


.
CELESTIAL
FRESH

) The exaltation of the heavenly ph over the senses, experiencing
: freshness and obeying the cons appetite of each one of its

harmoniously mixed notes.

INGREDIENTS

RON INMORTAL... 1%2 OUNCES
TAWNY PORT.... 2 OUNCE
MONIN BLACKCURRANT................ 2 OUNCE

BRIE JURES.................... Y2 OUNCE
................... 8 LEAFS
IR — 2 DASH

PARATION

S
mortal, Tawny Port, Monin Blackcurrant, lime juice and spearmint
cocktail shaker

d 3 ice cubes (preferably 3,2 cm Kold-draft) and shake for 10 seconds
cocktail with the same sahken ice

ur crushed ice on top

-Garnish with spearmint

-Aromatize with tea bitters



‘ PUNCH

- R4
® HEAVENLY -
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Since the invention of punch in India, it has come a long way across t% world ... only to
find perfection mixing with the best Colombian flavors to delight yourmind with'its
paradisiacal notes.

INGREDIENTS PREPARATION

RON INMORTAL........c... 120UNCES -Chill the Old Fashioned glass
OCONUT SHERRY FINO. ..o, 10UNCE -Pour the cocktail into the glass (4 ounces)

-Add the big ice cube with camomile "

-Stir for 15 seconds

nish with the plantain leaf (or pineagle)
damomo bitters

- -
-10 cloves
-100 ounces simple syrup
REPARATION: .
e, banana and Ron Inmortal in blendéfand b W -

he cloves into the same container \

milk will curdle and the solids will coagu-"—"*

e through a ﬁn-e chinois lined with cheesecloth
the.t Oth%FTt becomes too thickly rayere#' ith milk solids
container, cover and refrigerate overnigh jive the remaining milk solids

nch into a clean container, without disturbing the solids at the bottom



IVINE
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hill the m mgglass

“Pour inside the mixing glass Ron Inmortal, Coconut Sherry Fino a Guapo Bitters N°
-Add 8 ice cubipreferably 3,2 cm Kold-draft) and Stir for 15 seco

_Double strain into chilled gla ;
-Garnish with the orange peel (aromatize with it)

How to make the Coconut Sherry Fino (for 25 ounces)

INGREDIENTS:

-1 bottle Tio Pepe Sherry Fino

-3,33 ounces of liquid cocon il (100 ml)

.. the allty all
smt osede5| softhe

OCONUT -
UAPO BITTERS N°9.....ococvvcecneen _ /
ORANGE PEEI :

PREPARATION:
-Add liquid coconut oil and bottle of Tio Pepe Sherry Fino to a
container

-Stir and let infuse for 12 h@uirs at room temperature
-Add to the freezer to let th€ coconut oil layer separate
-After 3 hours or when the coconut oil layer is solid, poke a hole through the

ner, pour the Sherry out of the container through the hole
D 1O F E A eeks ¢



GLORIOUS
AWAKENING

v
nuch more than a drink. It is an event. It gives you time, it gives you
gives you poems ... it is a general commotion that in the end only leaves
Nl
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INGREDIENTS

RON INMORTAL.......cccu.... L
PINEAPPLE EXTRACT.......1%2 O
ESPRESEE..........................
COFFEELIQUEUR............... 1%2 OUNCE
ANGOSTURA BITTERS......1 DASH

NCE
CE

PREPARATION

-Chill the glass
-Pour Ron Inmortal, pineapple extract, espresso, coffee liqueur and Angostura into a
ocktail shaker
ice cubes (preferably 3,2 cm Kold-draft) and shake for 10 seconds
ed glass

| S b4

=

Zz B




_

ETERNAL OLD
" FASHIONED

Popcorn syrup in Barranquilla is called “joy”.

Barranquilla is the only place in the world where you can eat joy to reaffirm the
eternal ... to feel that your thirst is quenched when tasting earthly pleasures
through Inmortal.

INGREDIENTS & ' P
RON INMORTAL....oveveeveennne 2 OUNCES

ORINOCO BITTERS................ 5 DASH

POPCORN SYRUP.................. 179 010)\[@

ORANGE PEEL........cuueneene...... TUNIT 3,

PREPARATION

-Chill the Old Fashioned glass

-Chill a mixing glass

-Pour inside the mixing glass Ron Inmortal, O
-Add 8 ice cubes (preferably 3,2 cm Kold-draf;
-Put a big ice cube inside the glass ang
-Double strain into chilled gla
-Garnish with the orange
-Put the coffee b
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