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Introduction

Cocktail created by Raphaelle Chaize, Giffard beverage
expert.

Préparation du cocktail

Decorate the glass and refrigerate

Crush the pink berries in the bottom of the shaker with the honey syrup
Pour the ingredients except the champagne into a shaker

Fill the shaker to 2/3 with ice cubes

Shake vigorously for 7 to 10 seconds

Strain into a glass without ice but previously chilled

Complete with champagne

Serve
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Ingrédients
L 4

@ PINK BERRIES

RHUBARB LIQUEUR
LEMON JUICE

HONEY SYRUP

CHAMPAGNE

Conseils de présentation

METHODE in a shaker
VERRERIE Sflute
DECORATION [frosting of dried flowers
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