
PISCO SOUR

Ingredients:

• 2 ounces Pisco Barsol Quebranta
• 1 1/2 ounces Lucky Lime & Sea Salt Honey
• 1 fresh egg white from small egg
• Angostura bitters, garnish
• 1 lime wedge, garnish
• Ice

Directions:

1. Add Pisco Barsol Quebranta and Lucky Lime
& Sea Salt Honey to a shaker and shake for
15 seconds.

2. Add egg white and shake 10 more seconds.
3. Add ice to shaker and shake vigorously for

an additional 10 seconds.
4. Use a strainer to strain the cocktail while

pouring into a small chilled glass.
5. Let cocktail rest for a bit to settle.
6. Place three gentle drops of Angostura

Bitters at the center of the foam.
7. Garnish the cocktail with a lime wedge.

Notes:

The frothy egg white cap utilizes the raw egg
white, which is dry-shaken (shaken without
ice) to create an emulsified, meringue-like
foam on top. This gives the drink a luxurious,
velvety mouthfeel.
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PREP TIME: 5 MINUTESSERVINGS: 1 COCKTAIL


