
angelaong
Sticky Note
keep the penfolds word closer..its too close to the edge now

angelaong
Sticky Note
Add the Drink responsibly logo





angelaong
Sticky Note
Savour the Extraordinary

angelaong
Sticky Note
Redesign the page - using DPS spread.


angelaong
Sticky Note
this is last page.
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Sticky Note
Remove by the Glass 
Ingredients only

angelaong
Sticky Note
replace perferably freshly squeezed) to this:
(freshly squeezed for fresher flavours, or bottled)


angelaong
Sticky Note
Change to Chill

angelaong
Sticky Note
Add one more line.
Gently stir till honey is fully dissolved

angelaong
Sticky Note
after slightly. Enjoy

angelaong
Sticky Note
order of wine: (keep to the previous version..dun change the order)
Chardonnay
Shiraz
Cabernet Sauvignon
Shiraz Cabernet





angelaong
Sticky Note
remove by the glass.
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Sticky Note
add:
•Honey (optional) - : 5-10ml 

angelaong
Sticky Note
Chill

angelaong
Sticky Note
Add this line below:

Optional: Add honey to adjust sweetness to your preference.



angelaong
Sticky Note
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.



angelaong
Sticky Note
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 
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•Honey (optional) : 5-10ml 
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Chill

angelaong
Sticky Note
gently. Enjoy

angelaong
Sticky Note
Add this line below:

Optional: add honey for a touch of sweetness to your preference


angelaong
Sticky Note
Change to Timeless Allure




