drink with david

THE CRAFT KIT -

THE CLASSICS BY HEART

Specs for the essentials, in cl. IBA baseline, tune to your products.

Negroni
Gin 3 - Campari 3 - sweet vermouth 3
Build - rocks - V2 orange

Manhattan
Rye 5 - sweet vermouth 2 - 1 dash Angostura
Stir - coupe - cherry

Daiquiri
White rum 6 - lime 2 - syrup 1.5
Shake - coupe

Whiskey Sour
Bourbon 4.5 - lemon 2.5 - syrup 2 - (egg white)
Shake - rocks

Espresso Martini
Vodka 5 - Kahlta 3 - espresso 1 - syrup 1

Shake - coupe - 3 beans

Cosmopolitan
Vodka 4 - triple sec 1.5 - lime 1.5 - cranberry 3
Shake - coupe

Old Fashioned
Bourbon 4.5 - 1 sugar cube - 2 dash Angostura
Build - rocks - orange twist

Dry Martini
Gin 6 - dry vermouth 1

Stir - martini - twist or olive

Margarita
Tequila 3.5 - triple sec 2 - lime 1.5
Shake - salt rim

Moijito
White rum 4.5 - lime 2 - mint - sugar - soda
Build - highball

Aperol Spritz
Prosecco 9 - Aperol 6 - soda (splash)

Build - wine glass - orange

Gin & Tonic
Gin 5 - tonic 10 to 15
Build - balloon - lime or twist
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Shake whenever there's citrus, egg or syrup (emulsion, fast dilution). Stir for clear all-spirit drinks. Build straight in the glass. IBA baseline:

taste and adjust to your spirits and the acidity of your fruit.

Cost them and save your versions.

Material cost, batch, super juice: the tools are here:

drinkwithdavid.com



