
          DILMAH RECIPES

Dilmah Rose with French Vanilla Champagne TeaDilmah Rose with French Vanilla Champagne Tea
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Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Real High tea volume 2Real High tea volume 2

Used TeasUsed Teas

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

Exceptional RoseExceptional Rose
With French VanillaWith French Vanilla

Elixir of Ceylon TeaElixir of Ceylon Tea
Black Tea with RoseBlack Tea with Rose
and Vanillaand Vanilla

  

IngredientsIngredients

Dilmah Rose with French Vanilla Champagne TeaDilmah Rose with French Vanilla Champagne Tea
60ml Dilmah Rose with French Vanilla tea60ml Dilmah Rose with French Vanilla tea
30ml Cointreau30ml Cointreau
30ml Finest Call Sour Apple30ml Finest Call Sour Apple
3 slices green apple3 slices green apple
5g white sugar5g white sugar
200ml Mumm champagne200ml Mumm champagne
1 maraschino cherry1 maraschino cherry
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

Dilmah Rose with French Vanilla Champagne TeaDilmah Rose with French Vanilla Champagne Tea
Place all ingredients in a mixing glass and muddle.Place all ingredients in a mixing glass and muddle.
Double strain and pour in to a chilled martini glass.Double strain and pour in to a chilled martini glass.
Top the mixture with champagne.Top the mixture with champagne.
Garnish with green apple slices and maraschino cherry.Garnish with green apple slices and maraschino cherry.
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