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OAKEN GIN

SWEET VERMOUTH

AMARO
MONTENEGRO

1 OZ

⅔ OZ

⅓ OZ

Combine first three ingredients in
mixing glass with ice and stir. Strain
over fresh ice. Mist the top of the
cocktail with cedar aromatics and
garnish with a sprig of cedar and a
wide twist of orange.
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DASHES OF ORANGE
BITTERS

2-3

CEDAR AROMATICS

CEDAR SPRIG

ORANGE TWIST

DEEP COVE NEGRONI

Beautifully juxtaposed with the earthiness

of cedar, our Empress Oaken Gin shines in
this rendition of the Negroni.

@VicDistillers
 VictoriaDistillers.com

https://victoriagin.com/gin-techniques/shakers-and-mixing-glasses
https://victoriagin.com/gin-techniques/making-ice
https://victoriagin.com/gin-techniques/stirring
https://victoriagin.com/gin-techniques/strainers
https://victoriagin.com/gin-techniques/ice-basics
https://victoriagin.com/gin-techniques/misting
https://victoriagin.com/gin-techniques/wide-twist

