
          DILMAH RECIPES

French Vanilla and Rose MartiniFrench Vanilla and Rose Martini
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Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Real High Tea Australia Volume 2Real High Tea Australia Volume 2

Used TeasUsed Teas

t-Series Rose Witht-Series Rose With
French VanillaFrench Vanilla

  

IngredientsIngredients

French Vanilla and Rose MartiniFrench Vanilla and Rose Martini
A bottle of good quality vodkaA bottle of good quality vodka
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1 tbsp rose water1 tbsp rose water
3 tbsp tea syrup3 tbsp tea syrup
Ice cubesIce cubes
Vanilla pods for garnishVanilla pods for garnish
Ornamental roses for garnishOrnamental roses for garnish

Tea syrupTea syrup

15g Dilmah t-Series Rose with French Vanilla tea leaves15g Dilmah t-Series Rose with French Vanilla tea leaves
200g water200g water
200g castor sugar200g castor sugar

Methods and DirectionsMethods and Directions

French Vanilla and Rose MartiniFrench Vanilla and Rose Martini
Place all ingredients into a pot and simmer on a low heat until all of the sugar has dissolved.Place all ingredients into a pot and simmer on a low heat until all of the sugar has dissolved.
Strain and set aside.Strain and set aside.

ALL RIGHTS RESERVED © 2026 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2026 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 14/01/2026 teainspired.com/dilmah-recipes 14/01/2026

Powered by TCPDF (www.tcpdf.org)Powered by TCPDF (www.tcpdf.org)

                               2 / 2                               2 / 2

http://www.tcpdf.org
http://www.tcpdf.org

