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18 Festive Cocktails
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Tis the season!

To get in the spirit, we'd like to share 18 Festive Cocktails perfect for readers to savor the flavor
through all the festivities this time of year has to offer.

There’s truly a cocktail for everyone, perfect for any celebration. If you're looking to impress at the
next Christmas party, try the “Snowball Sipper” (a creamy mint cocktail made with rum), or if you want
a holiday twist on a classic, try “The Poinsettia” (a cosmopolitan with seasonal flair incorporating fresh
pomegranate and basil).

Welcome the New Year with “The Long Kiss Goodnight,” a vodka-based beverage that shines with
aromatic herbs, nutty sweetness and lime.

CRANBERRY TONIC at Rhode Island Spirits - Pawtucket, Rhode Island
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The Cranberry Tonic from Rhode Island Spirits is a crisp, tart cocktail perfect for those who love a
fresh, berry-forward taste. Rhodium RI Red Vodka and cranberry juice pair effortlessly with tonic for
a revitalizing drink.

Ingredients:

e 1.5 oz Rhodium RI Red Vodka

e 0.5 oz pure cranberry juice

e Indian tonic, to top

e Cranberry and rosemary, for garnish

Instructions:

In a copa glass, add the vodka and cranberry juice, top with Indian tonic, and garnish with cranberry
and rosemary.

THE FLIGHT OF THE REINDEER at George’s of Galilee - Narragansett, Rhode Island

Imbued with the power of Christmas, this Saint Nick twist on the Aviation cocktail will have you as
giddy as a reindeer. Experience the joy and glee as the concoction of Empress 1908 gin, Créme de
Cassis, pomegranate juice and simple syrup wash over your tastebuds. To add to the magic, garnish
your glass with blackberries, freeze-dried raspberries, pink baby’s breath-dried flowers, or egg whites
(or fee foam).
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Ingredients:

e 2oz ofagood gin such as Empress 1908
e 1oz of Creme de Cassis

e Pomegranate Juice

e Lemon Simple Syrup

e  Garnish: Blackberries, Freeze-dried raspberries, Pink baby’s breath dried flowers, Egg whites (or Fee
foam) (we use fee foam instead of raw eggs)

Instructions:

Add all ingredients except the fee foam to a shaker of ice and shake vigorously. Strain into another
shaker and add the fee foam. Garnish with fresh blackberries and baby’s breath. Top with grated
freeze-dried raspberries (or any other berry red fruit).
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