
Ingredients:

50ml Fernando de Castilla 
Vermut

1 bar spoon of fine cut dry 
orange marmalade 

25ml fresh lemon juice

25ml ginger syrup

2 ginger droplets

2 bay leaves

Slimline tonic 

Fresh ginger

Method:

Fill large wine glass with ice to chill

In a shaker put the Vermut, marmalade, lemon juice, ginger syrup and 
ginger droplets

Shake with ice

Remove the ice from the wine glass and replace with fresh ice

Strain the mixture into the glass

Top with slimline tonic

Garnish with bay leaves and fresh ginger

Serve. with
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