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Champagne GlassChampagne Glass
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t-Series Naturalt-Series Natural
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          DILMAH RECIPES

t Roset Rose
40ml Dilmah t-Series Natural Rosehip with Hibiscus40ml Dilmah t-Series Natural Rosehip with Hibiscus
20ml Gin20ml Gin
5ml Sugar syrup5ml Sugar syrup

Methods and DirectionsMethods and Directions

t Roset Rose
Brew 2g of the herb in 100ml of hot water for 5 minutes and strain.Brew 2g of the herb in 100ml of hot water for 5 minutes and strain.
Pour the herbal infusion and balance ingredients into a Cocktail Shaker.Pour the herbal infusion and balance ingredients into a Cocktail Shaker.
Vigorously shake the ingredients with a few cubes of ice for 8-10 seconds.Vigorously shake the ingredients with a few cubes of ice for 8-10 seconds.
Pour into a champagne glass.Pour into a champagne glass.

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 15/01/2026 teainspired.com/dilmah-recipes 15/01/2026

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

                               2 / 2                               2 / 2

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

