 ml infused Cognac, 20 ml Amontillado Sherry, 15 ml Briottet Creme de Cassis de Dijon and 5 ml infused vodka to a mixing

glass.
3. Add ice, stir until well chilled and properly diluted, then strain into a chilled cocktail glass.

4. Garnish with a fresh, food-safe white rose petal for a delicate floral aroma.

Maison Briottet — briottet.fr
L'abus d'alcool est dangereux pour la santé, a consommer avec modération.



