Adirondack Buck
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11/2 ounces blue line gin 1. Fill a glass with ice and add the gin, lemon juice
1/2 ounce lemon juice and maple syrup. Top with the cider and stir
1/2 ounce pure maple syrup briefly with a bar spoon.

3 ounces downeast unfiltered cider 5 Garnish with a twist of lemon and a sprig of

1 large lemon twist rosemary.

1 sprig fresh rosemary
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