
POUR
ME A
DRINK

LITE SNACKS &
COCKTAILS

Dating  your  spouse
can  be  a t  any  t ime  o f
the  day .  Why  not
spend  some  t ime
prepar ing  some  l i t e
snacks  one  a f t ernoon .
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Can't think of what would make a great

accompaniment to your snack?  How about a

new adult beverage?  Become a bartender, try

making some new drinks together as your

activity. The drinks can be light and

refreshing, with lite alcohol blends.



Torrevieja
Stir together in a champagne glass
 2 dashes aromatic bitters
1/2 oz honey syrup*
1/2 oz fresh pink grapefruit juice 
4 oz chilled sparkling wine
Garnish with a slice of pink grapefruit 

Vigo
Fill a collins glass with ice
1 1/2 oz white port
1/2 oz Italian sweet vermouth
1/4 oz fresh lemon juice
2 oz tonic water
8 juniper berries and stir
Garnish with a rosemary sprig

Rimini
In a glass combine
2 oz pommeau (apple brandy)
1 oz Italian sweet vermouth
1/2 oz bitter orange liqueur
2 dashes aromatic bitters
Add ice and stir until well chilled. Strain
into a low ball glass filled with ice.
Garnish with orange zest.

*Honey Simple Syrup
Place equal amounts of honey and water
in a saucepan, and bring to a boil, stirring
until the honey dissolves. Remove from
heat, and let cool to room temperature
before using. Store syrup in and airtight
container in the refrigerator for up to 2
weeks.

HEY,
BARTENDER


