
Ingredients:

10ml Fernando de Castilla 
Classic Manzanilla

Durello Spumante Brut 
‘Palladiano’

20ml Amaro liqueur

5ml Aperitivo

2 dashes orange bitters

Dehydrated lemon wheel 

Basil

Method:

Fill a hi-ball glass with ice to chill

Mix the Amaro, Manzanilla, Aperitivo and orange bitters over ice in a 
shaker

Refresh ice in hi-ball glass

Strain shaker into glass

Top with Durello

Garnish with lemon wheel and basil

Serve.
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