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Instructions:
Fill your glassware with ice. Add
Rosa and top with Tonic Water

Ingredients:

50 ml Cocchi Rosa
100 ml Tonic Water
Strawberry basic sprig
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Glassware: Garnish:
Goblet / Wine Glass Strawberry and Basil Sprig Fino STrRawBERRY Rosa JTILEP
|
Ingredients: Instructions:
30 ml Fino Sherry Muddle 3 Strawberries with 1 sprig
30 ml Cocchi Rosa of mint in a Julep Tin. Add Fino
15 ml Honey Syrup (1:1 ratio water Sherry, Rosa and Honey Syrup. Fill
and Honey) half way with crushed ice. Stir. Top
2 sprigs Mint (1 for Garnish) with crushed ice. Garnish with Mint
4 Strawberries (sliced) Sprig and Strawberry
Glassware: Garnish:
AMERICANO COCKTAIL Julep Tin Strawberry slice and Mint Sprig
Ingredients: Instructions: §
25 ml Cocchi Storico Vermouth di Fill Collins glass with ice. Later k4
Torino Cocchi Vermouth, Campari and < N
25 ml Campari top with Soda Water. Garnish with 9 “;Q
50 ml Soda Water orange Wedge e ‘ i
Orange Wedge 1
Glassware: Garnish: s ‘
Collins Orange Wedge i
AmEericano THYME CoOLLINS
Ingredients: Instructions:
30 ml Gin Fill your Collins glass with ice. Grab
30 ml Cocchi Americano a shaker and fill a handful of ice, gin,
15 ml Lemon Juice Cocchi Americano, Lemon Juice,
15 ml Simple Syrup (1:1 ratio) Simple Syrup and 1 sprig of Thyme.
Splash of Soda Give it a short shake and strain over
2 Lemon Wheels Collins glass. Top with Soda. Garnish
2 Sprigs of Thyme with Lemon Wheels and Thyme Sprig
CoccH1 Rosa SeriTz Glassware: Garnish:
T Collins Lemon Wheels and 1 Sprig of Thyme
Ingredients: Instructions:
50 ml Cocchi Rosa Fill glass with ice. Add Rosa and top
100 ml Prosecco with Prosecco and splash of Soda
Splash of Soda Water Water
Pink grapefruit zest
Glassware: Garnish:
Wine Glass Pink grapefruit zest
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Ingredients:

15 ml Gin

15 ml Cocchi Rosa

10 ml Honey Syrup (1:1)
15 ml Lemon Juice

75 ml Prosecco

2 Strawberries (sliced)

Instructions:

In a shaker, fill with ice, Gin, Rosa,
Honey syrup, 1 Strawberry and
Lemon juice. Give this a vigorous
shake. Double Strain into Flute glass.
Top with Prosecco. Garnish with
Strawberry slice.

NEGrONI STORICO
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Glassware: Garnish: Ingredients: Instructions:
Flute Glass Strawberry Slice 25 ml Cocchi Storico Vermouth di In a mixing glass, fill with ice and

Torino

add Gin, Cocchi Vermouth and

LitTtiE ITALY MARTINEZ
(PAYS HOMAGE TO THE ITALIAN COMMUNITY IN TORONTO)

Ingredients:

60 ml Gin

30 ml Cocchi Storico Vermouth di
Torino

V2 tsp Luxardo Maraschino Liqueur

Instructions:

In a Mixing glass, fill with ice and all
the ingredients (except garnish). Stir

well. Strain into your favourite coupe

glass. Garnish with Orange peel and

V2 tsp Cherry Herring Cherry

1 dash Orange Bitters

Orange Peel and Cherry

Glassware: Garnish:

Coupe Glass Orange Peel and Cherry

AMERICANO, GRAPEFRUIT AND PROSECCO SPRITZ

25 ml Gin Campari. Stir well. Strain into Old
25 ml Campari Fashioned Glass with 1 large ice
Orange Peel cube. Garnish with Orange Peel
Glassware: Garnish:
Old Fashioned Orange Peel

Troricar CoccHI

(SERVES 4 DRINKS)

Ingredients: Instructions:
120 ml Rhum Agricole (Saint James Grab two spouted containers that
used here) will be large enough to the fit the

180 ml Cocchi Americano
12 dashes Angostura Bitters
2 Brown Sugar Cubes

180 ml Pineapple Juice

90 ml Lemon Juice

1 Cinnamon Stick

120 ml Heavy Cream
Pineapple Slice

volumes mentioned. A mixing glass
can work here.

In one mixing glass, dissolve Brown
sugar with bitters first, muddle

and add the rest of the ingredients
except cream. In a separate spouted
container (or bowl), add your cream
and then slowly pour your cocktail
mixture INTO THE CREAM (very
important). Do not stir. Cover and
place into fridge for 1 hour.

Grab a fine mesh sieve, coffee filter
and new bowl. Place the coffee filter
into the sieve and pour the cockrail
mixture. This will take some time, so
let it filter through without having to
hold the vessel the entire time.

To enjoy the cocktail, serve over 1
large ice cube and garnish with Pine-
apple Slice. Clarified Cocketail can be
left in the fridge for 2 weeks.

Ingredients:

60 ml Cocchi Americano

25 ml Fresh White Grapefruit Juice
75 ml Sparkling Wine

Instructions:

Fill your glass with ice. Add Cocchi
Americano, Grapefruit Juice and top
with Sparkling Wine. Garnish with

Glassware:
Rocks Glass

Garnish:
Pineapple Slice

Mint Sprig Mint
Glassware: Garnish:
Wine / Goblet Glass Garnish: Mint Sprig

Find out more at www.cocchi.com
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