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CHAMBORD
ROYALE

SERVES 1

20 ml (3 fl oz) Chambord

chilled Champagne, to top

1 raspberry on a cocktail stick,
to garnish

Add a splash of Champagne, and you’ve
elevated your drink to a royale. The formula
started with kir, but it’s a delicious template
that works well with any fruit liqueur. In

this case, we use Chambord. Produced

in France’s Loire valley, the liqueur’s rich,
black raspberry flavour is very sippable.
Just add Champagne to finish off this trip
to France.

Pour the Chambord into a champagne flute
and top with Champagne.

Garnish with the prepared cocktail stick.






