
COCKTAIL RECIPE
GOLDEN TEMPLE

FLAVOUR PROFILE

JUICY TROPICAL FRUIT, BRIGHT CITRUS, AND SMOOTH TEQUILA WITH A 
SUBTLE CHILI-LIME SPICE.

INGREDIENTS (FOR A 430 ML GORILLA GLASS)

50 ML REPOSADO TEQUILA
30 ML MANGO PUREE
25 ML PASSION FRUIT PUREE
25 ML LIME JUICE
10 ML AGAVE SYRUP
2 DASHES CHILI BITTERS 
120 ML CRUSHED ICE
50 ML PINEAPPLE JUICE
12O ML SODA

METHOD

ADD THE TEQUILA, MANGO PURÉE, PASSION FRUIT PURÉE, LIME JUICE, 
AND AGAVE SYRUP TO A SHAKER WITH ICE.
SHAKE WELL UNTIL CHILLED.
FILL THE GORILLA GLASS WITH CRUSHED ICE AND STRAIN THE MIXTURE 
OVER THE ICE.
TOP WITH PINEAPPLEJUICE & SODA 
GENTLY STIR TO COMBINE

GORILLA JUNGLE GARNISH 

MANGO SLICE
PINEAPPLE LEAF
LIME WEDGE


