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3  O Z .  L A  P I V Ó N  B L A N C O  V E R M O U T H

. 5  O Z .  D RY  C U R A Ç A O

. 5  O Z  L E M O N  J U I C E

. 2 5  O Z  S I M P L E  S Y R U P

S PA R K L I N G  WAT E R

S L I C E D  F R U I T

 
M E T H O D 

Slice lemons, limes, oranges or any other citrus you fancy. 
Lightly muddle cirtus in a glass. Add vermouth, dry 

curaçao, lemon juice and simple syrup. Add a scoop of ice, 
top with sparkling water, then stir and serve. 

Multiply recipe by 6 for a carafe.

Strikingly attractive at first sip, La Pivón vermouth is 
herbaceous, balanced and versatile, making it the perfect 

complement to your classic cocktail or aperitif on the 
rocks with a twist. 
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