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Recette cocktail

DIFFICULTE

CHAUD CACAO

Y

SAISON

MOMENT DE DEGUSTATION

Autumn / Winter

Introduction

Cocktail created by Alexandre Robin, Giffard Beverage Innovation
Manager & France Brand Ambassador.

Préparation du cocktail

@ Pour the ingredients into an Irish Coffee Glass

@ Stir gently and briefly
@ Garnish & serve
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Ingrédients
L 4

\WOODY MALT

CRéME DE CACAO
(WHITE)

ESPRESSO

CReME BRULEE SYRUP

Conseils de présentation

METHODE in a glass
VERRERIE Irish Coffee Glass
DECORATION grated nutmeg
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