
KEY FACTS

HANDCRAFTED PROCESS

“…a spellbinding vodka from the darkest variety of grapefruit…” About: Cocktails

“Charbay Ruby Red Grapefruit is delicious….we got a lovely soft vodka that has just 
enough grapefruit in it to thrill the mouth.” Alcoholreviews.com

50/50 PALOMA 

1 oz Charbay Ruby Red Grapefruit 
Vodka

1 oz Tequila Tapatio Blanco

¼ oz Fresh lime juice

½ oz Agave nectar

Splash of grapefruit soda

Mix all ingredients in a shaker 
with ice. Pour into a tall glass 
and garnish with a grapefruit slice.

ITALIAN GREYHOUND 

2 oz Charbay Ruby Red Grapefruit 
Vodka

½ Freshly squeezed grapefruit 

¼ oz Campari

Mix vodka and juice in a shaker, 
over ice. Strain into a cold martini 
glass with grapefruit zest, salt and 
sugar rim. Then add the chilled 
Campari and garnish with a 
citrus twist.

Recipe by Bistro Don Giovanni, Napa 

• Batch 2 of the ever popular, first of it's kind, Ruby Red Grapefruit. Originally created in 1999, 
following the success of the first 100% fresh fruit flavored vodka in the US, Meyer Lemon

• The tree-ripened fruit is sourced directly from farmers in Rio Grande, Texas
• Picked fully ripe, the grapefruit arrives at the Charbay distillery within 36 hours and the 

extraction process begins
• Using only 100% real fruit, it’s a 6-month process, with 70 days dedicated to extracting the 

true flavor from the whole fruit, zest and all 
• Handcrafted by Marko Karakasevic, 13th generation Master Distiller

PICK
FRESH

SHRED 
WHOLE

 EXTRACT 
70 DAYS

BLEND with 
CLEAR VODKA

BOTTLE

SOME TOP FEATURED ACCOUNTS

Bistro Don Giovanni, Napa Paper Daisy, New YorkMesa Grill, Las Vegas
40% ABV    1L 6 PK 

LAUNCHED 1999

RUBY RED
GRAPEFRUIT

VODKA
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