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Winter Daiquiri
1serving

This simple, elegant cocktail
is based on a classic daiquiri
variation called a Nacional, in-
vented at the Hotel Nacional in
Havana.

In this version, the Nacion-
al's lime juice is replaced with a
combination of lemon and cle-
mentine (or tangerine) juices.
The original probably used
white Havana Club rum, which
18 not available in the United
States. Instead, use a flavorful
white rhum agricole from Mar-
tinique or a white rum such as
Rhum Barbancourt from Haiti,
El Dorado from Guyana or the
new Banks 5 Island, a blend of
rums from four West Indian is-
lands plus Java.

Never garnish a daiquiri.

From Spirits columnist Ja-
son Wilson.

INGREDIENTS

ice
- 114 ounces white rum, such as
rhum agricole, Rhum Barbancourt,
El Dorado or Banks 5 Islands



