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HOLIDAY CHEERS!

T O :

F R O M :

BITTER-BOLD
CRANBERRY PUNCH

I N G R E D I E N T S

1.5 oz Cooper’s Hawk Red wine

2 oz Cooper’s Hawk Cranberry wine

0.5 oz bourbon

0.5 oz Campari

3 cranberries cut in half

3 thin sliced orange wheels

Ginger beer

Muddle the cranberries and orange in
a glass to release the flavors. Add both 

wines, bourbon and Campari as well as
ice. Top with ginger beer and stir. 

Garnish with an orange slice. Enjoy!
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Bi�er-Bold
Cr�be�y P�ch

I N G R E D I E N T S

1.5 oz Cooper’s Hawk Red wine
2 oz Cooper’s Hawk Cranberry wine

0.5 oz bourbon
0.5 oz Campari

3 cranberries cut in half
3 thin sliced orange wheels

Ginger beer

Muddle the cranberries and orange in a 
glass to release the flavors. Add both wines, 

bourbon and Campari as well as ice. 
Top with ginger beer and stir. 

Garnish with an orange slice. Enjoy!
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