GREENBAR DISTILLERY | LIQUEUR

How could we make a
— flowal liqueur with

aroma and depth?
By usi ng beriy [ike hibiscus

ﬂowerspopu ar in aguafrescas

greenbardistillery.com

'Iscus Juicy & velvety
E'RGA ml,[;}]fllEUH Weinfuse hihiscus_& jasmine flowers with f!esh lemons
i mufvu_psum ) to capture this liqueur’s bold and luscious flavors.
Add to Margaritas, Daiquiries & sparkling wine.

Or simply sip with soda.

TYPE Liqueur ALCOHOL 20% ABV  SIZES/PACK 750ml/6

DESCRIPTION
A lush, layered liqueur inspired by Mexican agua
frescas popularin LA restaurants

TASTING NOTES
Vivid hibiscus, rose and blackberry aromas with
sweet-farf flavors and a lush, juicy finish

INGREDIENTS

Hibiscus, geranium, lemon, tea, jasmine,
tamarind, quillaja, sugarcane spirits, molasses
and cane sugar

Hibiscus Margarita

172 oz silver tequila

V2 0z Greenbar Hibiscus liqueur
1 0z fresh lime juice

1 oz simple syrup

Shake with ice & pour into glass
Garnish with lime wedge




