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Tropic Thunder

A refreshing twist on the classic cold brew shandy. A bold coffee experience with a tropical flair. 

This vibrant drink is the ultimate balance of sweet, tart, and refreshing, while Topo Chico 

enhances the whole experience with a light, bubbly effervescence.

 

Ingredients: 

•   Acid Adjusted Pineapple Syrup*

•   Coconut Water

•   Lime Juice

•   Single Origin Cold Brew

•   Topo Chico Sparkling Mineral Water

•   Garnish: Sprig of mint, pineapple wedge

•   Glassware: Collins

This cocktail will be built in the glass 

Recipe

•   Grab a Collins glass and pour in these ingredients

      1 oz coconut water

      1 oz acid adjusted pineapple syrup

      0.5 oz lime juice

      2 oz Topo Chico

•   Use a bar spoon to mix the ingredients

•   Top off the beverage with crushed ice and leave room for 2 oz single origin cold brew

•   Garnish with sprig of mint and pineapple wedge

*Acid adjusted pineapple syrup

•   Prepare citric acid solution:
To make a 1% citric acid solution, dissolve 1 gram of citric acid in 100ml of water (or
scale it up depending on how much you need). Stir until the citric acid is fully dissolved.

•   Mix with PinA Real:
Add the 1% citric acid solution to the 10 oz of Pina Real Pineapple Syrup. This will balance
the sweetness and give the syrup a brighter, more tart flavor.


