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Sunburst
Created by ms. franky

@drinking.violet

VS Cognac — 1.25 oz
Lemon Juice — .5 oz
Grapefruit Liqueur — .75 oz
Tonic Water — 1 oz  

1 |    Add all ingredients to mixing tin
2 |    Shake with ice
3 |    Strain into rocks glass over fresh ice
4 |    Optional: Top with 1 oz tonic water
5 |    Garnish with fresh rosemary sprig



Spring Fling
Created by Adam Robinson

@a_w_robinson

VS Cognac — 1.5 oz
Lemon Juice — .75 oz
Jasmine Syrup — .5 oz
Tonic Water — 2 oz  

1 |  Combine Cognac, lemon and jasmine syrup to a 
shaker

2 |  Add ice and shake until chilled
3 |  Strain in Collins glass and top with tonic and ice



Promenade à la Campagne
Created by Dan Nicolaescu

@spirits.hound

VSOP Cognac — 1.5 oz
Lillet Blanc — .75 oz
Lavender Syrup — .5 oz
Lemon Juice — .75 oz  

1 |  Add the ingredients with ice into a shaker
2 |  Shake and strain over fresh ice into a rocks glass
3 |  Garnish with an orange twist



Ugni Blossom
Created by Jessica Pomerantz 

@jesspomerantz

VS Cognac — 1.5 oz
XO Cognac — .5 oz
Orange Blossom syrup — .5 oz
Lemon Juice — .5 oz  

1 |  Rinse glass with aromatized orange blossom water
2 |  Add all ingredients to shaker and shake
3 |  Served on a large rock with a dehydrated orange 

slice in a rocks glass



Cognac Cooler
Created by Sarah Troxell

@barcheftrox

VS Cognac — 1.5 oz
Lemon Juice — 1 oz
Lemon Verbena Syrup — .75 oz
Handful Lemon Verbena leaves [if not available, 
substitute mint]
Saline [20 g salt & 80g water] — 2 dashes
Sparkling Water — 2 oz

1 |  Combine lemon verbena and lemon verbena 
syrup in the bottom of a tall Collins glass, muddle 
together

2 |  Add saline, lemon juice and Cognac to the glass 
3 |  Fill glass with crushed ice, use a long spoon 

to swizzle or fully integrate and chill all of the 
ingredients

4 |  Top with sparkling water
5 |  Garnish with a slice of lemon and lemon verbena 

leaves



Made Me Blush
Created by Nicole Salicetti

@denadacocktail

VSOP Cognac — 1.5 oz
Meyer Lemon Juice — .75 oz
Rose Syrup — .5 oz
Brut Sparkling White Wine — 1 oz

1 |  Add all ingredients except sparkling wine into 
shaker and shake with ice

2 |  Strain into flute or coupe
3 |  Top with sparkling wine
4 |  Garnish with citrus oils from expressed lemon peel 

and mini rose bud
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