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Edito

They are talented, they have style, they are young and good-
looking, they are bursting with creative energy and they 
welcome you as though you were one of their closest friends...

Geeks of the spirits world, lovers of forgotten flavours, 
always on the look-out for innovative techniques, these 
master-craftsmen of the cocktail are the pioneers of a new 
fine spirits gastronomy that has its roots deep in the 19th 
century, when Jerry Thomas was the presiding genius.
With a fresh eye, they have revisited the finest rums,  
the most aromatic cognacs and the craft gins that are at  
the heart of the best cocktails.

Their creations delight the eye as well as the taste-buds.
Period cut glass, quintessential elegance, they use the finest 
spirits to create bouquets of infinite aroma...

We love them and we love their work. The revival it frenetically 
proclaims speaks to us. At Cognac Ferrand, it is a related 
passion that fires us with the same intensity.

 
A passion that keeps us up at night, suggesting this blend  
of rum or that blend of cognac which we taste before it has 
even seen the light of day. A producer with a mission, we work 
hand-in-hand for a life full of flavour and surprise. Both 
are in the gift of a fine spirit or a first-rate cocktail.

Between ancient tradition and originality, we are at the dawn 
of a new era. Amanda, Arthur, Candice, Carina, Carlos, Denis, 
Fabien, Joseph, Joshua, Michael, Oscar, Rob, Samantha, Scott 
and Xavier… 

Whether from here or elsewhere, these inspired young men  
and women have impressed us with their talent and creativity.

Here is the first instalment of this publication dedicated to 
our friends from Paris, a Paris that is awakening...  
and opening our eyes to bartenders whose influences are legion... 

Thanks be to them... and to you who enjoy the good things in 
life...

Alexandre Gabriel
President of Cognac Ferrand



arthur combe, curio parlor
- Jamaican Scorpion Tiki, Plantation Jamaica rum, Pierre Ferrand 
Ambre Cognac
- Tiki or not Tiki, Plantation Three Stars rum, Plantation Jamaica rum

candice knyf, la candelaria
- Pondichéry, Citadelle Gin

carina soto velasquez tsou, la candelaria
- Candela Colora, Pierre Ferrand Dry Curacao, Plantation Three 
Stars rum, Plantation Jamaica rum

carlos madriz, l’hôtel      
- La Fée Rose, Citadelle Gin
- Sol y Luna, Pierre Ferrand Dry Curacao

denis landais, la candelaria
- Young Robert, Pierre Ferrand Ambre Cognac, Plantation Panama rum

fabien lombardi, l’entrée des artistes
- Green Forest, Citadelle Gin
- Mon Vieux Tabac, Pierre Ferrand 1840 Original Formula Cognac

joseph akhavan, la conserverie
- Citadelle Fix, Citadelle Gin
- Negroni Especial, Citadelle Reserve Gin

Summary
joshua fontaine, glass
- Rhymes with Orange, Pierre Ferrand Dry Curacao, Pierre Ferrand 
1840 Original Formula Cognac

michael mas, experimental cocktail club
- Experimental Gin Swizzle, Citadelle Gin
- Tiki Ordonnance, Pierre Ferrand Dry Curacao, Plantation Jamaica 
rum

oscar quagliarini, le grazie
- Buck and Break Box, Pierre Ferrand Dry Curacao, Pierre Ferrand 
1840 Original Formula Cognac
- Smoked Jamaica Manhattan, Plantation Three Stars rum, 
Plantation Jamaica rum

rob mc hardy, silencio
- Amber, Pierre Ferrand 1840 Original Formula Cognac
- Creamy Cruel, Plantation Three Stars rum

samantha sundius, glass
- After Hours, Pierre Ferrand Dry Curacao, Pierre Ferrand 1840 
Original Formula Cognac

scott schuder, ufo
- Fat Boy Julep, Pierre Ferrand Sélection des Anges Cognac, 
Plantation Overproof Rum
- Stoned Daiquiri, Pierre Ferrand Dry Curacao, Plantation Three 
Stars rum, Plantation Trinidad rum

xavier lusso, prescription cocktail club
- Celerity, Plantation Three Stars rum
- Jasmine, Citadelle Gin



This is a festive cocktail. Plantation Rum  
and Pierre Ferrand Ambre Cognac  
work marvellously well together.  

It is interesting to introduce people  
to unexpected combinations of flavours.

Arthur combe
curio parlor

“ 

“ 



Jamaican scorpion 
tiki

4 cl (1.3 oz) Plantation Jamaica Rum
3 cl (1 oz) Pierre Ferrand Ambre Cognac
2.5 cl (0.8 oz) freshly squeezed orange juice
2.5 cl (0.8 oz) freshly squeezed lemon juice
1.5 cl (0.5 oz) homemade orgeat syrup
2 dashes Angostura Bitters
2 dashes Peychaud’s Bitters

Pour all the ingredients into a shaker. Fill with ice and shake. 
Strain into an ice-filled tiki glass. Add crushed ice on the top  
of the cocktail in order to hold all the garnish.



Tiki or not tiki
4.5 cl (1.5 oz) Plantation 3 Stars Rum
1.5 cl (0.5 oz) Plantation Jamaica Rum
1.5 cl (0.5 oz) Cocchi Americano Vermouth
1.5 cl (0.5 oz) elderflower cordial
1.5 cl (0.5 oz) freshly squeezed grapefruit juice
1.5 cl (0.5 oz) freshly squeezed orange juice
2 cl (0.6 oz) freshly squeezed lime juice
1.5 cl (0.5 oz) agave honey
2 dashes Angostura Bitters

Pour all the ingredients into a shaker. Fill with ice and shake. 
Pour the entire preparation directly into a tiki glass.



Citadelle Gin gives the finishing touch  
to this fresh and spicy cocktail.  

I believe we always have things to learn  
from the products we use.  

The world of cocktails is infinite !

Candice knyf
la candelaria

“ “ 



Pondichéry
8 verbena leaves
5 cl (2 oz) Citadelle Gin
1.5 cl (0.5 oz) freshly squeezed lemon juice
1.5 cl (0.5 oz) homemade cardamom syrup
0.5 cl (0.2 oz) Galliano Liqueur 

Pour all the ingredients into an ice-filled shaker.  
Shake then double strain into a glass filled with crushed ice. 
Garnish with a verbena leaf.



Cognac Ferrand products have real character.  
They are unique, individual and distinctive.

Carina soto 

velasquez tsou
la candelaria

“ “ 



Candela colora

4 cl (1.3 oz) Plantation 3 Stars Rum
1.5 cl (0.5 oz) Plantation Jamaica Rum
1.5 cl (0.5 oz) Pierre Ferrand Dry Curacao 
0.4 cl (0.1 oz) gum syrup 
1.5 cl (0.5 oz) freshly squeezed lemon juice
¼ fresh pineapple juice
1 lemon leaf

Pour all the ingredients into an ice-filled shaker.  
Strain into a Pilsner glass filled with crushed ice.



Sol y Luna is one of my own creations,  
which brings together bright, smoky  

and different ingredients. The curacao binds  
the sun and the moon together !

Carlos madriz
l’hôtel

“ “ 



La fée rose

5 cl (1.6 oz) Citadelle Gin
2 cl (0.6 oz) freshly squeezed lemon juice
0.5 cl (0.2 oz) absinthe 
2 cl (0.6 oz) homemade grenadine syrup 

Pour all the ingredients into a shaker and shake with ice.  
Double-strain into a glass then serve in a chilled cocktail glass. 
Garnish with a melissa leaf.



Sol y luna

3 cl (1 oz) Del Maguey Mezcal 
3 cl (1 oz) Pedro Ximenez sherry
1 cl (0.3 oz) Pierre Ferrand Dry Curacao 
1 cl (0.3 oz) freshly squeezed lemon juice
1 cl (1 oz) Gran Classico Bitter
1 orange zest

Pour all the ingredients into an ice-filled mixing glass.  
Mix and serve in a chilled cocktail glass. To garnish, place the 
orange zest in the cocktail, initially part-in and part-out.



I gave the cocktail this name because  
I used Plantation Panama rum  

and Young Robert was the name of a ship  
that went down in Panama. I drew inspiration 

for this cocktail from my favourite,  
the Vieux Carré, and tweaked the recipe.

Denis landais
la candelaria

“ 
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Young robert

3 cl (0.5 oz) Pierre Ferrand Ambre Cognac
2 cl (0.6 oz) Plantation Panama Rum
2 cl (0.6 oz) Cocchi Americano Vermouth
0.5 cl (0.2 oz) Heering Cherry Liqueur
2 dashes Angostura Bitters
2 dashes Grapefruit Bitters

Pour all the ingredients into an ice-filled mixing glass.  
Strain into a rock glass and garnish with grapefruit zest.



Green Forest is a newly created cocktail  
intended for the initiated. It is an experience.

Fabien lombardi
l’entrée des artistes

“ 

“ 



Green forest

5 cl (1.6 oz) Citadelle Gin infused with rosemary
1.5 cl (0.5 oz) Dolin White Vermouth
1 cl (0.3 oz) Saint Germain Elderflower Liqueur
1 cl (0.3 oz) aquavit
2 dashes Celery Bitters

Pour the ingredients into a cool mixing glass without ice, then 
fill with ice and stir. Strain into a chilled glass with a single 
ice cube that will keep the cocktail cold without diluting it. 
To garnish, add lemon zest from a non-treated lemon in order to 
preserve the essential nature of the product.



Mon vieux tabac

2.5 cl (0.8 oz) Pierre Ferrand 1840 Original Formula Cognac
2.5 cl (0.8 oz) Rittenhouse Rye 
2 cl (0.6 oz) Carpano Antica Formula
0.5 cl (0.2 oz) Perique Tobacco Liqueur 
3 dashes Bob’s Liquorice Bitters
1 dash Peychaud’s Bitters
1 grapefruit zest

Pour the ingredients into a cool mixing glass. Stir and strain once 
into a chilled cocktail cup and press the grapefruit zest over the glass.



I use Citadelle Reserve Gin  
in this well-known cocktail  

in order to bring out its floral  
and botanical aromas. I also replace  

the traditional red vermouth with white.  
That’s my own personal touch !!

joseph akhavan
la conserverie

“ 

“ 



Citadelle fix

4.5 cl (1.5 oz) Citadelle Gin
0.75 cl (0.25 oz) Green Chartreuse
1.5 cl (0.5 oz) homemade pineapple syrup
2 cl (0.6 oz) freshly squeezed lime juice
2 drops Scrappy’s Cardamom Bitters

Pour all the ingredients into a shaker. Fill with ice, shake and strain 
into a chilled copper mug. Fill the mug with crushed ice and garnish.
 
For garnish, you can use:
a shell of crushed ice, adding diced candied strawberries and 
cardamom seeds served with a small spoon
a sprig of mint
a stick of caramelised pineapple
a small sprig of redcurrants
a dehydrated lime slice



Negroni especial

3 cl (1 oz) Citadelle Reserve Gin
2 cl (0.6 oz) Dolin White Vermouth 
2 cl (0.6 oz) Campari
1 dash Angostura Bitters

 
Pour all the ingredients into a mixing glass. Fill with ice and mix 
with a spoon, then strain into an Old-Fashioned glass on a large, 
shaped ice cube. Press a zest of lemon and orange over the glass.

Garnish with:
Sliced orange zest
Sliced lemon zest



In this cocktail with a note of bitterness 
I have given Pierre Ferrand Curacao pride  
of place, using it as the primary ingredient.  

I have used a smaller amount of  
Pierre Ferrand 1840 Cognac to make a change 

from conventional cocktails.

Joshua fontaine
glass

“ 

“ 



Rhymes with orange
4 cl (1,3 oz) Pierre Ferrand Dry Curacao 
2 cl (0.6 oz) Fernet Branca
1.5 cl (0.5 oz) Pierre Ferrand 1840 Original Formula Cognac
1.5 cl (0.5 oz) freshly squeezed lemon juice
1.5 cl (0.5 oz) egg white
1 dash Bob’s Cardamon Bitters

Pour the egg white into a shaker and add two dashes of Bob’s 
Cardamon Bitters then pour in the other ingredients. Dry shake,  
add ice and shake again. Serve with fresh ice cubes and a slice  
of lemon.



This is a long, fresh, fruity and summery  
cocktail. Citadelle Gin is entirely suited to 
 the cocktail’s delicate and spicy freshness.

Michael mas
experimental cocktail club

“ “ 



Experimental gin 

swizzle

4 cl (1.3 oz) Citadelle Gin
1 cl (0.3 oz) Maraschino cherry liqueur
2.5 cl (0.8 oz) grapefruit juice
1.5 cl (0.5 oz) simple syrup
2 pieces fresh pineapple
10 dashes Peychaud’s Bitters
Mint leaves

Crush two pieces of fresh pineapple in a shaker then pour in all 
the ingredients but the Peychaud’s Bitters. Fill with ice and 
shake. Strain into a highball glass and add crushed ice.  
Add 10 dashes of Peychaud’s Bitters on the top of the glass and 
garnish with a few mint leaves.



Tiki ordonnance
1 cl (0.3 oz) Falernum syrup
1.5 cl (0.5 oz) Pierre Ferrand Dry Curacao 
2 cl (0.6 oz) Plantation Jamaica Rum
2 cl (0.6 oz) freshly squeezed lime juice
1 dash champagne
2 dashes absinthe
4 dashes Angostura Bitters

Pour all the ingredients into a shaker.  
Fill with ice and shake then strain into a stem glass.  
Garnish with orange zest and a glacé cherry.



The rums in the Plantation range  
are highly complex and work wonderfully well  

in smoked cocktails like this one.  
All the flavours in this cocktail can be 

recognised on the palate. My Italian touch :  
a smoky, French-style vermouth !

Oscar quagliarini
le grazie

“ 

“ 



Buck and breakbox

3 cl (1 oz) Pierre Ferrand 1840 Original Formula Cognac
3 cl (1 oz) Golden Cola Syrup (a mixture of cinnamon, ginger, 
vanilla and orange, lime and lemon peel)
1.5 cl (0.5 oz) Pierre Ferrand Dry Curacao
18 cl (6 oz) Champagne
1 coffee spoon of sugar
3-4 drops of Angostura Bitters

Use a small 25 cl pot in which you have first infused sugar and absinthe. 
Discard the preparation and put the pot in the freezer.

Pour everything but Champagne and Bitters into a mixing glass. With a 
blender, mix the surface of the cocktail until creamy.

Take the pot out of the freezer and fill it three-quarters full 
of champagne, then add the creamy mixture. Add three dashes of 
Angostura Bitters and serve.



Smoked jamaica 

manhattan

6 cl (2 oz) Plantation 3 Stars Rum
1.5 cl (0.5 oz) Plantation Jamaica Rum
3 cl (1 oz) Carpano Antica Formula
1 dash Abbott’s Bitters
1 dash Bitter Truth Orange Bitters 

Place ice cubes in a shaker. Smoke the ice cubes with a tobacco smoker. 
Shake, then add all the ingredients. Mix with a mixing spoon and serve 
in a small pot.



Pierre Ferrand 1840 Original Formula Cognac 
is a distinctive, forward cognac which therefore 

interacts more with the other flavours.

Rob mc hardy
silencio

“ “ 



Amber

6 cl (2 oz) Pierre Ferrand 1840 Original Formula Cognac
1 cl (0.3 oz) Acacia Honey
3 dashes Peychaud’s Bitters
Crushed mint

Pour the acacia honey straight into a rocks glass with the mint. 
Fill the glass with crushed ice and add cognac.  
Aromatise the glass with crushed mint.



Creamy cruel

3 cl (1 oz) Plantation 3 Stars Rum
3 cl (1 oz) White Noilly Prat Vermouth
1 cl (0.3 oz) homemade grenadine syrup
3 coffee spoons olive brine
1 crushed olive

Pour all the ingredients into a shaker. Add ice and shake.  
Strain into a cup and serve with an olive.



I love working with Cognac Ferrand products.  
It is rare to find a brand that consistently 

achieves such quality. I was inspired by  
the recipe of this cocktail one evening after 

work; the name After Hours came  
to me straight away !

Samantha sundius
glass

“ “ 



After hours

3 cl (1 oz) Pierre Ferrand 1840 Original Formula Cognac
1.5 cl (0.5 oz) Carpano Antica Formula
1.5 cl (0.5 oz) Gran Classico Bitters
0.75 cl (0.25 oz) Pierre Ferrand Dry Curacao 
3 dashes Angostura Bitters

Pour all the ingredients into an ice-filled mixing glass.  
Strain into a stemmed glass and garnish with orange zest.



For me, Pierre Ferrand Selection des Anges  
is the best cognac in the world. Since then,  

I have also discovered the Plantation Rum range 
 and can’t stop using Cognac Ferrand products. 

 There are many rums with different flavours in 
 the Plantation Rum range but each time, with 
 each one, I find exactly what I am looking for.

Scott schuder
ufo

“ 

“ 



Fat boy julep
3.5 cl (1.2 oz) Pierre Ferrand Sélection des Anges Cognac
1 cl (0.3 oz) Plantation OverProof Rum
3.5 cl (1.2 oz) Pappy Van Winkle’s 20-year-old Bourbon
1 dash Bittermens Elemakule Tiki Orange Bitters 
2 coffee spoons simple syrup
Crushed mint

Fill a glass with crushed ice and chill in the freezer for 5 minutes. 
Then pour all the ingredients but the Plantation OverProof Rum, 
straight into the glass. Garnish with crushed mint leaves and 
pour 1 cl of Plantation OverProof Rum over the top of the cocktail.



Stoned daiquiri

3 cl (1 oz) Plantation Trinidad Rum
3 cl (1 oz) Plantation 3 Stars Rum
1.5 cl (0.5 oz) Pierre Ferrand Dry Curacao 
1.5 cl (0.5 oz) homemade Falernum syrup
2 cl (0.6 oz) freshly squeezed lime juice

Pour all the ingredients into a shaker and shake with ice.  
Strain into a cup.



Jasmine cocktail is one of the Prescription’s 
flagship cocktail. Created for the opening,  

it is on all our menus. 
It is especially popular with women.

Xavier lusso
prescription cocktail club

“ “ 



celerity

2 pieces crushed celery
5 cl (1.6 oz) Plantation 3 Stars Rum
2 cl (0.6 oz) agave syrup
1 cl (0.3 oz) freshly squeezed orange juice
1 cl (0.3 oz) freshly squeezed lemon juice
1 dash Orange Bitters
1 dash Celery Bitters

Pour all the ingredients into a shaker. Fill with ice and shake  
then double strain into a long-drink glass. Garnish with a celery stick.



jasmine

4 cl (1.3 oz) jasmine-infused Citadelle Gin
2 cl (0.6 oz) elderflower cordial 
2.5 cl (0.8 oz) freshly squeezed grapefruit juice
1 cl (0.3 oz) freshly squeezed lemon juice

Pour all the ingredients into a shaker. Fill with ice and shake  
then double strain into a martini glass.



amanda boucher,  
la candelaria

edouard vermynck & fabien lombardi,  
l’entrée des artistes
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