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Laid   back.
 Volume    down.
Drink    in 

hand.
Time  to  

enjoy a Sesión.
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Ingredients

45mL Sesión Blanco
15mL Cointreau
20mL Lime
30mL Ruby grapefruit
10mL Rosemary syrup

Garnish Rosemary sprig
 Grapefruit wedge

Method

Add all ingredients to shaker. Add ice 
and shake until cold. Strain over fresh 
ice in rocks glass. Garnish with grapefruit  
wedge and rosemary sprig.

If you love a great margarita, you just 
have to make one of these. Make that 
two – one to simply look at and admire, 
while you savour the other. Made with 
Sesión Blanco Tequila, fresh grapefruit 
and rosemary, this is more art than 
margarita. More refreshing than a dip 
off a mega yacht in the Med.

Grapefruit 
& Rosemary 

Margarita
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“There’s nothing quite like a Tommy Margarita,  
once you have one you’ll want nothing else.”

Spring 
Flora

Sip. What do you see? A violent streak 
of pink across the sky. The days get 
longer and lazier.

Sip. What do you smell? That sweet, 
rich scent, unmistakeable. Jasmine 
muddles the air.

Sip. What do you feel? A warm flush –  
is it the drink or the sun? – thawing out 
your winter-chilled bones.

Sip. Spring is here.

Method

Add all ingredients to shaker. 
Add ice and shake until cold. 
Strain over fresh ice in a 
highball glass. Garnish with 
edible flowers.

Ingredients

30mL Sesión Blanco
10mL Aperol
15mL Lime
10mL Hibiscus syrup
30mL Watermelon juice 
2 drops Rosewater
3 dashes Peychauds bitters

Garnish Edible Flowers
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Elderflower 
Spritz

Ingredients

30mL Sesión Blanco
15mL Elderflower liqueur
20mL Fresh lime juice
Fill Soda water

Garnish Cucumber
 Mint

Sultry, sun-drenched days like these 
call for cooling dips and an equally 
refreshing spritz. Let the aromatic 
notes of elderflower do all the heavy 
lifting. You just sit back and relax.

Method

Add all ingredients 
except soda water to 
shaker. Add ice and 
shake until cold. Strain 
over fresh ice in a wine 
glass. Top with soda, 
garnish with cucmber 
and mint.
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Mule’s 
Hind Leg

Ingredients

30mL Sesión Blanco
10mL Peach liqueur
50mL Ginger beer
20mL Lime juice
Dash Angostura Bitters

Garnish Lime wedge

Hold on to your horses – this one’s 
got a bit of a kick. A fiery ginger, 
coupled with the smooth moves of 
Sesion Blanco makes for a steamy 
pairing. Is it getting hot in here? 

Method

Half-fill a highball glass with ice. Build 
drink in glass, adding all ingredients 
except Angostura. Stir with bar spoon 
for 10-15 seconds to chill. Fill remainder 
of glass with ice, and top up with ginger 
beer (if required). Dash Angostura bitters  
on top and garnish with lime wedge.
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Sesión Tequila

Created under the watchful 
eye of the oldest dynasty of 

distillers, from the sun-drenched 
fields of Jalisco, Mexico, Sesión 
is premium tequila made from 
100% blue agave. Made to be 

sipped and savoured, held to the 
light and admired, celebrated 
and enjoyed at your leisure. 

Sesión. 100% proof dreams  
come true.



Tommy’s 
Margarita

Ingredients

60mL Sesión Reposado
20mL Lime juice
10mL Agave

Garnish Slice of lime

You weren’t in the mood to party, 
but you are now. Margarita in one 
hand, gesticulating wildly with the 
other. Face to the world. Feet on 
the dancefloor. All eyes on you.  
No one’s seen moves like this.  
Not even Tommy (whoever that is). 

Method

Add all ingredients to shaker. 
Add ice and shake until cold. 
Strain over fresh ice in rocks 
glass. Garnish with lime wheel.
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Tequila 
Sour

Ingredients

60mL Vanilla infused 
  Sesión 
30mL Lime juice
15mL Egg white
45mL Pineapple Reduction  
 (Pineapple Juice  
 heated and  
 reduced by ⅓)

Garnish Basil leaf

Like a rip tide, the sour pulls you in. 
Complex currents of flavour swirling 
beneath that pillow-soft surface, like 
a cashmere blanket laced with lime. 
You can’t help but surrender to the 
sheer sensuality of it all.

Method

Add all ingredients to shaker. 
Add ice and shake until cold. 
Double strain into chilled 
cocktail glass. Garnish with 
basil leaf.
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Palomita

Ingredients

45mL Sesión Reposado
60mL Pink grapefruit 
  soda
10-15mL Ginger syrup  
 (to taste)

Garnish Lime wedge 
 Edible flowers

Batman and Robin. Kim and Kanye. Kath and 
Kim. Everyone loves a dynamic duo. The proof is 
in the Palomita. Ginger, grapefruit and the ‘pow’ 
of Sesion Reposado will make you pucker and 
purr in equal measure. 

Method

Add all ingredients to shaker. 
Add ice and shake until cold. 
Strain over fresh ice in rocks 
glass. Garnish with lime wedge 
and edible flowers.
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Espresso 
Martini

Ingredients

40mL Sesión Mocha
20mL Sesión Reposado
30mL Cold drip coffee
10mL Simple Syrup

Garnish Shaved Chocolate

Taking you from 0 to 60 in precisely 
4.5 seconds, the espresso martini 
is less cocktail, more statement of 
intent. So throw down the gauntlet 
to the gods of pleasure. We’ll get this 
night started the right way.

Method

Add all ingredients to shaker. 
Add ice and shake until cold. 
Double strain into chilled 
cocktail glass. Garnish with 
grated chocolate.
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Mocha  
Old Fashioned

Ingredients

15mL Sesión Mocha
45mL Sesión Reposado
2 dashes Orange bitters
2 dashes Angostura bitters

Garnish Orange twist

Let’s take an old friend and give them  
a thoroughly modern twist. Spruce them  
up with a caffeinated hit of flavour and 
bring them kicking and screaming into 
today’s world. Like the best makeovers, 
our friend still looks themselves, just 
more rejuvenated than ever.

Method

Add all ingredients to mixing 
glass. Add ice and stir with a 
barspoon for 15-20 seconds. 
Strain into chilled rocks glass.  
Add large ice cube and garnish  
with orange twist.
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sesiontequila.com


