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Pernod Ricard

Créatecrs de comivialité

Common Gastronomic Ingredients

Thyme

Lemon Balm
Olive Oil
Gorgonzola
Olives

Basil

Tomatoes
Salame di Milano

EDITION
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Pernod Ricard

Créatecrs de comivialité

Common Gastronomic Ingredients

Beer

Wine

Sparklng Wine
Bellini

Negroni

Aperol Spritz
Ramos Gin Fizz
Sbagliato

EDITION
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Pernod Ricard

eaers e coiciz 12 Cocktall Ideas
4 Key Suggested Cocktails including;
1 spirit forward cocktail
1 Highball cocktail
1 Low ABV cocktail

Link to the local terroir of Lake Como

Cocktails to appeal

Minimal & Clean presentation

Bright

Mediterranean

Basil notes

Tomato Water was something highlighted used in the past
and loved

Fresh

Balanced

EDITION
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COCKTAIL CONCEPTING EDITION

Pernod Ricard

Créadewrs de comivialidé

SIMPLE TECHNICAL

Lillet Rose Spritz Limonata Spritz

Garibaldi Milanese
Campari
Thyme & Lemon Balm infused Gin
Orange Juice

Meditereanean Tonic .

|

e~
Maria Sanguinaria Basil & Olive Oil Martini
Basil Infused Absolut Vodka Olive oil Fatwashed Malfy Originale Gin

Thyme Martini

Tomato Water italian Vermouth

Horseradish Foam

Basil Oil

© PAUL WALKER - 2025
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Pernod Ricard

Créatecrs de comnivialité

MALFY LIMONATA SPRITZ

loz Malfy Gin Limone

207Z Lemon Soda (- San Pellegrino Limonata)
207 Prosecco

Build in glass
With large cube ice

Stir gently and Prosecco and stir again before
serving

Large Wine Glass or Spritz Glass

Lemon & Fresh Oregano Garnish

EDITION
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Pernod Ricard

Créatecrs de conivialité

GARIBALDI MILANESE

loz Campari

loz Thyme & Lemon Balm Malfy Gin
207 Fresh Squeezed Orange Juice
30z Mediterranean Tonic

Infuse gin for 48hrs with Fresh Thyme &
Lemon Balm. (Approximately loz of each
per 750ml Bottle of Malfy Originale Gin.
Strain through fine mesh.

Build cocktail in glass.

Highball Glass

Ice - Highball Spear
EDITION
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Pernod Ricard

Créatecrs de comnivialité

MARIA SANGUINARIA

20z Basil Infused Absolut Vodka
1.50z Tomato Water
Horseradish Foam

Infuse Vodka for 48hrs with Fresh Basil.
Approximately loz of each per 750ml Bottle of
Absolut Original.

In a mixing glass, stir with Ice the Vodka &
Tomato Water. Strain into a Martini glass, and

top with the Horseradish foam. |
| 3%

Martini glass or Coupe “?1-*, ,
Horseradish Foam BgOLUTO

EDITION
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Créatecrs de comvivialité

Tomato Water
1.5 kg ripe tomatoes (heirloom or vine-ripened for best flavor
1tsp sea salt
1tsp sugar)
1 small shallot, finely chopped )
A few fresh basil leaves or thyme sprigs)
-Prep the Tomatoes:

Wash and roughly chop the tomatoes.

If using shallots or herbs, add them now.

-Blend:

Place everything in a blender or food processor.

Pulse until you get a coarse puréee—don'’t over-blend into a smoothie.
-Sedason:

Stir in the salt and sugar.

Let the mixture sit for 15-30 minutes to draw out the juices.

-Strain:

Line a fine mesh sieve with cheesecloth, a coffee filter, or a clean kitchen towel.
Place over a bowl and pour in the tomato purée.

Let it drip slowly in the fridge for 6-12 hours (overnight is best).

Do not press or squeeze—this will cloud the liquid.

-Collect the Tomato Water:

The result should be a clear, pale golden liquid with intense tomato flavor.
-Store or Serve:

Keep refrigerated in a sealed container for up to 3 days.

© PAUL WALKER - 2025
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Horseradish Foam
100 ml heavy cream (35% fat)
50 ml milk (whole)
20 g prepared horseradish (or freshly grated, if preferred)
1tsp lemon juice
Salt and white pepper to taste
1 sheet gelatin (or 2 g powdered gelatin
-Bloom the Gelatin:
Soak the gelatin sheet in cold water for 5-10 minutes.
If using powdered gelatin, sprinkle it over 1 tbsp cold water and let it bloom.
-Heat the Base:
In a small saucepan, gently heat the milk and cream over low heat.
Stir in the horseradish and mustard.
Do not boil—just warm enough to infuse the flavors (about 60-70°C / 140-160°F).
-Add Gelatin:
Remove from heat and stir in the bloomed gelatin until fully dissolved.
-Sedason:
Add lemon juice, salt, and white pepper to taste.
Strain the mixture through a fine sieve or cheesecloth to remove solids. This is crucial to avoid clogging the siphon.
-Charge the Siphon:
Pour the strained mixture into a 0.5 L iSi siphon.
Charge with 1 N20 cartridge.
Shake vigorously about 8-10 times.
-Chill:
Refrigerate the siphon for at least 1 hour to allow the foam to stabilize.
-Serve:
Shake again before dispensing.
Hold the siphon nozzle downward and gently press to release the foam. © PAUL WALKER - 2025
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Pernod Ricard

Créatecrs de conivialité

BASIL & OLIVE OIL MARTINI

20z Olive oil Fatwashed Malfy Gin
loz Italian Vermouth
Basil Oil

In a mixing glass, stir with Ice the Gin &
Vermouth. Strain into a Martini glass, and
top with 2-3 drops of basil oil.

Martini glass or Coupe

Basil Oil
EDITION
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Créatewrs de comivialité

Olive Oil Fat-Washed Gin

750 ml Malfy Originale Gin
90 ml high-quality extra virgin olive oil

-Combine:

In a large jar or sealable container, pour in the gin.

Add the olive oil and stir or shake gently to combine.

-Infuse:

Let the mixture sit at room temperature for about 4-6 hours, or up to 12 hours for a stronger infusion.
Swirl occasionally to keep the oil dispersed.

-Freeze:

Place the container in the freezer overnight OR at least 6-8 hours

The olive oil will solidify and rise to the top.

-Strain:

Carefully remove the solidified oil layer with a spoon.

Strain the gin through a coffee filter, cheesecloth, or fine mesh sieve to remove any remaining oil particles.
-Bottle & Store:

Transfer the fat-washed gin to a clean bottle.

Store in the fridge or at room temperature. It's shelf-stable for several weeks.

© PAUL WALKER - 2025
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Créatecrs de comivialité

Milano Negroni
Salame di Milano fat
washed - pre batched

Lemon Balm infused Gin
Campari
Rosso Vermouth

Lavazza Negroni
Coffee infused Gin
Campari
Rosso Vermouth

Lemon Balm Ramos
Gin Fizz
Lemon Balm Infused Malfy
Originale
Lime Juice
Lemon Juice
Sugar Syrup
Double Cream
Egg White
Orange Blossom Water
Vanilla Bitters
Soda Water

© PAUL WALKER - 2025
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Créatewrs de comivialité

)3
N3

¢

Blood Orange Spritz
Malfy Gin Rosa (Grapefruit)
Blood Orange Soda
Prosecco

Peach & Sage Bellini White Negroni
Milk punch [talicus Liqueur
- Peach Juice Gin
- Sage infused Gin White Vermouth
Prosecco Bitters
! &

© PAUL WALKER - 2025
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Créatecrs de comivialité

Y Walnut Fig &
Thyme Martini | ? Parmesan
Thyme infused Malfy | _ Espresso Martini
Originale Sg roppinno Espresso - Italian
[talian Vermouth Malfy Lemon Gin Walnut & Fig infused
Olive Brine Prosecco Absolut
Lake Como Gorgonzola Soda Kahlua Coffee Liqueur

Fresh Parmasan

Lemon Sorbetto

stuffed Olives

- DN RS
~— 1\ W\

Negroni S Lake Como
Campari Americano
Rosso Vermouth Lemon Balm & Thyme
Prqsecco _ infused Gin
Thyme infused Gin Aperol
. Rosso Vermouth
Soda

© PAUL WALKER - 2025
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ROSOLIO DI
BERGAMOTTO

v;'.‘
. 70 CLE = 20% ALC.VO
\Y
W=
. T t

Italicus Spritz
"[talicus
Prosecco
Soda
Green Olives"

¢

Pompelmo
"Altos Reposado
Tequila
Grapefruit Juice
Agave
Lime Juice
Soda Water

Fresh Lemon Balm"

Dirty Martini
"Malfy Originale
[talian Vermouth
Olive Brine
Olives

Y

Negroni
"Malfy Originale Gin
Rosso Vermouth
Campari”

EDITION

LILLET

-— —

Lillet Rose Spritz
Lillet Rose
Soda Water
Grapefruit wedge
Rosemary

Y
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Créatewrs de comivialité
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Ingredients - For 40 of each Cocktail - For NYC PR Event

BASIL &
MALFY LIMONATA SPRITZ GARIBALDI MILANESE MARIA SANGUINARIA OLIVE OIL MARTINI

2-3 Malfy Gin Limone 2-3 Malfy Gin Originale 3-4 Absolut Original 3-4 Malfy Gin Originale
800z San Pellegrino 400z Campari 800z Basil Infused Absolut 800z Olive oil Fatwashed
Limonata 400z Thyme & Lemon Balm | Vodka Malfy Gin
800z Prosecco Malfy 600z Tomato Water 400z Italian Vermouth

800z Fresh Squeezed 600z Horseradish Foam 200ml Basil Oil

Orange Juice

1200z Mediterranean Tonic
Lemons
Oregano
Cube Ice Highball Spear
Wine Glass/Spritz Glass Highball Glass Martini Glass/Coupe Martini Glass/Coupe

© PAUL WALKER - 2025
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