Th
BITTER TRUTH

&LDERFLOWER 1JQUEUR

AN APERITIF STYLE SUMMER LIQUEUR
'The Bitter Truth Elderflower Liqueur twinkles in the glass, like starlight

on hay bales, while the fresh flowered scent tickles the nose, sending you
straight back to summer days romping about in the English countryside.

While elderflower blossom is your first kiss on the tongue, fruit notes like
quince and white grape support the féte of light herbs and spices that slide
in and mix with honey sweetness to make this a complex drink worthy of a
country squire’s picnic.

'The Bitter Truth Elderflower Liqueur combines the characteristics of a
spiced aperitif wine and a natural floral liqueur. Enjoy it chilled on ice as
an aperitif, with wine or champagne, and of course, in numerous cocktails

and long drinks.

PRODUCT INFORMATION: 500 ml, 22% Alcohol by Volume (44 Proof)

LOGISTIC INFORMATION: Bottles per Case: 12, Case Weight: 13 kg
Case Size in cm: 25 x 31.5 x 23.5, Cases per Layer: 15, Cases per Pallet: 75

f . J—ASTI NG ‘N OTES A great and versatile liqueur that will add

wonderful fruity notes to any cocktail. The

This liqueur, which has a luminous golden color and a fresh, essence of summer in a bottle.

rich bouquet, offers a great variety of flavors. Dominated by

elderflowers, complemented by spicy aromas of honey and fruity Blair Frodelius — Good Spirits News, USA
notes of quince and grape.

(ARDEN & JONIC

(by Naren Young & Wayne Collins)

50 ml The Bitter Truth Pink Gin
2-3 dashes  The Bitter Truth Celery Bitters
3 dashes The Bitter Truth Elderflower Liqueur

4-5 Mint Leaves

1 Cucumber Slice

1 Lime Wedge
Tonic Water

Put all ingredients in a highball glass with ice and fill up
with tonic water. Stir gently and garnish with lime, mint
and cucumber slice.

Produced and bottled by The Bitter Truth GmbH
Wolfratshauser Str. 21e, 82049 Pullach, Germany
www.THE-BITTER-TRUTH.com



4—5 60 ml

Miss LYND COCKTAIL

'The Bitter Truth Pink Gin

25 ml The Bitter Truth Elderflower Liqueur

Shake all ingredients with ice and strain into a chilled
cocktail glass.

QOM E FLY WITH (‘M E (by Simon Koester)

40 ml 'The Bitter Truth Elderflower Liqueur
20 ml Amaro Montenegro

20 ml Tiki Lovers Dark Rum

15 ml fresh Lemon Juice

1/2 barspoon The Bitter Truth Bogart’s Bitters

Shake all ingredients with ice and strain into a chilled
rock glass over a big ice cube. Garnish to taste and enjoy.

MORE (’OCKTAIL RECOMMENDATIONS

GLDERFLOWER & CHAMPAGNE

30 ml The Bitter Truth Elderflower Liqueur
90 ml cold Champagne

Orange Zest

fresh Strawberry

Pour ingredients into a highball glass with ice and stir
gently. Add orange zest and a strawberry.

GLDERFLOWER JMARGARITA

60 ml 100% Agave Blanco Tequila

30 ml The Bitter Truth Elderflower Liqueur
15 ml fresh Lime Juice

8 ml Agave Syrup

Shake ingredients with ice and strain into a chilled
cocktall glass.

Produced and bottled by The Bitter Truth GmbH
Wolfratshauser Str. 21e, 82049 Pullach, Germany

www.THE-BITTER-TRUTH.com



