


CHOCOLATE-ORANG.
NIGHTCAF

COCKTAIL BY JOEL PFEIFLE

L

Smooth, warming, and subtly spiced, this nightcap unites
Charbay Doubled & Twisted Whiskey with ancho chili-infused
brandy and a whisper of amaretto. A dash of Aztec chocolate

bitters deepens the flavors, creating a cozy, fireside-worthy
cocktail with nutty sweetness and delicate heat.

RECIPE:

2 OZ CHARBAY DOUBLED & TWISTED WHISKEY (45% ABV.)
2 0Z ANCHO LEON LIQUEUR
7a OZ AMARETTO LUXARDO
1 DASH AZTEC CHOCOLATE BITTERS
GARNISH: EXPRESSED ORANGE PEEL

Shake, strain info a coupe, and garnish.



