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KEUKA 62

A Finger Lakes Twist on the classic French 75, celebrating Dr.
Konstantin Franks founding year, 1962.

Bright, tart, and celebratory for the holiday season.

INGREDIENTS

1 oz Gin
V5 oz Cranberry Simple Syrup
Y oz Fresh Lemon Juice
3 oz Dr. Konstantin Frank Brut

Lemon Twist and/or Cranberry Garnish

HOW TO MAKE

2021 BRUT Combine the gin, cranberry syrup, and lemon juice in a shaker with ice.

AMPENOISE
SPARKLING Wi

Shake and strain into a chilled flute.
Top with Dr. Konstantin Frank Brut.
Garnish with a lemon twist and/or fresh or dried cranberries.
Cranberry Simply Syrup:

Simmer V2 cup sugar, ¥2 cup water, and ¥4 cup fresh cranberries on low heat
until the berries burst and the mixture turns ruby red. Strain and cool.




