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SWEET AND PERFECTLY BALANCED

BEAUTIFUL FRUIT BOUQUET OF ORANGE AND 
LEMON BLOSSOMS

ENTRY OF FLORAL CITRUS NOTES

LONG, INTENSE FINISH
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PISCO SMASH
I N G R E D I E N T S

2 oz 	 Viñas de Oro Italia
1 oz 	 Lemon juice
1 oz 	 Ginger carrot syrup
8-10 	 Mint leaves
	 Salt

R E C I P E F O R G I N G E R-CA R ROT S Y R U P

70% 	 Carrot juice
30% 	 Ginger, juiced
1:1 	 Granulated sugar to juices

D I R E CT I O N S

Shake all ingredients
Strain into double old fashion with crushed ice
Garnish with mint bouquet
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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.


