Ingredients:
e 1 cup simple syrup (homemade if possible)
1 cup lime juice & 1 cup lemon juice (fresh), mixed
1 0z Hum Botanical Spirits
1 bottle of Cave de Turckheim Tradition Crémant d'Alsace
Garnish with rose petals or thin slice of lime

Preparation:

Once you have all your ingredients assembled, you can make
an individual cocktail by pouring 1 oz juice mixture, | oz Hum,
ionto a shaker, add ice, shake until mixture is chilled. Then dispense into a Champagne or
Coupe glass, filling halfway. Top with sparkling wine.

*If you cannot find Hum, you can substitute Benedictine or Amaro. Just remember that using
a version of those spirits will lend a slightly different taste to the cocktail.

For instance, Hum is rum infused with hibiscus, ginger root, green cardamom and Kafir lime.
Benedictine includes the main flavors of Angelica, Hyssop and Lemon Balm.
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