
Add ingredients to a mixing glass. 
Fill with ice and stir until 

well-chilled. Strain into a chilled 
coupe glass. Garnish with orange 

twist and nasturtium flower

1½ oz BMD Barreled Ethereal Gin
¾ oz Aperol

¾ oz Amontillado dry sherry
Garnish: Orange twist +

nasturtium flower

berkshire
sunset
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Serve and enjoy!


