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Tasting note
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Cocktail recipe
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30ml Single-shot Gin
90ml Tonic water
(Fever-Tree Mediterranean Tonic)
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45ml Single-shot Gin
15ml Dry Vermouth
Garnish option: Orange twist
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30ml Single-shot Gin
30ml Campari
30ml Vermouth and Orange twist
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Cocktail recipe
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30ml Melbourne Dry Gin 45ml Melbourne Dry Gin 60ml Melbourne Dry Gin
90ml Tonic water 15ml Dry Vermouth 15ml Dry Vermouth
(Fever-Tree Premium Tonic) Garnish option: Grapefruit Twist Pickled Onions

Grapefruit or Orange slice
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