
Beer  

FitBeer is an alcohol-free artisan lager which is brewed in Bavaria to the highest quality, and a proud winner of 

the Great Taste Award. All the ingredients are 100% natural. It's even isotonic so you can drink after a workout, 

perfect after a long brisk walk. 

 

Gin & Tonic 

If you fancy a gin & tonic Bitter Union - Lemon, Hops & Herbs provides the perfect alcohol-free version for you. 

Just add 4-5 drops to tonic water, crushed ice and a twist of lemon or lime. Refreshingly delicious! 

 

Alcohol-Free Wine 

Eisberg Wines offers many terrific alcohol-free wines. From Cabernet to Chardonnay and everything in between, 

today's versions have all the body and flavor as their counterparts without the extra calories and sugar.  

Mocktails 

There's no mocking the following mocktails for being ho-hum. Fresh fruits, herbs and ice can take you from the 

mundane to the extraordinary in few easy steps. Here are some of my favourites below. 

Maryon Stewart's Toast-Worthy 
 Non-Alcoholic Adult Beverages

Eisberg Wines 
http://www.eisberg.co.uk/ 
 
FitBeer 
https://www.fitbeer.co.uk/ 

 
Bitter Union 
https://www.bitterunion.com/ 

http://www.eisberg.co.uk/
https://www.fitbeer.co.uk/
https://www.bitterunion.com/


"The magic of 
Christmas 
is not in the 
presents, but
in His
presence."

B Y   R I C H A R D  P O R T E R

Pomegranate Negroni
200ml pomegranate juice 

2 tsp Montmorency cherry concentrate 

Ice cubes 

3 good dashes of Angostura bitters 

A twist of orange peel 

Pour the pomegranate juice and cherry concentrate 

into a tumbler of ice, then stir well before shaking in the 

Angostura bitters. The drink should have a bittersweet 

tang, so add more Angostura if needed. Twist the 

orange peel on top of the drink to release the oils.   

 

The cherry concentrate gives an extra layer but isn’t 

essential. However, I recommend keeping the cherry 

concentrate in the fridge as a sugar-free cordial. It’s 

also delicious with hot water. 

Mojito
40ml soda water 

6 mint leaves 

2 wedges of lime 

30ml apple juice 

20ml lime juice 

15ml elderflower cordial 

40ml soda water 

1 sprint of mint 

Press down with a muddler on the 6 leaves in the 

bottom of a tall glass to extract juices and flavours 

Add apple juice, lime juice and elderflower cordial to 

the glass. 

Add crushed ice and stir 

Top up with soda water 

Garnish with a sprig of mint 
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