MIXOLOGY EXPERIENCE

INDULGE IN THE ARTISTRY OF REFINED COCKTAIL CREATION

Immerse yourself in an intimate mixology
session led by Sommelier & Assistant Food &
Beverage Director, Gianmarco Zentena. With
expert guidance, you’'ll explore how the
delicate interplay of herbs, botanicals, seasonal
elements, and Kingbridge’s own wildflower
honey can transform timeless spirits into
extraordinary, bespoke cocktails.

Each pour is intentional, each flavour note is
designed to awaken the senses. This is not
simply about mixing drinks, it is discovering
the elegance of balance, and the sophistication
of flavour.
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Group Size: 8 - 20 people

Duration: 1.5 hours

TAKEAWAY GIFTS:

o Kingbridge Honey
o Drink Recipes
e Mind-Body Integration Guide

Our planning team is ready to help you create
an unforgettable experience for your attendees.
Email us at sales@kingbridgcentre.com
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