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THE BIRTH OF 
COCKTAIL 
GARNISHES
THE PURPOSE OF THE EARLIEST GARNISHES ï

SPICES, HERBS AND LEMONS ïWAS PRIMARILY TO 

BALANCE FLAVOUR, MORE THAN TO ADD AN 

ATTRACTIVE DECORATION.

2



40ml Bulleit Bourbon whiskey

20ml Port

10ml Triple Sec

20ml lemon Juice

Garnish with lemon zest, red currants and mint

THE MACHAIR
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