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French Harvest

Ingredients

¢ 11/2 ounces Nolet’s silver dry gin
¢ 3/4 ounce lemon juice, freshly squeezed

¢ 3/4 ounce simple syrup

*

Le Brun organic cidre (or other dry sparkling cider), chilled, to top

¢ Garnish: lemon twist

Steps

Add the gin, lemon juice and simple syrup into a shaker with ice and shake until well-chilled.

Strain into a Champagne flute.

wn e

Top with the cider.

4. Garnish with a lemon twist.

FILED UNDER:

Gin Cocktails Modern Classic Up Shaken Sweet


https://www.liquor.com/recipes/simple-syrup/
https://cidrelebrun.com/
https://www.liquor.com/gin-cocktails-4779436
https://www.liquor.com/modern-classic-cocktails-4779421
https://www.liquor.com/cocktails-up-4779412
https://www.liquor.com/cocktails-shaken-4779409
https://www.liquor.com/sweet-cocktails-4779385

