- ¥ lime, crushed

-1tbsp mango cubes, crushed
- Fill the glass with ice cubes
-6clgin

KALAMANSKI MOJITO

- ¥ lime, crushed - 8 cl Kalamanski
- 1tbsp mango cubes, crushed - Garnish suggestion: mint sprig,
- Fill the glass with ice cubes dried lime slice, fairy dust

- 6 cl white rum

- Ice cubes

- 1tbsp mango cubes, crushed
- 2 cl Lillet Blanc

- 2 cl passion fruit syrup

KALAMANSKI SPRITZER

- 2 tbsp mango cubes, crushed - 1sprig of mint
- ¥ lime, crushed - Fill the glass with ice cubes
- 8 cl Kalamanski - Top up with sparkling water

More inspirations: www.kalamanski.com

KALAMANSKI GIN & TONIC

- 4 cl Kalamanski
- Top up with tonic water
- Garnish suggestion: dried orange

slice, fairy dust

KALAMANSKI SPRITZ

- 4 cl Kalamanski
- Top up with Prosecco
- Garnish suggestion: 2 sprigs of

mint, fairy dust




KALAMANSKI PROSECCO FIZZ

- Fill a glass with ice cubes - Stir in 1 cl lime juice
- Add 4 cl Kalamanski - Garnish suggestion: dried lime
- Pour in 6 cl Prosecco slice

- 2 cl White Rum (optional)

KALAMANSKI VODKA SOUR

- Fill a shaker with ice cubes - Moisten the rim of the glass with
- Add 4 cl Kalamanski lemon juice and dip it in sugar

- Pourin 4 cl vodka - Shake vigorously and strain into
-2 cl lemon juice a glass

- Add 1 cl sugar syrup - Garnish suggestion: lemon peel

KALAMANSKI SUNSET SPRITZ

- Fill a glass with ice cubes - Add 1 cl passion fruit syrup

- Add 4 cl Kalamanski - Stir gently

- Pour in 3 cl Aperol - Garnish suggestion: orange slice,
- Add 6 cl Prosecco mint

KALAMANSKI TROPICAL BREEZE

- Fill a glass with ice cubes - Add 1 cl lime juice

- Add 5 cl Kalamanski - Stir gently

- Pour in 3 cl pineapple juice - Garnish suggestion: pineapple
- Add 2 cl coconut slice, mint

More inspirations: www.kalamanski.com



KALAMANSKI MOJITO TWIST

- 8 fresh mint leaves - Pour in 4 cl white rum

- Add 1 cl sugar syrup - Top up with soda water

- Fill a glass with ice cubes - Stir gently

- Pour in 4 cl Kalamanski - Garnish suggestion: lime slice

KALAMANSKI DATE SPRITZ

- Fill a glass with ice cubes - 4 cl sparkling water

- 5 cl Kalamanski - Stir lightly

- Add 1 cl date syrup - Garnish suggestion: date slice,
- 3 cl fresh lime juice mint

GOLDEN TIMES ON FLUFFY-TOP

- Fill a glass with ice cubes - 1cl elderflower syrup

- 5 cl Kalamanski - 6 cl tonic water

-2cl gin (e.g., dry gin, optionally = - A splash of fresh lime
replace with tonic syrup for - Garnish suggestion: lime,
non-alcoholic version) lemon verbena

PREPARE ESPUMA FOAM IN A SIPHON

- 200 ml Kalamanski - 1egg white (or vegan soy lecithin as alternative)
- 1sheet of gelatin (or1g agar

agar for vegan version)
- 30 g sugar

More inspirations: www.kalamanski.com



KALAMANSKI P&P

- Muddle % lime - 2 cherry blossoms

- Add 1 cl almond syrup - Fill a glass with ice cubes

- 3 cl white port - Garnish suggestion: lime, cherry
- Add 4 cl Kalamanski blossom, rose petal

KALAMANSKI SWINGING WINGS

- Fill a glass with ice cubes - Top up with elderflower tonic

- Add 4 cl gin - Garnish suggestion: thyme, white
- Add 4 cl Kalamanski decorative feather on a small

- Stir in 1 cl verjus wooden clip

- 2 cl lemon verbena syrup

KALAMANSKI LIQUID RYTHM

- Prepare a glass with clear ice - 2 orange dash bitters on

- Pour in 4 cl bourbon whiskey the surface

- Add 2 cl amaro - Garnish suggestion: moisten the
- Add 4 cl Kalamanski rim with an orange slice and dip
- Stir in 1 cl verjus in chocolate bitters

-1tonka bean

More inspirations: www.kalamanski.com



