
 

 
Happy New Year! 

2021, Thank Goodness You’re Here! 
Hiya Pal, 

You are receiving this classified Telegram because you sneaky son-of-a-gun will be joining our  
New Year’s Eve Virtual Bash!  Let’s just say this kit fell off a truck, okay… 

And of all the gin joints in all the world, the scamps at Truffle Shuffle are partnering with The Speakeasy.  
  

You’ll be in good company with gangsters, flappers and floozies, not to mention magicians and fortune tellers;  
plus plenty of live music to cut a rug to!  

 
Attention: Dress Code! Be sure to gather your dapper tuxes and ritzy gowns so as to  

not stick out like Jason’s newly broken thumbs. 
 

Look out for a little birdy zooming some e-Telegrams your way with further details.  
 

Cheers,  
-A Friend 

 
 
 
 
 
 

Cantaloupe Bellini 
 

The Bellini was invented by Giuseppe Cipriani, founder of Harry's Bar in Venice, Italy. He named the drink the Bellini because its unique pink peach color reminded 
him of a painting by Giovanni Bellini. Later, it also became popular at the bar's New York counterpart. After an entrepreneurial Frenchman set up a business to 

ship fresh white peach purée to both locations, it became a year-round favorite. 
 

So, what’s in your mixer? Cantaloupe puree, lemon, and simple syrup.  
 

Mix it Up! Add 1-2 oz of this mix to your favorite Sparkling Wine! 
 

Not drinking? Top with sparkling water 
 

French 75 
 

The drink dates to World War I, and an early form was created in 1915.  
The combination was said to have such a kick that it felt like being shelled with the powerful French 75mm field gun. 

 
The classic recipe consists of ½ oz lemon juice, 1 tsp sugar, 2 oz London dry gin, Champagne 

 
So, what’s in your mixer? Juniper Simple Syrup & Lemon Juice 

 
Mix it Up! In a rocks glass/coup over ice, pour half of the French 75 Mix, add  2 oz. Gin, stir, top with sparkling wine. 

 
Not drinking? Top with sparkling water 

 
Chartreuse Spritz 

 
Green Chartreuse is the only liqueur in the world with a completely natural green colour. It is powerful and unique. Only two Chartreuse monks know the 

identity of the 130 plants, how to blend them and how to distill them into this world famous liqueur.  

So, what’s in your mixer? Green Chartreuse, Elderflower Simple Syrup, Pear puree, Citrus Juice 
 

Mix it Up! Add 1-2 oz of this mix to your favorite Sparkling Wine! 
 

Not drinking? Top with sparkling water 

https://en.wikipedia.org/wiki/World_War_I
https://en.wikipedia.org/wiki/Canon_de_75_mod%C3%A8le_1897

