
ROSÉ FRENCH 75
This pink twist to a classic French 75 is easy to

mix up with only a few ingredients necessary. It’s
crisp, refreshing, and sure to please any crowd

you’re hosting for brunch or a fun cocktail hour.
Created by @takestwoeggs on Instagram.

empressgin.com
@Empress1908Gin

EMPRESS 1908 GIN

SIMPLE SYRUP

LEMON JUICE

1½ OZ 

½ OZ 

½ OZ 

Add the gin, simple syrup, and lemon juice
to a cocktail mixer with ice and shake
generously. Strain into a champagne flute.
Top off with rosé. Stir in a pinch of
cocktail glitter. Optionally garnish with a
lemon twist. 
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SPARKLING ROSÉ 3-4 OZ

PINCH OF SILVER
COCKTAIL GLITTER 

LEMON TWIST
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