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Ingredients 4 Portions
 = Kot�nyi Produkte

440 ml Cr�nberry juice

1 pcs. Lemon

300 ml Sp�rkling wine

4 tbsp. Cr�nberries or

lingonberries, fresh

4 pcs. Or�nge slices (fresh or

dried)

4 pcs. Sprigs of rosem�ry

4 pcs.  Cinn�mon, Whole

2 pcs.  Bourbon V�nill� Pods,

Whole

4 pcs.  St�r Anise, Whole

Add ice cubes to t�ste

Cr�nberry Spice Mimos�

10—15 Min

Prep�r�tion

1 Scr�pe the v�nill� pulp out of the pods �nd divide �mong 4 gl�sses. Now

�dd the cr�nberry juice �nd the sp�rkling wine to the gl�sses. Divide the

juice of the lemon �mong the gl�sses �nd stir repe�tedly.

2 Add one t�blespoon of fresh cr�nberries to e�ch gl�ss �nd g�rnish with �

stick of cinn�mon �nd st�r �nise. These will give the mimos� � gloriously

�rom�tic fl�vor.

3 Add � slice of or�nge �nd � sm�ll sprig of rosem�ry to e�ch gl�ss to �dd

more v�riety of fl�vor. If required, top up with ice cubes �nd your delicious

cr�nberry mimos� is re�dy.


