
Shake all ingredients in a ice-filled shaker and strain into frosted cocktail glass (5 oz.)

vo
dk

a,
 m

l

ci
tru

s 
fla

vo
re

d 
vo

dk
a,

 m
l

C
oi

nt
re

au
, u

a

cr
an

be
rry

 ju
ic

e,
 m

l

or
an

ge
 b

itt
er

, d
as

h

fre
sh

 li
m

e 
ju

ic
e,

 m
l

si
m

pl
e 

sy
ru

p,
 m

l

lim
e 

sy
ru

p,
 m

l

ga
rn

is
h

ra
tin

g

im
pr

es
si

on

1 #1 (unknown)
--- 40 8 17 --- 8 --- --- orange zest (spiral)

2 Chris Doig (Brilliant Cocktails)
--- 30 15 14 --- 12,5 --- --- flamed orange peel

3 Jay Hapburn (Oh, gosh!)
--- 40 13 13 1-2 7 --- --- flamed orange peel

4
--- 35 11 22,5 --- 6 --- --- flamed orange peel

5 Cocktailtimes.com
40 --- 7 27,5 --- 5 --- --- lime wedge

6
30 --- 15 15 0-2 7,5 7,5 --- sugar rim

7
--- 37,5 25 2 деш --- 12,5 --- --- lime wedge

8 Time Out
--- 35 15 20 2 5 --- 5 flamed orange peel

9
45 --- 9 9 --- 9 --- --- lime zest

10 IBA
--- 30 11 23 --- 11 --- --- lime wheel

11 cointreau.com
35 --- 18 14 --- 7 --- --- orange zest (spiral)

the Science of Drink Great Cosmopolitan Roundup

Dale DeGroff (The King of 
Cocktails)

Davide Wondrich — quintessence 
(Esquire Drink Database)

Gary Regan (The Joy of Mixology, 
2003)

Salvatore Calarese (from book 
Classic Cocktails)

http://www.scienceofdrink.com/
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