
Ingredients:

25ml Fernando de Castilla 
Vermut

5ml Fernando de Castilla 
Classic Manzanilla

Alasia Brachetto d’Acqui

10ml apricot liqueur

Lemon zest twirl

Method:

Chill a champagne flute by filling with ice

Pour the Vermut, apricot liqueur and Manzanilla into a cocktail shaker 
over ice

Shake

Empty the ice from the flute and strain the shaker into the flute

Top with Brachetto d’Acqui

Garnish with lemon zest twirl

Serve.

with

Vermut&
Brachetto Fizz

Featuring 

Fernando de 
Castilla Vermut

with

Fernando de 
Castilla Classic 

Manzanilla

and

Alasia Brachetto 
d’Acqui
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