It's tea cocktail time
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It's tea cocktail time

Princess Peach

For 2 glasses

Ronnefeldt Chill out with Herbs 2 tsp.
- boiling water 160ml
-+ cranberry juice 160ml
- peach syrup 20ml
- ice cubes

[How to preprare]

@ Brew the tealeaves with 160 ml boiling water, let it steep for 5-8 minutes
and then let it cool down.

@ Fill up half the glasses with ice cubes.

® Add cranberry juice and peach syrup to the glasses.
@ Pour the cooled infusion.

: Chill out with Herbs

mArt.-Nr: 19470
m Net weight : 100g

Time to relax with rooibos, lemon balm and the
delicate flavour of orange and cream.
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