





Kegging Cocktails

When making kegs of cocktails you will need a gas to push the liquid out through the tap.
Different gases and taps have different effects.

e We use CO2 at 15 psi for cocktails with carbonated components eg soda water or
prosecco, to maintain the carbonation.

e For flat cocktails like a negroni we use CO2 at a very low pressure (1-2psi) to push the
liquid without adding carbonation or foam (release the pressure completely once finished
for the session)

e For shaken non carbonated cocktails like an espresso martini we use nitrogen (N2 or N20)
to push the liquid at high pressure through a stout tap (one with small holes the liquid is
forced through) to replicate the froth you get from shaking.

Ensure all ingredients are chilled before putting them into the keg or allow sufficient time
for them to afterward before serving. This will take much longer in an insulated keg.

All recipes make approx 1 litre, multiply for larger kegs / jugs. Water is to replace melted ice
in shaken and stirred cocktails
























Cosmopolitan

340ml Vodka

120ml Cointreau

250ml Cranberry Juice
120ml Fresh Lime Juice
170ml Water

Serve With Lemon
Zest Garnish

CO2 - Low Pressure









White Negroni

250ml Gin

250ml Lillet Blanc
250ml Suze Gention
200ml Water

Serve In A Coupe or
Old Fashioned Glass
With Grapefruit Zest
Twist

CO2 - Low Pressure










