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<p>  <p><img style="margin: 10px; float: left;" alt="BIFF-Andie-Bellum"
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/><strong><em><span style="font-family: arial,helvetica,sans-serif; font-size: 10pt;">The Old
Bull Shakes Up the BIFF Cocktail</span></em></strong></p>  <p><span style="font-family:
arial,helvetica,sans-serif; font-size: 8pt;">�</span></p>  <p /><span style="font-family:
arial,helvetica,sans-serif; font-size: 10pt;" />Each year the Beaufort Film Society commissions
an official cocktail to help toast the film festival. This year festival runners Ron & Rebecca
Tucker pay homage to Gaffney native and 2015 BIFF honoree, Andie MacDowell.  In keeping
with the festival�s Old South theme and MacDowell�s childhood roots in peach country,
bourbon and peach liqueur are key ingredients. They tapped the bar staff at The Old Bull
Tavern to create the Andie Bellum. The end result is a lot like its namesake: elegant and
complex with a beguiling sweetness. In short, a cocktail meant to be appreciated and never to
be taken for granted.</span></p>  <p><span style="font-family: arial,helvetica,sans-serif;
font-size: 10pt;">Watch Matthew Pieper shake one up at
www.LowCountryWeekly.com</span></p>  <span style="font-size: 10pt; font-family:
Times;"><span style="font-family: arial,helvetica,sans-serif;">�����������</span>
</span></p>
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