L.e Philtre
d’AMOyr

A delicate balance between brightness and
softness. Le Philtre Vodka draws the guiding line,
around which cherry and rose unfold in gentle,
subtly floral notes. Raspberry brings a livelier
counterpoint, while verjuice ties everything
together, extending the composition with
effortless precision.

Recipe

Ingredients (ml) Preparation

« Le Philtre Vodka : 45 - Pour all ingredients into a shaker filled with ice
« Cherry cream:10 « Shake vigorously to chill the mixture well

« Rose Syrup : 5 « Remove the ice and perform a dry shake

« Raspberry Nectar : 20 « Double strain into an ice-filled Le Philtre low

« Verjuice or grape juice : 20 tumbler

- Foamer dash: 2 - Place a rose petal in the centre of the glass and

spray with geranium hydrosol

Equipment: Shaker, jigger, strainer, fine strainer. / Garnish: Fresh (or dried) rose petal + geranium hydrosol spray.
| Glassware: Le Philtre low tumbler whisky glass. / ABV: 16% / Calories: 140




