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LIGHT FLORAL AROMAS OF HONEY LACED 
BLOSSOMS

HINTS OF HERBACEOUS CITRUS BETWEEN 
NOTES OF YELLOW ROSE

BALANCED WITH A SUBDUED EARTHY PROFILE
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Serve neat or enjoy in a cocktail

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

1 1/2 oz Viñas de Oro Acholado
3/4 oz Lemon
1/2 oz  Albariño wine
1/2 oz Simple syrup
 Soda
 Grapefruit peel for garnish

D I R E CT I O N S

Shake all ingredients save soda
Strain into Collins glass with ice
Top with soda
Garnish with grapefruit peel
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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.


