
Ingredients

Cocktails

One of the major innovations we propose with Perdido Orange is that, in addition to 
bitterness, we add acidity to the blend. 

As for the aroma, we find deep spicy and fruity notes created by the combination of 
dried and fresh orange peels, with a slight nasal tingle from the mustard that is very 
pleasant.  This combination of flavors also brings to mind fresh cereal notes.

Perdido Orange surprises the palate with a fresh, direct, and surprisingly acidic entry. 
The mustard and black pepper notes allow us to transition from that initial freshness 
to a robust, prolonged finish with astringent and bitter notes.

Margarita

Bamboo

Negroni

Spritzs

Cosmopolitan

Manhattan

Clover Club

Cubalibre

Bee’s Neck

Piña Colada

Old Fashioned

Mustard

Orange

Black pepperCasia

Gentian
Coriander 
Seed

Blueberries


