
Cocktail Recipes from Customers and Classic Cocktail Books       

Martinez Tom Collins Ramos Gin Fizz Demeanor Old Tom Cocktail
1 oz Sweet French Vermouth 1½ oz Hayman's Old Tom Gin 2 oz Hayman's Old Tom Gin 1 oz Hayman's Old Tom Gin 2 oz Hayman's Old Tom Gin
1 oz Hayman's Old Tom Gin 1 oz Fresh Lemon Juice 1 oz Fresh Lemon Juice 1 oz Sweet French Vermouth 1/4 oz Absinthe

2 dashes Maraschino 1 tsp Sugar 1 oz Fresh Lime Juice 1/2 oz Crème de Violette 1/2 tsp Sugar
1 dash Orange Bitters Soda Water 1 oz Heavy Cream 1 dash Orange Bitters 1 dash Orange Bitters

stir over ice and strain stir, fill with soda and ice, highball glass 1 whole medium egg stir over ice and strain shake over ice and strain

Aviation Water Lilly Jupiter Attention Flag Cocktail
1 1/2 oz London Dry Gin  2 oz Dry Gin 2 oz Dry Gin 2 oz Dry Gin ¼ oz Crème de Violette

1/2 oz Fresh Lemon Juice 1/2 oz Crème de Violette 1 oz Dry French Vermouth ¼ oz Crème de Violette pour into bottom of glass

1/4 oz Crème de Violette 1/2 oz Fresh Lemon Juice 1/2 oz Crème de Violette ¼ oz Pastis or Absinthe 1½ oz Orchard Apricot Liqueur
1 tsp Maraschino 1/2 oz Cointreau 1/3 oz White Cranberry Juice ¼ oz Dry Vermouth ¼ oz Orange Curacao

Stir with ice & strain The Little Branch, New York 1/3 oz Champagne, float 2 dashes orange bitters 1 oz Claret
Clif Travers for Gaslight, Boston Jamie Boudreaux, Vessel, Seattle Shake, strain, float the claret

Toulouse Violette Royale Yale Cocktail Blue Moon Flower Power
1½ oz Vodka 4 oz Champagne (blanc, brut) 2 oz Dry Gin  2 oz Dry Gin 2 oz Plymouth gin
¾ oz Crème de Violette 1/2 oz Crème de Violette ⅓ oz Crème de Violette ½ oz Fresh Lemon Juice ½ oz Dry vermouth
¼ oz Vanilla Liqueur ⅓ oz Dry Vermouth ½ oz Crème de Violette ½ oz St. Germain Elderflower

1 tsp absinthe or pastis 1 dashes aromatic bitters Shake with ice and strain into chilled glass ¼ oz Crème de Violette
Ref. from Eric Felten, Wall Street Journal The Fine Art of Mixing Drinks David Embury Simon Difford

Claridge Cocktail Park Slope Nacional Cocktail Northern Spy Golden Dawn
1 oz Dry Gin 1 1/2 oz Pikesville Rye 1 oz La Favorite Rhum Agricole 2 oz Applejack / Apple Brandy 2/3 oz Dry Gin
1 oz Dry French Vermouth 3/4 oz Punt e Mes 3/4 oz Orchard Apricot Liqueur 1 oz Fresh Apple Cider 2/3 oz Orchard Apricot Liqueur

1/2 oz Orchard Apricot Liqueur 3/4 oz Orchard Apricot Liqueur 3/4 oz Fresh Lime Juice 1/2 oz Fresh Lemon Juice 2/3 oz Calvados
1/3 oz Cointreau 1 dash Aromatic Bitters Shake & strain 1/2 oz Apricot Liqueur 2/3 oz Cointreau

1 dash Orange Bitters adapted from "Slope" at Flatiron Lounge champ float, rim glass w/cinnamon sugar 1 dash Grenadine

adapted from Savoy Cocktail Book Josey Packard, Alembic, SF

Boston Cocktail Donizetti The Stanhope Millionaire #4 Brandy Mist
3/4 oz Dry Gin 2 oz Tanqueray Gin 1½ oz Dry Gin 1 1/2 oz Dark Rum 2 ounces Cognac.
3/4 oz Orchard Apricot Liqueur 1/4 oz Amaro CioCiaro ¾ oz Orchard Apricot Liqueur 3/4 oz Plymouth Sloe Gin 1/2 ounce apricot brandy.
3/4 oz Fresh Lemon Juice 1/4 oz Rothman Apricot ½ oz passion fruit juice 3/4 oz Orchard Apricot Liqueur 1 dash Angostura bitters.
1/4 oz grenadine 1 oz Moet Champagne ½ oz orange juice 1 oz Fresh Lime Juice 1 dash orange bitters.
Shake & strain, 4.5 oz glass Stir/strain/Top, lemon twist 1 dash peach bitters 1/4 oz  Fresh Grenadine 2 mint sprigs.
Savoy Cocktail Book PDT, New York 1 dash grenadine Yana Volfson, Freemans, NY Superfine sugar.

Shake w/ice and strain adapted from Savoy Cocktail Book Charles Baker, Gentleman's Companion

from: American Club Bar in Buenos Aires

Prickly Pear Williams Royale Mary Jane Pear Martini
2 oz Reposado Tequila 1/2 oz Orchard Pear Liqueur 2 oz Vanilla-infused Vodka 2 oz Orchard Pear Liqueur
1 oz Orchard Pear Liqueur 4 oz Champagne 1 oz Orchard Pear Liqueur 1 oz Vodka

½ oz Fresh Lime Juice ½ oz Fresh Lime Juice 1 oz Fresh Lime Juice
Shake over ice and strain into a chilled 2 dashes Peychaud’s Bitters adapted from a recipe by Gary Regan

cocktail glass. Shake and strain; garnish with a lime twist

adapted from a recipe by Chuck Taggert

Raffles Cocktail Havana Daquiri with Benefits Catch 22 Swedish Punsch (375ml)
3 oz Ginger Ale 1½ oz Apricot Liqueur 2 oz Rhum Agricole 3/4 oz  Batavia Arrack 180ml  Batavia Arrack

3/4 oz Batavia Arrack 3/4 oz Batavia Arrack 3/4 oz Fresh Lime Juice 3/4 oz Creole Shrubb 100ml Brewed Tea (strong)
3/4 oz Fresh Lime Juice 3/4 oz Dry Gin 1/2 oz Cane Syrup 3/4 oz Manzanilla Sherry 135g Sugar (Bakers)

stir and serve in a highball 1/2 oz Simple Syrup 1/4 oz Batavia Arrack 1/4 oz Housemade Chocolate Liquor 3/4 tsp  Natural Vanilla Extract
1 dash lemon juice shake over ice and strain Jackie Patterson, Orson, SF Lemon peel, fresh ground cardamom

Shake & strain, 4.5 oz glass Phil Ward, Death & Co, NY * can sub 50% rum (Lemon Hart,Coruba)

Summer of Sureau Arrack Punch (Jardinaire) Imperial Arrack Punch United Service Punch Arrack Punch
1½ oz Elderflower Liqueur 1½ oz Batavia Arrack 1 quart  Batavia Arrack 1/2 pint  Batavia Arrack 1½ oz Batavia Arrack
1/2 oz Batavia Arrack 1 oz Aged Rum 6 Lemons, cut in thin slices 1 pint Jamaica Rum 1 oz Rum
1/2 oz Fresh Lemmon Juice 3/4 oz Martinique syrup 1 lb Sugar 1/2 lb Sugar 1/2 oz Fresh Lemon Juice
1/4 oz Pineapple Syrup 1 oz Fresh Lemon Juice 1 quart Water (boiling) 3 pints Hot tea 1/2 oz Simple Syrup*

3 dashes Bittermens Boston Summer Btrs 1 oz Green Tea Allow lemons to soak in Arrack 6 hrs, 6 Lemons, cut in thin slices 3 oz Water (or Tea)
Misty Kalkofen, Green Street, Boston Champagne float Dissolve sugar in boiling water, mix w/Arrack Jerry P. Thomas ground cardamom or nutmeg

nutmeg Jerry P. Thomas * 2:1 sugar and water

Thad Volger, Jardiniere, SF adapted from recipe by David Wondrich
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Cocktail Recipes from Customers and Classic Cocktail Books       

Corn n' Oil (aka Bajan Legend) Bermuda Rum Swizzle Royal Bermuda Yacht Club Chartreuse Swizzle Pomme Pomme
1 oz Barbados Rum 2 oz Dark Rum 2 oz Barbados Rum 1 1/4 oz Green Chartreuse Apple Eau-de-Vie
1 oz Velvet Falernum 1 oz Fresh Lime Juice 3/4 oz Fresh Lime Juice 1/2 oz Velvet Falernum Madeira

1 dash Angostura Bitters 1 oz Pineapple Juice 1/4 oz Velvet Falernum 1 oz Pineapple Juice Velvet Falernum
stir over ice and strain 1 oz Orange Juice 2 dashes Orange Bitters 1/2 oz Fresh Lime Juice Cinnamon Oil

1/4 oz Velvet Falernum 1 lime wheel or 1 pineapple spear
Marcos Dionysos, Harry Denton's, SF

Lion’s Tail The Réveillon Cocktail The Jubilee Train Navy Grog Isle Treader
2 oz Bourbon 2 oz Calvados (or apple brandy) 1 1/4 oz Pisco 3/4 oz Fresh Lime Juice 2 oz Aged Jamaica Rum

1/2 oz Allspice Dram 1/2 oz Pear Eau-de-Vie 1/2 oz Allspice Dram 3/4 oz Fresh Grapefruit Juice 3/4 oz Allspice Dram
1/2 oz Fresh Lime Juice 1/2 oz Allpsice Dram 1/4 oz. Maraschino Liqueur 3/4 oz Honey 1 oz Fresh Lime Juice

4 dashes simple syrup 1/4 oz Sweet Vermouth 1/2 oz. Fresh Pressed Cherry Juice 1 oz light Puerto Rican rum 1 oz Pinapple Juice
dash Angostura Bitters dash Aromatic Bitters 1/2 oz Fresh Lemon Juice 1 oz dark Jamaican rum Ehren Ashkenazy, The Modern , NY

cocktaildb.com Chuck Taggart, www.gumbopages.com 2 dashes Regan's Orange Bitters 1 oz Demerara rum
dash simple syrup 1 oz Club soda, chille
Shake, strain. 1/4 oz Allspice Dram
Served up w/brandied cherry Beachbum Berry’s Grog Log

Steven Liles, Boulevard, SF

Bitches Brew The Sweetie Pie La Cola Nostra Ancient Mariner Jamaica Farewell
1 oz Rhum Agricole Blanc 2 oz Rhum Agricole, Aged 1½ oz Ron Zacapa 23 1 oz El Dorado 12 Demerara Rum 2 oz Appleton Estate Rum
1 oz Venezuela Rum 1/2 oz Allspice Dram 1 oz Averna 1 oz Goslings Rum 3/4 oz Apricot Liqueur
1 oz Fresh Lime Juice 1 ½ oz. Fresh Apple Juice 3/4 oz Fresh Lime Juice 3/4 oz Fresh Lime Juice 3/4 oz Fresh Lime Juice

1/2 oz Allspice Dram 1 ½ oz. Fresh Lemon Juice 1/2 oz simple syrup 1/2 oz simple syrup 1 tsp Allspice Dram
1/2 oz Demerara syrup 2 dashes Angostura Bitters 1/4 oz Allspice Dram 1/4 oz Allspice Dram 2 dashes Angostura Bitters

1 whole medium egg Pinch of Sea Salt shake, strain, top with champagne Lynnette Marrero, Elettaria, NY Daniel Reichert, vintagecocktails.com

shake vigorously, then again over ice Lydia Reissmueller, Elettaria, NY Don Lee, PDT, NY

Daniel Eun, PDT, NY

Imperial Plaza Cocktail Grand Bretagne Frankenjack Pear Rickey Coin Toss
1 oz Apricot Eau de Vie 1.5 oz Dry Gin 3/4 oz Gin 1½ oz Pear William,s EdV Brandy 2 oz Scarlet Ibis Rum

1/2 oz Clover Honey Syrup 1/2 oz Apricot Eau de Vie 3/4 oz Apricot Eau de Vie 1/2 oz Fresh Lime Juice 3/4 oz Carpano Antica Vermouth
1/2 oz Freshly lemon juice 1/2 oz Fresh lime juice 3/4 oz French Dry Vermouth 1 tsp simple syrup 1/4 oz Yellow Chartreuse

3 oz Brut Champagne 1 tsp Fresh egg white 3/4 oz Cointreau Ice, Soda water 1/4 oz Benedictine
Shake/Flute/Dried Apricot on pick dash Orange Bitters adapted from Savoy Cocktail Book Fill 9oz highball w/ice, above, fill w/soda 2 dashes Peychaud's bitters

Chad Solomon for The Plaza Hotel, NY Charles Baker, Gentleman's Companion by Erik Ellestad Phil Ward, Death & Co, NY

* (2:1 Honey/Water)

Martini Salzburg The Austrian Martini Pinewood Derby Arabella Tannenbaum
1.5 oz Gin 1.5 oz Gin 1.5 oz Power's Irish Whisky 3/4 oz Zirbenz Stone Pine Liqueur 2.0 oz Plymouth Gin

3/4 oz Zirbenz Stone Pine Liqueur 1/2 oz Zirbenz Stone Pine Liqueur 1/2 oz Grapefruit juice 3/4 oz Amaretto 1/2 oz Zirbenz Stone Pine Liqueur 
1/2 oz Lemon juice Lemon twist 1/4 oz Zirbenz Stone Pine Liqueur 3/4 oz Cherry Brandy 1/4 oz Benedictine

1 teaspoon sugar Eddie Ahmed, Pines Lodge 1/4 oz almond syrup Angie Heeney, Citizen Cake Twist of lemon
Salzburg, Austria Beaver Creek, Colorado Robert Krueger, Employees Only Jonny Raglin, Absinthe

San Francisco

The Ritz "Mr. Clean" Zirbirner Alpine Sidecar Le Grog Alsacien Austrian Martini "Kommissar"
3/4 oz Whiskey 3/4 oz Zirbenz Stone Pine Liqueur 1.0 oz Zirbenz Stone Pine Liqueur 1.0 oz Rum Agricole 1.5 oz Tanqueray gin
1/2 oz Zirbenz Stone Pine Liqueur 3/4 oz Williams Pear Brandy 1.0 oz Cointreau 1/2 oz Zirbenz Stone Pine Liqueur 1/2 oz Noilly Prat dry vermouth
1/2 oz Amaretto 4.0 oz 7-UP 1.0 oz Lemon juice 1/2 oz Lemon Juice 1/4 oz Zirbenz Stone Pine Liqueur 
1/2 oz Lemon juice, fresh Jorg’s Beisl Stephan Trummer, 202 Nicole Fahri 1 teaspoon sugar Gary Regan, ArdentSpirits.com

fill with Champagne Irdning, Steiermark (AT) New York 1 clove, 1 stick cinnamon San Francisco Chronicle

Will Goldfarb, Room 4 Dessert mix, fill cup w/ 4 oz. hot water

(adapted from Dale DeGroff's Ritz) Traditional, France

India Lime Fizz Georgie Shaw Evergreen WH Murray The Drunken Affogato
1.5 oz Gin 3/4 oz Scotch Pikesville Rye 2.0oz Lauria Alpine Liqueur 1.5oz Lauria Alpine Liqueur
1.5 oz Fresh Lime Juice 1/2 oz Zirbenz Stone Pine Liqueur Zirbenz Stone Pine Liqueur 1 oz. Scotch Whiskey 1 oz Calvados
1/2 oz Zirbenz Stone Pine Liqueur 1/2 oz Pimm's #1 Fresh Mint 1 tsp Maple Syrup 1 scoop of vanilla ice cream
1/2 oz Cane juice (or simple syrup) 2 dashes Regan's orange bitters Daniel Hyatt, Alembic San Francisco Whipped cream
4.0 oz soda water stir w/ice, add w/orange twist Chris Murray, 11 Madison Park

salt and pepper to taste Jonny Raglin, Absinthe

India, adapted traditional refresher San Francisco

aka "Janu Nimbupanni"

Brenner Pass Drake Cocktail Pisco Noir Raincoat Chocolate Cocktail 
¾ oz Walnut Liqueur ½ oz Walnut Liqueur 2.5 oz Pisco Ocucaje  Walnut Liqueur 1 oz vodka 
¾ oz espresso ½ oz vodka 1.5 oz Walnut Liqueur Bourbon 1 oz espresso 
(traditional) ½ oz amaretto 1 oz Cane Syrup Almond syrup ½ oz Walnut Liqueur 

½ oz espresso or coffee liqueur 3/4oz Egg White Stir on ice w/cinnamon ½ oz chocolate liqueur 
2 oz Fresh Lime Juice (Absinthe, SF) ½ tbsp bittersweet chocolate 

adapted from a recipe by Stefan Trummer

La
ur

ia
 A

lp
in

e 
C

re
am

Zi
rb

en
z 

S
to

ne
 P

in
e 

Li
qu

eu
r

N
ux

 A
lp

in
a 

W
al

nu
t

B
lu

m
e 

M
ar

ill
en

 A
pr

ic
ot

 E
dV

P
ea

r 
W

ill
ia

m
s 

P
ur

kh
ar

t E
dV

HAUS ALPENZ
S

t E
liz

ab
et

h 
A

lls
pi

ce
 D

ra
m

S
ca

rl
et

 Ib
is

 T
ri

ni
da

d 
R

um

Ve
lv

et
 F

al
er

nu
m



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


