
REKINDLE

2OZ BOURBON

1/4 OZ ALLEY TWENTY SIX BLOOD 

ORANGE SYRUP

1/4 OZ DRY VERMOUTH

3 DASHES PEYCHAUD'S BITTERS

TWIST

REDISCOVER

RECONNECT

Champagne coupe or small martini glass

Double Old Fashioned 

Footed mug

You will need

BOURBON

DOLIN DRY VERMOUTH

ALLEY TWENTY SIX BLOOD

ORANGE SYRUP

ALLEY TWENTY SIX GINGER

SYRUP

PEYCHAUD'S BITTERS

LEMONS

1 BLOOD ORANGE

GOOD CLEAN ICE CUBES

BOIL ING HOT WATER 

INGREDIENTS

TOOLS

J IGGER

MIXING GLASS (OR PINT

GLASS)

SHAKER T IN

KNIFE TO CUT FRUIT

PAIRING KNIFE

SMALL CUTTING BOARD

KETTLE OR SOURCE OF HOT

WATER

1  1/2 OZ BOURBON

1/2 OZ ALLEY TWENTY SIX GINGER SYRUP

1/2 OZ LEMON

1/4 OZ BLOOD ORANGE

1/2 OZ DRY VERMOUTH

1 DASH PEYCHAUD'S BITTERS

LEMON WHEEL

1  1/2 OZ BOURBON

1/4 OZ ALLEY TWENTY SIX GINGER SYRUP

1/4 OZ ALLEY TWENTY SIX BLOOD 

ORANGE SYRUP

1/4 OZ LEMON

LEMON WHEEL

3/4 OZ HOT WATER

1 DASH PEYCHAUD'S BITTERS






$36 Kit  includes:
375 ml Dol in Dry Vermouth  
5 oz Al ley Twenty Six B lood Orange Syrup 
5 oz Al ley Twenty Six Ginger Syrup 
5 oz Peychaud's  B i t ters




Medical Alumni Weekend
VIRTUAL COCKTAIL CLASS

Select the 'Medical  Alumni  Weekend'  k i t  f rom the menu.   
P lease al low 2 weeks for  sh ipping.  




Friday,  November 12 7:00pm -  8:30pm .  
Add this  event to your Medical  Alumni  Weekend
registrat ion at dukemed@vfairs .com to attend.

 Cocktai l  ingredients sold di rect ly  f rom Al ley Twenty Six .  

Scan the QR code or  v is i t  https://bit . ly/3AB62fN to order the

customized cocktai l  k i t  d i rect ly  f rom Al ley Twenty Six .

https://alleytwentysix.square.site/?location=11ea9a072f882923baa60cc47a2b6418#39

