FLAVOR SPOTLIGHT:

ESPRESSO MARTINI

Cocktails are moving from the bar into the kitchen and product innovation with the profiles of libations moving into other drinks and
food applications. Strong and sweet, the espresso martini is one such cocktail that has risen in popularity in recent years. Believed
to have originated in London in the 1980s, the drink blends vodka with espresso and coffee liqueur and served in a martini style
glass. Despite the name, it lacks vermouth or gin; therefore, it is not a true martini. A sophisticated balance of sweet and bitter, the

flavor is great for mocktails, frozen desserts, sweet snacks and more.
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FROM OUR EXPERTS
€€ created a mocktail version of the classic espresso Espresso Martini
martini using a blend of espresso and coffee flavors,

Rich vanilla syrup and coffee are the

along with our Irish whiskey flavor to replicate the standout flavors in the popular cocktail

goelialleeiiznds wilow i Ue eleo el that tastes just as delightful when made at
The overall taste is a rich coffee profile complemented home instead of the bar. Click for recipe.
by a smooth whiskey note. Despite being alcohol- McCormick Culinary
free, it brings the depth and warmth that is typically

associated with a real spirit-based drink.,,

Kayla Li, Scientist | Product Development

Contact us or click to request a FREE ESPRESSO MARTINI flavor sample.


https://s5utj.share.hsforms.com/2uZDP89MsQeOaNmZHeqZBhA
https://www.mccormick.com/blogs/recipes/espresso-martini?msockid=049fd278cc3e65db26afc1e1cd7d64a1

