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21st Century: Death’s Door Gin, Cocchi Americano,

Crème de Cacao, Lemon Juice, Chocolate Bitters,

and Coffee Bean
Adapted by StarChefs.com

April 2011

Yield: 1 Cocktail

INGREDIENTS:
1 ½ ounces Death's Door gin

¾ ounce Cocchi Americano Aperitif wine

¾ ounce freshly squeezed lemon juice

½ ounce white crème de cacao

4 drops chocolate bitters

1 coffee bean

METHOD:

METHOD:
Shake the gin, Cocchi Americano, lemon juice, crème de cacao, and chocolate bitters with ice; then

strain the mixture into a coupe and garnish by grating the coffee bean over the top.

Mixologist Paul McGee
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Recipe: 21st Century: Death’s Door Gin, Cocchi Americano, Crème de... http://www.starchefs.com/cook/recipe/cocktail-21st-century-deaths-doo...
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