
• Ice cubes as needed (or without ice in coupe 
glass)

• apple cider – regular, cherry flavored or even 
dry sparkling

• 1/4 cup (60 ml) Calvados  (or apple brandy) 
• 1/4 cup (60 ml) other brandy   (optional) 
• fresh lemon juice
• maple syrup
• thin apple slices or rounds for coupe glass, 

rubbed with lemon juice

• 6 ounces bourbon
• 1 ½ ounces maple syrup
• 3 ounces lemon juice
• 1 large sprig of rosemary
• For garnish: 2 rosemary sprigs and 2 

slices of lemon

Serves 2!

Cocktails and (Good) Conversation – Fall Fruits

Apple Cider Cocktail 
Also called the Longwood or the

Normandy Summer

The Brown & George

Rosemary Maple Bourbon Sour


