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Great for Tiki cocktails! Punch up stirred 
cocktails or add complexity to shaken 

cocktails like mai tais or mojitos!
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CHOCOLATE COLLINS
I N G R E D I E N T S

1 1/2 oz	 Gaspard de M. Unaged Armagnac
3/4 oz	 Lemon juice
1/2 oz	 Strawberry liqueur
1/4 oz	 Crème de cacao
	 Soda water
	 Basil

D I R E CT I O N S

Shake all ingredients together, except soda 
water
Strain into a Collins glass with ice
Garnish cocktail with a basil leaf
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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.


