
Step into the enchanted world 
of The Sleeping Beauty with 
Aurora’s Awakening, a cocktail 
that captures the magic, grace, 
and serenity of this timeless ballet. 
Inspired by the gentle slumber of 
Princess Aurora, this drink blends 
delicate f loral notes with a touch 
of sweetness, evoking the peaceful 
enchantment of her deep sleep.

I N G R E D I E N T S :

• 2 oz Gin (symbolizing the timeless 
elegance of the tale)

• 1 oz Elderflower Liqueur (for a floral 
note, representing the enchanted slumber)

• 1 oz Chamomile Tea (to ref lect the 
tranquility and peacefulness of sleep)

• ½ oz Honey Syrup (adding sweetness, 
symbolizing love and hope)

• A dash of Orange Bitters (for a touch 
of brightness, symbolizing the dawn of  
the awakening)

• Fresh Lavender or a twist of  
Orange Peel for garnish

I N S T R U C T I O N S :

1. Prepare your glass: Chill a coupe 
glass and lightly coat the rim with 
honey syrup and a dusting of sugar for 
a touch of sweetness.

2. Shake the magic:  In a shaker filled 
with ice, combine gin, elderflower 
liqueur, chamomile tea, honey syrup, 
and orange bitters. Shake well to blend 
the flavors.

3. Strain and serve: Strain the mixture 
into your chilled coupe glass.

4. Garnish: Garnish with a fresh sprig 
of lavender or a twist of orange peel, 
symbolizing the first light of day and 
Aurora’s awakening from her deep sleep.

CHEERS! 
DOWNLOAD 
THE RECIPE
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