
1 oz Raspberry Berry Up!
11/2 oz vodka 
5 fresh mint leaves
2 oz dry champagne
1 cup ice

Muddle mint leaves in chilled cocktail 
shaker. Add Berry Up!, vodka and ice. 
Shake vigorously for 15 seconds. Strain 
into a chilled champagne glass. Top with 
sparkling wine and serve. Makes one 
drink.

Real fruit. Real fresh taste. Ridiculously easy. Berry Up!

Oregon Fruit Products Co.  Box 5283, Salem, OR 97304    www.berryup.com
Product of USA

11/2 oz. Blueberry Berry Up!
3 lime wedges
2 oz vodka
1/2 oz triple sec
1 oz cranberry juice
Garnish: fresh blueberry or  
	 thin lime wheel

Measure Berry Up! into a cocktail shaker. 
Squeeze and drop in lime wedges. Fill 
shaker with ice. Add vodka, triple sec and 
cranberry juice. Cap and shake. Pour into 
a martini glass and garnish with blue-
berry or lime. Makes one drink.

Royal Blush  Blueberry Cosmo

Marion Blackberry Berry Up! 
also tastes great in this recipe. 

We’re experimenting all the 
time with our flavors. We en-
courage you to do the same 
and when you come up with  
a great idea, send it along to  
us. We’re planning to spotlight 
the best on this site soon. 


