
COCKTAIL  
GUIDE



M A S TE R D I S T I LLE R 
H U N T E R G O H E E N

C . E .O.  & FOU N DE R 
N I C K G U E R R I E R I

O U R N E W - AG E I N F U S E D L I M O N C E L LO 
B R I N G S P EO P L E TO G E T H E R W I T H T H E 
P E R FEC T B L E N D O F L E M O N F U N A N D 
FL AVO R .  A N O L D - W O R L D L I M O N C E L LO 
R E - M A D E F O R T H E M O D E R N G E T-
TO G E T H E R .  O U R AWA R D W I N N I N G 
FA M I LY R EC I P E M E R G E S T H E FL AVO R A N D 
T E X T U R E O F A L E M O N L I Q U EU R A N D A 
H I G H - O C TA N E G R A I N N EU T R A L S P I R I T 
T H AT YO U C A N S I P  TO S AVO R ,  S H O OT F O R 
T H E S W E E T H E AT,  O R M I X I T  TO M ATC H 
YO U R M O O D !

O U R G OA L I S  TO I N S P I R E M O M E N T S O F 
U N I T Y A N D TO R E FR E S H YO U R S P I R I T !

SOU RCE D A N D D I S T I LLE D LO C ALLY. 
S TRO N G A S TEQU I L A ,  TH I N A S VO DK A , 
LESS SUGA R TH A N YOU R OTH E R 
L I QUEU R S & L I M O N CELLO' S

ABOUT
CHELLY

CO P Y R I G H T © 2 0 2 2  BY C H E L LY,  I N C . 

A L L  R I G H T S R E S E R V E D
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THE
IMPOSTER
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1½ OZ  CHELLY

½ OZ  APEROL

¾ OZ  GR APEFRUIT  J U ICE

TOP WITH  TONIC

GARNISH:  GR APEFRUIT  PEEL  &
ROSEM A RY SPR IG

GL A SSWARE:  W INE GL A SS 

 
M ETH O D:  CO M B I N E I N G R E D I E N T S I N 

G L A S S OV E R I C E .  TO P W I T H TO N I C . 

G A R N I S H A N D E N J OY ! 

 

CH ELLY T I P :  E X P R E S S R O S E M A R Y A N D 

G R A P E FR U I T  OV E R G L A S S F O R T H E 

FR E S H E S T CO C K TA I L . 

 

CH ELLY R ECO M M E N DS:  U S I N G 

FE V E R T R E E M E D I T E R R A N E A N TO N I C .
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