Autumn Low-Alcohol
Cocktails

BEARA

BHETERS



Inspired by Sharon Tyler Herbst and Ron Herbst

Tonic and Bitters

Ingredients:

. 4 to 6 dashes (about 1/4 to 3/8
teaspoon) Aromatic bitters

. 1/4 lime

« cold tonic water

Method:

« Fill chilled glass with ice cubes. Add

bitters and squeeze out the lime juice
« Top with tonic water, stirring gently.
« Garnish with a lime coin

Belinda Blinks
(Serves 4)

by Melissa Clark
Ingredients:

- 120ml pomegranate or cranberry juice
« 4 wedges lime

« 4 dashes Aromatic bitters

- 3 bottles Poachers Tonic water

Method:

« Pour 30ml of pomegranate or cranberry
juice into each of 4 highball glasses.

« Squeeze in the juice from each lime
wedge, then drop wedges in glasses.
Top with a dash of bitters, add ice, then
fill each glass with tonic water to taste
(about 180ml to 240ml a glass). Stir
before serving.

- Enjoy with fellow Belinkers

Orange Rickey

by Corrie Pennington

Ingredients:
« 15ml fresh, fresh, fresh lime juice
« 15ml simple syrup
« 45ml tonic water
« 45ml seltzer or club soda
« 4 dashes of Beara Bitters Orange
. Lime Wheel/fresh herbs

Method:
- Fill a Collins or highball glass all the way

up with ice.

Add the freshly-squeezed lime juice and
simple syrup. Stir with a bar spoon.

Pour in the tonic water and club soda,
stirring gently to combine. Add the bitters
to the top of the glass. You can choose to
stir them in or let them settle on their own
in the drink.

Garnish with a lime wheel or fresh herb.

Sunny Gunner

Ingredients:
» 40ml Poachers Ginger Ale
» 40ml Poachers Ginger Beer
» Dash fresh lime juice
» 3 Dashes Beara Bitters Orange

Method:
« Serve the gingers icy cold
« Build in a rocks glass
« Garnish with a lime wedge

Low Alcohol Sangria

Ingredients:

« 55g of fresh mixed berries, or your favorite fruits

« 150ml of Non-Alcoholic Cabernet Sauvignon

« 1 tsp of vanilla extract
« 4 dashes of Beara Bitters Orange
« 45ml of orange juice
45ml of cranberry juice
« A spritz of lime
Method:

Mix all ingredients and pour over ice into two wine glasses
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