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cocktails: MARGARITAS
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Margarita

How far can you take a classic 
margarita? According to one of 
Cancun’s swankiest resorts, which 
boasts 150 varities, the possibilities 
are practically endless. Its illustrious 
bar team offers a few ways to take the 
world’s favorite cocktail to exciting 
new places, even to your home bar.

Magnificence
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M ost of us are looking 
forward to the day 
where we can travel 
again and enjoy a 
cocktail or two in a 
refreshing change of 

location. In the meantime, we can get a 
head start on planning that adventure 
by turning to a popular resort at a 
much-loved destination. This time of 
year, as beach vacations are usually 
front and center for many travelers, 
we can look to the JW Marriott Cancun 
Resort & Spa for some inspiration. Lots 
of it, in fact. 

 The five-star property just rolled 
out its prolific 150 Margaritas menu 
at its JW Bar. The distinctive margarita 
experience begins with a classic foun-
dation and builds on it with delightful 
and surprising flavor combintions. 
The menu breaks it all down into four 
categories: classic, modern, fusion and 
exotic.
 Members of this elite team, headed 
by Director of Food & Beverage Dominic 
Esposito and including bartenders 
Freddy Ucan Tuz and Armando Reyen 
Tun, insist on basing every recipe on a 
foundation of top shelf silver, reposado 

and añejo tequilas, mezcal and other 
agave spirits. From there, a margarita 
transcends the status of poolside cock-
tail when a base spirit is infused with 
favorites (citrus, berries) or unexpected 
botanicals (think black tea, beet and 
serrano chile peppers) or is elevated 
with influences of Mexican culinary 
culture. Of course, while the result is 
big on presentation when served at the 
hotel (some coming out on a four-foot 
display), by following the recipes and 
some of the team’s pro tips, you’ll be 
able to make a splash at home through 
a magical mix of flavors and techniques.



Margarita Maximization
Bartenders Freddy Ucan Tuz and Armando Reyen Tun offer 
a few tips to ensure your margarita journey at home will 
register as a “vacation in a glass.”

1. Cucumber-tequila and lychee-tequila are the most in-demand 
infused margarita foundations. To have them ready to go, put a 
few ounces of cucumber or lychee into an empty bottle. Next, 
add tequila, then store for about three weeks to impart as much 
flavor as possible.

To create other flavored tequilas through infusions, plan ahead.
 ►  Spice-infused tequilas or mezcals need five to seven days.
 ►  Fruits needs three to four weeks
 ►  Apple or florals will take up to a month.

2. While it’s always great to have spice mixes like Tajin handy 
(so you can experiment and create margaritas with authentic 
flavor profiles), have a selection of Mexican seasonings and 
condiments ready at your home bar. You can find many of the 
things we use for the drinks in the 150 Margarita menu at your 
local Latin American or Mexican supermarkets, including axiote 
(annatto seed), xoconostle (cactus fruit, similar to prickly pear), 
mole negro and mole rojo.

3. No matter what you’re creating, be sure to have good quality 
bar tools cleaned and ready to go when entertaining, including 
a jigger, shaker, strainer, muddler, bar spoon, knife, juicer and 
a salt-sugar caddy.

4. Salt of the Earth: Everybody loves interesting salt, sugar 
and spice rims. However, to recreate what’s at your favorite 
resort — especially if you and your friends are adventurous —
you can easily create your own mixed salt by adding dried and 
muddled maguey, rosemary, hibiscus, habanero pepper and even 
grasshopper (yes, grasshopper!).

5. All garnished garnishes must be fresh. To ensure peak 
freshness of herbs and other garnishes, always keep them chilled 
or on ice. Apples and core fruits should be kept in water with a 
small piece of lemon or lime to prevent oxidation.

6. We like simple glassware — such as rocks and “Old Fash-
ioned” glasses—to perfectly present and enhance the vivid colors 
of our finished creations.

7. Always have snacks! In addition to fresh chips and guaca-
mole, bring in some variety with flavors, textures and ideas from 
Mexico’s different states.

 ► Mexican panela cheese and chorizo sausage
 ► Pork rinds and cherrywood smoked bacon 
 ► Pico de gallo (with tomato, lime, cilantro and onion)
 ► Roasted panela cheese with brown sugar, served with other 
chili-spiced marinated cheeses, orange and grapefruit 
segments.

—elyse glickman
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BACK TO BASICS:
THE JW BAR CLASSIC 
MARGARITA

MAKES 1 DRINK 

1½  oz Jimador Blanco 

 Tequila 

1  oz Cointreau

½  oz simple syrup

¾  oz lemon juice

 Lime slice, for garnish

1. Pour all ingredients into a shaker 
glass. 
2. Add ice; cover and shake well. 
3. Line glass rim with salt. 
4. Pour ingredients into the glass 
prepared glass.
5. Garnish with a lime slice.

BASIL MANGORITA
MAKES 1 DRINK 

1½  oz tequila (such as Casa 

 Noble Reposado)

1½  oz fresh mango puree

1  oz lemon juice

1  oz Grand Marnier

 Basil leaves, for garnish

1. Pour all ingredients into a shaker 
glass; muddle together.  
2. Add ice, cover and shake. 
3. Rim glass with salt. 
4. Pour cocktail into prepared glass.
5. Garnish with basil leaves.

Las
Margaritas
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THE RED DRAGON ‘RITA
MAKES 1 DRINK 

3   strawberries

1½  oz tequila (such as Maestro 

 Tequilero Dobel Diamante)

1  oz Cointreau

½  oz simple syrup

1  oz watermelon liquor

¾  oz lemon juice

1. In a tall glass, muddle strawberries. 
2. Pour other ingredients into a shaker. 
3. Add ice, cover and shake to mix.  
4. Add muddled strawberries and serve. 

PROSECCO MARGARITA 
MAKES 1 DRINK

1½  oz tequila, such as Casa 

 Dragones Blanco 

1  oz Grand Marnier

½  oz lemon Juice

½  oz simple syrup

2½  oz prosecco

 Lime slice, for garnish

1. Pour tequila, Grand Marnier, lemon 
juice and syrup into a shaker glass.
2. Add ice, cover and shake.   
3. Pour ingredients into serving glass.
4. Top off with Prosecco.
5. Garnish with lime slice.
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CAJUN RITA 
MAKES 1 DRINK

1½  oz Tequila Lunazul 

Primero

½  oz agave syrup

1  oz Cointreau

½  oz lemon juice

 Tiny pinch dried chile 

powder

 Whole small dried chile 

pepper, 

 for garnish

1. Pour all ingredients into a shaker 
glass.
2. Add ice, cover and shake. 
3. Pour ingredients into serving 
glass.
4. Garnish with dried chile guajillo 
(or any dried chile).

KIWI-RITA
MAKES 1 DRINK 

1  kiwi, plus 1 for garnish

1½  oz tequila (such as Corzo 

 Reposado)

1  oz Cointreau

½  oz simple syrup

¾  oz lemon juice

1 oz Grand Marnier

1. In a tall glass, muddle kiwi. 
2. Pour other ingredients into a 
shaker.  Add ice, cover and shake to 
mix.  
3. Add muddled kiwi. 
4. Garnish with a kiwi slice.
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CHERRY BLOSSOM
MAKES 1 DRINK

1½  oz tequila (such as Cabo Wabo 

 Añejo)

½  oz Cointreau

1  oz cherry liqueur

1½  oz orange juice

½  oz lemon juice

½  oz simple syrup

 Salt, to line glass rim

 Splash soda water

 Cherries, for garnish

1. Pour all ingredients except soda in a 
shaker glass.  
2. Add ice, cover and shake.  
3. Line glass rim with salt.
4. Pour ingredients into prepared glass.
5. Top off with soda water.
6. Garnish with cherries.

MEZCALINA
MAKES 1 DRINK 

1½  oz tequila (such as Tierra Noble 

 Reposado)

1  oz Cointreau

1  oz Mezcal

½  oz simple syrup

1  oz orange juice

¾  oz lemon juice

 Tajin seasoning, for rim

 Orange slice, for garnish

1. Pour all ingredients in a shaker glass and 
muddle together.  
2. Add ice; cover and shake. 
3. Line glass rim with Tajin seasoning. 
4. Pour cocktail into glass.
5. Garnish with orange slice.
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RUBY RED ‘RITA
MAKES 1 DRINK 

1½  oz tequila (such as Jima-

dor 

 Blanco)

1  oz Cointreau

½  oz simple syrup

¾  oz lemon juice

1 oz cranberry juice

 Lemon slice, for garnish

1. Pour all liquids into a shaker 
glass. 
2. Add ice, cover and shake. 
3. Pour cocktail into serving glass.
4. Garnish with lemon slice.

7 MOLES MARGARITA 
MAKES 1 DRINK

1½ oz Milagro Barrica Selecta Añejo 

 tequila

1  oz black mole

1  oz Cointreau

½  oz lemon juice

½  oz simple syrup

 Sesame seeds, for rim

 Lemon slice, for garnish

1. Pour all liquids into a shaker glass.
2.  Add ice, cover and shake. 
3. Rim glass with sesame seeds
4. Pour ingredients into prepared glass.
5. Garnish with lemon slice.



10

PINESPICE RITA
MAKES 1 DRINK

1 piece very ripe pineapple

1  oz Centenario Azul Reposado 

 Tequila

1  oz mezcal

1  oz Cointreau

½  oz lemon juice

½  oz simple syrup

 Ground black pepper, for rim

 Pineapple stick, for garnish

1. In a shaker glass, muddle pineapple piece.
2. Add all liquids to a shaker.
3. Add ice, cover and shake. 
4. Rim glass with black pepper powder.
5. Pour cocktail into prepared glass.
6. Garnish with pineapple stick.

BEETROOT-RITA 
MAKES 1 DRINK

1½  oz Tequila Reserva de la Familia 

 Platino

1  oz Cointreau

2  oz beetroot (peeled beets 

 macerated in advance, in tequila)

½  oz lemon juice

½  oz agave syrup (or simple syrup)

 Raw beet sticks, for garnish

1. Pour all ingredients into a shaker glass; muddle 
together.  
2. Add ice, cover and shake. 
3. Pour ingredients into serving glass.
4. Garnish with raw beet sticks.
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HORCHATITA 
MAKES 1 DRINK

For the cocktail

1½  oz Tequila Omega Añejo

1½  oz homemade horchata 

 mix

½  oz gin

½  oz simple syrup

1  oz Cointreau

½  oz lime juice

 Powdered cinnamon, 

 for garnish

 Cinnamon stick, 

 for garnish

1. Pour all liquid ingredients into a shaker 
glass.
2. Add ice, cover and shake. 
3. Pour cocktail into serving glass.
4. Sprinkle cinnamon on top.
5. Garnish with cinnamon stick.

For the horchata mix

You can serve the horchata as an 

anytime treat or smoothie on its own. 

Just hold a bit back for the cocktails.

1  cup rice 

3  liters purified water 

1  can (397 grams) sweet-  

 ened condensed milk

1  can (378 grams) 

 evaporated milk

1  cinnamon stick

1  tsp sugar

1  tsp vanilla extract

 Powdered cinnamon, 

 to taste

1. Rinse rice under cold water until water 
runs clear. Drain well.
2. Place the cleaned rice in a large bowl with 
purified water. Let soak for at least 1 hour. 
Retain all soaking water.
3. In a blender, combine rice with 1⁄2 cup of 
the water in which it was soaked, condensed 
milk, evaporated milk and 1 cinnamon stick.
4. Pour rice “smoothie” back into the bowl 
with the water in which the rice was soaked. 
Stir until well mixed. Strain into clean bowl, 
add sugar and vanilla; stir very well. 
5. Cover and refrigerate or serve in glasses 
with ice and sprinkle with a little ground 
cinnamon.



12

 

COFFEE ‘RITA
MAKES 1 DRINK 

1½  oz Patron Café XO  

1½  oz Bailey´s liqueur

1  oz chocolate sauce

1  oz evaporated milk

 Raspberry sauce

 Sugar, to line glass rim 

 Coffee powder, to line glass rim 

 Coffee beans, for garnish

1. Pour all ingredients into a shaker glass. 
2. Add ice, cover and shake.
3. Line half glass rim with sugar and other half 
with coffee powder.
4. Pour cocktail into prepared glass.
5. Garnish with coffee beans.

CHIPOTLE CHOCO RITA
MAKES 1 DRINK

1½  oz Los Azulejos Reposado tequila

½  oz lime juice

1  oz Grand Marnier

 Pinch Chipotle chile powder

½  oz simple syrup

 Chocolate syrup, for glass

 Chocolate stick, for garnish

1. Pour first 5 ingredients in a shaker glass.
2. Add ice, cover and shake.  
3. Swirl glass interior with chocolate syrup.
4. Pour cocktail into prepared glass.
5. Garnish with chocolate stick.
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RORRITA 
MAKES 1 DRINK

1½  oz Tequila Reserva de la Familia 

 Reposado

1  oz cranberry juice

2  oz brewed black tea 

½  oz lemon juice

1  oz Grand Marnier

½  oz simple syrup

 Salt, to rim glass

 Lemon peel, for garnish

1. Pour all ingredients into a shaker glass.  
2. Add ice, cover and shake. 
3. Line glass rim with salt.
4. Pour ingredients into prepared glass.
5. Garnish with lemon peel.

Where to Sip
JW Marriott Cancun Resort & Spa
marriott.com/hotels/travel/
cunjw-jw-marriott-cancun-resort-and-spa
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