
A P P L E  

O F  M Y  E Y E

Sweet  and ent ic ing,  

candy apple  syrup wraps  

around a  r i ch  and velvety  

espresso for  th is  tanta l iz ing  

cockta i l  served over  

c rushed i ce .  

F R U I T Y 

R E C I P E S  

P R E P A R A T I O N

1 Pour an Espresso Forte and three ice cubes 

into a shaker, and shake well.

2 Pour the apple syrup into a recipe glass  

and spoon the crushed ice on top.

3 Drizzle the apple juice over the back of a spoon,  

onto the ice ( do not stir ).

4 Carefully pour the cold Grand Cru into the glass  

( without cubes ). 

D I F F I C U L T Y 

Easy

M A T E R I A L

 1 shaker

 1 large recipe glass ( 350 ml )  

N E S P R E S S O 

G R A N D  C R U

I N G R E D I E N T S 

1 capsule of Espresso Forte 

1dl of apple juice 

2 cl of pomme d’amour syrup

1 slice of apple 

Crushed ice   

A G U I L A  B U T T O N


