
Pink Gin & Tonic
R E F R E S H I N G L Y  L I G H T  A R O M A T I C  T O N I C  W A T E R

The Pink Gin and Tonic, sitting in a cocktail bar, orange rind to one side – or any other citrus fruit to put in pink gin you

prefer for that dash of sweetness – is more than just a drink: it’s an icon. When it comes to how to serve a Pink Gin and

Tonic, it’s a beautiful blend of style and substance. This is perhaps the downright fanciest of cocktails out there, after all.

D I F F I C U L T Y :  1 G L A S S W A R E :  C O P A  

I N G R E D I E N T S

S E R V E S  1

Fever-Tree Refreshingly Light Aromatic Tonic Water 150 ml

Juniper-rich Gin 50 ml

Lots of Ice 1 ml

Orange Peel 1 piece

M E T H O D

Step One: Fill a Copa glass or a large wine glass with plenty of ice.

Step Two: Add the Gin.

Step Three: Pour in the Refreshingly Light Aromatic Tonic Water. Garnish with a twist of orange peel to finish.


