
CHEERS

for the New Year’s
Make another resolution—pledge to abandon the same old boring habits of 

the past. And, for starters, plan your NYE celebration with an unexpected twist. 
We count down three fun and exciting drink options to toast to 2016.
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1. THE NOISE MAKER

Keep your party popping with this 
smooth yet dazzling mix. The spiced 
vermouth with the sweetness of the 
Martini’s classic Prosecco is palate 

pleaser. Drop in your favorite fruit for 
some added flair.

Ingredients:
•	 2 ounces Martini Rosato 
•	 2 ounces Martini Prosecco
•	 Squeeze of orange 
•	 Favorite fruit garnish

Directions: 

Pour all ingredients into champagne 
flute. Gently stir to combine.
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2. The Kanpai Cocktail 

Adopt the Japanese custom of the New 
Year’s Eve sake toast, which is believed 
to bring good fortune and health. Try 

out this East-meets-West cocktail, 
which combines TY KU sake and Daily’s 

daiquiri mix.

Ingredients:
•	 1½ ounces TY KU Silver sake
•	 ½ ounce Daily’s strawberry 

daiquiri mix
•	 Squeeze of lemon
•	 1-2 ounces sparkling wine

Directions: 

Shake sake, daiquiri mix and lemon 
juice over ice. Strain into champagne 
flute. Top with sparkling wine.

3. The Party Starter 

Don’t be the one who falls asleep before 
midnight. Get your caffeine and kicks 

with the smooth hazelnut taste of 
Frangelico blended with a little coffee 

and Wild Turkey Bourbon.

Ingredients:
•	 1 ounce Frangelico
•	 1 ounce Wild Turkey Bourbon
•	 ½ ounce cold coffee
•	 ½ ounce cream
•	 ½ ounce coconut Milk
•	 Pinch Nutmeg

Directions: 

Shake everything except nutmeg over 
ice. Strain into a glass. Garnish with 
nutmeg.


