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ESKIMO MULE

20z Presque Isle Eskimo Klsse
loz Lime
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ESKIMO ROSE

1oz Presque Isle Eskimo Kisses
1.50z Apple Brandy (Applejack)
.750z Lemon Juice
D0z Grene
Shake in tial tin, double
strain sérve up. Garnish
with nerry.
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Autumn 2ep, Juicy — The
fruityfa /ors of Cherry,
Apple e Grape pair
exquis 1are brightened

‘ -

relaxing on the
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g fall colors and
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ESKIMO GLOW

1oz Presque Isle Eskimo Kisses
20z Citrus Gin (Citadel)

3 dashes orange bitters

Stir in amixing glass, serve up.
Garish with a lemon t\
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Boozy, Luminous, SC phlstlcated -
Who knew Gin and Wine were
made for eac h ot

A simple t_' execute drink with
surprisin nplex results.
Elegant icity allows each
ingredi ';‘ﬁ’ e
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BLOOD AND CINN

. 7502z Presque Isle Cinnful Kisses
. 750z Orange Juice

. 750z Cherry Herring

.750z Scotch (a mild one, Monkey
Shoulder is a good one)

Stir in a mixing glass. Serve up. No
garnish.

Deep, Complex, Dynamic — A hew
play on a classic cocktail, Blood
and Sand

B GRaREwine wiTHI g Sswirling interaction of Cinnamon
p = ‘ . and Scotch, OJ and Cherry
changes asyou sipon it
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CINNOIR

20z Presque Isle Cinnful Kisses
1oz Cream

.50z Cynar

Coffee to taste

Build in a Collins glass with ice,
adding cream last.

Caffeinated, Rich, Smooth -
Cynar ties the Cinnamon and
Mocha flavors together in an
interesting way and the Cream
adds richness and smoothness..

A perfect accompaniment for
dessert followed by a glass of
Cinnful Kisses straight up.



SUNRISE KISS

1.50z Presque Isle Hot Kisses

. 750z Aperol e
. 750z Lemon Juice

Shake in a cocktail tin wit

-—

Double strain. Ser
Either no gar
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bitter ore
together

Perfect Springtime cocktal
ase Winter Blues away
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20z Presque Isle Hot Kisses
1oz Lime

10z Gin (London Dry)

Top with Club Soda

Float Ahgostura Bitters
1-inch Cucumber Disk

Muddle cucumber in a shaker
tin. Shake all ingredients save
soda and bitters. Double strain
into a Collins glass with ice
and top with soda. Gently drop
3 or 4 dashes of Ahgostura
Bitters on top of the soda
water and garnish with a
cucumber wheel.

- Spicy, Clean, Refreshing — Gin
and Hot Kisses are a lethally
wonderful combination with
pepper and cucumber flavors
interacting

Perfect drink for all day
imbibing on the patio or by the
pool
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1.5 oz tequila or mezca
sotol for some smokiness

1 lime — quarter lime and
squeeze juice into drink; save
one quarter to garnish rim.
Mix ingredients together and
pour over ice into a tumbler.

Spicy, Crisp, Refreshing —
perfect for spring and
summer...and fall and winter
imbibing! |



Erik Moorhead
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