
VOK liqueurs provoke the art of celebration bringing flavour, colour and aroma to life in 
a creative cocktail experience. Established in the 1950’s VOK’s premium quality product 

offers infinite choices as a base drink and for mixing exotic cocktails.

VOK Cocktail Liqueurs are perfect for the at-
home mixologist &offer a cocktail solution 
for any occasion. VOK Advokaat Liqueur is 
a blend of fresh eggs, cane sugar mellow 
brandy with a hint of vanilla.This smooth 

and creamy liqueur is most famously used in 
the classic cocktail; the fluffy duck.

FOR TIPS AND IDEAS ON MIXING COCKTAILS WITH VOK LIQUEURS VISIT 
WWW.MIXINGCOCKTAILS.COM.AU

advokaat
17%abv  | 6 x 500ml

SPICED FLUFFY DUCK

Glassware: Hurricane

Garnish: Orange Slice

Ingredients: 40ml VOK Advokaat Liqueur
20ml Vodka
10ml Sugar syrup
30ml Orange juice
Ginger Beer

Method: Pour all ingredients into a hurricane glass 
half filled with crushed ice and stir to 
combine. Top with crushed ice. Garnish with
fresh orange slice.

http://www.mixingcocktails.com.au

