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Make your
cocktails
bloom with
a half-dozen
floral mixers
BY BILL BURKE
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Elderflower
Old-Fashioned

Please drink responsibly.

f

loral cocktails are all about
celebrating springtime. It's
when everything dormant
blooms anew, a warm breeze ushers
in a new season and when the beauty and bounty of the countryside
become flavors in a glass.
It's easy to embrace springtime
flavors. It's not always easy to replicate them — so let's make it that
way. The parameters for this list of
fresh, floral recipes, then, are thus:
If you can't find the ingredients at
a Vermont liquor agency, a grocery
store and/or your garden, it's out.
There are plenty of arcane concoctions that include ingredients such
as "durian fruit spines misted over
charred ladyslipper essence," but
those elements aren't always readily
available. This springtime bounty of
recipes feature elements that can be
had just about anywhere – so stock
up and sip up.

St. Germain Elderflower liqueur
replaces the sugar cube in this floral twist
on the classic — an "Elder-fashioned,"
perhaps — bringing a bright, fragrant flavor.
St. Germain is a French liqueur made with
fresh elderflowers picked during the oncea-year, late spring season. Expect notes of
peach, pear and grapefruit. It prides itself as
an inconspicuous ingredient, but it brings a
welcome element of freshness to whatever
it mixes with.

Elderflower Old-Fashioned
courtesy saveur.com

2½
½
2-3
1

ounces bourbon
ounce St. Germain Elderflower liqueur
dashes Angostura bitters
quarter wedge of lemon, for garnish

Stir bourbon, St. Germain and bitters in an
ice-filled mixing glass or mixing tin until very
chilled. Strain into a rocks glass with a large
cube of ice. Garnish with the lemon and serve.

➤
Always drink in moderation.
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The dark, smoky flavors of mezcal mix
perfectly with the floral, slightly bitter flavors
of dried marigolds in this Marigold Mezcal
Margarita. The mezcal brings a unique character to the margarita, so don't expect a typical
flavor profile. While some mezcal distillers employ production processes similar to tequila,
it has an obvious smokier flavor. And while in
this setting it's certainly not a run-of-the-mill
pairing, it works. At its most basic, it's a simple
drink to make. Adding the marigold syrup is
what sets it apart.
This would be a perfect cocktail for toasting Dia de los Muertos (Day of the Dead),
but why wait until Nov. 1?

Marigold Mezcal Margarita
courtesy holajalapeno.com

2 ounces mezcal
2 limes
		 Sea salt
3-4 dried marigold flowers
1 ounce marigold syrup
Pour ¼ cup of salt on a shallow dish. Crumble
two marigold flowers into the salt and then rub
the sale and flowers together. Cut the lime in
half. Take one lime half and cut into thick slices.
Rub one lime slice around the edge of a rocks
glass. Dip the rim of the glass into the marigold
salt and fill the glass with ice.
Fill a shaker with ice. Squeeze the three remaining lime wedges into the shaker. Add mezcal and
syup, and shake vigorously. Strain into the prepared glass and garnish with crumbled marigold
flower and a lime wedge or wheel.
TO MAKE THE MARIGOLD SYRUP:

O N T H E CO V E R

Martinis are low-maintenance, easy-to-make drinks that lend
themselves well to a wide variety of interpretations. In keeping with the
springtime theme, it's time for the Rose Martini's closeup. The white crème
de cacao adds a sweetness that mellows the typically high octane cocktail,
and the rosewater brings a subtle floral flavor to this garden party.
Rose Martini
courtesy designsponge.com

1½ ounces vodka
1 ounce white crème de cacao
¼ ounce rosewater
		 Rose petals to garnish
1 drop rose food coloring
Fill half of a cocktail
shaker with ice
and then add the
vodka, crème de
cacao, one drop of
rose food coloring and
rosewater. Shake, pour into a
cocktail glass and garnish with rose petals.

This sipper provides the opportunity to add a little of your own garden — literally.
The Spring Flowers cocktail on its own is fresh enough, but adding the lilac syrup (see below
on how to brew your own) adds a new element of "hand-crafted" to your sipper. Note: The
lilac syrup will actually come out closer to pink than a purple/lilac. Adding a few blueberries
will bring it around to the expected shade.
Spring Flowers with Lilac Syrup
1
½
½
½
½

ounce light rum
ounce crème de violette
ounce lilac simple syrup
lime
cup soda water

courtesy diyinpdx.com

Mix the rum, crème de violette, lilac simple syrup
and lime in a glass. Add the ice and soda water
(½ cup or to taste) and stir to mix.

1 cup granulated sugar
1 cup water
1 cup dried marigold flowers
Combine the sugar and water into a small saucepan. Bring to a boil over medium-high heat,
stirring until sugar is dissolved. Once boiling,
remove from heat, stir in flowers, cover and
let steep for at least 15 minutes, up to two hours.

TO MAKE THE LILAC SIMPLE SYRUP:

1 ¼ cups water
1 cup sugar
2 cups lilac blossoms
½ teaspoon citric acid (optional)
2 blueberries (optional, for color)
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Remove the lilac blossoms from the plant. Heat the water and
sugar in a saucepan over high heat until sugar is dissolved.
Add the lilac blossoms (and blueberries, if you're using them)
and simmer for 10 minutes. Remove from heat, allow to cool
slightly and strain out the lilac. Stir in the citric acid as a
preservative. Store in a sealed glass jar in the refrigerator.

➤

Please drink responsibly.

DISCOVER THE WORLD’S FINEST SPIRIT BRANDS
With a focus on quality, taste and innovation,
375 Park Avenue Spirits is known for working
with superior spirit brands from around the world.

Becherovka
Code: 64406
Sale $18.49/Save $4.50

Sobieski 1.75L
Code: 34516
Sale $17.99/Save $2

Paul John Nirvana
Code: 16039
$29.99

NEW
PRODUCT
LAUNCH

J.P. Wiser’s Old Fashioned
Code: 63998
$19.99

Glen Moray 12 yr
Code: 4959
Sale $36.99/Save $3
Cutty Sark 750ML
Code: 4796
Sale $16.99/Save $3
Cutty Sark 1.75L
Code: 4798 $32.99
Please drink responsibly. ©2021 375 Park Avenue Spirits, Louisville, KY.

VT CODE: 088570 | $39.99

Always drink in moderation.

VT CODE: 088566 | $37.99
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This Prohibition-era classic is crafted
from a Vermont favorite and is an obvious
go-to for fans of gin and springtime.
Bee's Knees
courtesy caledoniaspirits.com

2 ounces Barr Hill Gin
¾ ounce fresh lemon juice
¾ ounce raw honey syrup (2:1)
		 Lemon twist garnish

Not all Whiskey is Bourbon.

Not all Bourbon
is Belle Meade .
DOUBLE GOLD MEDAL

Combine ingredients in a mixing tin, add ice,
shake and then double strain into a chilled cocktail glass. Add the lemon twist garnish and serve.

San Francisco World Spirits Competition, 2015

TO MAKE THE HONEY SYRUP:

Place 4 ounces of honey and 4 ounces of water
into a sauce pan over medium heat. Stir the honey and water together until the honey dissolves.
Increase the heat slightly and then simmer for
five minutes, stirring occasionally. Refrigerate
syrup until cold — about two hours.

The reposado in this margarita
brings with it caramel and vanilla flavors
you won't find in blanco tequila — the spirit
typically found in most margaritas — and
the elderflower liqueur (try St. Germain or
St. Elder) provides an entirely new take on
this favorite.

Please enjoy responsibly. Belle Meade Straight Bourbon Whiskey 45.2% alc/vol (90.4 proof) © 2021 Nelson’s Green Brier Distillery, Nashville, TN | END-OTH19002

Reposado Elderflower Margarita
courtesy kitchenswagger.com

ounces reposado tequila
ounce elderflower liqueur
lime wedge
ounce lime juice
ounce simple syrup
cup ice
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Rittenhouse Straight Rye Whisky has a storied past
with a heritage that commemorates Philadelphia's
famous Rittenhouse Square. Bottled-in-Bond, today's
Rittenhouse carries the distinct, spicy flavor that is
long associated with the brand.
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Combine all ingredients in a cocktail shaker with
a cup of ice. Shake vigorously and pour straight
into the salted glass with the crushed ice. Garnish
with a lime wedge.
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Double Gold
93 Rating

VT Code #027016
Rittenhouse® Straight Rye Whisky. Bardstown, KY 50% Alc./Vol. ©2021

Always drink in moderation.
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