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HBISCUS

GREENBAR DISTILLERY | LIQUEUR

HOW COULD WE
MAKE A LUSH
FLOWER LIQUEUR?

Dy using berny-like hiviscus

flowers popular in agua frescas

Bold and juicy, this liqueur tastes like luscious flowers and ripe
berries. The secret lies in combining whole hibiscus flowers
with fresh California lemons for flavors that evoke Mexican
agua frescas. Add to Margaritas, Mojitos or sparkling wine.

ALCOHOL+ ﬁ% TS0 (G, Loga-CameOy
& INGREDIENTS 1TREE PLANTED NEGATIVE FOR 1DAY

DESCRIPTION

A lush, layered liqueur
inspired by Mexican agua
frescas popular in LA
restaurants

TASTING NOTES
Vivid hibiscus, rose and
blackberry aromas with
sweet-tart flavors and a
lush, juicy finish

INGREDIENTS

TYPE Ligueur
ALCOHOL 20% ABV

SUGAR ADDED g HIBISCUS MARGARITA

1649 per 750ml bottle ‘ ,7/
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AVG PER 1.5 OZ | 45 ML @ N /2 02 Gf@@”bﬂr HlbISGMS llqM@W
90 Cals, 5g Carbs | /2 0z XA Siher f@qwla

0g Protein, Og Fat — | oz fresh line juice
IDEAL | oz sinple syrip
0.5 - 1.0 fl oz in a cocktall Shake ¢ pour o glass

Molasses spirits, hibiscus flowers, geranium, SIZES/PACK <2 Garnish with lime wgdgg
lemon, tea, jasmine, tamarind, cane sugar i 750ml/6




