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OAK BAY COCKTAIL

The Oak Bay Cockiail speaks volumes of its
terroir; it’s as stiff as a westerly wind, as
bright as a hanging basket, and evidence that
Victoria is not “nearly dead” but killing it.

el 2 0Z OAKEN GIN
=
= 1% 0Z  SIMPLE SYRUP
wl
% 3 DASHES PEYCHAUD'S
= BITTERS
1 DASH ANGOSTURA
BITTERS
ABSINTHE
LEMON TWIST
S Combine gin, simple syrup and bitters
T in a mixing glass filled with ice. Stir.
I Rinse your cocktail glass with absintbe.
=

Strain gin mix into glass. Zest lemon
over glass and garnish with a wide
twist.
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https://victoriagin.com/gin-techniques/simple-syrup
https://victoriagin.com/gin-techniques/bitters
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/glassware
https://victoriagin.com/gin-techniques/strainers
https://victoriagin.com/gin-techniques/wide-twist

