
Tequila Don Julio is proudly served at the Governors Ball, the 
Academy of Motion Picture Arts and Sciences’ official party 

following the 98th Oscars® ceremony on March 15, 2026. Celebrate 
Hollywood’s biggest night with a specialty drinks experience 
co-created by globally acclaimed mixologist Charles Joly and 

Lorenzo Antinori from Bar Leone, the World’s Best Bar.

Please Enjoy Responsibly.
DON JULIO Tequila.  40% Alc/Vol. © 2026 Imported by Diageo Americas, New York, NY.

B E S T  I N
S H O W
BY BAR LEONE

B E S T  I N
S H O W
BY BAR LEONE

INGREDIENTS
1 oz Tequila Don Julio Blanco
½ oz Italian Aperitif
1⁄3 oz Dry Vermouth
Dash of Elderflower Liqueur
½ oz Cucumber Syrup
2⁄3 oz Fresh Lime Juice
½ oz Sparkling Water
Long Cucumber Slice and 
Mexican Salt for Garnish

PREPARATION
Add tall ice to a Highball glass 
and all ingredients. Stir gently 
to incorporate.

G O L D E N  C U T  
M A R G A R I T A
BY BAR LEONE

G O L D E N  C U T  
M A R G A R I T A
BY BAR LEONE

INGREDIENTS
1 oz Tequila Don Julio Reposado 
Dash of Masa Flour Infused Gin
¼ oz Verjus
Dash of Fresh Lime Juice
½ oz Simple Syrup
2 Dashes Grapefruit Bitters 
Toasted Baby Corn for Garnish

PREPARATION
Combine all ingredients in a 
mixing glass with ice. Stir to in-
corporate and strain into a 
rocks glass over a large format 
ice cube. Garnish with toasted 
baby corn.

M A E S T R O  
M A R T I N I
BY CHARLES JOLY

M A E S T R O  
M A R T I N I
BY CHARLES JOLY

INGREDIENTS
1 ¼ oz Tequila Don Julio 70
¾ oz Bianco Vermouth
1⁄₈ oz Pineapple Amaro
1⁄₈ oz Banana Liqueur
7 Drops Salt Water
Clove Orange Peel for Garnish

PREPARATION
Combine all ingredients 
in a shaker with ice. Shake 
vigorously and strain into 
a coupe glass. Garnish with 
a clove orange peel.

T H E  S E Q U E L
BY CHARLES JOLY

T H E  S E Q U E L
BY CHARLES JOLY

INGREDIENTS
1 ½ oz Tequila Don Julio 1942
1 ½ oz Oaxacan Coffee Cold Brew
1⁄3 oz Piloncillo Cinnamon Cacao 
Syrup 
5 Drops Salt Water
3 Dashes Vanilla Bitters

PREPARATION
Combine ingredients in a shaker 
with ice. Shake vigorously and 
strain into a coupe glass with 
gold vanilla edible paint streaked 
along the side.

A F T E R  G L O W
(Non-Alcoholic)

BY CHARLES JOLY 

A F T E R  G L O W
(Non-Alcoholic)

BY CHARLES JOLY 

INGREDIENTS
1 ¼ oz Seedlip Grove 42
1 ¼ oz Seedlip Spice 94
1 oz Lime/Yuzu Juice (3:1)
½ oz Blackberry Syrup
1 ½ oz Non-Alcoholic 
Sparkling Wine 
Fresh Berry Skewer for 
Garnish 

PREPARATION
Add all ingredients except 
sparkling wine to a shaker 
with ice. Shake thoroughly 
and strain into a collins 
glass over ice. Top with 
non-alcoholic sparkling 
wine and garnish with a 
fresh berry skewer.  


