INGREDIENTS:
+ 30Z.ROSELEMONADE

¢ 10Z.ZERO-PROOF GIN
¢ DRIED ROSEPETALICE CUBES

GLASS & GARNISHE:

e STYLISHGLASSTUMBLER OR
STEMLESS WINE GLASS
¢ DRIED EDIBLEROSEBUDS
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EACHBOTTLE MAKES 3 SERVINGS

METHOD:

1.FREEZE YOURICE CUBES - CREATE THESE AHEAD
WITH PURIFIED WATER AND DRIED EDIBLEROSE
PETALS INAN ICE TRAY

2.FILLYOURGLASS - ADD THE DRIED ROSE PETALICE
CUBESTO YOUR GLASS FORAPOP OF FLORAL
ELEGANCE.

3.POURAND STIR - POUR CHILLED LEMONADE AND
GININTO GLASS - STIRTO BLEND THE FLAVORS

4. TOP WITH AFEW DRIED EDIBLE ROSE BUDS FOR AN
INSTA-WORTHY FINISHING TOUCH.
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