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Wanting to add some variety to your next Espresso Martini, try
adding a splash of:
Charbay Doubled & Twisted Whiskey
Tequila Tapatío Reposado (one of Marko’s favorites)
Nostalgie, Black Walnut Liqueur
Chocolate syrup
Cream
Chocolate shavings as a garnish

Espresso Cocktail - Serving Ideas

Herb Infused Vodka Punch
1 cup Charbay Vodka 
4 cups Fresh Apple Cider 
1 cup Sparkling Water
1/2 cup Fresh Lemon Juice 
1/4 cup Simple Syrup 
 Fresh rosemary sprigs & apple slices for garnish.
Instructions: In a large pitcher, combine vodka, apple cider,
lemon juice, and honey. Stir well. Add ice and sparkling water
just before serving. Adjust acidity (add lemon)/sweetness (add
honey) to personal taste. Pour over ice. Garnish with rosemary
and apple slices. (Recipe courtesy of Katrina Xavier)

(Serves 4)

2 oz Charbay Doubled & Twisted Whiskey
 ½ oz Lemon Juice
1 Egg White or ½ oz Aquafaba
 ½ oz Brown Sugar Simple Syrup
 ½ oz Hard Apple Cider

The Twisted Apple

Instructions: Add the lemon juice, egg white (or aquafaba),
brown sugar simple syrup, and whiskey to the cocktail shaker.
Dry shake vigorously for 45 seconds. Add ice and shake for
another 10 seconds. Strain into martini glass. Add the hard cider
to the shaker and give 3-4 gentle shakes and strain once more
into glass. 
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