
Piper Heidsieck Champagne: A Toast from
Evite and Bevmo!

 Vegetarian   Vegan   Gluten Free   Dairy Free   Low Fod Map

Ingredients
0.5 ounce rum

3 ounce champagne

1.5 ounce hendrick's gin

Equipment

Directions
Pour gin, Champagne, and then Chambord into a champagne flute.

READY IN

5 min.

SERVINGS

1

CALORIES

184 kcal

https://whatsheate.com


Garnish with a fresh raspberry.Like this:Like Loading...

Nutrition Facts

 PROTEIN 1.29%
  FAT 1.67%

  CARBS 97.04%

Properties
Glycemic Index:15, Glycemic Load:0, Inflammation Score:-4, Nutrition Score:0.60826086868411%

Nutrients (% of daily need)
Calories: 183.56kcal (9.18%), Fat: 0.04g (0.07%), Saturated Fat: 0.01g (0.09%), Carbohydrates: 5.56g (1.85%), Net

Carbohydrates: 5.56g (2.02%), Sugar: 5.54g (6.16%), Cholesterol: 0mg (0%), Sodium: 7.51mg (0.33%), Alcohol:

23.33g (100%), Alcohol %: 20.86% (100%), Caffeine: 3.69mg (1.23%), Protein: 0.07g (0.15%), Potassium: 79.95mg

(2.28%), Magnesium: 8.93mg (2.23%), Iron: 0.37mg (2.03%), Phosphorus: 15.31mg (1.53%), Copper: 0.02mg (1.2%)


