CORAVIN

the majestic!
Wine Cocktail Recipes

BY CORAVIN & FRIENDS



Recipes

10

12

14

16

18

20

WINTER REVIVER

COMMUNARD

PEAR & CLOVE

LAYOVER IN LYON

VANILLA SANGRIA

MIMOSA WITH A TWIST

DOSE OF AUTUMN

MASQUERADE

SPICY NOIR




WINTER
REVIVER

Feeling the cold weather blues?
Warm up with this comforting
blend of rosemary, honey, and

Cabernet Sauvignon.



IN WINE COCKTAILS

INGREDIENTS

2 oz. Cabernet Sauvignon
1 oz. rosemary honey syrup
V5 oz. cherry juice

1 lemon wedge, squeezed

Powdered sugar for garnish

For rosemary honey syrup
3-4 rosemary sprigs

1 cup honey

RECIPE BY
SAMANTHA NIEVES

DIRECTIONS

1. To make rosemary honey syrup: In a sauce pan, pour
1/2 cup of water. Bring to a boil, then reduce to a low

simmer. Steep rosemary sprigs for 5-7 minutes. Remove
sprigs and add 1 cup of honey. Stir until honey dissolves

and texture is syrupy. Set aside to cool.

2. To build cocktail: Add all the ingredients to a glass,

finish with ice. Stir gently, garnish, and enjoy!



COMMUNARD

Communard is the red wine
variation of Kir, a popular
French cocktail made with a
measure of créme de cassis
(blackcurrant liqueur). It's
also referred to as a Cardinal
and is traditionally made with
Beaujolais, but any Gamay
or another light red wine will
do. The color and flavor are
well-suited for the cold winter

months.




INGREDIENTS

4 parts Beaujolais or Pinot Noir
1 part créme de cassis
Blackberries

Basil or mint

RECIPE BY
CHEVONNE BALL

DIRECTIONS

1. Chill the glass, wine, and créme de cassis.

2. Mix wine with créme de cassis in the cold glass

(without ice). Garnish with blackberries and fresh mint or
basil.



PEAR & CLOVE

Fresh, fruity and easy to shake
together, this drink is a must-
try. Hints of brandy and cloves
make it cozy enough for winter,
while the pear and lime juice
make it peppy enough for your
next party.




INGREDIENTS

3 oz. Chardonnay

% oz. pear brandy

1 lime wedge, squeezed
2 oz. pear nectar or juice

Pinch of ground clove powder

RECIPE BY
SAMANTHA NIEVES

DIRECTIONS

1. Add the wine, brandy, lime juice, pear nectar, and

clove powder to a shaker and shake vigorously.

2. Strain into a glass with ice and enjoy!

To make ground clove powder: Grind whole cloves

using a clean spice or coffee grinder.
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LAYOVER
IN LYON

Lillet Rouge, a blend of Cabernet
Sauvignon and Merlot grapes,

is known for its ruby red color,
intensely fruity flavor, full-bodied
texture, and bitter finish. When
paired with rosé and a splash

of soda water, Lillet Rouge
shines. For this cocktail, you can
substitute another bitter liqueur
like Vermouth, Amer Picon, or

even Port.




CORAVIN WINE COCKTAILS

LAYOVER IN LYON

INGREDIENTS

3 oz. sparkling rosé
1 oz. soda water

% oz. Lillet Rouge

Optional
Dried florals
Rosemary sprig

Lemon twist

RECIPE BY
CHEVONNE BALL
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DIRECTIONS

1. Add rosé, soda water, then Lilet Rouge to a wine glass
filled with ice.

2. Garnish with dried florals, rosemary, and/or lemon

twist.



VANILLA
SANGRIA

With flavors of vanilla, pear and
cinnamon, this sangria is unlike
any other you've tried before.
On a cool winter day, it warms
you up from the inside-out with

its comforting aromas.




INGREDIENTS

2 oz. Merlot

% oz. white créme de cacao
V2 oz. cognac

2 oz. pear nectar or juice
¥ oz. vanilla syrup

Pinch of cinnamon powder

RECIPE BY
SAMANTHA NIEVES

DIRECTIONS

1. Pour wine, cognac, and créme de cacao in a glass

with ice and set aside.

2. In a separate shaker, add pear nectar, cinnamon, and

vanilla syrup. Add ice to shaker and shake vigorously.

3. Strain ingredients of shaker into the glass and enjoy.



MIMOSA WITH
A TWIST

If you're trying to take your
Mimosa up a notch, 1 oz. of
vodka should do the trick. Strip
the vodka out and you have a

classic Mimosa.




CORAVIN WINE COCKTAILS

MIMOSA WITH A TWIST

INGREDIENTS DIRECTIONS

3 oz. orange juice 1. Add orange juice and vodka to a champagne flute.
1 oz. vodka

Prosecco or Cava 2. Top with Prosecco until the glass is nearly full.

3. Enjoy with a slice of orange or decorative orange

. twist.
Optional

Orange slice or twist

RECIPE BY
CORAVIN



DOSE OF
AUTUMN

With the cool, crisp taste of
apple, this is sure to be your

new favorite fall and winter

drink.




INGREDIENTS

2 oz. Pinot Noir
% oz. Amaro Montenegro
1 oz. apple cider or juice

3 drops cinnamon bitters or

pinch of cinnamon

Fresh or dried apple slice for

garnish

RECIPE BY
SAMANTHA NIEVES

DIRECTIONS

1. Pour all ingredients in a large mixing glass and add

ice.

2. With a spoon, gently stir to chill ingredients for

approximatey 10 seconds.

3. Strain ingredients into a glass without ice. Garnish

and enjoy.
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MASQUERADE

Whether you're at the ball

or on the couch, enjoy this
richly-flavored drink with all the
mystery of a masquerade. The
Grand Marnier and berry jam
take this winter cocktail to a

sweet, sophisticated level.
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CORAVIN WINE COCKTAILS
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INGREDIENTS DIRECTIONS

1% oz. Cabernet Sauvignon 1. Pour all ingredients in a shaker and dry shake (no ice)

) for 15 seconds. This froths the egg white.
1V oz. Grand Marnier

¥ oz. fresh lime juice

2. Open shaker, add ice, and shake again for 8 seconds.
1 tsp. berry jam
1 egg (egg white only)

3. Strain into a glass without ice, sip, and enjoy.

Note: Egg white does not impart any flavor to the cocktail.
It provides a silky, rich, foam texture and balances the

sweetness. Omit if you like.

RECIPE BY
SAMANTHA NIEVES



SPICY NOIR

With a little spice and a splash
of citrus, this drink is sure to
bring the heat, whether it's a
cold winter evening or warm

summer afternoon.




INGREDIENTS

3 oz. Pinot Noir

¥ oz. Cointreau or other orange

liqueur
Vi oz. fresh lime juice
2 oz. tangerine or orange juice

Pinch of chipotle or chili powder

RECIPE BY
SAMANTHA NIEVES

DIRECTIONS

1. In a shaker, add fresh ice, wine, Cointreau, lime,

tangerine juice, and chipotle powder.

2. Shake vigorously and strain content into a glass with

or without ice. Garnish with lime (optional) and enjoy!
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