
Préparation

1. Pour the vodka into a shaker.
2. Then pour in the Briottet 25% Curaçao Triple Sec.
3. Add the cranberry juice.
4. Chop and squeeze the lemon.
5. Mix together.
6. Add ice cubes to the shaker and mix again.
7. Serve.
8. Enjoy!

Also known as the Cosmo, the Cosmopolitan cocktail is a relatively simple drink made from just four ingredients:
lemon juice, vodka, cranberry juice and Briottet Triple Sec Curacao. Today, it's impossible to trace the cocktail's origins,
as at least three people claim to have invented it: Cheryl Cook, Toby Cecchini and Neal Murray. For the time being, we'll
just wish you a pleasant tasting experience! For this version, we decided to take the 25% abv triple sec Briottet. But for
a stronger version you can use the 40% abv triple sec Briottet If you decide to make this cocktail with our liqueur, don't
hesitate to share a photo on social media by identifying us. #Briottet #BriottetLiqueur To have a look on how to
prepare this cocktail you can watch our Cosmopolitan cocktail in video.

Retrouvez toutes nos recettes sur  www.briottet.fr

COSMOPOLITAN

Ingrédients  - 1 Pers.
Curaçao Triple Sec 25%  - 2cl
Vodka  - 4cl
Cranberry juice  - 4cl
Lemon juice  - 2cl

https://briottet.fr/produit/curacao-triple-sec-25-briottet/
https://briottet.fr/produit/curacao-triple-sec-40-briottet/
https://briottet.fr/produit/curacao-triple-sec-25-briottet/
https://briottet.fr/produit/curacao-triple-sec-40-briottet/
https://www.youtube.com/watch?v=aeHmS-UEqDw&t=13shttps://www.youtube.com/watch?v=aeHmS-UEqDw&t=13s
https://www.briottet.fr/category/recettes-cocktails-cuisine/
https://boutique.briottet.fr/en/produit/1710-curacao-triple-sec-25-

