
Agave
Drinks

Dolin Rouge Vermouth 
de Chambéry
• A light and fresh red 

vermouth with bright acidity.
• Complements agave spirits 

in an El Boulevard or Rosita.
• Dolin invented the  

protected style Vermouth  
de Chambéry.

Dolin Génépy le   
Chamois Liqueur
• Legendary, intensely  

herbal liqueur from the 
French Alps.

• Prominent among 30 
local herbs is Génépy, or 
“mountain sage”.

• Brings herbal notes to  
agave cocktails.

Cappelletti Aperitivo
• Historic, wine-based Italian 

red bitter. Adds vinous 
texture to cocktails.

• Refreshing acidity and 
drying fi nish. Natural 
carmine color.

• Shines in an El Boulevard.

Bonal Gentiane-Quina
• Spicy, earthy aperitif known 

as the “key to the appetite”.
• Gentian, quinine and  

herbs of the Grande 
Chartreuse mountains.

• Perfect in stirred cocktails 
with agave spirits.

Mattei Cap Corse Blanc
• A blanc quinquina is unique 

among aperitif wines.
• Minerality, acidity and  

fl oral tones balanced with 
quinine bitterness.

• The local Cedrat fruit adds 
unique citrus aroma.

• Versatile in agave drinks.
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Basil South Side
1 oz blanco tequila

1 oz Salers Gentian Apéritif
1 oz lime juice
6 basil leaves

Shake with ice & strain, lemon wheel & 
basil leaf.

Cortez the Killer
2 oz blanco tequila

0.75 oz Bonal Gentiane-Quina
0.25 oz crème de cacao

Stir with ice & strain, orange peel.

El Boulevard
1 oz añejo tequila

1 oz Aperitivo Cappelletti
1 oz Dolin Rouge

Stir with ice & strain, orange peel.

Piña Verde
2 oz blanco tequila

1 oz lime juice
0.75 oz Dolin Génépy le Chamois Liqueur

0.75 oz pineapple gum syrup
4 dashes orange bitters

Shake with ice & double-strain, pineapple slice.

Her Word
0.75 oz blanco tequila

0.75 oz Rothman & Winter
Orchard Peach Liqueur

0.75 oz Cocchi Americano Bianco
0.75 oz lemon juice

Shake with ice & double-strain, lemon peel.

Elderberry Margarita
2 oz reposado tequila

0.75 oz lime juice
0.5 oz Rothman & Winter Orchard 

Elderberry Liqueur
0.25 oz rich simple syrup

Shake with ice & double strain over ice, half 
salted rim & lime wheel.

La Perla
1.5 oz reposado tequila
1.5 oz manzanilla sherry

0.75 oz Rothman & Winter
Orchard Pear Liqueur

Stir with ice & strain, lemon peel.

Culomba
3 oz Mattei Cap Corse Blanc Quinquina

3 oz grapefruit juice
0.5 oz blanco tequila (optional)

Strain over ice into glass with salted rim.

Salers Gentian Aperitif
• Cassic French aperitif.  

Cut-grass notes and hints of 
citrus peel, mint and anise.

• Adds earthy, bitter, fl oral 
notes to agave cocktails.

• Natural color.
• Oldest gentiane liqueur of 

the remaining producers.

Rothman & Winter  
Orchard Peach Liqueur
• Distilled from peach 

varieties of Austria’s 
Oststeiermark region.

• Fragrant aromas of fresh 
peaches; natural acidity.

• Stunning in agave mixed 
drinks such as a Her Word.

Rothman & Winter  
Orchard Eldberberry  
Liqueur
• Made from rich elderberries 

of the Austrian Alps.
• Flavorful base of 

rowanberry eau-de-vie 
imparts marzipan aromas.

• Lends fruit intensity  
to a stunning Margarita 
variation.

Rothman & Winter  
Orchard Pear Liqueur
• Distilled from the seasonal 

harvest of Williams Pears.
• Purkhart of Austria has 

made  eaux-de-vie and 
liqueurs since 1932.

• Brings fragrant orchard fruit 
to a La Perla.

Cocchi Americano
• A staple of Asti in northern 

Italy since 1891.
• Fruit, spice and   

bitter undertones.
• Serve as a Spritz with orange 

peel; mix with light spirits 
including agave.


