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PRODUCT INFO. TIPS, ADDITIONAL INFO
PRODUCT INFO

Néktar liqueur® Ultra-Premium is the most exciting product to
enter the spirits world in years. It is an award-winning craft distilled ultra-premium liqueur that is made at our 100 year old, 4th
generation family-owned distillery in Italy. Néktar liqueur® is
100% natural. There are no artificial colors/flavors used. It is a
blend of Moscato D’Asti (The finest moscato in the world), a
blend of natural fruit nectars from 3 continents and ultrapremium vodka, the aroma immediately tells you that you are in
for something special. The taste is a perfect combination of
sweetness and acidity and the finish is very pleasant lingering
around your mouth for several minutes, just like you would experience with a fine wine. This is all STRAIGHT FROM THE BOTTLE. The cocktail combinations are endless, but we have given
you some here to get you started. Ciao!

TIPS

Don’t forget to tell your friends how good Néktar liqueur® taste!
Also, like our page at:
www.facebook.com/nektarliqueur
to stay up to date with the latest recipes, news and videos.
Instagram @ nektarliqueur
www.nektarliqueur.com

ADDITIONAL INFO

Since Néktar Liqueur® is 36 proof, when you mix it with even a
basic 80 proof product, it can be overwhelmed. Mix 1oz Néktar
liqueur® with 1oz of any liquor, but if you would like to taste the
Néktar liqueur® more, use 2oz Néktar liqueur® with 1oz of “Any
liquor”.

DRINK
CATEGORIES

WHISKEY
NEKTAR OLD FASHIONED

2 oz. Nektar liqueur
1 oz. Bourbon (Makers Mark)
Optional: 3 drops orange bitters
Or fresh peach slice
TIP: Try Rye Bourbon or 100 proof for variation.
*Combine ingredients in a rocks glass with a sphere
of ice.

ROB ROY NEKTAR

2 oz. Nektar liqueur
1 oz. Scotch
1/2 oz Sweet Vermouth
1-2 Dashes Angostura Bitters
*Combine ingredients in mixing glass w/ ice and stir.
Strain into chilled cocktail glass and garnish with a
twist of orange and/or cherry.

ASIAN GODDESS

2 oz. Nektar liqueur
1 oz. Bourbon
1 oz. Domaine De Canton (ginger liqueur)
1/2 oz. Simple Syrup
1/4 oz. Fresh Lime juice
1 Egg white
*Combine ingredients in shaker and serve in a chilled
coupe or martini glass.

DEEP THINKER

1 oz. Nektar liqueur
1 oz. Irish Whisky (Jameson or Tullamore Dew)
1/2 oz. Sweet Vermouth
1/2 oz. Honey Syrup
1/2 oz. Lemon Juice
Seltzer (Chilled)
*Add Ingredients to shaker (except Seltzer), shake for
15 sec, then strain into ice-filled Collins glass. Top w/
Seltzer.
NOTE: Heat 1 part hot water & 1 part Honey until
warm. Then let cool completely.

TEQUILA
NÉKTARITA

2 oz Nektar liqueur
1 oz Tequila (Blanco).
1/2 oz Fresh Lime Juice.
3/4 oz Agave Syrup.
Lime Wedge for garnish.
*In a cocktail shaker combine all ingredients, fill with
ice and shake until chilled, strain into an ice filled
rock glass. Garnish with lime wedge.

ITALIAN SANGRITA

3 SHOTS TOTAL
1.) Start with a Shot of Lime Juice to Cleanse the
palate
2.) A Shot of Blanco Tequila (Follow with this)
3.) A Shot of Nektar liqueur + Carrot & Tumeric juice
Chaser.
* This is the proper Mexican protocol on shooting
tequila...with a little Italian influence.

WATERMELON NEKTAR MARGARITA

1/2 Cup Nektar liqueur
4 cups Watermelon Cubes
1/4 cup Tequila (try Vodka as alternate)
3 Tbsp Granulated Sugar
2 Tbl Fresh Lime Juice
10-12 Mint Leaves
*Blend watermelon & strain. Muddle lime, sugar and
mint in pitcher, add ice and remaining ingredients.
Serve in rocks glass and garnish with mint leaves.

NEKTAR PALOMA

1 oz. Nektar liqueur
1 oz. Tequila (blanco)
1/4 cup Fresh Grapefruit Juice
1/2 oz. Fresh Lime Juice
1 Tsp Sugar
Club Soda
1 Grapefruit Wedge
*Rub 1/2 rim of Highball glass with grapefruit
wedge, dip in kosher salt. Combine grapefruit, lime
juice and sugar, stir until dissolved. Stir in Nektar &
Tequila, add ice and top with club soda. Garnish
with grapefruit wedge.

VODKA
NEKTAR CRUSH

2 oz. Nektar lIqueur
2 oz. Vodka (Titos, Nikolai or Grey Goose)
Juice of 2 fresh squeezed Oranges
Top with Sprite
*Combine Nektar, Vodka & OJ in glass filled with
crushed ice, top with sprite and garnish with an
orange wedge or slice.

BEACH NEKTAR

2 oz. Nektar Liqueur
1 oz. Beach Fuzz
1 oz. Cranberry Juice
1 oz. Pineapple Juice
1 oz. Sprite
Splash of OJ
*Combine ingredients in shaker (except OJ),
pour, top w/ splash of OJ

NEKTAR MULE

2 oz. Nektar liqueur
4 oz. Ginger beer
1/2 oz. Lime juice
Lime slice for garnish
*Combine Nektar and Ginger beer in a copper mug or
highball glass. Add lime juice. Stir gently and garnish
with lime slice.

NEKTAR OF THE GODS

2 oz. Nektar lIqueur
1 oz. Vodka
1/2 oz. Fresh Lemon Juice
1/2 oz. Simple Syrup
Top with Club Soda
*Combine Nektar, Vodka, lemon juice and
simple syrup in shaker, pour, top with club
soda and garnish with a lemon wedge or
spiral. Optional rosemary sprig.

GIN
NEKTAR MINT GIMLET

2 oz. Nektar liqueur
1 oz. Gin
1/4 oz Fresh Lemon Juice
5 Mint Leaves
*Combine ingredients in a shaker, pour and garnish with lime wedge and mint.

NEKTAR NEGRONI

1/2 oz. Nektar liqueur
1 oz. Gin
1/2 oz Campari
1 oz Sweet Vermouth
*Combine ingredients in an old fashioned glass filled
with ice and garnish with an orange slice placed inside the glass.

NEKTAR RICKEY

2 oz. Nektar liqueur
2 oz. Gin
1/4 oz. Fresh Lime Juice
Club Soda
*Combine first three ingredients in a highball glass,
add ice, stir and top w/ club soda. Garnish with a
sprig of mint or slice of lime.

VESPER ITALIANA

2 oz. Nektar liqueur
1 oz. Gin
1 oz. Vodka
1/2 oz. Lillet Blanc
*Add Ingredients to shaker, shake, serve in a coupe
glass with a lemon twist for garnish.

rum
ISLAND NEKTAR

2 oz. Nektar liqueur
1 oz. Rum (Blanco)
1 oz. Pineapple juice
1/2 oz Fresh Lime Juice
1 Tbl Cream of coconut
*Combine ingredients in a shaker and pour into an
old fashioned glass filled with ice. Garnish with a
pineapple leaf or skewered pineapple wedge.

STRAWBERRY NEKTAR DAIQUIRI
(Serves 4)

4 oz. Nektar liqueur
6 oz. Rum
12 oz Strawberries (frozen or fresh)
4 oz. Freshly squeezed lime juice
Rim glass w/ lime juice, then sugar. Combine
ingredients in blender with 2 cups of ice and
serve. Garnish with sliced strawberry and/or
mint sprig.

NEKTAR PINEAPPLE PUNCH

1/2 Cup Nektar liqueur
4 Cups Pineapple Juice
1/4 Cup Rum (blanco)
1 bottle of Prosecco
1 1/2 Cup Frozen Pineapple.
*Combine in pitcher and serve. Garnish with
pineapple wedge.

SPICED NEKTAR SUNSET

1 oz. Nektar liqueur
1 oz. Spiced Rum
2 oz. Pineapple juice
3/4 oz. Grenadine
*Add ingredients to shaker, pour into a rocks glass
filled with ice and garnish with a torched orange
slice.

COGNAC
ITALIAN STALLION

2 oz. Nektar liqueur
1 oz. Hennessy
*Pour ingredients directly into glass over ice and
enjoy!

NEKTAR SIDECAR

2 oz. Nektar liqueur
1 1/4 oz. Cognac
1/4 oz. Fresh Lemon Juice
1 bar spoon Orange Blossom Water
*Combine Nektar, Cognac and lemon juice in a
shaker with ice, pour and top with Orange blossom
water. Garnish with a lemon wedge.

LUXOR

1 oz. Nektar liqueur
1 oz. VSOP Cognac
1/3 oz. Fresh Lemon Juice
4 Blackberries
*Combine ingredients in shaker and strain over ice
cubes in a martini glass, allowing some fruit to pass
through the strainer into the glass. Garnish w/ 2
blackberries and a mint leaf.

SWEET THING

1 oz. Nektar Liqueur
1 oz. Hennessy
2 oz. Unsweetened Tea
1 oz. Simple Syrup
1/2 oz. Lemon Juice
Garnish w/ a twist of orange
*Add ingredients to shaker and strain into an ice
filled Collins glass. Garnish with an orange twist.

SPecialty
NEKTAR FERNET SLUSHY

3/4 oz. Nektar Liqueur
1/2 oz. Anejo Tequila
1/4 oz. Fernet-Branca
4 Ice Cubes (add more until slushy)
Shaved ginger to taste
Orange Peel Garnish.
*Combine 1st 4 ingredients in a blender. Add more
ice as necessary (less is more to start). Pour into
rocks glass and garnish with orange peel.

LONG ISLAND NEKTAR

1/2 oz (each) of Nektar Liqueur, Gin, Vodka, Tequila
and white Rum.
1 oz Gomme syrup
1/2 oz Lemon juice
Splash of Cola
*Combine ingredients in a highball glass w/ ice and
top with cola.

NEKTAR SOUR

2 oz. Nektar liqueur
1 oz. Pisco Acholado
1/2 oz. Fresh Lime Juice
1 Pasteurized Egg White
7 Drops of Bitters
*Combine ingredients in shaker (shake for 15 sec),
then serve in a chilled coupe or martini glass. Use a
toothpick to run through the drops of bitters.

NEKTAR PISCO

2 oz. Nektar liqueur
1 oz. Pisco
1/2 oz. Lemon Juice
Balsamic for drizzle
Fresh Basil for garnish
*Add Ingredients to shaker, strain into a rocks
glass and make 7 drops of balsamic on top and
then use a toothpick, drag across the drops to
make the decoration. Garnish w/ a basil leaf.

Sparkling/beer
NEKTAR MILANO

2 oz. Nektar Liqueur
1 oz. Champagne or Prosecco
*Combine ingredients in a champagne flute or coupe
glass and garnish with a strawberry slice.
NOTE: Perfect drink to serve at weddings.
Simple and fast.

NEKTAR PEACH BELLINI

2 oz. Nektar Liqueur
3/4 oz. Vodka or Brandy
3/4 oz Peach Puree
Top with Champagne or Prosecco
*Combine the Nektar, Vodka and peach puree in a flute
and top off with Champagne or Prosecco. Garnish with
a mint sprig or peach slice.

NEKTAR 48

2 oz. Nektar Liqueur
1 oz. Grey Goose L’Orange Vodka
Garnish with Dried Apricot and Rosemary
Sprig.
*Combine ingredients in shaker and serve in a
chilled snifter glass. Garnish with a dried apricot and rosemary sprig.

NEKTAR SHANDY

2 oz. Nektar Liqueur
3 oz. Lemonade
1 12oz can of Beer (Ale, passion fruit or Belgian)
Rosemary Sprig
*Put a pint or tulip glass in the freezer for a few
minutes to chill. Using an orange slice, rim the glass
with the juice & then dip rim in sugar. Combine
Nektar and lemonade in the glass, then top with beer.
Optional rosemary sprig garnish.
TIP: Add some loose rosemary to sugar before
dipping glass.

Party drinks
Serve these delicious drinks at your next party or get together with
friends. This list can easily be expanded to include bourbon, vodka
and gin drinks as well. Néktar blends easily with most things, so
have fun, be creative and explore other combinations.

NEKTAR FROSE
(Serves 4-6)
1/4 cup Nektar Liqueur
1 Bottle Dry Rose
10 oz. Fresh strawberries (more for
garnish)
2 Tbl Granulated Sugar
1 Tbl Grenadine
*Pour Rose into ice trays and freeze
for 8 hrs or overnight. Combine
strawberries and sugar in blender and sit for 5 min
so berries release juices. Add Nektar, Grenadine and
Rose cubes to blender. Blend until smooth and
serve. Garnish with strawberries.

NEKTAR TEQUILA SMASH

1 oz. Nektar Liqueur
1 oz. Tequila (Blanco or Reposado)
3/4 oz. Simple Syrup
8 Mint leaves, plus 1 sprig for garnish.
3 Lemon Wedges
*Gently muddle the mint, lemon and simple syrup in
a shaker until lemons are broken down, add Nektar
and Tequila, fill shaker with ice and using a long
spoon, stir until cold. Strain into ice filled rocks
glass. Take the sprig of mint and gently smack it with
your fingers (This releases the oils & fragrance). Garnish the drink with sprig & serve.

WATERMELON NEKTAR MARGARITA

1/2 Cup Nektar Liqueur
4 Cups of watermelon cubes
1/4 Cup Tequila (or Vodka)
3 Tbsp Granulated sugar
2 Tbl Fresh Lime juice
10-12 Mint leaves
*Blend watermelon & strain reserve juice. Muddle
lime, sugar & mint in pitcher, add Nektar, Tequila and
watermelon juice. Serve and garnish with a mint
sprig.

Food.
Néktar Liqueur’s all-natural complex blend of flavors is highly versatile in various cooking applications. Here are a few
recipes using Nektar Liqueur and how to enjoy them!

NÉKTAR GLAZE
INGREDIENTS
3/4 Cup sugar
6 Tb butter
1/4 cup Nektar Liqueur
2 Tb water

DIRECTIONS
Bring all ingredients to a boil in a small 1qt saucepan over medium
heat, stirring often. Reduce heat to med-low and simmer, stirring
constantly, 3 minutes. Remove from heat and serve immediately.

USES FOR NÉKTAR GLAZE
-Ice cream
-French Toast
-Pound cake
-Fish tacos
-Grilled Chicken

Food cont.
NÉKTAR BUTTERCREAM
INGREDIENTS
3/4 cup of butter (room temp)
1/4 tsp vanilla bean paste
3 cup powdered sugar
2 Tbsp heavy cream
2 Tbsp Nektar Liqueur

DIRECTIONS
In a medium bowl combine the butter and
vanilla bean paste. Add the powdered
sugar, heavy cream & Nektar. Whisk to
combine.

USES FOR NÉKTAR BUTTERCREAM
Cupcakes and various cake recipes.

NÉKTAR ALLEMANDE
SAUCE
NOTE: Velouté is one of the 5 mother
sauces and is a blend of stock
(chicken, veal or fish), flour & butter
or oil.
INGREDIENTS
1 qt Chicken velouté
2 Egg yolks
1/2 cup Heavy cream
4 Tbl Nektar Liqueur
1 1/2 Tsp Lemon juice
Salt and white pepper to taste.
DIRECTIONS
Simmer velouté sauce in pan. Beat yolks & cream in a stainless steel bowl, add small amount of hot velouté, pour back
into pan, reheat to low simmer (don’t boil), add salt & pepper
to taste. Strain through cheesecloth.
USES FOR NÉKTAR ALLEMANDE SAUCE
Perfect for hot dishes such as chicken, cutlets, steak and
more.

NEKTAR + ONE CRAFT COCKTAILS

STRAIGHT OUT OF THE BOTTLE

NEKTAR + ONE CRAFT COCKTAILS CONT.

Néktar Liqueur® Ultra-Premium is the most complex and
versatile liqueur in the World! This craft distilled/small batch
product is made at our 4th generation, family-owned distillery in Italy, where they have been crafting high quality liqueurs for over 100 years. This pedigree combined with the
finest ingredients in the world, make
Néktar Liqueur® a true Italian masterpiece.

Visit us at www.nektarliqueur.com for
additional great recipes, videos and more.
www.facebook.com/nektarliqueur
Instagram/Twitter @ #nektarliqueur

