
KEY FACTS

HANDCRAFTED PROCESS

“Instantly, fresh Blood Orange and Mandarin juice flavors jump out. The first sip is ridiculously 
smooth and balanced in both sweetness and acidity and then finishes with fresh Mandarin.” 

Marko Karakasevic, Master Distiller & Creator of Blood Orange Mandarin Vodka

BLOOD ORANGE MANDARIN 
COSMOPOLITAN 
1½ oz Charbay Blood Orange 
Mandarin Vodka

¼ oz Fresh lime juice

½ oz White cranberry juice

½ oz Fresh orange juice

Mix ingredients in a shaker with ice. 
Strain into a martini glass and 
garnish with a lime curl.

BLOOD ORANGE MANDARIN
MEYER LEMON CRUSH

1½ oz Charbay Blood Orange 
Mandarin Vodka

2 oz Meyer lemon juice 

2 oz Blood orange juice 

Splash of simple syrup

Combine ingredients (except blood 
orange juice) in a shaker with ice. 
Shake, strain into a glass, top with 
blood orange juice. Garnish with blood 
orange wheel.

• The first of its kind, Blood Orange Mandarin brings a fresh twist to the vodka category with its 
distinctive citrus combination

• The organically grown fruit is sourced directly from farmers in Lemon Cove, CA
• The blood oranges and mandarins are tree-ripened and delivered to our Distillery within 

24 hours of picking
• Our proprietary 90-day extraction process captures the true flavor from the entire fruit, 

including the zest, for unmatched depth and authenticity
• Handcrafted by Marko Karakasevic, 13th generation Master Distiller

PICK
FRESH

SHRED 
WHOLE

 EXTRACT 
90 DAYS

BLEND with 
CLEAR VODKA

BOTTLE

40% ABV  1L 6 PK 

LAUNCHED 2 0 2 5

Jenni Karakasevic  l  jenni@charbay.com   l   707.287.6319   l   charbay.com

BLOOD  ORANGE 
MANDARIN 
VODKA

WHAT'S DIFFERENT?
Blood Orange Mandarin is a new twist on a classic. Crafted in Marko’s 
signature style, it’s intensely juicy and packed with authentic citrus character. 
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