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Spirito Cocktails is a collection  
of pre-mixed and ready-to-drink 
cocktails produced in Italy with  
handcraft spirits and natural  
ingredients. 

What is 
Spirito 
Cocktails

How to: 

Shake the envelope 
to mix ingredients

Tear off the 
marked triangle

Pour the drink into 
a glass full of ice, 
stir and serve.  
Alternatively, use it 
as a base to create  
a modern twist.
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OPTION 1  
Pour the mix directly into a glass full of ice  
and serve it on the rocks after a delicate stir

OPTION 2  
Follow our suggestions to create new,  
intriguing cocktail twists adding just a few 
ingredients to our mix!

Our offer features some  
of the most classic cocktails  
in a single-portion format  
that can be proposed in  
two innovative ways:
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5 REASONS  
TO CHOSE  
our cocktails

Raw materials1 A curated selection of craft 
spirits from all over the 
world and the best natural 
ingredients. 100% gluten 
and sulfite-free

production2 It takes place in our 
trusted artisanal liquor 
factory in Italy

Format3 single-portion bags with 
pre-mixed 10 cl drinks  
to easily track your  
consumption. The master 
box contains 140 bags

Versatility4 Perfect to speed up the  
service at every event  
(no more queues at the bar!) 
and when there is no  
professional barman available

Convenience5 Offering a wide range  
of sophisticated drinks  
that can be prepared in  
a few minutes without  
the need for stock space  
or uncomfortable bottles
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•	 EASY	TO	MANAGE:	you just need a glass and some ice and 
the cocktail is ready!

•	 NO	NEED	FOR	TRAINED	STAFF:	everybody can manage a 
product like this without being necessarily a barman or with spe-
cific knowledge in the beverage sector – just follow our tips on 
how to use the professional line at its best.

•	 SPACE	SAVING: the product has a compact format which 
allows to save space instaed of using different kind of bottles. 

•	 STANDARD	PRODUCT:	the cocktail is always the same and 
does vary depending on who is behind the bar.

•	 SURE	DRINK	COST: regardless of who makes it, the drink 
cost is always certain and known.

•	 EASY	TO	TRANSPORT	AND	TO	STORAGE: the product 
does not need to be stored in a controlled temperature, neither 
in the fridge, just keep it away from direct heat sources and light. 
Very easy to transport and cost saving since a pallet can contain 
around 4.000 pcs.

Product 
Strengths



Cocktail
menu
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NEGRONI
BITTER, RED VERMOUTH,  
DRY GIN

Cocktail  
with GIN

Vol. 21% 
100 ml

The Negroni is a classic Italian aperitivo.  
For a professional experience, pour the liquid into a low tumbler with  
plenty of ice and garnish with a thin zest or slice of orange.

GLASS

Tumbler

GARNISH

Orange slice or peel

TWIST

For a softer Americano-style	drink, add a soda 
top. To get a Negroni	Sbagliato (Wrong Negroni), 
top it off with sparkling wine.

FOOD PAIRING

The Negroni is the perfect pairing for aperitif  
appetizers and rich, savory foods such as  
cheeses, flatbreads, smoked salmon, avocado,  
and anchovies.
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DAIQUIRI
WHITE RUM, LIME JUICE,  
BROWN SUGAR

Cocktail  
with rum

Vol. 20% 
100 ml

The Daiquiri is a refreshing aperitif or after-dinner cocktail. 
For a professional experience, pour the drink into a shaker, shake  
vigorously with ice, and strain with a strainer into a Martini glass.  
Garnish with fresh lime zest.

TWIST

To make a fruit	Daiquiri, shake it by adding a fruit  
syrup or juice to taste and serve on the rocks.
For Piña	Colada, add pineapple juice and coconut  
concentrate.

FOOD PAIRING

Daiquiri is an aperitif cocktail that can also  
be served during dinner or after dinner.  
Serve it paired with fish, king prawns, sweet  
and sour sauces, and spicy dishes.

GLASS

Martini glass or Tumbler

GARNISH

Lime zest
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MOJITO
WHITE RUM, LIME JUICE, 
SUGAR SYRUP, MINT LEAVES

Cocktail  
with rum

Vol. 18% 
100 ml

The Mojito is an aromatic and thirst-quenching summer cocktail that can 
be served at any time of the day. 

For a real bartender experience, pour it directly into a tumbler with plenty 
of ice,  stir for a few seconds and garnish with fresh mint leaves and a  
lime wedge.

TWIST

For a super summery Fruit	Mojito, serve it in  
a Collins glass with tropical juices or syrups  
(passion fruit, pineapple), or add a soda top.

FOOD PAIRING

Pair the Mojito with spicy foods, spicy dishes,  
sushi, or meats.

GLASS

Tumbler or Collins

GARNISH

Mint leaves and lime

10



TROPICAL SUNSET
APESPRITZ, ANEJO RUM, SUGAR, 
MARACUJA JUICE

Cocktail  
with rum

Vol. 14% 
100 ml

Tropical Sunset is the perfect cocktail for summer happy hours.  
It has an initial sweet taste and a bitter finish, as in the tradition of the  
best Italian aperitifs.

To prepare it like a professional bartender, serve it in a wine glass filled 
with ice with a top of prosecco or spumante “Metodo Classico”.

TWIST

You can add sparkling wine or soda as a top.

FOOD PAIRING

Pair this cocktail with classic Italian aperitif  
appetizers: chips, olives, hard cheese with  
croutons, savory focaccia, pizza.

GLASS

Wine glass or tumbler

GARNISH

Lime zest
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VODKA SOUR
VODKA, LEMON JUICE,  
SUGAR SYRUP

Cocktail  
with vodka

Vol. 20% 
100 ml

For a bartender’s experience, pour the Vodka Sour into a shaker,  
vigorously shake the drink for a few seconds with ice, strain the cocktail 
and serve in a previously chilled glass.

TWIST

To make a drink similar to a Gin	Fizz, pour a top  
of soda, and serve in a Collins glass.
For a fruity	Vodka	Sour, shake it up by adding syrups  
(strawberry, cherry) or fruit liqueurs and serve on the 
rocks or in a Martini cup.

FOOD PAIRING

Excellent with smoked meat and fish dishes,  
it accompanies well also blue cheeses and  
raw vegetables.

GLASS

Tumbler

GARNISH

Lemon peel
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MARGARITA
TEQUILA, TRIPLE SEC,  
LIME JUICE

Cocktail  
with TEQUILA

Vol. 33% 
100 ml

The Margarita is both a pre and an after-dinner sour cocktail.  
For a cocktail bar experience, shake it vigorously with plenty of ice,  
then double-strain it into a Margarita cup.
 
To obtain a perfect salt crust (“crusta”) on the rim of the glass, moisten it 
with a slice of lime and then place it on a saucer filled with fine salt.

TWIST

Add a characteristic sweet flavor to your Margarita with  
a topping	of	Agave	syrup.

Transform the Margarita into a Frozen	Fruit	Margarita: 
pour the cocktail into a blender with plenty of ice and the 
fresh fruit of your choice (kiwi works great!). Alternatively, 
you can also use fruit syrup or fruit purée. Blend it for a 
few seconds and strain the cocktail into a Margarita cup.

FOOD PAIRING

Pair it with Mexican cuisine and seafood dishes.

GLASS

Tumbler or Margarita cup

GARNISH

Salt crust and lime slice
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ESPRESSO MARTINI
VODKA, COFFEE, COFFEE LIQUOR, 
SUGAR

Cocktail  
with vodka

Vol. 21% 
100 ml

To serve the Espresso Martini like a real barman, shake it for 10 seconds  
with ice and strain it with a strainer into a Martini glass.  
You can garnish the drink by placing three coffee beans on the surface.

To get the characteristic foam on the surface, use a previously frozen glass!

TWIST

With the help of a blender and ice, you can easily  
prepare a Frozen	Espresso	Martini.	
To make it even	more	mouth-watering, shake the 
Espresso Martini with hazelnut liqueur or whiskey  
cream or chocolate syrup and pour into a small glass 
or in a tumbler with crushed ice.

FOOD PAIRING

Espresso Martini is great paired with dark chocolate, 
chocolate desserts, and bakery products such as  
cakes and cookies.

GLASS

Tumbler or Martini cup

GARNISH

Coffee beans
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MOSCOW MULE
Cocktail  
with vodka

Vol. 14% 
100 ml

Perfect any time of day, especially at aperitif time. It is an aromatic blend 
of pure Italian vodka filtered three times over coals, lime juice, and ginger, 
infused at a hot temperature for ten days. 

Traditionally served in a copper cup, it can also be served in a long drink 
glass filled with ice and garnished with a lime slice. 

FOOD PAIRING

both raw and cooked fish dishes, for a contrast of 
fragrances. An unexpected pairing is with potatoes, 
whether boiled, roasted, fried, or baked. 

GLASS

Copper or long drink 
glass

GARNISH

lime slice

VODKA, LIME JUICE, GINGER
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OLD FASHIONED 
Cocktail  
with WHISKEY

Vol. 33% 
100 ml

It is one of the most famous and drunk cocktails ever and it encompasses 
the best of what one can ask for when it comes to bourbon whiskey. This 
distillate is the base of the cocktail, to which is added sugar and angostura, 
a natural and aromatic infusion of herbs, spices, and roots. 

Excellent to be served on the rocks after dinner, its ideal presentation is in 
an Old Fashioned glass garnished with an orange peel and a maraschino 
cherry. 

FOOD PAIRING

strongly flavored dishes: beef, pork, smoked fish, 
chocolate, and cheese. 

GLASS

Old Fashioned.

GARNISH

Orange peel and 
maraschino cherry.

BOURBON WHISKEY, sugar,
ANGOSTURA
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gin sensation 
Cocktail  
with gin

Vol. 14% 
100 ml

This tiki cocktail is a perfect union of fresh mango puree, lychees liqueur 
with floral scents, spicy ginger syrup, and lime juice. 

Serve at cocktail hour or after dinner in a tumbler with plenty of ice and 
garnish with fresh mint leaves and a slice of lime. 

FOOD PAIRING

Beef tartare, salads, or fresh vegetables. 

GLASS

Tumbler

GARNISH

Lime slice

GIN, LYCHEES LIQUEUR, LIME 
JUICE, GINGER SYRUP, MANGO 
PUREE
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cosmopolitan
Cocktail  
with VODKA

Vol. 21% 
100 ml

ìIdeal from aperitif time onwards. Prepared only with pure Italian vodka, it 
perfectly balances the acidity of lemon and cranberry juice with the fresh 
and citrus notes of Triple Sec. 

To prepare it at its best, shake it with ice for a few seconds, strain it with a 
strainer and serve it in a Martini glass garnished with a lemon peel and a 
blueberry. 

FOOD PAIRING

Canapés with caviar, raw fish, tarts, and fruit desserts. 

GLASS

Martini glass

GARNISH

Lemon peel and one 
blueberry.

VODKA, LIME JUICE, TRIPLE SEC, 
CRANBERRY JUICE
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cosmo thai
Cocktail  
with VODKA

Vol. 14% 
100 ml

Best served both pre and after-dinner, it is sweet at first but has a perfect 
balance between the floral hints of lychees liqueur and the acidity of 
cranberry, lime, and lemon juice, leaving your mouth fresh and clean after 
each sip. 

To best enjoy this exotic twist on the Cosmopolitan, serve it in a tumbler 
with ice and garnish with lime zest and cranberry. 

FOOD PAIRING

Pair with soft, rich flavors to contrast with the slightly tart 
taste of the cocktail: yeast, crostini, fresh spreadable, and 
savory cheeses. 

GLASS

Tumbler.

GARNISH

 Lime zest 
and cranberry.

VODKA, LYCHEES LIQUEUR, 
CRANBERRY JUICE AND SYRUP, 
LIME JUICE, LEMON JUICE
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boulevardier
Cocktail  
with WHISKEy

Vol. 21% 
100 ml

The bitter is made the traditional way with infused herbs, roots, and sought-
after spices. The artisanal red vermouth is prepared by a small Italian 
distillery using only natural ingredients and colorings, while Kentucky 
bourbon whiskey gives the cocktail a full and intense character. 

The cousin of Negroni is an aperitif or after-dinner drink to be served in an 
Old Fashioned glass filled with ice or straight up in a Martini glass. 

FOOD PAIRING

Strong-flavored cold cuts or spicy meat dishes. 

GLASS

Old Fashioned glass.

GARNISH

Orange peel.

BITTER, red VERMOUTH, 
BOURBON WHISKEy
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CONTACTS

E-MAIL: customer@spiritococktails.com

PHONE: +39 0307284907

WHATSAPP: +39 3917516064

Spirito Cocktails  
is a brand of Cocktail 
House srl

Get in touch with one  
of our Customer Service  
Representatives to understand 
how we can collaborate

HEADQUARTER AND REGISTERED OFFICE:  
Via F. Lana 52, 25020 Flero (BS)
 
ADMINISTRATIVE OFFICES:  
Via E. Fermi, 12/14, 25020 Flero (BS)

spiritococktails.com

Discover	more

@spiritococktails  

#spiritococktails

FOLLOW US ON:
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