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D I R E C T I O N S

1. Combine ingredients in a shaker and shake without ice for 10 seconds
2. Add ice and shake vigorously for at least 10 seconds
3. Strain into a chilled coupe glass
4. Add star anise

I N G R E D I E N T S

•    1 oz Terra d’Oro Zinfandel Port
•    1 oz Armagnac
•    3/4 oz Egg white
•    1/2 oz Cointreau
•    1/4 oz Simple Syrup
•    1/4 oz Fresh squeezed lemon juice
•    4 dashes Orange bitters
•    Star anise for garnish

W I T C H ’ S  S I D E  B R E W

1. Add the sugar to heated but not boiling water in 
a saucepan

2. Stir until sugar is dissolved
3. Let cool and pour into a sealable container

D I R E C T I O N S

I N G R E D I E N T S

•    1 cup Cane Sugar
•    1 cup Water

S I M P L E  S Y R U P  ( 1 : 1  r a t i o )
Note: Will keep, refrigerated, for about one month

S E RV E  W I T H  T E R R A  D ’ O RO  Z I N FA N D E L PORT, CALIFORNIA

W I T C H ’ S  S I D E  B R E W


