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MAISON FONDEE EN 1836

BRANDY ALEXANDER

Ingrédients -1 Pers.

o Amber Cocoa Liqueur - 3cl
e Cognac VSOP Briottet - 3cl
e Cream - 3cl

Préparation

1. Add the ingredients to a shaker tin with ice and shake
2. Double strain into a chilled coupe glass
3. Garnish with grated nutmeg

This cocktail Brandy Alexander is made from Créme de Cacao ambré Briottet, a cocoa liqueur with a touch of vanilla.
Only two other ingredients are required: Cognac and Cream. The first version of Brandy Alexander was born of
necessity, gin was its base spirit, Prohibition required sweet and soft ingredients to hide the poor quality of illegaly
distilled spirits. It then evolved with the tastes of its time, gin got replaced with cognac.

Retrouvez toutes nos recettes sur www.briottet.fr


https://briottet.fr/produit/creme-de-cacao-ambre-liqueur-briottet/
https://briottet.fr/produit/cognac-vsop-briottet/
https://www.briottet.fr/category/recettes-cocktails-cuisine/
https://boutique.briottet.fr/en/produit/1328-creme-de-cacao-ambre
https://boutique.briottet.fr/en/produit/2023-cognac-vsop

