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COFFEE LIQUEUR MADE
WITH BRAZILIAN
SPECIALTY BEANS

HOW TO SERVE

ESPRESSO MARTINI ON THE RISE

The result of slow cold extraction from a
blend of specialty coffees from Brazil’s
top-producing regions, Cabra Lab
gives the well-deserved spotlight to
one of the country’s most iconic
symbols. Renowned worldwide, Brazilian
specialty coffee is the outcome of
perfect geography and the precious
work of its farmers.

Cabra Lab can be enjoyed neat or in cocktails. With its bold coffee aroma, balanced
sweetness, and a neutral alcohol base (25% ABV), it’s an extremely versatile liqueur. If neat,
serve very cold in a shot or tasting glass. It also shines over ice in a lowball glass.

The cocktail created in London in the 80s has made a
strong comeback and is now among the world’s top 5
most popular. Served in a martini or coupé glass, it
stands out for its elegance and simplicity.
With Cabra Lab, the drink gets even better.

Click here to follow on Instagram

IN COCKTAILS NEAT AND CHILLED NEAT ON THE ROCKS

Click here to see the bottle details

VIDEO | THE PERFECT ESPRESSO MARTINI

http://www.instagram.com/cabra.lab
https://www.instagram.com/p/C-3eHYZO0lP/?igsh=eHZ2cmczOGJ3djk4



