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0.75 Oz Scotch whiskey 
0.75 Oz Cinzano Vermouth Rosso
0.75 Oz Cherry liqueur
0.75 Oz Blood orange juice
Orange peel, to garnish
Ice 

INGREDIENTS

1. Add a handful of ice to a cocktail 
shaker

2. Add all the ingredients, close the lid 
and shake vigorously until extra cold 

3. Strain into a chilled coupe glass 
and garnish with an orange peel twist

METHOD

BLOOD AND SAND
This classic citrus-based Scotch cocktail 
is high up on our list of best orange juice 
cocktails, perfect for any season.

Store your vermouth in the fridge after 
opening and use within three months.

TIP

Easy Evergreen5 min


