Bottle no. [ N
Batch no. _

Now, as then “Pear omes to you
as natural it’s ingredients consisting of
ma selected dri

with old re:

y
“PEARADISE” POIRE AU COGNAC is a
pirit with it’s brilliant gold brown
hue, it's in and sedu aroma of
mature pears and fine cognac
ational with layers of
n ulminating with
my texture in the finish.

PEARADISE
KISS

1 drink

3 crussed ice

1 measure dry vermouth
1/2 measure gin

1/2 measure pearadise
poire au cognac

1 marashino cherry (red)

1 long piece of lemon rind

History
recipe for “PEARADISE” POIRE AU
COGNAC has it's origins in the french
town of La Rochelle, home to the
eemed family firm of Godet Freres

The spirit of the
new millenium
At the edge of the entury the p
reres S.A. Mr. Jean —
has decided to introduce
queur onto the international
in a joint venture with brand
s Global Distil
GNAC will be marketec
the drink of the new millenium, with
striking new and elegant packaging.

PEARADISE
CIDER CUP

6 persons

lemon rind

orange slices

5 measure fino sherry

3 measure brandy

3 measure triple-sec

2 measure pearadise

poire au cognac

cider

1 long piece of cucumber rind

SHANGHAI

1 drink

3 crussed icecubes

1 measure pearadise

poire au cognac

1/2 measure Orange Curacao
1/4 measure Maraschino

2 steenk Angostura bitter

1 marashino cherry (red)

1 long piece of lemon rind

PARISIEN

1 glas

crussed ice

1 measure brandy

1/2 measure calvados

1 measure freshly

squezed lemonjuice

sugar cane syrup

1/2 measure pearadise
poire au cognac

blackberry, raspberry, half a
slice of lemon and orange for
decoration

leaf of mint




