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WELCOME TO  THE  WORLD  OF  OSCO ,  
A  SOURCE  FOR  AN  INF IN ITE  NUMBER  OF

COCKTAILS



OSCO  captures  the  f l avors  o f  the  South  in  ba lanced ,
f resh  aper i t i f s :  a  de l i ca te  a t tack  thanks  to  ve r ju ice ,
a  beaut i fu l  a romat ic  comp lex i t y  f rom the  p lan ts  and
an  in imi tab le  l eng th  in  the  mouth  so  you  can  s ip
your  cock ta i l s  i n  peace .  

OSCO  i s  a l so  the  rev i va l  o f  a  F rench  a r t i sana l
t rad i t i on :  ve r ju ice .  These  g reen  g rapes ,  ha rves ted
before  r ipen ing ,  were  used  in  gas t ronomy  in  the
M idd le  Ages  and  a re  now more  env i ronmenta l l y
f r i end l y  than  impor ted  l emons .  The  ac id i t y  o f
ver ju ice  i s  bo th  f ru i t y  and  subt l e ,  pe r fec t  fo r
aper i t i f s !

The  resu l t  o f  a l l  t h i s  work  i s  O r ig ina l  and  Rouge
Ardent .

OSCO ,  WH AT  DOES  IT  M EAN?



THE  OR IG INAL

SPICES 

FRUIT 

TANGY 

BITTERNESSFLORAL

HERBACEOUS

FEES

An  aper i t i f  w i th  f resh ,  a romat ic  and  b i t te r  no tes  



THE  ROUGE  ARDEN T

An  aper i t i f  w i th  no tes  o f  red  f ru i t s  and  sp ices

SPICES 

FRUIT 

TANGY 

BITTERNESSFLORAL

HERBACEOUS

FEES



We 've  se lec ted  the  5  eas ies t  rec ipes  to  make  a t
home .  

No  need  fo r  soph is t i ca ted  equ ipment  o r  a  l ong
l i s t  o f  i ng red ien ts :  w i th  j us t  a  m ixer ,  you  can

a l ready  make  these  superb  cock ta i l s  w i th  the i r
comp lex  and  in tense  f l avours !

OUR PERFECT SERVES



I N G R E D I E N T S

1 dose of OSCO L'Original
2 doses of tonic

plenty of ice cubes

Garnish: a sprig of rosemary

P R E P A R A T I O N

 Fill a large wine glass with   
ice cubes.
 Pour in your dose of OSCO.
 Pour in your tonic.

1.

2.
3.

F R E S H ,  B I T T E R ,  A R O M A T I C  &  S U N N Y

O S C O  T O N I C  

Our best  seller!

A N D  W I T H  T H I S ?

Tapenade or
foccacia



S O F T ,  G O U R M A N D  &  S P A R K L I N G

S U N N Y  S P R I T Z  

Inspired by the Mauresque!

I N G R E D I E N T S

50ml OSCO L'Original
15ml orgeat syrup

150ml elderflower soda

Garnish: plenty of ice cubes
and a head of fresh mint

P R E P A R A T I O N

A N D  W I T H  T H I S ?

Breadsticks

 Fill a large wine glass with ice
cubes.
 Pour in your dose of OSCO.
 Pour the syrup.
 Pour in your tonic.
 Use a teaspoon to dilute the
syrup.

1.

2.
3.
4.
5.



I N G R E D I E N T S

 1 shot OSCO Rouge Ardent
2 shots tonic

plenty of ice cubes

P R E P A R A T I O N

F R U I T Y ,  R O U N D  &  S P I C Y

R E D  S P R I T Z  

A recipe that works!

A N D  W I T H  T H I S ?

Cheese
crackers

 Fill a large wine glass with ice
cubes.
 Pour in your OSCO.
 Pour your tonic.

1.

2.
3.



G O U R M E T ,  S P I C Y  &  T H I R S T - Q U E N C H I N G

O S C O  M U L E

Meet the ginger ale!

I N G R E D I E N T S

shot of OSCO Rouge Ardent
2 shots of ginger ale

plenty of ice

Garnish: half a lemon slice

P R E P A R A T I O N

A N D  W I T H  T H I S ?

A little Ossau-Iraty or
mountain tome cheese

 Fill a large wine glass with ice
cubes.
 Pour in your OSCO.
 Pour in your ginger ale.

1.

2.
3.



I N G R E D I E N T S

150 ml OSCO Le Rouge Ardent
2/3 large ice cubes

P R E P A R A T I O N

O S C O  O N  T H E  R O C K S

And that's it!

A N D  W I T H  T H I S ?

Pistachios

 Place your ice cubes in a
whisky glass.
 Pour in your dose of OSCO.

1.

2.

F R U I T Y ,  S P I C Y  &  P O W E R F U L



The  bes t -known  cockta i l  r ec ipes  rev i s i ted  w i th
an  OSCO  tw is t  to  g i ve  you  an  a lcoho l - f ree  op t ion

tha t  re ta ins  the  charac te r  o f  the  o r ig ina l
ve rs ion .  Fo rge t  the  over l y  sweet  and  s icken ing

a lcoho l - f ree  e rsa tz .

CLASSICS REVISITED



M O J I T O S C O  

A must-see!

I N G R E D I E N T S

25ml OSCO l'Original
10ml lime juice

10 ml sugar syrup
60ml Perrier

8 to 12 mint leaves

P R E P A R A T I O N

A N D  W I T H  T H I S ?

Tortillas and guacamole

 Place the mint leaves in a
tumbler.
 Pour in the lemon juice.
 Pour in the sugar syrup.
 Pour in your dose of OSCO.
 Dilute with Perrier.

1.

2.
3.
4.
5.

F R E S H ,  T A N G Y  &  P O W E R F U L



I N G R E D I E N T S

50ml OSCO l'Original
40ml pear juice 
20ml lemon juice
10ml peach syrup

Perrier

P R E P A R A T I O N

F R U I T Y  F I Z Z  

Fruit and pep!

A N D  W I T H  T H I S ?

Homemade eggplant
caviar

 Pour peach syrup into your
highball.
 Pour in your dose of OSCO.
 Pour in the pear and lemon
juices.
 Top up with Perrier.

1.

2.
3.

4.

F R U I T Y ,  S W E E T  &  D E L I C I O U S



O S C O  D A I Q U I R I  

Elegant and intense!

I N G R E D I E N T S

50ml OSCO l'Original
20ml lime juice

20ml agave

P R E P A R A T I O N

A N D  W I T H  T H I S ?

Fish ceviche

 Pour OSCO, lemon juice and
agave syrup into a shaker with
ice cubes. 
 Shake and strain into a cup.

1.

2.

SF R E S H ,  T A S T Y  &  P O W E R F U L



P I N O S C O L A D A  

Incredible but good!

I N G R E D I E N T S

25ml OSCO le Rouge Ardent
40ml coconut milk

60ml pineapple juice
5/6 ice cubes

P R E P A R A T I O N

A N D  W I T H  T H I S ?

Shrimps or vegetable
fritters

 In a blender, pour in your dose
of OSCO, the coconut milk and
pineapple juice, and your ice
cubes.  
 Blend until frothy.
 Serve in a cocktail glass.

1.

2.
3.

F R U I T Y ,  S P I C Y  &  S W E E T



I N G R E D I E N T S

50ml OSCO le Rouge Ardent
40ml grape juice
20ml lemon juice
20ml orange juice

Perrier
Choice of fruit (citrus, apple, peach)

P R E P A R A T I O N

S A N G R I A  R O U G E

So obvious!

A N D  W I T H  T H I S ?

Charcuterie or cheese
platter

 Place your fruit in a wine glass.
 Pour in your dose of OSCO.
 Add the fruit juices.
 Top up with Perrier.

1.
2.
3.
4.

F R U I T Y ,  S P I C Y  &  R E F R E S H I N G  



O S C O  C O S M O

Even sexier!

I N G R E D I E N T S

30ml OSCO le Rouge Ardent
25ml cranberry
20ml lime juice

20ml orange

P R E P A R A T I O N

A N D  W I T H  T H I S ?

Salmon gravlax or a slice
of quiche

 In a shaker with ice cubes,
pour your dose of OSCO, and
the fruit juices.
 Shake and strain into a
martini glass.

1.

2.

F R U I T Y ,  S P I C Y  &  P O W E R F U L



I N G R E D I E N T S

50ml OSCO le Rouge Ardent
20ml lime juice

20ml agave
150ml iced tea

P R E P A R A T I O N

O S C O  I C E  T E A  

Fresher than nature!

A N D  W I T H  T H I S ?

Why not a pizza!

 Pour OSCO, lemon juice and
agave syrup into a shaker with
ice cubes.
 Shake and strain into a highball.
 Top up with iced tea.

1.

2.
3.

F R E S H ,  F R U I T Y  &  D Y N A M I C  



Click here for all our recipes!

Cheers!

A N D  T H E N ?

Photo credits : Camille Chamignon
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