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THE 2017 GREY GOOSE FILM AWARDS SEASON COCKTAIL COLLECTION 

 

GREY GOOSE BLINDFOLD  

Xavier Landais, Sexy Fish 

Inspiration for cocktail: Search for Justice   

 

A rich and silky cocktail infused with warm, smoky 

notes, providing a perfectly balanced evening 

cocktail choice 

 

Ingredients: 

35ml GREY GOOSE® Vodka 

35ml Irish Stout (Guinness) 

20ml Perique Tobacco Liqueur 

3 Dash Chocolate bitters 

2.5ml Vanilla syrup 

 

Method: Add all ingredients to a mixing glass 

and stir. Squeeze orange zest to release the 

aromas over the top of the drink (then discard). 

Finish with a white rose petal to garnish 

 

 

GREY GOOSE BEAR NECESSITIES  
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Andy Shannon, London Edition Hotel 

Inspiration for cocktail: Against All Odds  

 

Refreshingly sweet with spicy notes, this fragrant 

light serve would make an elegant guest at any 

soiree 

 

Ingredients: 

40ml GREY GOOSE® Vodka 

20ml Pine Needle Tea 

20ml Ginger syrup 

10ml Yellow Chartreuse 

25ml Lime juice 

 

Method: Add ingredients to a cocktail shaker 

and double strain. Serve in a rocks glass with a 

sprig of pine needles and lime wheel to garnish  

 

GREY GOOSE CITY OF STARS  

Erik Lorincz, American Bar at The Savoy Hotel 

Inspiration for cocktail: Life s Journey  

 

A smooth, creamy and sour cocktail, with a smokey 

finish - dusted with a touch of matcha tea, 

designed to take your senses on an exotic journey 

 

45ml GREY GOOSE® Vodka 

15ml Roots Mastiha 

30ml Lemon juice 

15ml Roasted sunflower honey 

Egg white 

Matcha tea  

  

Method: Add all ingredients to a cocktail 

shaker. Shake and strain into a martini cocktail 

glass. Dust with matcha tea 
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GREY GOOSE MEZZO E MEZZO #2 

Tom Kerr, Cafe Monico, Soho House & Co 

Inspiration for cocktail: A Question of Herois  

 

The perfect alternative to a classic aperitivo, a 

long, dry, refreshing serve, with hints of grapefruit 

and a bitter finish 

 

Ingredients: 

50ml GREY GOOSE® Vodka 

35ml Mezzo E Mezzo 

15ml Lemon 

15ml Simple syrup 

Top with sparkling water 

  

Method: Add all ingredients (except sparkling 

water) with 1 ice cube into a cocktail shaker and 

shake. Serve in a highball glass over ice before 

topping with sparkling water. Pinch grapefruit zest 

to release the aromas over the top of the drink, 

then discard. Garnish with a grapefruit slice 

 

 

 

 

 

 

 

 

GREY GOOSE A DREAM HAS A PRICE 

Tony Pescatori, Nightjar 

Inspiration for cocktail: E terpre urial Spirit  

 

Wonderfully fruity and aromatic, created with a 

unique blend of infusions and flavours, including 

green szechuan-infused GREY GOOSE, this 

cocktail is perfect for those with an adventurous 

palate 

 

Ingredients: 

45ml GREY GOOSE®, Green szechuan infusion 

(add 2g of green szechuan per bottle and 

allow to infuse for three days) 
45ml aronia berry juice 

45ml Solerno liquer  

1/2 mandarin, freshly squeezed 

Splash of tonic water 

 

Method: Add all ingredients to a cocktail 

shaker with ice. Roll between shaker tins 

before serving in a highball over ice.  Top with 
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tonic and garnish with lemon balm, golden 

redcurrants and dry wheat, flamed for aroma. 

 

 

GOOSE VX MARTINI EXCEPTIONNELLE 

COCKTAIL 

 

An extraordinary twist on the classic martini 

cocktail, made with GREY GOOSE VX and a hint of 

absinthe and honey water. Garnished with a 

skewer of frozen grapes 

  

Ingredients: 

GREY GOOSE® VX, 50ml 

Absinthe rinse 

Method: Rinse the glass with Absinthe, Stir 

GREY GOOSE VX with ice, strain into a martini 

cocktail glass and spray with honey water. 

 

 

 

 

 

GREY GOOSE LE FIZZ 

 

GREY GOOSE signature celebratory cocktail for all 

occasions. Already an Awards Season favourite, the 

sparkling GREY GOOSE Le Fizz is the perfect cocktail 

for raisi g a toast to the world’s best i  fil . A  
elegant and refreshing combination of GREY GOOSE 

vodka, fresh limejuice and ST-GERMAIN elderflower 

liqueur, topped with chilled soda water 

 

Ingredients: 

GREY GOOSE® vodka, 35ml 

ST-GERMAIN® elderflower liqueur, 25ml 

Fresh lime juice, 20ml  

Chilled soda, 70ml 

 

Method: Pour all ingredients except soda water 

into a cocktail shaker. Shake briefly over ice and 

double strain into a chilled flute. Top with soda 

water. Garnish with a stirrer. 

 

- ENDS - 

For more information or imagery, please contact: 
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GreygooseUK@ogilvy.com 

 

NOTES TO EDITORS: 

About GREY GOOSE Vodka 

Every aspect of the creation of GREY GOOSE® is focused on crafting vodka of unmatched 

quality. The creation of GREY GOOSE begins with the very best ingredients from France – soft 

winter wheat from the Picardie region, le grenier   à   blé   (the   breadbasket   of   France)   

and   spring   water   from   Gensac-La-Pallue,    in    the Cognac Arrondissement (Region), that 

is naturally filtered through limestone. A unique distillation process brings out the naturally 

superior characteristics of these ingredients. 

From field-to-bottle, the expertise of the GREY GOOSE Maître de Chai (Cellar Master), François 

Thibault, ensures an unparalleled smoothness and exceptional taste to the connoisseur 

palate. The GREY GOOSE portfolio is comprised of GREY GOOSE® Vodka, GREY GOOSE® La 

Poire, GREY GOOSE® L Ora ge, GREY GOOSE® Le Citron, GREY GOOSE® VX Spirit Drink. 

www.greygoose.com. 

The GREY GOOSE vodka brand is part of the portfolio of Bacardi Limited, headquartered in 

Hamilton, Bermuda. Bacardi Limited refers to the Bacardi group of companies, including 

Bacardi International Limited. 

About GREY GOOSE Product 

GREY GOOSE vodka has a smooth and rounded taste profile with a hint of almonds. Its long 

satisfying finish is fresh and bright throughout. 

GREY GOOSE L Ora ge o tai s the esse e of kg of fresh ora ges sour ed fro  Florida, 

Brazil and New Guinea. The complex natural extract is blended with GREY GOOSE Original to 

create a light, crisp and vibrant citrus flavour. 

GREY GOOSE Le Citron is made from the finest lemons grown in the world-renowned Menton 

region in the South of France and lemons from Brazil. The lemons are concentrated into a 

complex citrus oil extract to preserve the bright flavors while leaving lingering hints of the 

citrus flower and lemon tree leaf. 

 
GREY GOOSE La Poire is created using aromatic Williams pears from Anjou in the Loire region. 

The pears are sliced and macerated for 3 weeks in GREY GOOSE Original in a copper pot still 

before being blended with a purée created from the flesh of the pears. The result is a 

flavoured vodka alive with the aromas and freshness of an Anjou Pear. 

GREY GOOSE VX is a masterfully mixed spirit drink combining 95% GREY GOOSE vodka finished 

with a hint of precious  Cognac  (5%) 

SIP RESPONSIBLY. ©2017 GREY GOOSE, ITS TRADE DRESS AND THE GEESE DEVICE ARE 

TRADEMARKS. ALL OTHER MARKS ARE TRADEMARKS OF THEIR RESPECTIVE OWNERS. 

About VENUES 

SEXY FISH The newest venture from the Caprice restaurant group, Sexy Fish is on the south 

east corner of Berkeley Square in the heart of Mayfair, and opened on 19 October 2015. 

Designed by Martin Brudnizki Design Studio and decorated with artwork from the greats like 
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Frank Gehry, Damien Hirst and Michael Roberts, the look and feel is mid-century glamour and 

opulence.  

CAFE MONICO Situated o  Lo do s Shaftes ur  A e ue, Cafe Monico serves French-Italian 

dishes from late morning through to dinner, seven days a week.  

Inspired by the original Cafe Monico, established nearby in 1877, the menus feature shellfish, 

pastas, salumi, grilled meats and fish in a traditional brasserie setting. 

THE AMERICAN BAR, THE SAVOY Lo do s ost ele rated a d gla orous hotel, The Sa o , 
is perfectly placed on the banks of the River Thames and steps away from vibrant Covent 

Garden. The Savoy boasts 267 rooms and suites accompanied by some of the best restaurants 

i  Lo do . Kaspar s Seafood Bar a d Grill offers lu ur  all-day dining, and Afternoon Tea 

continues to this day in the Thames Foyer. As day becomes night, the award winning Beaufort 

Bar provides a theatrical atmosphere and the American Bar harks back to the golden age of 

cocktails in the 1920s.   

NIGHTJAR is an adventurous, independently owned venue serving rare, revived and original 

cocktails of the highest calibre, and offering an extensive program of live vintage music. It s 

intimate mood combines the glamour and charm of an old-school interior with refined 

cocktail traditions, from Belle Epoque to the classics of the modern age. It has been voted into 

the World s Top  Bars for the last si  ears, i ludi g top three spots from 2012-2015. 

 

THE LONDON EDITION has all the hallmarks of the EDITION brand: lasting comfort, extraordinary 

style and an exceptional level of service in a uniquely individual environment. Located in central 

Lo do s Fitzro ia, The Lo do  EDITION ri gs together, i  a deli ate ala i g a t, the i tegrit  a d 
character of a historic building with a simple, sophisticated design sensibility, creating a seamless 

blend of charisma and ease. With 173 rooms, a restaurant, two bars, a dance club, meeting rooms and 

a buzzing lobby, the hotel offers a dynamic social hub where guests and visitors can work, relax, 

socialise and dine all under one roof. 

About Harvey Nichols 

 

Har e  Ni hols is the orld s leadi g lu ur  retailer, re o ed for its e lusi e edit of the 
most prestigious brands across womenswear, menswear, accessories, beauty, food and wine. 

  

Founded in 1831, today Harvey Nichols has stores in London, Bristol, Manchester, Edinburgh, 

Birmingham, Leeds and a dedicated beauty store Beauty Bazaar, Harvey Nichols in Liverpool. 

Outside of the UK stores include Dublin in the Republic of Ireland and internationally Hong 

Kong, Dubai, Istanbul, Ankara, Riyadh and Kuwait.  

  

For further information on Harvey Nichols see harveynichols.com 

 

 


