
WWW . S I S T E R - M A G . C O M

R e c i p e

viktoria gin-
viktorian coffee



v i k t o r i a  g i n - 
v i k t o r i a n  c o f f e e

D r i n k :  y v o n n e  r a h m

servıng Category issue
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I N G R E D I E N T S

s i s t e r M A G 5 2D r i n k s1  s e r v i n g
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8  c l 		  co ld  brew (e .g .  Good Sp i r i t s )

3  c l 		  V i k t o r i a

1 , 5  c l 		  D r y  o r a n g e  l i q u e u r /  Tr i p l e 

S e c  ( e . g .  P i e r r e  Fe r r a n d , 

C o i n t r e a u )

1  c l 		  s u g a r  s y r u p

G a r n i s h

5 0 - 7 0  m l 	 s u g a r  s y r u p

Step 1	 Shake the cold brew, gin, cognac and 
sugar syrup with ice and pour it through 
the sieve into a shallow cup. 

f o r  t h e  c r e a m

Step 1	 Shake the cream and cardamom ex-
tremely well or whip it using a soda sy-
phon or hand mixer.

Step 2	 Slowly pour the cream over the drink 
and enjoy.


