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Spirito Cocktails offers a line  
of pre-mixed artisan cocktails  
in single-portion envelopes,  
ready to drink by adding ice.

What makes each of our cocktails unique is  
the careful research and selection of the best 
natural ingredients and artisanal spirits.
 
Spirits do not come from industrial processes 
or bottles. They are produced in small  
traditional distilleries characterized by artisanal 
processing methods to guarantee superior  
quality distillates.
 
Mixed in Italy in a family-run liqueur  
factory with more than 40 years of history,  
all the recipes are balanced by a professional  
mixologist with decades of experience,  
which transforms each drink into an  
aromatic masterpiece.

who  
we  
are

Perfect cocktails wherever 
and whenever you want  
in just three gestures:

shake, pour, and taste.

Shake  
the envelope

Tear off the 
marked triangle

Pour in a glass 
full of ice



OUR
CLIENTS

Cruises • Trains • Planes

Restaurants • Bars 
Wine shops • Clubs 
Beaches

Abandon bulky and dangerous glass  
bottles. With our wide range of single 
portion cocktails, you offer an exceptional 
service worthy of a professional Bartender. 
Saving time, personnel, and stock space.

Amaze your customers with cocktails  
worthy of a professional Bartender and  
ready to drink in seconds.  
Offer more choice than the classic Spritz, 
without the need to buy many bulky bottles 
or employ dedicated resources.

Hotels • Resorts 
Holiday homes

Chartering companies

Let your guests enjoy a wide selection of 
the most famous and popular cocktails in 
the world. Each envelope is the result of the 
best Italian design and you can choose to 
customize it with your branding elements.

Whether it’s private jets, sailboats,  
or yachts, you can offer perfect cocktails 
without bringing on board dangerous items 
such as scissors, knives, bottles.  
With our wide range of drinks, you only 
need a glass and some ice to satisfy the 
most demanding customers.

Event Agencies • Companies

Our envelopes aren’t just the perfect gift  
for your customers.  
They are also convenient for shipping 
anywhere in the world. Use them in your 
events for innovative food & drink pairings. 
Customize them and send them to  
employees and collaborators to conclude 
digital meetings and virtual events in style.



4 REASONS TO 
CHOOSE US

Raw materials Artisanal  
production

Advantages

1 2

4

Only artisan spirits  
and natural ingredients

A wide range of sophisticated  
ready-to-drink cocktails  
without the need for stock  
spaces, inconvenient bottles, 
long preparation times,  
dedicated resources

100% Made in Italy

Formats3 Premixed drinks in 10 cl  
single-portion bags that  
can be opened by hand,  
collected in boxes of 5 or  
10 cocktails and gift boxes 
for special occasions



The single-portion envelopes  
that wrap our cocktails are not  
only beautiful and practical.  
They are also the result of  
research and development  
of innovative solutions and  
4.0 technologies.

TECHNOLOGY 
4.0 The software connects the machines  

that produce plastic bags (100% recyclable)  
and the bagging machines.  
In this way, we program and manage  
the production in a few clicks from a single 
management system.

 
 
Before being put into its case, each plastic  
bag is carefully weighed and automatically  
balanced by the machine to ensure maximum  
uniformity in the quantity of liquid present  
in each drink (10 cl) and full compliance with 
customs legislation on alcohol management.

 
 
Once the machinery is active, workers can  
no longer open it from the outside to ensure 
maximum safety.



OUR

CocktailS



Boulevardier

Whiskey Sour

Old Fashioned

H.O.T.

A Kentucky Bourbon aged in white oak 
barrels for 3 to 5 years, coming from an 
American distillery that boasts control  
over the entire supply chain.  
From the wheat harvest to distillation  
to bottling.

OUR COCKTAILS

Cocktails 
with
WHISKEY



BOULEVARDIER
BITTER, RED VERMOUTH,  
BOURBON WHISKEY

Cocktail  
with WHISKEY

Vol. 21% 
10 cl

The Bitter of our Boulevardier is produced with a traditional  
infusion of refined herbs, roots, and spices.  
The artisanal Red Vermouth is prepared by a small Italian  
distillery that uses only natural ingredients and dyes.  
The Kentucky bourbon whiskey gives the cocktail its full,  
intense character.

MIXOLOGIST’S ADVICE 
 
Considered a variant of Negroni, the Boulevardier is both a great 
aperitif and an after-dinner cocktail. Serve it in an Old Fashioned 
glass filled with ice or straight up in a Martini glass.

GLASS

GARNISH

FOOD PAIRING

Old Fashioned glass

Orange peel

Strong-flavored cold cuts or spicy meat dishes



WHISKEY SOUR
BOURBON WHISKEY, LEMON J 
UICE, SUGAR, ALBUMIN

Vol. 20% 
10 cl

Enveloping like a caress, our single-portion Whiskey Sour is blended 
only with excellent ingredients. Artisanal Kentucky bourbon  
whiskey, juice of the best sun-ripened lemons, sugar, and a pinch 
of albumin for an incomparable softness.

MIXOLOGIST’S ADVICE 
 
A great pre-dinner drink, Whiskey Sour is a classic of the sour family. 
Serve it as a professional Bartender: shake it vigorously with ice for 
10/15 seconds, then strain it with a strainer into an ice-filled tumbler. 
Garnish with a thin orange peel and a delicious maraschino cherry.

GLASS

GARNISH

FOOD PAIRING

Tumbler

Orange zest and maraschino cherry

Chocolate, baked desserts with pears and apples,  
and the cheeses Camembert, Roquefort, and Brie

Cocktail  
with WHISKEY



OLD FASHIONED
BOURBON WHISKEY, SUGAR,  
ANGOSTURA BITTER

Cocktail  
with WHISKEY

Vol. 33% 
10 cl

Classic American cocktail with an almost mythical allure, our Old  
Fashioned contains the best of what can be asked for in terms of 
bourbon whiskey. This precious distillate is the heart of the cocktail, 
while raw sugar and angostura (a natural bitter infusion of herbs, 
spices, and roots) complete the recipe.

MIXOLOGIST’S ADVICE 
 
Old Fashioned is one of the most famous and most drunk cocktails 
ever. Excellent to serve on the rocks after dinner, its ideal presentation 
is in an Old Fashioned glass garnished with an orange peel and a  
maraschino cherry.

GLASS

GARNISH

FOOD PAIRING

Old Fashioned glass

Orange peel and maraschino cherry

Strongly flavored dishes: beef, pork, smoked fish,  
chocolate, and cheese



H.O.T. COCKTAIL 
Limited Edition

BOURBON, HONEY, SUGAR,  
LEMON JUICE, CINNAMON,  
GINGER, STAR ANISE, ALBUMIN

Cocktail  
with WHISKEY

Vol. 13% 
10 cl

From a recipe of our mixologist, H.O.T. - Heating Our Time - is the first whiskey 
cocktail ready to drink steaming hot. This wintery and spicy variation of Whiskey 
Sour is a true delight made with honey, apple juice, infused star anise, ginger, and  
cinnamon on a base of barrel-aged Kentucky bourbon whiskey.

MIXOLOGIST’S ADVICE 
 
The H.O.T. cocktail should be drunk hot to give extra gear to the cold winter  
evenings. Highly recommended as an after-dinner cocktail, it is ideal after a day 
outdoors on skis.

GLASS

THREE GESTURES 
FOR A PERFECT 
H.O.T. COCKTAIL

GARNISH

FOOD PAIRING

Tumbler or mug

Orange peel

Winter sweets and desserts,  
such as the Italian panettone or pandoro

Shake the envelope to 
mix the ingredients

Tear off the corner

Pour and heat in the 
microwave for 45”



OUR COCKTAILS

Cocktails 
with
rum

A carefully selected blend of Caribbean 
white rum aged in the tropics from 3  
to 12 years.

Daiquiri 

MOJITO



DAIQUIRI
WHITE RUM, LIME JUICE,  
BROWN SUGAR

Cocktail 
with RUM

Vol. 20% 
10 cl

Our single-portion Daiquiri is a delicate and fragrant blend based on 
Caribbean white rum aged 12 years at the equator, fresh lime juice, 
and raw cane sugar. A cocktail to be enjoyed frozen in any season.

MIXOLOGIST’S ADVICE 
 
Much appreciated by the writer Ernest Hemingway, the Daiquiri is a 
great aperitif or after-dinner drink. Being a sour cocktail, it gives its 
best when shaken vigorously with ice and filtered with a strainer in a 
martini glass garnished with lime zest.

GLASS

GARNISH

FOOD PAIRING

Tumbler or Martini cup

Lime zest

Fish, king prawns, sweet and sour sauces,  
and spicy dishes



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

Cocktail  
with RUM

Vol. 18% 
10 cl

To be sipped from aperitif to late at night. It combines the best  
12-year-old white rum from the Caribbean with the sweet and lively 
notes of sugar and lime juice. 
The infusion of fresh mint leaves gives a pleasant aromatic and  
floral scent. Serve in a tumbler filled with ice, garnished with plenty  
of fresh mint leaves.

MIXOLOGIST’S ADVICE 
 
Serve it in a Mojito glass filled with ice (the classic tall tumbler works 
just fine) and garnish it with fresh mint leaves.

GLASS

GARNISH

FOOD PAIRING

Tumbler

Mint leaves

Spicy foods, spicy dishes, sushi, or meats



OUR COCKTAILS

Cocktails 
with
GIN

The Italian dry gin we use results from 
more than 70 years of experience and the 
infusion of 15 natural compounds such as 
spices, aromatic herbs, superior quality 
Italian juniper berries, and citrus peels.

Negroni

Gin Sensation



NEGRONI
BITTER, RED VERMOUTH,  
DRY GIN

Cocktail  
with GIN

Vol. 21% 
10 cl

Our Negroni is a small masterpiece with an intense and aromatic  
taste. Only selected bitters, with a completely natural ruby color,  
artisanal red vermouth scented with herbs and spices, and dry gin 
obtained from the infusion of 15 natural ingredients.

MIXOLOGIST’S ADVICE 
 
Negroni is a true icon of the Italian aperitif. For a perfect cocktail  
bar experience, garnish the glass with a thin zest or a slice of orange.

GLASS

GARNISH

FOOD PAIRING

Tumbler

Slice of orange peel

Appetizers, rich and savory foods such as cheeses,  
flatbreads, smoked salmon, avocado, and anchovies



GIN SENSATION
GIN, LYCHEES LIQUEUR,  
LIME JUICE, GINGER SYRUP,  
MANGO PUREE

Cocktail  
with GIN

Vol. 14% 
10 cl

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.

MIXOLOGIST’S ADVICE 
 
This signature cocktail is inspired by exotic tiki cocktails but uses an 
alcoholic base that most people know and appreciate: gin. 
For a cocktail bar experience, serve it in a tumbler with plenty of ice 
and garnish with fresh mint leaves and a lime wedge.

GLASS

GARNISH

FOOD PAIRING

Tumbler

Lime slice and fresh mint leaves

Beef tartare, salads, and fresh vegetables



OUR COCKTAILS

Cocktails 
with
tequila

100% blue agave quality Mexican  
tequila from the Jalisco area in Mexico,  
traditionally devoted to tequila production.

margarita



MARGARITA
TEQUILA, TRIPLE SEC,  
LIME JUICE

Cocktail  
with TEQUILA

Vol. 33% 
10 cl

Our Margarita encloses all the resinous flavor of the real 100% blue 
agave tequila from Jalisco, home of traditional tequila production. 
The citrus hints of the Triple Sec combined with raw sugar and lime 
juice complete the recipe with a sweet and fresh touch.

MIXOLOGIST’S ADVICE 
 
The Margarita is both a pre and after-dinner sour cocktail.  
The ideal is to shake the drink vigorously with plenty of ice, then  
double-strain it into a Margarita glass.
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.

GLASS

GARNISH

FOOD PAIRING

Tumbler or Margarita cup

Salt crust and lime slice

Mexican cuisine, fish dishes



OUR COCKTAILS

Cocktails 
with
vodka

We make our vodka cocktails with pure 
Italian vodka, filtered three times on cold 
coals to obtain a perfect purification.

Moscow Mule

Cosmopolitan

Cosmo Thai

Vodka Sour

Espresso Martini



MOSCOW MULE
VODKA, LIME JUICE,  
GINGER

Cocktail  
with VODKA

Vol. 14% 
10 cl

Fresh, thirst-quenching, and spicy. The Moscow Mule is a cocktail to 
drink chilled at any time. A blend of pure Italian vodka filtered three 
times on cold coals, lime juice, and a ginger infusion left to infuse for 
ten days to release all its intensity and give a pleasant spiciness.

MIXOLOGIST’S ADVICE 
 
The Moscow Mule is traditionally served in a copper mug,  
but a classic long drink glass is also fine.  
Fill it with ice and garnish it with a slice of fresh lime.

GLASS

GARNISH

FOOD PAIRING

Tumbler or copper mug

Lime slice

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



COSMOPOLITAN
VODKA, LEMON JUICE,  
TRIPLE SEC, CRANBERRIES JUICE

Cocktail  
with VODKA

Vol. 21% 
10 cl

The Cosmopolitan represents the ultimate in sophistication and  
femininity. Prepared with pure Italian vodka, our single-portion  
Cosmo perfectly balances the acidity of lemon and cranberry  
juice with the fresh and citrus notes of Triple Sec.

MIXOLOGIST’S ADVICE 
 
A great contemporary classic, the Cosmopolitan is ideal from the  
aperitif time onwards. For an extra touch, shake it with ice for a few 
seconds, filter it with a strainer, and serve it in a martini glass  
garnished with lemon zest and, if desired, a single blueberry.

GLASS

GARNISH

FOOD PAIRING

Tumbler or Martini cup

Lemon peel and one blueberry

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



COSMO THAI
VODKA, LYCHEES LIQUEUR,  
CRANBERRY JUICE AND SYRUP, 
LIME JUICE, LEMON JUICE

Cocktail  
with VODKA

Vol. 14% 
10 cl

Best served both pre and after-dinner, it is sweet at first but has  
a perfect balance between the floral hints of lychee 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.

MIXOLOGIST’S ADVICE 
 
To best enjoy this exotic ready-to-drink Cosmopolitan, serve it in  
a tumbler with ice and garnish with a lime wedge and a cranberry!

GLASS

GARNISH

FOOD PAIRING

Tumbler

Lime zest and cranberry

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



VODKA SOUR
VODKA, LEMON JUICE,  
SUGAR SYRUP

Cocktail  
with VODKA

Vol. 20% 
10 cl

Very fresh and perfectly balanced, our single-portion Vodka Sour  
is a combination of Italian vodka filtered on coals, raw sugar,  
and lemon juice, essential to give the cocktail a dry and soft flavor  
at the same time.

MIXOLOGIST’S ADVICE 
 
Vodka Sour was born as a softer and fresher variant of Whiskey Sour 
and is one of the most popular summer cocktails. For the best taste 
experience, shake it vigorously for a few seconds with ice, filter it,  
and serve the drink in a chilled glass.

GLASS

GARNISH

FOOD PAIRING

Old Fashioned glass

Lemon peel

Smoked meat and fish dishes, blue cheeses,  
crunchy vegetables



ESPRESSO MARTINI
VODKA, COFFEE, COFFEE LIQUOR, 
SUGAR

Cocktail  
with VODKA

Vol. 21% 
10 cl

The pleasure of coffee is combined with the warmth of the purest  
Italian vodka. We have selected only the best Gran Aroma coffee 
blends mixed with artisanal vodka of the highest purity for an  
Espresso Martini with an intense and slightly toasted taste.

MIXOLOGIST’S ADVICE 
 
To best serve Espresso Martini - an ideal cocktail to sip after dinner - 
you can shake it vigorously for 10 seconds and filter it with a strainer 
in a previously frozen Martini glass.
This will form the characteristic foam on the surface. If desired, you 
can garnish the drink by placing three coffee beans on the surface.

GLASS

GARNISH

FOOD PAIRING

Tumbler or Martini cup

Coffee beans

Dark chocolate, chocolate desserts, cakes, and cookies



5 COCKTAILS BOX

10 COCKTAILS BOX 

5 COCKTAILS BOX

FORMATS

COCKTAIL 
BOXES

An elegant box containing five single  
portions of ready-to-drink cocktails. 
 
Available flavors:

Boulevardier

Whiskey Sour

Old Fashioned

H.O.T. Cocktail 

Daiquiri 

Negroni

margarita

Moscow Mule

Cosmopolitan

Vodka Sour

Espresso Martini 

Mojito

Gin Sensation 

Cosmo Thai



FORMATS

5 PRE-DINNER 
COCKTAILS BOX

1x Moscow Mule 

1x Daiquiri 

1x margarita 

1x Cosmopolitan 

1x Negroni

Five of the most iconic ready-to-drink  
aperitif cocktails. 
 
The box contains:



FORMATS

5 AFTER-DINNER 
COCKTAILS BOX

Five after-dinner cocktails to best  
complete the evening time. 
 
The box contains:

1x Boulevardier

1x Old Fashioned  

1x Vodka Sour  

1x Espresso Martini 

1 x Whiskey Sour



FORMATS

10 COCKTAILS BOX 
ASSORTED 
COCKTAILS
Available flavors:

Create a customized selection of ten  
ready-to-drink cocktails of your choice.

Boulevardier

Whiskey Sour

Old Fashioned

H.O.T. Cocktail 

Daiquiri 

Negroni

margarita

Moscow Mule

Cosmopolitan

Vodka Sour

Espresso Martini 

Mojito

Gin Sensation 

Cosmo Thai



COCKTAIL BAR BOX  

BARMAN DELUXE BOX

FORMATS

GIFT  
BOXES

Elegant and refined gift boxes for any  
special occasion, these boxes make  
the perfect gift for an original and refined 
tasting experience to be enjoyed  
wherever and whenever.



8 SINGLE PORTION 
COCKTAILS

FORMATS

COCKTAIL 
BAR BOX

Our “Cocktail Bar Box” contains everything you 
need to give a superior cocktail bar experience.

The box contains:

8 craft ready-to-drink cocktails
(2 Negroni, 2 Old Fashioned,  
2 Boulevardier, 2 Moscow Mule)

2 branded glass tumblers

2 glass straws

2 branded coasters

1 x diamond-shaped ice mold



12 SINGLE PORTION 
COCKTAILS

FORMATS

BARMAN  
DELUXE BOX

How to shake cocktails  
in 3 steps:

1. Pour the single-serving cocktail into the shaker  
    adding plenty of ice
 
2. Shake vigorously for 6-7 seconds to cool and dilute   
    the drink
 
3. Filter your cocktail and serve it in a cup

Our “Barman Deluxe Box” is an exclusive and fun gift 
idea that contains all the essential elements to play  
the role of the Barman and serve perfectly shaken 
cocktails anywhere, at any time.

The box contains:

12 craft ready-to-drink cocktails
(2 Vodka Sour, 2 Cosmopolitan,  
2 Daiquiri, 2 Margarita,  
2 Whiskey Sour, 2 Espresso Martini) 

2 branded glass cups

2 branded coasters

1 stainless steel shake



CONTACTS

E-MAIL: customer@spiritococktails.com

PHONE: +39 0307284907

WHATSAPP: +39 3917516064

spiritococktails.com

@spiritococktails  

#spiritococktails

Spirito Cocktails  
is a brand of Cocktail 
House srl

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

FOLLOW US ON:




