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10 easy to make 
Coole cocktails

Perfect for spring and summer
#Howdoyoudrinkyours
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 Coole Swan is an unruly re-creation of a classic Irish product, a 
perfect blend of whiskey, chocolate and cream. 

 
On the 231st attempt, the recipe was perfected. Smooth, soft 
Irish whiskey, fresh cream and silky Belgian white chocolate 

combine to create Coole Swan. 
 

We love ours chilled, over ice. Simple, delicious and wonderful 
at any time of year.

We’re also partial to it in a cocktail and so we’re sharing some 
of our favourites that are perfect for spring and summer. 

Whether you drink Coole Swan just as it is or make it into a 
delicious cocktail we hope you love it as much as we do.

As well as sharing our recipes we’ve also added some helpful 
hints on glassware and garnishes.

Sláinte Mhaith

The Perfect Pour

Whiskey
Chocolate

Cream
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The Coole Blue
Throw off the cobwebs and put a spring in your step 
with this sky-blue Coole creation. Beware, it packs  

a punch.

Glassware

Nick and Nora 

Ingredients

• 25ml Coole Swan 
• 15ml Blue Curacao 
• 35ml Grand Marnier 
• 15ml Tequila Blanco 

(Please ensure you 
use a 100% agave 
brand - we used  
El Jimador)  

Garnish

Edible flowers: 
we used an orchid

Method

1. Get your Nick and Nora glass 
and fill with ice.   

2. Put all of your ingredients 
into an ice filled shaker, 
shake for 10 seconds.     

3. Remove the ice from your 
glass and strain the cocktail 
into your now chilled  
Nick and Nora glass.                          

4. Garnish and serve*. 

*For our Coole glassware and 
garnish hints and tips, check 
out pages 26-29.

Spring
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Eat the Peach
The peach trees are in blossom, the sun is warming 
up – let’s get this party started. Light, refreshing, 
slightly sparkling peaches and cream; a little bit 

naughty and a lot of nice.

Glassware

Rocks glass

Ingredients

• 25ml Coole Swan 
• 50ml Archers 

Peach Schnapps 
• 75ml Soda Water  

Garnish

Rose petals with a 
blueberry in between 

Method

1. Get your rocks glass and fill 
with ice to chill.   

2. Pour the Coole Swan and 
Peach Schnapps into an ice 
filled shaker. Shake for 10 
seconds, and strain into your 
rocks glass over ice.  

3. Top with 75ml soda water, 
and if you wish top with 
crushed ice.   

4. Garnish and serve.

Spring
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The Coole 
Grasshopper

Created in 1918 in the French Quarter, New Orleans by 
Philibert Guichet,  The Grasshopper is famed for its 

minty punch and green glow.

Glassware

Coupe glass 

Ingredients

• 35ml Coole Swan 
• 20ml Briottet 

Cacao Blanc 
• 20ml Monin Crème 

de Menthe  

Garnish

Handmade dark 
chocolate straws  or 
grated chocolate

Method

1. Add your three ingredients 
to a mixing glass. 

2. Add at least two large ice 
cubes and stir to chill. 

3. Strain into a coupe and 
garnish.

Spring
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The Wild Swan’s 
Return

This delicious cocktail combines Coole Swan with 
gin, soda water and a touch of salted caramel. Light, 

fresh with just a hint of fizz. 

Glassware

Rocks glass 

Ingredients

• 15ml London  
Dry Gin 

• 50ml Sparkling or 
Soda Water 

• 1 drop Waitrose 
Natural Salted 
Caramel flavouring  

• OR 1/2 a teaspoon 
Monin Salted 
Caramel Syrup

Garnish

A dehydrated orange 
wheel

Method

1. Pour all of the ingredients 
into a rocks glass . 

2. Fill with large square ice cubes . 

3. Stir for a full minute . 

4. Garnish with a dehydrated 
orange wheel or if you feel 
like being extra Coole, a 
fresh lavender sprig . 

Make it your way
 
Like things a little sweeter? 
Increase the Natural Salted 
Caramel to 2 or 3 drops OR 
Monin Salted Caramel Syrup  
to 1 teaspoon.

Spring
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Coole Swan 
Matcha Dalgona

Created for us by @gobbleandsipuk, the whiskey, 
chocolate and cream of Coole Swan really enhances 
the taste of the matcha to create a rich and complex 

serve perfect for spring.

Glassware

Rocks glass 

Ingredients

• 25ml Vanilla Vodka 
• 50ml Coole Swan  
• Teaspoon of 

Matcha Powder 
• Teaspoon of Sugar 
• 50ml Whipping 

Cream 

Method

1. Add your vanilla vodka and 
Coole Swan to a glass, along 
with a large cube of ice. 

2. In a separate glass, mix your 
matcha, sugar and 50ml of 
whipping cream. Froth with a 
milk frother until thick.  

3. Pour the matcha froth on top 
of the Coole Swan, creating 
your Matcha Dalgona.

Spring
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The Coole  
Colada  

Some say that the Pina Colada was invented by a Puerto Rican 
pirate, others that it was Monchito, a bartender at the Caribe 
Hilton Hotel. Here at Coole Swan we bow down to Rewfus and 

Kian at the 43 Club who created our twist on this classic –  
an absolute triumph. 

Glassware

Coupe glass 

Ingredients

• 40ml Coole Swan 
• 20ml Aluna  

Coconut Rum 
• 20ml Ciroc  

Pineapple Vodka 
• 15ml Coconut Water 

Garnish

Edible flowers:  
We used orchids

Method

1. Pour the four ingredients into a 
mixing glass, or a shaker if you 
really fancy getting caught in 
the rain. 
 

2. Add at least two large cubes  
of ice . 

3. Stir or shake for a minute then 
pour into a coupe glass. 

4. Add a garnish of your choice, 
we love toasted coconut flakes 
or a pineapple leaf or an edible 
flower if you’re feeling fancy.

Summer
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Summer Nights
Coole Swan, Grand Marnier and chocolate hit the 
high notes in this little piece of heaven in a glass.

Glassware

Rocks glass

Ingredients

• 45ml Coole Swan
• 25ml Grand Marnier 

Garnish

Grated 70%+ cocoa 
chocolate and an 
orange peel twist

Method

1. Fill your cocktail shaker  
with ice. 

2. Add the Coole Swan and 
Grand Marnier. 

3. Shake until it feels cold (we 
love that bit). 

4. Strain into a rocks glass 
filled with ice. 

5. Garnish with the orange peel 
twist and grated chocolate.

Summer
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The Coole 
Crown Shake 

The coolest of Coole Shakes created for us by our 
friends at Crown Alley in NYC. You know you 

want some. 

Glassware

Milk bottle or  
rocks glass 

Ingredients

• 30ml Coole Swan 
• 45ml Bourbon
• 15ml Ferne Branca 
• 15ml White Creme 

de Menthe  

Garnish

Grated cinnamon  
or nutmeg  

Method

1. Add all the ingredients to a 
shaker with ice. 

2. Shake well, and serve over 
crushed ice in a milk bottle 
or rocks glass.  

3. Grate nutmeg or cinnamon 
on top .

Summer
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The Divine 
Swan 

A perfect trinity of Coole flavours; Coole Swan,  
coconut water and basil .

Glassware

Rocks glass 

Ingredients

• 50ml Coole Swan 
• 50ml Coconut 

Water 
• 4 Basil Leaves

Method

1. Simply take 3 of the basil 
leaves, remove the stalks, tear 
them once and ‘clap’ them 
between your hands. Then 
drop them into a  
rocks glass.  

2. Take the 4th basil leaf and wipe 
it around the rim of the glass 
and discard.  

3. Pour the Coole Swan and 
coconut water into the glass.  

4. Fill with large ice cubes and 
stir well.  

5. Leave for 2 minutes – garnish 
with a basil sprig. 

Make it your way

• To reduce the basil 
flavour: remove the basil 
leaves after the 2 minutes 
is up. 

• To big up the basil: put 
the 4th basil leaf into the 
drink as well and let the 
flavours seep through.

Summer
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Summer

The Coole 
Smooth

A silky, smooth celebration of flavour. A touch of spice from 
the rum and cinnamon, a hint of sherry sweetness and the 
light creaminess of Coole Swan, shaken and poured into a 

champagne flute. 

Glassware

Champagne flute 

Ingredients

• 25ml Coole Swan 
• 100ml Twinning’s 

Dark Chai 
• 25ml Spiced Rum 
• 15ml Monin 

Cannelle 
• 15ml Sweet  

Brown Sherry  

Garnish

Maraschino cherries 
on a skewer 

Method

1. Put 8 teabags in 400ml cold 
or room temperature water, 
making sure they’re not hot. 
Brew for 30 mins. You’ll have 
plenty of tea left to make 
your friends one of these.  

2. Once the tea is brewed pop 
the ingredients into an ice 
filled shaker and shake  
into life.  

3. Strain and serve into a 
chilled flute, garnish. 
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Serve:
Our Favourite Glassware

We love these but feel free to use your absolute  
favourite glass.

Coupe Glass

• A long stemmed, bowl shaped 
glass always held by the stem 
and shaped perfectly to add 
fun garnishes.

• Designed for cocktails served 
straight up and chilled, but not 
over ice, like The Coole Colada.

• You can chill the glass first if 
you want by adding ice cubes 
and discarding them  
before serving. 

Rocks / Tumbler Glass

• A solid glass used to serve 
straight serves, like Coole 
Swan over ice.

• Often used for short, boozy 
drinks and cocktails, such as 
Eat the Peach. 
 

Nick and Nora Glass

• Similar to a Coupe, this  
elegantly shaped glass is best 
used for stirred or shaken 
cocktails, served straight up.

Champagne Flute

• A long stemmed, bulb shaped 
glass most commonly used 
to serve sparkling wines as 
the narrow mouth ensures a  
long-life of fizz. 

• They are also used for 
cocktails that have an 
elegant feel about them -  
like The Coole Smooth.



28 29

Beautify:
Garnishing

The most beautiful thing about your cocktail is that 
you made it yourself for you and yours.

That said, some would say that the garnish is the most 
important part of a cocktail. 90% of your taste stems 
from smell, so an aromatic garnish can really bring a 
cocktail to life. Fruit, spices, nuts and chocolate can 
add subtle additional flavours and all garnishes add 
greatly to the visual appeal of the drink. A garnish is 

the perfect finishing touch to any Coole cocktail.  

We use:

Edible flowers

Rose petals

Maraschino cherries

Chocolate straws

Spices
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Garnishing: Let 
The Fun Begin

A great way to use herbs as a 
garnish. Take a wooden peg 
and attach your herb or sprig 
to the side of the glass. To 
ensure your garnish looks super 
fresh when you serve your 
cocktail, snip herbs directly from 
a plant just before use. If they’re 
already cut and starting to look a 
little tired put them in cold water 
for 5 or 10 minutes to refresh. 

Edible flowers, coffee beans, or 
light spices like star anise can 
all take your drinks to the next 
level with minimum effort. For 
extra control the professionals 
use bar tweezers, but any set 
of tweezers will make it easier. 
Gently lower your garnish on to 
the cocktail, dead centre or off 
to one side. 

One of the easiest garnishes. 
Balance anything that’s 
wider than your glass across 
it for instant sophistication. 
Chocolate straws are excellent 
but equally bamboo skewers 
with maraschino cherries are 
great. If you’re feeling really 
creative, a few rose petals and 
a blueberry on a skewer make 
a wonderful edible poppy.

Chocolate (grated, in flakes or 
in shards), spices or toasted 
nuts can all be used effectively 
for this one. Create a simple 
line across your cocktail to 
achieve that dramatic look. 
Alternatively, you can make 
your own design.

The Balance The Sprinkle

The Peg The Float
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Whiskey
Chocolate

Cream

Get yourself a bottle, or two...
Coole Swan is avaliable in a number of retailers 
across the globe. Click here to find Coole Swan  

near you.

 Cooleswan.com@coole_swan @cooleswan

https://cooleswan.com/store-locator/
https://cooleswan.com/
https://www.instagram.com/coole_swan/
https://www.facebook.com/cooleswan

