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Born under the Mediterranean sun,
|" Figenza is a breathtaking masterpiece
made with the very finest fig fruits on
Earth. Figenza is a completely natural
experience of incomparable flavor
married with delicately smooth
premium vodka.

Figenza is made with hand-picked
Mediterranean figs from Greece and ltaly.

At 31% alcohol by volume, Figenza is
gluten-free and made with six-times
distilled, ultra-premium vodka.

# Due to its rich distinct texture, and sweet
robust flavor, Figenza is a dynamic vodka |
that makes extraordinary cocktails.

Find brand information and “Where to Buy”
locations at figenza.com.

%

Figenza Mediterranean Fig Flavored Vodka is
hand-crafted by the Behn family of Eckenforde,
Germany, producers of fine Liqueurs since 1892.

FIGENZA.COM
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MAKE AN ORDINARY COCKTAIL... EXTRAORDINARY

a

Figenza has become known as the “Mixologist’s Best Friend” due to its versatility as
both a unique stand-alone cocktail and as a key ingredient in classic cocktail recipes.
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(%2

v

FIG BLOSSOM
- 2 oz. Figenza Fig Vodka

FIG LIMONADA

A

- 3 oz. Figenza Fig Vodka

- 10z. Fresh Lime Juice
- Top with Ginger Beer
Serve on the rocks, in a copper mug.

SUN KISS

- 3 oz. Figenza Fig Vodka
- Muddled Oranges

- Splash of Club Soda
Serve on the rocks.

SNOW WHITE COSMO

- 2 oz. Figenza Fig Vodka

- 10z. White Cranberry Juice

- 2 oz. Elderflower Liqueur

- 10z. Fresh Lime Juice

Shake well and serve straight up.

FIG & KISSES

- 2 oz. Figenza Fig Vodka

- Muddled Raspberries

- Top with Sparkling Wine
Serve in a Champagne flute.

- 3 oz. Figenza Fig Vodka

- Fresh Lemonade

Serve on the rocks, in a mason jar.
Garnish with a lemon wheel.

THE BUTTERFLY

- 2 oz. Figenza Fig Vodka

- % oz. Elderflower Liqueur

- 10z. Pomegranate Juice

- 10z. Fresh Lemon Juice

- Splash of Sparkling Wine
Shake well and serve straight up.
Garnish with a lemon.

THE RED SI

- 1% oz. Figenza Fig Vodka
- 10z. Blood Orange Juice

- Top with Sparkling Wine
Serve in a Champagne flute
and garnish with a blood
orange slice.

FIG & PIG

- 3 oz. Figenza Fig Vodka

Shake well and serve straight up.
Garnish with a bleu cheese
stuffed olive and a cube of
applewood smoked bacon.
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-1 0z. Grapefruit Juice

- Y4 oz. Elderflower Liqueur
Shake well and serve

straight up. Garnish with a lime.

THE MORIMOTO

(Featured on Iron Chef America)
- 3 oz. Figenza Fig Vodka

- 1% oz. Sake

-2 0z. Lime Juice

Shake well and serve straight up.

CIGAR BOX

- 2 oz. Figenza Fig Vodka
- 10z. Bourbon

- 2 Dashes Plum Bitters

- Muddled Mint

- Y2 tsp. Sugar

- Top with Soda

Serve on the rocks.

THE GENTLEMAN FIG

- 1% oz. Figenza Fig Vodka
- % 0z. Bourbon

- Y4 0z. Fresh Lemon Juice
- Muddled Blueberries

- Splash of Ginger-Ale
Serve on the rocks.

FIG MOJITO =
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- 3 oz. Figenza Fig Vodka Wiy
- Muddled Fresh Mint & Lime ‘i‘" FIG SANGRIA INCHEEFIGTIN
- Top with Club Soda - 5 oz. Figenza - 2 oz. Figenza Fig Vodka
Serve over ice. — - 2 oz. Peach Schnapps @B - %2 0z. Dry Vermouth

-1o0z. Triple Sec

- Chopped Assorted Fruits
- Top with Red Wine

Mix ingredients in a pitcher

-10z. Lychee Juice

Shake well and serve straight up.

FOGGY FIG or carafe with ice. EL HIGO
- 2 oz. Figenza Fig Vodka
-10z.Gin - 2 oz. Figenza Fig Vodka

- 10z. Cranberry Juice

- Splash of Sour Mix

Fill glass with ice, add Figenza
and gin, then top with cranberry
juice and sour mix.

FIG N’ HONEY ":' THE NEXT FIG THING POM & FIG MARTINI

- 2 oz. Figenza Fig Vodka (3 - 2 oz. Figenza Fig Vodka - 2 oz. Figenza Fig Vodka

-2 oz. Fresh Lemon Juice N - Muddled Cucumbers & Mint -10z. Sweet Vermouth

- 1'1/2‘ oz. Or‘ganlc Honey ) - Fresh Lemon Juice - 1 0z. Pomegranate Juice

Mix ingredients and serve over ice. - - Splash of Club Soda & Sprite Shake well and serve straight up.

FIGENZA ON THE HUDSON

- 3 oz. Figenza Fig Vodka

-10z. Chambord

- Splash of Pineapple Juice
Shake well and serve straight up.

Serve on the rocks.

- 1% oz. Mezcal

-1o0z. Lime Juice

- %2 oz. Chartreuse
Serve on the rocks and
garnish with a jalapefio.




