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COOL COCKTAILS FOR THE SUMMER HEAT

%“ Ready To Enjoy Cocktails Serve 1-2 cocktails // ABV 14.9%
W Exotic, fresh and citrusy, a bit of a show pony
Crafted with Bols Vodka, Passoa Liqueur, Passion Fruit & Lime Juice and a touch of Vanilla
X EASY TO PREPARE: 1. Chill, 2. Pour, 3. Add passion fruit for garnish
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BOLS ESPRESSO MARTINI e

Ready To Enjoy Cocktails Serve 1-2 cocktails // ABV 14.9%
Rich & Robust Classic Espresso Martini
Crafted with Bols Coffee Liqueur, Premium Vodka and a shot of espresso coffee

EASY TO PREPARE: 1. Chill/Shake, 2. Pour, 3. Add favorite coffee beans for garnish |
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Ready To Enjoy Cocktails Serve 1-2 cocktails / ABV 14.9%

Tangy, Refreshing & Fun Margarita

Crafted with Bols Blue Curagao liqueur, premium blue agave tequila and fresh Lime juice

s EASY TO PREPARE: 1. Chill, 2. Pour, 3. Add your favorite Lime wheel for garnish
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BOLS RED LIGHT NEGRONI

Ready To Enjoy Cocktails Serve 1-2 cocktails // ABV 21.9%
Bittersweet & Complex twist on a classic Negroni
Crafted with Bols Genever, Italian Bitter Liqueur and Sweet Vermouth

EASY TO PREPARE: 1. Chill, 2. Pour, 3. Add your orange zest for garnish "‘l’l |
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BOLS VERY OLD FASHIONED

Ready To Enjoy Cocktails Serve 1-2 cocktails // ABV 30%
Aromatic & Intense Original Old Fashioned
Crafted with Barrel Aged Genever, Bols Orange Curagao and a few drops of Bitters

EASY TO PREPARE: 1. Chill, 2. Pour, 3 Add your orange zest for garnish
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