The Catalina Spritz

Marilyn Monroe’s drink of choice was champagne with a bit of
liqueur. This drink was created for the in-room magazine
Biltmore for the Arizona Biltmore Hotel, crafted in honor of her
time relaxing around the Catalina Pool.

Yield: 1 drink
Glass: Champagne Flute

1/2 oz Apple brandy

1/2 oz Pomegranate liqueur

4 0z Champagne or Prosecco

4 Luxardo (or brandied) cherries (on a short skewer)

1. In a cocktail shaker filled with ice, add apple brandy and pomegranate liqueur.
Shake for 30 seconds.

2. Strain and pour into the flute. Top with Champagne or Prosecco.

3. Garnish with cherries.
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