
Mint and Basil Limeade
S P A R K L I N G  L I M E  &  Y U Z U

A vibrant, alcohol-free refresher featuring Fever-Tree Sparkling Lime & Yuzu paired with fresh herbs. Bright citrus notes

mingle with aromatics, creating a perfectly balanced, bubbly drink that’s both zesty and soothing—ideal for any time you

want a sophisticated, guilt-free sip.

D I F F I C U L T Y :  3 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 Sparkling Lime & Yuzu 4 oz

Mint Leaves 4 Leaves

Basil Leaves 4 Leaves

Fresh Lime Juice 1 oz

Simple Syrup 0.5 oz

Lime Wheel 1

M E T H O D

Step One: Add 4 large basil leaves, 4 mint leaves, and simple syrup into a cocktail shaker

Step Two: Gently muddle to release the herbal flavors

Step Three: Add 1 oz freshly squeezed lime juice and fill the shaker ¾ with cubed ice

Step Four: Close & shake vigorously for 15 seconds



Step Five: Double strain into a highball glass over ice

Step Six: Top with Fever-Tree Sparkling Lime & Yuzu

Step Seven: Gently stir to combine

Step Eight: Garnish with a lime wheel

Tip: Chill your glass beforehand to keep the cocktail colder for longer and enhance the overall drinking experience.


