
Préparation

1. Add the ingredients to a shaker tin with ice and shake.
2. Double strain and serve into chilled coupe glass
3. Express the oils from a lime zest on top of the glass
4. Discard and garnish with a maraschino cherry

For this recipe of cocktail Last Word, you need Liqueur de Marasquin Briottet, French artisanal Marashino.  Marashino,
Gin, Chartreuse and lemon juice are just perfect together. And if you don't have Chartreuse, you can replace it with our
Liqueur de Sapin. One of the few surviving Prohibition-era drinks, Last word cocktail recipe is originated at the Detroit
Athletic Club where it was most likely mixed with bathtub gin, alcohol illegaly distilled at home during the days of
temperance ordered by the US government.  

Retrouvez toutes nos recettes sur  www.briottet.fr

LAST WORD

Ingrédients  - 1 Pers.
Maraschino Liqueur   - 2,5cl
London Dry Gin  - 2,5cl
Green chartreuse or Pine Bud Liqueur  - 2,5cl
Fresh Lime juice  - 2,5cl

https://briottet.fr/produit/marasquin-briottet/
https://www.chartreuse.fr/
https://briottet.fr/produit/liqueur-de-sapin-briottet/
https://www.briottet.fr/category/recettes-cocktails-cuisine/
https://boutique.briottet.fr/en/produit/1768-marasquin

