ELDERFLOWER

LIQUEUR

TASTING NOTES

4 Balanced, delicate & subtle
palate with notes of elderflower,
citrus, & hints of sweetness.

4 Floral nose with hints of sweet
blossom, apple, & lychee.

. FLIP UP FOR A COCKTAIL RECIPE!
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1% of Revenue Returned to the
Farming Community.

HUGO SPRITZ

4 INGREDIENTS 4+ INSTRUCTIONS

1% oz FAIR® Eiderflower  Add elderflower liqueur & mint

2 oz Sparkling Water sprig to a wine glass. Muddle

3% 0z Prosecco gently & let sit for 3 minutes. Add

et ctves ice, Prosecco & top with sparkiing
. water. Then stir to combine.

3L Wed

I gt Garnish with mint & lime wedge.

D) =
P R E || S S FOR MORE INFO REGARDING THIS PRODUCT VISIT

—IMPORTS —
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3% 0z Prosecco
6 Mint Leaves
3 Lime Wedges
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PRINTING INSTRUCTIONS

4 After selecting how many copies you would
like to print, select a page range of 1-2 only,
to avoid printing multiple copies of this
instruction page.

4 Make sure the page is set to landscape
orientation (11” x 8.5”) in page setup.

4 Select double, or two-sided printing, and
then select the “flip on short edge” option.





