
Aperitivo Hour with Tony Abou-Ganim
The Modern Mixologist

• True Cubes Clear Ice Cube Tray
• Hawthorne Strainer
• Mixing Beaker
• 24-degree Angle Cocktail Spoon
• Highball Glass

• Old Fashioned Glass
• Jigger
• Fresh Orange
• Pairing Knife
• Y-shaped Peeler

Recommended Bar Tools Needed:

Milano-Torino

“This is where all of these drinks started.”

1 ½ oz. Campari
1 ½ oz. Martini & Rossi sweet vermouth

In an Old Fashioned glass over a single 2x2 True Cube, add Campari and 
sweet vermouth; stir to chill. Garnish with a slice of orange.

First served in the 1860’s at Gaspare Campari’s café in Milan, this drink 
gets its name from the birthplaces of Campari (Milan) and Vermouth di 
Torino (Turin). It represents the bittersweet blueprint for Aperitivo classics 
like the Americano and the Negroni. “This is where all of these drinks 
started”.

Make sure to join Tony as he walks you through the evolution of the 
Negroni during Camelot’s cocktail hour starting at 6:30 p.m. on Thursday, 

November 12, 2020.



Americano

“A direct descendant of the Milano-Torino.”

1 ½ oz. Campari
1 ½ oz. Martini & Rossi sweet vermouth
Chilled Q Soda Water

In an iced filled Highball glass, add Campari and sweet vermouth; stir to chill. 
Top with chilled Q Soda Water; stir once to mix. Garnish with a slice of orange.

This is a low-alcohol long drink (Highball) consisting of Campari, sweet 
vermouth and chilled soda water. It may have been named due to its popularity 
among American expats during Prohibition, who requested a splash of soda to 
lengthen and soften the bittersweet profile of the Milano-Torino.

Tony Negroni

1 oz. Campari
1 oz. Martini & Rossi sweet vermouth
1 oz. Bombay Sapphire gin

In an ice filled mixing beaker add Campari, sweet vermouth and gin; stir until 
well chilled. Strain over a single 2x2 True Cubes ice cube in an Old Fashioned 
glass. Garnish with a swath of orange peel.

The most widely reported version of this drink’s origin is that it was invented 
at Caffé Casoni in Florence, Italy in 1919. Legend tells that Count Camillo 
Negroni asked his friend, bartender Forsco Scarselli, to strengthen his favorite 
cocktail - the Americano - by replacing the soda water with gin.



Negroni Sbagliato

“The Mistaken Negroni”

1 ½ oz. Campari
1 ½ oz. Cinzano 1757 sweet vermouth
3 oz. chilled Benaccetto Prosecco

In a tall Highball glass add Campari and sweet vermouth; stir to chill. Top 
with well chilled Prosecco, stir once to mix. Garnish with a slice of orange.

In 1972, Mirko Stocchetto at the Bar Basso in Milan added sparkling wine 
instead of the gin by mistake to a Negroni. He then realized that this 
variation had some sense and this humble mistake led to the creation of a 
classic cocktail that is still enjoyed all around the world today. In fact, it’s 
name in Italian “Sbagliato” means mistaken. Ideal for those who want to 
enjoy a few “bubbles” without having to forget the classic sharp Negroni 
taste they know and love.

Thank you for joining us and enjoy your drinks!


