LICENSE TO THRILL

- Ghawprgue (octfocly

BEST MIMOSA

e 2 ounces (% cup) fresh orange juice, chilled
e 4 ounces (Y2 cup) Champagne

e 1 teaspoon Cointreau, optional

e Orange wedge for garnish

[RENCH /5

e 1% ounces*gin

e % ounce lemon juice (plus lemon twist garnish)
e Y2 o0unce simple syrup

e 3 ounces of Champagne (about 1/2 glass)

ST. GERMAIN (CHAMPAGNE (OCKTAIL

e 1ounce (2 tablespoons) St. Germain

e 1 ounce (2 tablespoons) gin

e Y2 ounce (1 tablespoon) lemon juice

e Y2 ounce (1 tablespoon) simple syrup or pure maple syrup
e 3 ounces (6 tablespoons) Champagne (about ¥z glass)*

(LASSIC CHAMPAGNE (OCKTAIL

e 1sugar cube

5 dashes Angostura bitters

Squeezed lemon peel

1 glass of Champagne (10 tablespoons)*
Garnish with a lemon twist

KIR ROYALE

e 1 ounce creme de cassis (or substitute
Chambord or creme de mure)
e 4 ounces Champagne
e Garnish with Raspberries FOR DETAILED INSTRUCTIONS AND MORE COCKTAIL

RECIPES. VISIT ACOUPLECOOKS.COM



https://www.acouplecooks.com/
https://www.acouplecooks.com/

LICENSE TO THRILL CHAMPAGNE (OCKTAILS

DEATH IN THE AFTERNOON

e 1ounce (2 tablespoons) absinthe
e 1teaspoon simple syrup
e 4 ounces (Y2 cup) Champagne or Prosecco

* (HAMPAGNE PUNCH

,g e 2 bottles Champagne e 1 orange, sliced

ad, e 2cupsgingerale e 1lemon,sliced

e Y cup Cointreau (or Triple e Garnish with raspberries or
Sec) cranberries, and mint leaves

HuGo (OCKTAIL

e 1ounce (2 tablespoons) St Germain liqueur (chilled if possible)
e 3 ounces (6 tablespoons) Champagne

e 1 ounce (2 tablespoons) soca water

e |Ice, for serving

e Garnish with fresh mint

LIMONCELLO SPRITZ

e 2 ounces (4 tablespoons) limoncello, chilled if possible
3 ounces (6 tablespoons) Champagne, chilled

1 ounce (2 tablespoons) soda water

Ice

Garnish with mint and lemon rounds

g

FOR DETAILED INSTRUCTIONS AND MORE COCKTAIL
RECIPES. VISIT ACOUPLECOOKS.COM

GET

LICENSE TO THRILL
BY REBECCA ROSENBERG



https://www.amazon.com/License-Thrill-Bollinger-Champagne-Biographical-ebook/dp/B0GM9FF387/ref=sr_1_1?crid=3HOJIFITMQBAW&dib=eyJ2IjoiMSJ9.ZKiH9H2_zBsPnB8m4GN1rKKZkwWcH5jnUp95ftTHylvbYCKwHho54HXOFbzfoHiQM1YR1CwfUpM9bTewVOa4Z4yXXkLy1BFNgbQxtOtXUo76vCzpIwTTMab0ub5cTyBIe_BbUQOEIph-Vglwp1ErETvdCgLc4zUUK6_7C_uph0lUoAG6FpGSa0rI1myaFoGzKCNtJ5N4oNOq6v_hYz-ocM44ciiybE4oq_Oy1lTsI0U.tjmbNJQTgEgDubn0H4UzfLrthsd9Vy1pyxWLZGJtQgk&dib_tag=se&keywords=license+to+thrill&qid=1772145784&sprefix=license+to+thrill%2Caps%2C220&sr=8-1
https://www.amazon.com/License-Thrill-Bollinger-Champagne-Biographical-ebook/dp/B0GM9FF387/ref=sr_1_1?crid=3HOJIFITMQBAW&dib=eyJ2IjoiMSJ9.ZKiH9H2_zBsPnB8m4GN1rKKZkwWcH5jnUp95ftTHylvbYCKwHho54HXOFbzfoHiQM1YR1CwfUpM9bTewVOa4Z4yXXkLy1BFNgbQxtOtXUo76vCzpIwTTMab0ub5cTyBIe_BbUQOEIph-Vglwp1ErETvdCgLc4zUUK6_7C_uph0lUoAG6FpGSa0rI1myaFoGzKCNtJ5N4oNOq6v_hYz-ocM44ciiybE4oq_Oy1lTsI0U.tjmbNJQTgEgDubn0H4UzfLrthsd9Vy1pyxWLZGJtQgk&dib_tag=se&keywords=license+to+thrill&qid=1772145784&sprefix=license+to+thrill%2Caps%2C220&sr=8-1
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