
A  C O C K T A I L  P O R T F O L I O

V O L .  I



K O R E L V O L .  I

B E H I N D  K O R E L

For me, creating has always been about more
than making a good cocktail.

KOREL is an extension of who I am—my creativity,
my family, the memories I’ve made, and my willingness

to keep trying something new.

I’m inspired by moments. A conversation. A celebration.
A familiar flavor that brings back a memory. A new ingredient

I’ve never worked with before. Sometimes the smallest
experience can become the beginning of an idea.

Behind the bar, I’ve learned that some of the best creations
come from being willing to experiment. I like taking flavors
people recognize and finding a different way to bring them
together—trying, adjusting, tasting, and sometimes starting

over until everything feels right.

Family and memorable times are a big part of what drives me.
They remind me that food and drinks aren’t only about what we taste.

They’re often connected to the people we were with and
the moments we don’t forget.

That’s what I want KOREL to represent.

Creativity. Connection. Memories.
And never being afraid to try something new.
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W H A T ' S  I N S I D E
Seven original cocktails, plus a bonus recipe to try right now.

01 E u p h o r i a
FLORAL   |   TROPICAL   |   BRIGHT   |   BOTANICAL

A familiar escape in an unfamiliar way.

02 D a y d r e a m
FRESH   |   CITRUS   |   BRIGHT   |   GARDEN

Fresh, bright, and effortlessly smooth.

03 S w e e t  N o t h i n g
LUXE   |   EARTHY   |   ELEGANT   |   CITRUS

A quiet luxury in every sip.

04 U n s p o k e n
SMOKY   |   HERBAL   |   BRIGHT

A quiet conversation with a smoky edge.

05 B a d  I n t e n t i o n s
SMOKY   |   TROPICAL   |   SPICED   |   BRIGHT

Heat meets tropical allure.

06 R e d  F l a g
SMOKY   |   BITTER   |   BOLD   |   HEAT

Bittersweet heat in every sip.

07 P i l l o w  T a l k
SMOKY   |   COFFEE   |   TOASTED   |   INDULGENT

A late-night indulgence with a smoky whisper.

08 S o f t  L a u n c h   ( B o n u s ) FREE SAMPLE

BRIGHT   |   FRUITY   |   CITRUS   |   SILKY

A little hint, a lot to say.

Also included: house-made syrups & juices, ingredient swaps, and a batch guide for 8.



K O R E L V O L .  I

08 FREE SAMPLE

S O F T  L A U N C H
B R I G H T    |    F R U I T Y    |    C I T R U S    |    S I L K Y

I N G R E D I E N T S

1 1/2 oz Haku Vodka
3/4 oz Combier
1/2 oz Giffard Apricot
1/2 oz Yuzu Juice
1 bar spoon Apricot Jam

M E T H O D

1. Chill a coupe or martini glass.

2. Add all ingredients to a cocktail shaker with ice.

3. Shake vigorously until thoroughly chilled and the apricot jam is fully
incorporated.

4. Double strain into the chilled glass.

G A R N I S H

1 apricot candy

G L A S S W A R E

Chilled coupe or martini glass

A little hint, a lot to say.
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01 Makes one drink

E U P H O R I A
F L O R A L    |    T R O P I C A L    |    B R I G H T    |    B O T A N I C A L

I N G R E D I E N T S

M E T H O D

G A R N I S H

G L A S S W A R E

This recipe is in KOREL Vol. I
A familiar escape in an unfamiliar way.
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R E A D Y  F O R  T H E  F U L L  P O U R ?

—
All seven original cocktails, with full ingredients, method, garnish, and glassware

—
House-made syrups and juices, written out and ready to build

—
Ingredient swaps, for working with what's already in your bar

—
A batch guide, scaled for 8

K O R E L ,  V O L .  I
$17  —  a one-time purchase, yours to keep.

Available wherever you found this preview.
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