
Ultimate Whisky Ginger
P R E M I U M  G I N G E R  A L E

There are quite simply few flavour combinations in the culinary or cocktail worlds that are so perfectly balanced. The

sweetness of the fizz settles the harsh edge of the whisky, while also letting its deeper flavours shine through. It’s a match

made in mixology heaven, with the big flavours of whisky finding a perfect sparring partner with the refreshing and

versatile ginger ale.

D I F F I C U L T Y :  2 G L A S S W A R E :  H I G H B A L L  

I N G R E D I E N T S

S E R V E S  1

Fever-Tree Ginger Ale 3 parts

Quality Whisky 1 part

Ice Plenty

Orange 1 Slice

M E T H O D

STEP ONE: Fill a highball glass full of ice cubes and pour in the measured whisky.

STEP TWO: Slowly pour in the Fever-Tree Ginger Ale.

STEP THREE: Give a gentle stir and garnish with a fresh slice of orange.


