
PAIRIDAĒZA CRÈME DE VIOLETTE LIQUEUR
Natural Violet Flowers + Acacia Honey

FLORAL FLAVORS ROUNDED WITH AN EARTHY 
SWEETNESS

EXHILARATINGLY BRIGHT AND TANGY

WELL BALANCED MIX OF FLORALITY, 
BITTERNESS, AND SLIGHTLY SWEET

	› Beautiful shaken with gin
	› Try with chocolate flavors for pairings
	› Make a Violette-Honey Spritz – just add 

tonic and a lemon twist

FLIP UP FOR COCKTAIL RECIPE!
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AVIATION
I N G R E D I E N T S

1 ¾ oz		  Gin
¾    oz		  Lemon Juice
½    oz		  Pairidaēza Crème de 		

	 Violette et Miel 
¼    oz		  Maraschino Liqueur
Barspoon		  Simple Syrup
Garnish		  Marasca Cherry

D I R E CT I O N S

Shake all ingredients with ice 
Double straing in a Nik and Nora glass
Garnish with a cherry   
 

Regan Doughty
IG: rum_runner_regan
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