Creamy cold-brew coffee cocktail
with a whiskey kick

Only looks like a coffee. Drinks like a
promotion you weren’t ready for.

Ingredients:

e 50z O’ 17 Cold Brew Coffee

* 10z GBR-17 Whiskey

* 1 oz Tree Tap Maple Shine

* 5 oz Heavy Cream

* 1 Tbsp White Chocolate Sauce (your choice)
* Whipped Topping (to finish)

e 5 OI 17 Chocolate-Covered Coffee Beans

Method:

1.Pour 5 0z O’ 17 Cold Brew Coftee into a 16 oz coffee mug.
2.Add 1 oz GBR-17 Whiskey.

3.Add 1 oz Tree Tap Maple Shine.

4.Pourin 5 oz heavy cream and stir slow until fully blended.
5.Stir in 1 tablespoon white chocolate sauce.

6. Top with whipped cream.

7. Finish with 5 chocolate-covered O’ 17 coftee beans and enjoy.
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Garnish:
Whipped topping and OI’ 17 chocolate-covered coftee beans

"YOU NEED- WANT THESE BOTTLES



