
Ingredients:

Method:

2 tbsp jalapeño honey simple syrup* 

½ lime for juice + a wedge for garnish 

1.5 oz Whiskey

1 oz Red 8 Brix, White 8 Brix or Maple Brix Verjus 

3 oz Seltzer or Sparkling Water

10 leaves of fresh mint 

• Muddle the mint in the bottom of the glass with the juice from ½ a
lime and the syrup.

• Add ice, pour in the whiskey, 8 Brix verjus, and seltzer water.

• Garnish with mint and a slice of lime.

8 BRIX JALAPEÑO JULEP

VERJUS, Red or White |  500 ml
Verjus is made with juice from our naturally frozen icewine 
grapes. Pure juice from premium wine grapes, hand-picked 
at many ripening intervals are blended for flavour and balance.

verjus

Jalapeno honey simple syrup*

• Put 1 cup of water in a saucepan, mix in 1 cup of sugar until dissolved.

• Throw in 2 jalapeño peppers, sliced in half, with seeds.

• Simmer and reduce, 10-12 minutes.

• Remove from heat.  Let steep and cool for 10 more minutes.

• Strain liquid off, stir in 2 tbsp. honey.

RECIPE CARD 

verjus

SMALL BATCH VERJUS  |  500 ml
Minus 8 wine grapes are hand-picked and pressed to make
premium verjus.This sour and fruity juice is blended with the
best Québec maple syrup specially made for us.
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