
Packed with Flavor.
Not Artificial Ingredients

Taste the Difference

Our Story
Dorda Coconut Liqueur is the perfect balance of natural 
coconut and Chopin Rye Vodka. The result is a silky smooth 
yet vibrantly light-bodied liqueur.

Product Details
✓ No artificial ingredients
✓ Hand-crafted
✓ Award-winning
✓ Great tasting
✓ Quality
✓ Authentic
✓ Pure enjoyment
✓ Family-owned

Tasting Notes
Dorda Coconut Liqueur is made with Chopin Rye Vodka, 
natural coconut flakes, milk and sugar.

Available in: 50ML, 750ML

www.DordaLiqueurs.com @DordaLiqueurs



Visit www.DordaLiqueurs.com and follow @DordaLiqueurs for more indulgent recipe ideas.

Recipes

Enjoy Dorda Coconut neat, mix it in cocktails, ice cream or bake with it–the variations are endless.

Please Drink Responsibly. 18% Alc. by Vol., Product of Poland, Imported by Chopin Imports, Wilmington, DE

 
 Dorda Painkiller
11/2 ounces Chopin Potato Vodka
3/4 ounce Dorda Coconut Liqueur
3/4 ounce Fresh Orange Juice
3/4 ounce Pineapple Juice

1/4 ounce Coco Real Coconut Cream
Fresh Grated Nutmeg
Pineapple Leaves
Orange Slice 

Build first five ingredients in a large shaker tin. Add a scoop of ice, cap and shake vigorously for 
8 seconds. Strain with a Hawthorne strainer over pebble or crushed ice into a Collins style or Tiki 
glass. Grate fresh nutmeg over the top, garnish with the orange slice and pineapple leaves.

 
 Coco-Whoa
1 ounce Dorda Coconut Liqueur
1 ounce Dorda Sea Salt Caramel Liqueur
1 ounce Dorda Chocolate Liqueur

1/2 ounce Chopin Potato Vodka
3/4 ounce Heavy Cream
Ground Coconut Chocolate Rim

Rim the glass with the ground chocolate coconut mixture using coconut cream. Build in large shaker 
tin with all three Dorda Liqueurs, Chopin Potato Vodka and heavy cream. Add a scoop of ice and 
shake vigorously for 8-10 seconds. Strain into a Collins glass. Insert straw and enjoy!

 
 Dorda Coco Daiquiri
1 ounce Chopin Rye Vodka
3/4 ounce Dorda Coconut Liqueur
1/2 ounce Maraschino Liqueur

3/4 ounce Fresh Grapefruit
3/4 ounce Fresh Lime
Lime Wheel

Build in large shaker tin with Chopin Vodka, Dorda Coconut Liqueur, Maraschino Liqueur, grapefruit 
and lime juice. Add a scoop of ice, cap and shake vigorously for 8 seconds. Strain with a Hawthorne 
strainer through a fine strainer into a chilled coupe glass. Add lime wheel garnish and serve.

 
 Coconut Cream Pie
4 Egg Yolks
1/4 cup Cornstarch
14 ounces Coconut Milk
1 cup Half & Half

1/3 cup Sugar
1/4 teaspoon Salt
2 tablespoons Butter
1 cup Shredded Coconut

1/2 cup Dorda Coconut Liqueur
1 9-in Pie Shell

Bake pie shell according to the instructions and let cool. In a small bowl, whisk the egg yolks and 
the cornstarch together and set aside. In a medium pot place the coconut milk, half and half, sugar 
and salt. Bring to a boil then turn off the heat. Slowly pour in about one cup of the mix to the yolks 
while continually whisking. Place the pot back on the stove and pour in the yolk mix while continually 
whisking. While whisking turn on the pot to medium heat and cook. When you see it bubble, cook 
the custard for another 1-2 minutes. Remove from the heat and add the butter. Once melted add the 
shredded coconut and Dorda Coconut Liqueur. Place in the pie shell and garnish with toasted coconut.


