BITTERMILK NEW RELEASE NO.8 MARGARITA ROSATO wiTH ITALIAN BLOOD ORANGE

LE

<
z
Q
Z
<
T
%
2
<
A
=]
I
3
T
<
3
T
<
T
J
C

=S

-

NO @ @mm

NON-ALCOHOLIC —

L APERIT!

TO MAKE

17 FLUID OU

MARGARITA ROSATO

WITH ITALIAN BLOOD ORANGE

BITTERMILK NO.8

17FL0Z/ 502 ML

MSRP $18-22 (Line priced with Bittermilk 8.5 and 170z)

YIELD Each bottle makes about 17 cocktails

SHELF LIFE 18 months

CASE PACK 12 bottles / 24.31b. /12 x 9 x 6.875 in

UNIT UPC
8
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67508
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AVAILABLE APRIL 2025

BITTERMILK NO.8

MARGARITA ROSATO
WITH ITALIAN BLOOD ORANGE

PERFECT BALANGE OF TART. BITTER AND SWEET

$ VSN "YNITO

Kick off rosé season with a riff on the most popular warm-
weather cocktail. Bittermilk Margarita Rosato is a non-
alcoholic mixer that honors the proportions of a margarita,
but is built with Italian blood orange and lime with subtle
hints of gentian, rhubarb and orange peel, reminiscent of a
classic Italian Aperitivo.

Bittermilk Margarita Rosato mixes beautifully with tequila,
however it truly shines when mixed simply as a non-alcoholic
spritz with soda water and ice. A complex, satistying non-
alcoholic cocktail has never been so simple to make.

BITTERING AGENTS

Orange Peel and Gentian Root

MIXES BEST WITH

Tequila for a Margarita Rosato
Sparkling Wine or Soda Water for a Spritz

For a Margarita: Shake equal parts Bittermilk and Tequila
with lots of ice. Garnish with a lime.

For a Refreshing Spritz: Mix 1 Part Bittermilk with 2 Parts
Sparkling Wine or Soda Water.

Also works well with: Bourbon, Rum
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