(REDIIN

Cucina ‘loicana

TRE COCKTAIL
Yield: 1 Cocktail

INGREDIENTS

2 oz. Piucinque ltalian Gin

1 oz. Contratto Bianco Vermouth

/2 oz. Lorenzo Inga Gavi di Gavi Grappa

1 lemon coin

4 drops saline from 4:1 solution (recipe below)

1 fresh lemon peel, expressed

METHOD FOR SALINE

1. Combine 4 parts salt and 1 part water (i.e. 4 thsp. salt + 1 tbsp. water)
and mix well to dissolve salt.

2. Pour into a dropper bottle and label. The saline solution is ready to
use immediately.

METHOD FOR TRE COCKTAIL

1. Combine gin, vermouth, grappa, lemon coin and saline drops over ice
in a cocktail mixing glass and stir for about 10 seconds until chilled
and combined.

2. Strain into a frozen coupe glass.

3. Twist fresh lemon peel to express over cocktail.




