CASAMIGOS

SPRING COCKTAILS

SPICY STRAWBERRY BASIL

2 oz. Casamigos Reposado

1 oz. Fresh Lime Juice

2 Full Strawberries OR .25 oz. Strawberry Purée by REAL®
.5 oz Simple Syrup

4 Basil Leaves

2 Serrano Slices OR 2 Dashes Firewater Bitters

2 Dashes Peychaud's® Bitters

1/2 Thick Rim Equal Parts Salt/Sugar/Tajin

Garnish Large Basil Leaf and Serrano Slice

Combine all ingredients into tin shaker. Muddle
fruit/herbs. Add ice, shake vigorously and fine strain
into rimmed rocks glass. Add fresh ice and garnish.

KIWI MINT REFRESHER

2 oz. Casamigos Blanco

.5 oz. Fresh Lemon Juice

1 oz. Kiwi Purée by Perfect Purée®
8 — 10 Mint Leaves

.5 oz. Simple Syrup

Splash of Club Soda

Garnish Kiwi Slice and Mint Sprig

Combine all ingredients, except club soda, into tine shaker.
Muddle mint. Add ice, shake vigorously and fine strain

into Collins glass. Add fresh ice with crushed at top and
splash of club soda. Garnish.

CASA APEROL SPRITZ

1 oz. Casamigos Blanco

1 oz. Aperol®

2 oz. Chilled Prosecco

2 Dashes Grapefruit Bitters

2 Dashes Peychaud’s® Bitters
Splash of Club Soda

Garnish Cara Cara Orange Wheel

Combine all ingredients, except chilled prosecco and

club soda, directly into white wine glass. Add ice into wine
glass, then top off with chilled prosecco and splash with
club soda. Garnish.

A HANDCRAFTED SELECTION OF OUR FAVORITE SPRING INSPIRED CASAMIGOS COCKTAILS

GUAVA-RITA

2 oz. Casamigos Reposado

.75 oz. Fresh Lemon Juice

1 oz. Guava Purée by Perfect Purée®

.25 oz. Ginger Syrup by Liber & Co.®

8 — 10 Mint Leaves

Garnish Lemon Wheel with Mint Sprig Through Center

Combine all ingredients into tin shaker. Muddle mint.
Add ice, shake vigorously and fine strain into rocks glass.
Add fresh ice and garnish.

SMOKY BLUEBERRY LEMONADE

1 oz. Casamigos Mezcal

1 oz. Casamigos Blanco

.5 oz. Fresh Lemon Juice

6 Fresh Blueberries OR .25 oz. Blueberry Purée by REAL®
.5 oz. Simple Syrup

8 — 10 Mint Leaves

2 Dashes Lavender Bitters

Top off with Lemonade

Garnish Fresh Blueberries and 2 Edible Flowers

Combine all ingredients, except lemonade, into tin shaker.
Muddle fruit/herbs. Add ice, shake vigorously and fine strain
into Collins glass. Add fresh ice, top off with lemonade

and garnish.

CASA WHITE SANGRIA

1.5 oz. Casamigos Blanco

1.5 oz. White Wine (Suggest Zesty Sauvignon Blanc)

.5 oz. Fresh Lemon Juice

.5 oz. Orange Juice

1 oz. Simple Syrup

2 Pineapple Chunks OR .25 oz Pineapple Juice

2 Mango Slices

Garnish Large Thin Mango Slice and Fresh Thyme Sprig

Combine all ingredients into tin shaker. Muddle fruit.
Add ice, shake vigorously and fine strain into large
wine glass. Add 1 large ice block or 1 small ice scoop
then garnish.



