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MIXOLOGY

Let's Take a Sleigh 
Ride Together   
BY ROBERT COOK 

Whose woods these are I think I know.   
His house is in the village though;   
He will not see me stopping here   
To watch his woods fi ll up with snow.   

My little horse must think it queer   
To stop without a farmhouse near.   
Between the woods and frozen lake   
The darkest evening of the year.   

He gives his harness bells a shake   
To ask if there is some mistake.   
The only other sound’s the sweep   
Of easy wind and downy fl ake.   

The woods are lovely, dark and deep,   
But I have promises to keep,   
And miles to go before I sleep,   
And miles to go before I sleep.

- Robert Frost, “Stopping by the Woods on a Snowy Evening”
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Let's Take a Sleigh 
Ride Together   

Very Sexy Martini >
 3  raspberries

 5  mint leaves

 1  ounce simple syrup

 1½    ounces citrus vodka

 1  ounce lime juice

 1½    ounces Moët & Chandon Rosé Imperial   
  Champagne, or another comparable    
  sparkling rosé, to top

 1 mint sprig for garnish

 1 raspberry for garnish

 In a shaker, muddle the raspberries and mint 
with the simple syrup.

Add the vodka and lime juice, � ll with ice, 
and shake until well chilled.

Strain into a cocktail glass.

Top with the Champagne and garnish with a 
mint sprig and a raspberry.

Trapp Family Lodge – 
Stowe    
The hills are always alive with the 
sound of music — especially during 
a Vermont winter. The Trapp Family 
Lodge o� ers horse-drawn sleigh 
rides every weekend through 
March along their 2,500 acres 
of land overlooking the Green 
Mountains. With all of its property 
covered in snow, visitors really do 
experience a little of Austria and a 
lot of Vermont.

The perfect cocktail to enjoy back at 
the lodge is a Very Sexy Martini.

This cocktail combines sparkling 
rosé Champagne with fresh 
raspberries, citrus vodka and 
muddled mint. 

When Robert Frost penned one of his most well-known 
poems, he was inspired by his horse-drawn sleigh ride 
through the winter woods and the beauty of nature 

that touched his soul. It is not certain if he made this trip in Vermont 
or neighboring New Hampshire, but Frost certainly captures the 
feeling one experiences in a horse-drawn sleigh ride.

It is also one of the most romantic things that couples can enjoy 
this Valentine’s Day. Vermont is blessed with dozens of horse-riding 
stables, farms and resorts that o� er this time-treasured experience 
set against the backdrop of wide-open � elds, undisturbed paths 
� anked by birch trees, stone walls and the Green Mountains. Under 
a clear, starlit sky, horse-drawn sleigh rides are truly magical.

With a warm blanket, some favorite spirits and each other’s 
company, a Vermont winter sleigh ride is sure to inspire true 
romance without the aid of Cupid’s arrows. Here are � ve of 
Vermont’s best winter sleigh-ride options with some cocktails 
to match.

For each of these suggested rides, reservations are required, so 
please call ahead to book your sleigh ride with your signi� cant 
other. Love is on!
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 1½    ounces Moët & Chandon Rosé Imperial   
  Champagne, or another comparable    

 In a shaker, muddle the raspberries and mint 

Add the vodka and lime juice, � ll with ice, 

Top with the Champagne and garnish with a 
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MIXOLOGY: LETS TAKE A SLEIGH RIDE TOGETHER

Kedron Valley Stables – South WoodstockKedron Valley Stables – South Woodstock  
For a quintessential Currier and Ives New England experience, For a quintessential Currier and Ives New England experience, 
Kedron Valley Stables in South Woodstock has it and more. Kedron Valley Stables in South Woodstock has it and more. 
Located one mile south from the stables, horse-drawn sleigh Located one mile south from the stables, horse-drawn sleigh 
rides depart from the Green Mountain Horse Association. Warm rides depart from the Green Mountain Horse Association. Warm 
blankets are provided along with great scenery and memories.blankets are provided along with great scenery and memories.

Cozy up with the La ViolettaLa Violetta cocktail.

If you can’t choose between cocktails and red wine for If you can’t choose between cocktails and red wine for 
your special evening, allow this drink to make your decision your special evening, allow this drink to make your decision 
easier. A mix of gin, crème de violette and lemon juice gets easier. A mix of gin, crème de violette and lemon juice gets 
topped with the Italian sparkling red wine lambrusco, topped with the Italian sparkling red wine lambrusco, 
creating a cocktail that’s � oral, earthy and elegant.creating a cocktail that’s � oral, earthy and elegant.

La Violetta >  
 1  ounce Boodles London dry gin 1  ounce Boodles London dry gin

 ½    ounce Rothman & Winter crème de violette ½    ounce Rothman & Winter crème de violette

 ½    ounce lemon juice, freshly squeezed ½    ounce lemon juice, freshly squeezed

 1  ounce lambrusco

  dehydrated lemon wheel or   dehydrated lemon wheel or 
  lemon twist for garnish  lemon twist for garnish

Add the gin, creme de violette and lemon juice Add the gin, creme de violette and lemon juice 
into a shaker with ice and shake until well chilled.into a shaker with ice and shake until well chilled.

Double-strain into a coupe or wine glass. Double-strain into a coupe or wine glass. 

Top with the lambrusco and stir gently and brie� y to combine.Top with the lambrusco and stir gently and brie� y to combine.

Garnish with a dehydrated lemon wheel or fresh lemon twist.Garnish with a dehydrated lemon wheel or fresh lemon twist.

Between the Sheets >
 1  ounce cognac

 1  ounce light rum

 1  ounce triple sec

 ¼    ounce lemon juice, 
  freshly squeezed

 1 � amed orange peel 
  for garnish

Add the cognac, rum, triple sec 
and lemon juice into a shaker with 
ice and shake until well chilled.

Strain into a chilled cocktail glass.

Express the oils from a � amed orange 
peel over the top of the drink, then 
discard the peel before serving.

Rainbows Edge Farm – 
Sutton   
Couples who want to experience a 
horse-drawn sleigh ride in Vermont’s 
Northeast Kingdom can book a 
45-minute ride at Rainbow’s Edge 
Farm in Sutton seven days a week. 
Their team of Belgian draft horses 
provide a gentle ride along this farm’s 
private paths.

A great spirit to enjoy this Valentine’s 
night would be Between the Sheets.

This Prohibition-era cousin of the 
Sidecar includes the same cognac, 
orange liqueur and fresh lemon juice, 
plus a splash of rum. The expressed oils 
from a � amed orange peel give it extra 
fragrance and � air.

Between the Sheets >

 ¼    ounce lemon juice, 

 1 � amed orange peel 

Add the cognac, rum, triple sec 
and lemon juice into a shaker with 
ice and shake until well chilled.

Strain into a chilled cocktail glass.

Express the oils from a � amed orange 
peel over the top of the drink, then 
discard the peel before serving.

creating a cocktail that’s � oral, earthy and elegant.

 ½    ounce Rothman & Winter crème de violette

Add the gin, creme de violette and lemon juice 
into a shaker with ice and shake until well chilled.

Top with the lambrusco and stir gently and brie� y to combine.

Garnish with a dehydrated lemon wheel or fresh lemon twist.
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Taylor Farm – Londonderry  
A truly authentic Vermont sleigh-ride experience that 
emphasizes the charm of simplicity and the allure of the coun-
try-side await lovers at Taylor Farm in Londonderry. In addition 
to the ride, the farm takes visitors to an area where a bon� re 
and warming hut with hot apple cider await. For couples 
who wanted to bring a picnic and some wine but forgot 
them at their B&B, Taylor Farm has a store that has you covered. 

Warm up with this White Chocolate Martini.

Instead of a traditional heart-shaped box of chocolates, you 
could delight your lover with a decadent concoction of white 
chocolate liqueur, cocoa powder and cream over ice.  

Chocolate Martini >  
 3  ounces Trader Vic's White Chocolate Liqueur 

 1  ounce cream or half and half 

  Cocoa powder  for garnish and for rimming the glass

 1 cinnamon stick for garnish (optional)

Add a small amount of Trader Vic’s White Chocolate Liqueur
 into a small rimmed plate. Add a small amount of cocoa 
powder to another plate. Dip the rim of an inverted cocktail 
glass into the liqueur, then into the cocoa powder. Set aside. 

Add the white chocolate liqueur, creme de cacao, half-and-half 
or cream into a shaker with ice and shake until well chilled. 

Strain into the prepared glass. 

The Kiss >The Kiss >
 2  ounces gin 2  ounces gin

 ¾    ounce Dubonnet rouge ¾    ounce Dubonnet rouge

 ¾    ounce sweet vermouth ¾    ounce sweet vermouth

 ¼    ounce Luxardo  ¼    ounce Luxardo 
  maraschino liqueur  maraschino liqueur

  apple slices and cranberries  apple slices and cranberries
  and cinnmon sticks   and cinnmon sticks 
  for garnish  for garnish

Add the gin, Dubonnet Rouge, Add the gin, Dubonnet Rouge, 
sweet vermouth and maraschino sweet vermouth and maraschino 
liqueur to a mixing glass with liqueur to a mixing glass with 
ice and stir until well chilled.ice and stir until well chilled.

Strain into a cocktail glass.Strain into a cocktail glass.

Garnish with apples Garnish with apples 
and cranberries.and cranberries.

Mountain Top Resort – 
Chittenden   
Located on the shores of Lake Cham-
plain south of Burlington, the Moun-
tain Top Resort o� ers horse-drawn 
sleigh rides as part of their winter 
activities. With the scenic beauty 
a� orded by the Champlain Valley all 
around, lovers can cuddle under a 
warm woolen blanket and enjoy the 
majesty of nature. 

Back at the resort, it’s time for a cock-
tail to consummate your wonderful 
day and welcome the beautiful night 
that will unfold for two hearts that 
beat as one.

The Kiss combines Gin, sweet 
vermouth, maraschino liqueur and 
Dubonnet rouge wine that come as 
close to a kiss as can be. 

 ¾    ounce Dubonnet rouge

 ¾    ounce sweet vermouth

  apple slices and cranberries

Add the gin, Dubonnet Rouge, 
sweet vermouth and maraschino 
liqueur to a mixing glass with 
ice and stir until well chilled.

Strain into a cocktail glass.


