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EXPLOSION OF CITRUS FRUIT AND JUNIPER BERRIES

IMMEDIATE BALANCE OF LAYERED BOTANICALS

DISTINCT EXPRESSIONS OF EACH BOTANICAL MELDS 
PERFECTLY ON THE PALATE

LINGERING FINISH WITH BRIGHT NOTES
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ALASKA COCKTAIL
I N G R E D I E N T S

1 3/4 oz By the Dutch Dry Gin
1/4 oz Yellow chartreuse
1 dash Orange bitters
 Lemon peel

D I R E CT I O N S

Combine all ingredients in an ice-filled 
mixing glass; stir until chilled
Strain into a chilled coupe
Express a lemon twist over the drink
Use lemon as garnish
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To ensure the backside is displayed 
correctly, flip the paper as shown when 
printing the second page. Alternatively, 
under print settings, choose “short-edge 

binding” when printing double-sided.

Refer to your printer’s manual for specific 
instructions or guidelines.


