
C O C K TA I L  N O .  1 A

E N L I G H T E N E D  M I X O L O G Y:
B E N Z A I T E N
B Y  G R A N T  S C E N E Y

T E A L E A V E S
O R G A N I C  L O N G  L I F E  G R E E N

C R E AT E D  AT  F A I R M O N T  PA C I F I C  R I M

benzaiten 
2 oz   tealeaves Organic  Long l i fe 

Green Tea-Infused Gin 
0.6 oz  Rosemary Cucumber Syrup
1 oz  Lime Juice
0.25  oz  Green C hartreuse

tealeaves organic long life 
green tea-infused gin 
750 mL  Gin
8    tealeaves  Organic  Long Life  Green 

Whole Leaf  Pyramid Teabags

rosemary cucumber syrup
500 mL  Water
500 mL   Cucumber Juice |  roughly 2  cucumbers,  pushed 

through vegetable  juicer  with skin intact
1  kg  Sugar
5    Rosemary Sprigs

garnish
    Rosemary
   Cucumber

ingredients steps

benzaiten
Build all ingredients (except garnish) into cocktail shaker with ice, 

Shake vigorously for 1 min. Double strain into chilled coupette. 

Garnish with rosemary and sliced cucumber. Enjoy!

tealeaves organic long life 
green tea-infused gin
Steep tealeaves  Organic Long Life Green Whole Leaf 

Pyramid Teabags in gin in a clean mason jar at room 

temperature for 25 minutes. Remove teabags and store 

in a clean glass bottle. Cap and label.

rosemary cucumber syrup
Combine sugar and water in pot and bring to a boil. Once all 

sugar is combined, remove from heat. Add rosemary to sugar 

syrup and allow to stand for 1 hour. Strain rosemary and add 

cucumber juice. Combine and store in a clean plastic or glass 

container. Keep refrigerated.
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