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COUNTDOWN TO CHRIST WITH CHARBAY

DALTED CARAM.
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SALTED CARAMEL
ESPRESSO MARTINI

COCKTAIL BY @MIXITUPWITHMARY

A decadent winter indulgence blending espresso’s bold
intensity with rich caramel sweetness. Charbay Clear Vodka
forms a clean, crisp backbone, while coffee liqueur and fresh

espresso build warm depth. A pinch of sea salt ties everything
together for a silky, luxurious finish.

RECIPE:

2 OZ CHARBAY CLEAR VODKA (40% ABV.)
1 OZ COFFEE LIQUEUR
1 OZ FRESH ESPRESSO
1 0OZ CARAMEL
PINCH OF SEA SALT

Shake vigorously with ice and strain into a chilled cocktail glass.
Optional: finish with salted caramel sugar + coffee beans.



