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BECAUSE THERE'S
NO POINT IN SAV ING
THE ORDINA
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FEATURING
MAX’'S CHARDONNAY INGREDIENTS B E GLASS
" é Max’'s Chardonnay .................... 120ml
Calamansi ..........cc.ococeevveeieeeveeeeee 15ml
™ preferably freshly s zed)
H Fresh Lemongrass............ | stick x 2cm
?"y Honey .ococvnninenienneeeeen. Sml, IEsp
E SodaWater ..........ccoeeiivieiiiine. 25ml
PREPARATION STEPS
Step I: Refrige Zhardennay, calamansi,
soda & ing glass for at least
30 minutes
Step 2: Pour calamansi, honey, soda into the
glass

Step 3: Lightly lemongrass stick, and put

THE GRAND ESCAPE in glass

3 P Step 4: Pour chardonnay owver the mix, stir
For fresh, vibrant, and minty notes slightly, and
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Remove by the Glass 
Ingredients only
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replace perferably freshly squeezed) to this:
(freshly squeezed for fresher flavours, or bottled)
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Add one more line.
Gently stir till honey is fully dissolved
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after slightly. Enjoy
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order of wine: (keep to the previous version..dun change the order)
Chardonnay
Shiraz
Cabernet Sauvignon
Shiraz Cabernet




FEATURING 7 E
MAX’S CABERNET SAUVIGNON INGREDIENTS BY THE GLASS
é Max’s Cabernet Sauvignon ............. 120ml
6 Sugar-free Apple Juice . 30ml
Soda Water ...

% Fresh CinNamMON ... s e s I stick

PREPARATION STEPS

Step I: Refriger Cabernet  Sauvignon,
apple j soda water & serving
glass for at least 30 minutes

Step 2: Pour apple juice and soda water into
serving glass.

Step 3: Pour Cabernet Sauvignon over the mix

S C A R I_ E T! S M E M O Step 4: Use lighter to gently smoke the

s cinnamon stick
A serve of well-rounded, fI'LIIty, Step 5: Let the smoked cinnamon stick into the

and radiant flavour i jently stir. Enjoy.
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•Honey (optional) - : 5-10ml 
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Add this line below:

Optional: Add honey to adjust sweetness to your preference.


FEATURING 2 E
MAX’S SHIRAZ CABERNET INGREDIENTS BY THE GLASS
é Max's Shiraz Cabernet .....ccu.... Oml
@5 Sugar-free Orange Juice ... 30ml

[preferably freshly squeezed)

?”” Honey 5-10mlL

S Ol G L e nprereetrees 25ml

ég A UG = e s | strain

PREPARATION STEPS

Step I: Refr te Shiraz Cabernet, orange
juice a water & serving glass for at
least 30 minutes

Step 2: Pour orange juice, honey, and soda
water into serving glass and gently stir

Step 3: Pour Shiraz Cabernet over the mix

B O I_ D I N D I A N A Step 4: Use lighter to gently smoke one strain

" 2 of thyme
A bold and soo thlng i Step 5: Put the smoked thyme strain into the

mix, gently stir, and enjoy
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wrong recipe..
use this

Step 1: Chill Shiraz Cabernet, Guava juice, soda water & serving glass in refrigerator for at least 30 minutes
Step 2: Pour guava juice and soda water into serving glass. Gently stir.
Step 3: Pour Shiraz Cabernet over the mix
Step 4: Gently smoke one strain of thyme (move the strain back and forth over fire)
Step 5: Let the smoked thyme strain into the mix, gently stir. Enjoy.
Optional: add honey for a touch of sweetness to your preference.
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wrong recipe
use this

    Max’s Shiraz Cabernet: 120ml
•Guava juice: 35ml (freshly squeezed for fresher flavours, or bottled)
•Soda Water: 25ml
•Fresh thyme: 3 strains
•Honey (optional): 5-10ml 


A Ry
FEATURING
MAX’S SHIRAZ INGREDIENTS BY THE GLASS
é [ (=R 11T (- v S ——— 120ml
Sugar-free Watermelon Juice ......... 30ml

(preferably freshly squeezed)
Soda Water .. e s s 25ml

%};\ Fresh ROSemary ... e | strain

PREPARATION STEPS

Step |: Refrige 7 Shiraz, watermelon juice,
soda v & serving glass for at least
30 minutes

Step 2: Pour watermelon juice and soda water
into serving glass and gently stir
Step 3: Pour Shiraz over the mix

R E I_ I C _J U I C Step 4: Use lighter to gently smoke the

rosemary
A [ttty of freshness and exuberance Step 5: Put the smoked rosemary strain into

thaumix, stir gently, a - hjoy
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•Honey (optional) : 5-10ml 
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Optional: add honey for a touch of sweetness to your preference
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