The Perfect Pisco Sour Recipe
2 parts pisco sour, 3 parts if you like it strong

2 parts sugar cane syrup, simple syrup or alike

1 parts of real lime juice, key lime tends to be the best

½ egg white per glass of pisco

1 dash of Angostura bitters per glass

Preparation: 

Place all ingredients in a shaker together with ice cubes. Shake till egg white form a white froth. Serve into glasses using a bar strainer so the cubes do not go into the glass and water down the pisco. 

Garnish with a dash of Angostura bitters. 
