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THE BARTENDER'S GARDEN

Fresh herbs are a great added touch in making unique refreshing drinks.
The alcohol in the drink boosts the already delightful herbal flavor.

Below is a list of common but essential herbs used to enhance your favorite
cocktail, aperitif or liqueur.

For more detailed information about each plant, please refer to the individual
cultivar signs or consult one of our nursery professionals here at Swansons.

SPEARMINT
Mentha spicata
Great in a Mojito, spearmint can be added to many cocktails as a refresher.

BASIL
Ocimum basilicum
An additional layer with mint or a more subtle compliment in fruit flavored brandies.

THYME
Thymus vulgarus
Its savory flavor is perfect in a Martini. Try Lemon Thyme instead of a lemon twist.

ROSEMARY
Rosmarinus officinalis
Works well with gin drinks like a Cosmopolitan or a Negroni.

TARRAGON
Artemisia dracunculus
A nice complement to peach flavors.

SAGE
Salvia officinalis
To die for in a well made Margarital

CILANTRO
Coriandrum sativum
Try in a fruity mango Daiquiri or add to limeade or lime flavored drinks.
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