
• 3 oz. La Fuerza Rojo

• Grapefruit Juice

• 2-3 Mint Leaves

• Soda Water

  JULEP COCKTAIL

Place mint leaves at the bottom
of a tall  glass & add a splash
of grapefruit juice. Gently crush
the mint with a spoon to release
its essence. Fil l  the glass with ice, 
add La Fuerza Rojo & top
with soda water.

• 2 oz. La Fuerza Blanco

• 1 oz. Sparkling Wine

• 1 oz. Aperol

• 1 oz. Soda Water

SPRITZ

Fi l l  a  large wine glass with ice.
Add La Fuerza Blanco,  Aperol ,  
sprarkl ing wine and soda water .
St ir  with a spoon and garnish
with an orange s l ice.

• 1 oz. La Fuerza Rojo

• 1 oz. Gin

• 1 oz. Campari

  NEGRONI

In a short  glass add ice,  gin,  
Campari  and La Fuerza Rojo.
Stir  s lowly with a spoon
and garnish with a s l ice of  orange.

P R E M I U M  H A N D C R A F T E D  V E R M O U T H  F R O M  A R G E N T I N A

P R E M I U M  H A N D C R A F T E D  V E R M O U T H  F R O M  A R G E N T I N A

P R E M I U M  H A N D C R A F T E D  V E R M O U T H  F R O M  A R G E N T I N A

• 3 oz. La Fuerza Blanco

• 1 oz. Gin

• Tonic Water

ANDES TONIC

Fi l l  a  large wine glass with ice
and add La Fuerza Blanco and gin.  
Top with tonic  water and garnish
with a branch of  thyme,  mint
or a s l ice of  c itrus.

P R E M I U M  H A N D C R A F T E D  V E R M O U T H  F R O M  A R G E N T I N A

• 2.5 oz. La Fuerza
   Primavera en los Andes

• 0.5 oz. Rosé 
   Sparkling Wine

• Sparkling water

• Strawberry

PRIMAVERA SPRITZ

Fi l l  a  large wine glass with ice.  
Add La Fuerza Primavera en los Andes.
Fi l l  with rosé sparkl ing wine and top 
with a hint  of  sparkl ing water .
Gently st ir  to combine and garnish 
with a strawberry.

P R E M I U M  H A N D C R A F T E D  V E R M O U T H  F R O M  A R G E N T I N A

  PRIMAVERA TONIC
P R E M I U M  H A N D C R A F T E D  V E R M O U T H  F R O M  A R G E N T I N A

• 3 oz. La Fuerza
   Primavera en los Andes

• Tonic water

• Grapefruit peel
Fill  a glass with a lot of ice and pour 
La Fuerza Primavera en los Andes. 
Fil l  with tonic and stir slowly. 
Garnish with a grapefruit peel 
and enjoy!


