
THE SPRITZ
EXPLAINED

SESSION OVERVIEW
When traversing the large and complicated 
world of The Cocktail, having a foundational 
understanding of what IS or ISN’T included 
as a member of a cocktail family is one of 
the most important things for a bartender

to know.

THE SPRITZ EXPLAINED takes you on a 
journey through the history, circumstances 
and qualifications of the most popular and 
important cocktail families, from the Old 

Fashioned all the way to the modern classic, 
The Spritz.

With the help of Aperol we will discover how 
and why The Spritz has become such and 

important and influential cocktail in the past 
30 years.

Learning about these cocktail families has 
always been a challenge, as there isn’t 

only one point of view on the matter, and 
we hope that this session helps you think 

critically around
WHAT IS and WHAT ISN’T A SPIRTZ!

Cheers
The Campari Academy Team
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It’s uncertain exactly when mixed drinks 
started to be consumed for pleasure and 
enjoyment were developed, but when we 

look at what began the journey towards the 
modern cocktail, it all traces back to the 

humble Punch.

This practice arguably began amongst the 
British Navy, as a way to improve their grog 
(a mix of rum and water) by incorporating 

citrus, sugar and spice with their rum rations 
to make a delicious and shareable libation.

A BRIEF HISTORY
OF THE COCKTAIL

1630’s - 1930’s

Many different mixed spirit drinks were 
derived from the Punch, transforming into 
mostly small, boozy single-serves that were 

enjoyed neat in a few sips.  

In the early 1800’s these drinks were 
beginning to be referred to as ‘cocktails’ and 
newspapers were printing the term without 

definition or description.

One such newspaper was The Balance 
Columbian Repository, which spurred 
a reader to ask the question ‘What is a 

Cocktail?’  Their answer to this question was; 
“a stimulating liquor, composed of spirits 
of any kind, sugar water and bitters…it is 

vulgarly called a bitter sling’.

This was the first time the word cocktail was 
defined in print.

For centuries, mixed drinks and cocktails 
were served diluted but only with ambient 

temperature water.

As infrastructure and storage techniques 
improved, the practice of harvesting ice from 
the mountains and being able to transport 

and store it for the creation of drinks started 
to become more readily available.

In the early days, ice in bars was very 
expensive due to the labour intensiveness 

of harvesting and transporting ice slabs from 
mountains and glaciers.

In 1851, the first patent for mechanical 
refrigeration which included the prototype 
for ice making machines was registered in 

the USA.

This technology became important for food 
storage by allowing rooms and cabinets to 
be chilled, and the ice making machines 
allowed for drinks to be served over ice 

easier than they had been before.

Yes, cocktails were being drunk and made 
across Europe and the United States by 

this time, but there was never an all-in-one 
compendium that detailed the technique, 
measurements and names for all of these 

drinks.

This is where we first saw some of Jerry’s 
most famous signature drinks; like the

Blue Blazer.

Attached to the original publication was a 
collection of home made preparations and 

ingredients by Dr Christian Schultz.

At this time cocktails were established as an 
almost everyday ritual and routine for those 

in the know throughout the united states.

Many amazing cocktails came out of the 
heralded Hotel Bars of New York City 

during this period; from the Manhattan, the 
Rob Roy and their counterparts spawned 

inspiration for generations of bartenders to 
come.

We best think of this time not just as a 
Golden Age for innovations in cocktails, but 

for how and when people enjoyed their 
cocktails.

Rivalled possibly only by the Phylloxera 
Plague of Europe in the 1860s, Prohibition 

was the most destructive force in the world 
of Spirits in human history.

The Temperance Movement saw their 
greatest achievement by way of successfully 

lobbying to have Prohibition introduced; 
The Volstead Act made the consumption 

and some areas of alcohol production illegal 
from January 1919 - December 1933.

As much as this wreaked havoc in the 
United States, the global cocktail industry 

flourished as out of work bartenders started 
to immigrate to hospitality meccas like

London & Paris.

By the time Prohibition was repealed in the 
USA, Americans were looking forward to 
being able to legally drink  their favourite 

cocktails and spirits again.

Due to it’s geographic convenience, 
Rum was one of the most available and 
affordable spirits during prohibition, and 

once drinking was legalised again, there was 
a bunch of it in the country.

It was people like Donn The Beachcomber 
who revolutionised the application of this 
spirit by incorporating exotic flavours into 

theatrical serves in a world that felt far away 
from where you were.

This departure of the Prohibition era of 
drinks brought freshness and fun in front of 

the world.
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A BRIEF HISTORY
OF THE COCKTAIL

1950’s - 2020’s

By the time the 2010’s rolled around, the 
world was smaller than it had ever been; 

travel was affordable due to an ultra-
competitive  market and information was 
able to be shared with more and more 

people everyday as the internet kept rolling 
out across the globe.

In this time we began to see bars and 
bartenders really invest in R & D to push 

forward their cocktail programs and stand 
out from their contemporaries.

This decade saw the Barrel-Aged cocktail 
infiltrate bars and glasses everywhere and 

where Liquid Intelligence allowed bartenders 
to enhance flavours and experiences like 

never before.
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The 1950’s were all about influencing 
the populous from the comfort of their 
loungerooms; and advertising was the 

platform to create impact.

Although television was popular throughout 
the 1920s, 30s & 40s, it was in the 1950s 
where the potential of advertising was 
truly realised as a means to exploit this 

technology by attaching lifestyle, inspiration 
and emotion to products.

Being a much less diverse time in our 
history, this was an almost male-exclusive 
industry, where lunch meetings were held 

in steak houses and members lounges over 
one (or three) Old Fashioneds or Martinis.

As dancing, disco and fast-paced living 
became increasingly popular in the 1970s, 

cocktails began to follow suit to be fit in with 
their surroundings.

The focus shifted to minimal ingredients 
with maximum flavour, which isn’t a bad 

way to look at drinks at all unless you 
sacrifice quality to get there.

And that’s what happened!

Sour Mix, Light Whiskey, Fruit Liqueurs and 
Vodka replaced Bourbon and spirit forward 
cocktails and everything was garnished with 

those radioactive red cherries.

Don’t even get us started on Flair, that’s for 
another time.

As the 1990’s started, bartenders like the 
Rainbow Room’s Dale Degroff had been 

beginning a movement to elevate the 
cocktail to its rightful place in the American 

drinking canon.

Degroff and numerous likeminded 
individuals like Sasha Petraske, Julie 

Reiner & Gary ‘Gaz’ Regan reinvigorated 
the cocktail landscape of New York by 

prioritising service, knowledge and quality of 
ingredients.

Some of the most popular drinks of this era 
are still sipped today (uh, Cosmo anyone?) 
and the attention to detail and tutelage 

permeates through the veins of bars around 
the world.

Nothing has slowed down a beat after 
the Second Golden Age, with bartenders 

reaching far and wide for ingredients, 
inspiration and techniques.

In-venue fermentation, clarification and 
locally sourced drinks are ever-increasingly 
popular with both bartenders and drinkers.

“Learn the rules like a pro, so you can break 
them as an Artist.”

P. Picasso

THE MADMEN ERA
1950’s

DISCO & FLAIR
1970’s & 1980’s

DALE DEGROFF & CO
1990’s & 00’s

THE SECOND 
GOLDEN AGE - 2010’s

2020 & BEYOND



WHAT MAKES A 
COCKTAIL FAMILY
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Just like any family, cocktail families are an 
amalgam of influences, marriages, shared 

DNA and arguments.

There are multiple points of view and 
much debate on the classification, names 
and members of each cocktail family, and 
these materials are designed to help you 
think about HOW you approach defining 

cocktails.

As a bartender, understanding these pivotal 
families will help your repertoire of drinks by 
giving you a launching pad for your creative 
flair along with creating a common ground 
for communicating these to your customers.

!
BUT DO WE NEED 

TO FIGURE IT OUT?
It’s an honest question; do we really need 

to figure out which cocktail belongs to what 
family and what to call each cocktail?

There is no wrong or right answer to this 
question, but a few considerations you 
should be thinking about when asking 

yourself this question.

What is the purpose of the classification?

Is it to:

Help users understand what the drink will 
be?

Balance replicability and creativity amongst 
bartenders?

To use a term that helps customers want 
to engage with the drink (i.e. calling a 

carbonated drink served in a wine
glass a spritz)?

Many experts have weighed in on what the 
cocktail families are and which family a drink 
belongs to, but there has never been a total 

consensus on the matter. 

With that in mind, let’s have a quick look at 
three of the most important publications that 
have done their part to help the bar world 

demystify the situation.

Gary “Gaz” Regan (1951 - 2019) is regarded 
as one of the pivotal individuals responsible 
for the return of the art of bartending and 
he delivered The Joy of Mixology, his opus 

on bartending and hospitality in 2003.

His approach to cocktail families took a 
combination of history, evolution and 

application to his idea of modern hospitality.

Given what incredible texts we had seen 
towards families of cooking (Larousse 

Gastronomique or The Silver Spoon), this 
was the first expedition into starting to build 

a structural framework for drinks in the 
modern understanding of them.

The joy of mixology 
Gary regan

According to The Joy of Mixology, the world 
of cocktails can be broken down into 20 

different families.

Some of the families we see explored 
by Gaz include Duos & Trios, The Old 

Fashioned, Muddles Drinks, Milanese Drinks 
& Sours.

Paul Clarke is an accomplished author and 
editor based in Seattle, Washington.

His career was launched through his blog 
The Cocktail Chronicles and has seen him 

author articles across the Unites States.

Paul himself is an executive editor for 
Imbibe Magazine and spends his 

days championing the evolution and 
popularisation of cocktail culture around the 

world.

Cocktail Chronicles
Paul Clarke

The Cocktail Chronicles saw Paul bring 
together his research based and opinions 

from his blog into the printed space.  

Offering an in-depth yet approachable dive 
into cocktails, recipes and families.

Paul’s approach to cocktail families was 
heavily informed by the work of Gary 
Regan’s The Joy of Mixology, with slight 

refinement with 13 cocktail families, such as 
Highballs, Duos & Trios, Sours & Ancestrals 

featuring among them.

The second printed effort from the team 
behind Death & Co., The Cocktail Codex 

offers readers a truly in-depth look at 
cocktail families and how far the reach of the 
core cocktail stretches in modern mixology.

The book is rich in intricate details on how 
some drinks, like the Tom Collins, can be 
traced back to the Daiquiri; a connection 

that would confuse many amateur and 
professional cocktail makers alike.  

But the team make sense of it all!

The cocktail codex
Alex Day,

David Kaplan
& Nick Fauchald

The Death & Co. team are staunch in their 
beliefs on the amount of cocktails families, 

and they talk about how a cocktail has three 
components;

The Core, Balance & Seasoning.

Their approach really bridges the 
understanding of culinary communication 

into the realm of mixology; an approach that 
has resonated with bartenders and cocktail 

lovers across the globe.

Their James Beard Award-winning approach 
sees the following six families making up 

the foundations for all the cocktails we see 
today: The Daiqiuri, Old Fashioned, Martini, 

Whisky Highball, Sidecar & Flip.

!DID YOU KNOW?
For their efforts, the Death & Co. team’s The 
Cocktail Codex was the first beverage book 
to ever win the coveted Book of the Year at 
the James Beard Foundation Media Awards.

The accolade has only ever been awarded to 
chefs and/or food authors, and highlighted 
the importance of The Cocktail Codex as 
a genre-defining publication in modern 

mixology.

“Learn the rules like a pro, so you can break 
them as an Artist.”

P. Picasso
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Throughout history, the Old Fashioned has 
followed a pretty simple equation for flavour 

and Success.

We see that as
Spirit + Sugar + Bitters + Dilution through 

Ice
=

Old Fashioned

Even though Bourbon, sugar and Aromatic 
bitters are classics, any spirit, sweetener or 
bitters could take part in an Old Fashioned, 

if organized somehow similarly as in the 
example here the options are endless. 

As was mentioned during the History of 
Cocktail chapter, in 1806 the Editor of the 
Balance, Columbian Repository, defines 

the Cocktail as: “a spirit of any kind, bitters, 
sugar and water”.  

This framework for what has defined the 
eraly use of the word ‘cocktail’, plays nice for 

over 200 years really plays nicely into the 
Old Fashioned cocktail family’s history.

WHAT MAKES AN
OLD FASHIONED?

As with so many classic cocktails (and even 
spirits categories for that note), the history of 
the Old Fashioned has numerous conflicting 

stories of how this drink came to life.  

There has never been able to be one 
common moment or time, bartender or bar 

that can lay claim to being the creator of this 
drink, but over the years many have tried!

With all of these stories flying around, one 
thing that can be universally agreed on is 
that the Old Fashioned is a product of the 

cocktail culture of United States in the
mid-late 1800’s.

HISTORY OF THE 
OLD FASHIONED

!
At the time of publishing, the Old 

Fashioned is the most sold cocktail on the 
planet (closely followed by the Negroni & 

Margarita).

Due to it’s simple nature and structure, the 
Old Fashioned is a family that bartenders 

around the world have learnt off by heart to 
be served in its traditional format or to be 
used as the point of reference to serve as 

the foundation for their creativity.

But it hasn’t only been the affinity of 
bartenders that have helped make this such 
a popular drink around the world; todays 

explosion of the old fashioned can be also 
attributed to the impact of popular culture.

Before the Old Fashioned became a 
household name, there was what is almost 

certainly the progenitor the incredibly 
popular Whiskey Cocktail; which saw Full-

Proof American Whiskey diluted slightly with 
a touch of water, a bar spoon of sugar and 

aromatised with a few dashes of bitters.

Many of us today would think of this drink 
almost as a nightcap due to its potency, 

but in the 1800’s the Whiskey Cocktail was 
consumed more as an eye-opener; a small 
serve to awaken the senses much like we 
would enjoy our morning espresso today!

The first time we hear the words Old 
Fashioned and Cocktail together in Jerry 

Thomas’ 1862 Bartender’s Guide, whiskey is 
nowhere to be seen.

The Old Fashioned referred to here was The 
Old Fashioned Holland Gin Cocktail – a mix 

using the classic accoutrements of Sugar, 
Bitters & Water but with the hero spirit being 

Genever or Dutch Gin.

As is true with bartenders today, the Whiskey 
Cocktail started getting some tweaks here 
and there as a way for creativity to impact 

this deceptively simple drink.

By the mid-1800s, the practice of ‘improving’ 
your cocktails became commonplace; 

with the addition of liqueurs and heavily 
flavoured compounds as additional flavour 
providers created a new horizon for cocktail 

culture at this time.

As much as these improved Whiskey 
Cocktails were growing in popularity in the 
1870s, there was a movement of individuals 
who beginning to wish their drink was how 
they had drunk it 10 or 20 years prior; and 
they would ask for their whiskey cocktail to 

be served The Old Fashioned way.

Throughout the rest of the 1800s and into 
the early 1900s, the drink started to evolve 

beyond its eye opener days as cocktails 
began to change form through commercial 

refrigeration and ice machines being 
industrialised in the United States.

The drink began to be served in the 
manner in which we expect it today; bold 
and strong, lightly sweetened with a touch 

of aromatic bitterness served in an Old 
Fashioned/Tumbler glass on ice.

Getting quality liquor proved difficult during 
Prohibition, as we have covered previously 

through the History of the Cocktail, but 
bartenders that dared to serve cocktails 
during the time had to fight with lower 
quality ingredients to make their drinks.

We saw the practice of incorporating fresh 
and preserved fruits to classic drinks as 
a way to mask the inferior quality of the 

cheaply made or smuggled in spirits of the 
day.

The practice of beginning your old 
fashioned by muddling in a piece of orange 

and a preserved cherry with the sugar 
became commonplace across the United 

States and was still THE way to make it until 
the renaissance of the cocktail in the 2000s.

How did the old 
fashioned get so 

popular?

Don Draper and his cohort on Mad Men 
certainly galvanised the aspirational aspects 
of being an Old Fashioned loving, tailored 
suit wearing, silver tongued ad man when it 

burst onto screens in 2007.

For many, this would have been the first 
time they would have heard of this drink and 
potentially could have taken them from their 

$2 beer into the cocktail world.

THE OLD
FASHIONED



!The following cocktail may appear like the 

drinks we have just seen, but use what 

you’ve read so far to think if you would call it 

an Old Fashioned.

Is that even an
Old fashioned ??

OLD FASHIONED
RECIPES

WILD TURKEY 101
OLD FASHIONED

60ml Wild Turkey 101

10ml Sugar Syrup

3 Dashes of Aromatic Bitters

INGREDIENTS

Pour all ingredients into an old-

fashioned glass, over ice.

Stir to mix, dilute and chill.

METHOD

Orange Zest

GARNISH

HAZELNUT
OLD FASHIONED

45ml Russell’s Reserve 10yo Bourbon

15ml Frangelico

10ml Maple Syrup

3 dashes of Walnut Bitters

INGREDIENTS

Pour all ingredients into an old-

fashioned glass, over ice.

Stir to mix, dilute and chill.

METHOD

Orange Zest & Halved Dry Apricot

(optional)

GARNISH

OAXACAN
OLD FASHIONED

45ml Espolon Reposado Tequila

15ml Montelobos Espadin Mezcal

10ml Agave Syrup

3 dashes of Aromatic (or chocolate) 
Bitters

INGREDIENTS

Pour all ingredients into an old-

fashioned glass, over ice.

Stir to mix, dilute and chill.

METHOD

Orange Zest

GARNISH

OLD FASHIONED
IN THE ROCK

FROM THE AVIARY

Freeze a distilled H2O filled ballon into 

a blast chiller until only the outside 

layer is frozen.

Drill a tiny whole in the ice rock, drain 

the excess water and fill the shell up 

with a pre-batched Old Fashioned.

Re-seal the hole and store the drink in 

the freezer until needed.

Serve with a tool to crack it openand 

lemon zest garnish on the side.

METHOD

THE SAZERAC

60ml Rye Whiskey

10ml Sugar Syrup / cube

3 dashes of Peychaud’s Aromatic Bitters

Absinthe, to rinse

INGREDIENTS

Rinse a glass with absinthe and set 

aside.  Pour all other ingredients into a 

mixing glass, over ice.

Stir & strain in old-fashioned glass 

without ice.

METHOD

Lemon Zest, discarded

GARNISH
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Like so many classic drinks, the Highball is 
deceptively simple but the attention to detail 

around balancing minimal ingredients is a 
true art.

The Highball is a combination of a spirit or 
liqueur being mixed with an appropriate 
amount of a carbonated non-alcoholic 

mixer with ice in a tall glass.

The simplicity of this drink has proven to be 
incredibly popular in recent times, with an 

almost fetishistic approach and appreciation 
coming through from modern Japanese 

bartending, spirits companies around the 
world have championed it as a method 
to really allow the core product to shine 

through.

WHAT MAKES A
HIGHBALL?

We already mentioned that the base 
ingredient of a Highball can be any spirit 

or liqueur, the other key ingredient is 
carbonation. 

While Soda Water was the carbonated 
drink of choice in the first Highballs, 
all non-alcoholic carbonated drinks, 

including flavoured sodas, qualify to fit 
within this family.

 A simple classic example could be the 
Mamie Taylor, made with Scotch Whisky (we 
recommend The Glen Grant Arboralis) and 

ginger ale (a dry ginger soda).

CARBONATION

The balance between spirit base and 
carbonated drink is essential to create a 

light, refreshing drink; we suggest that one 
part spirit to two parts soda would be the 

starting point.

 The dilution could be increased, while a 
drink that gets closer to an equal parts 
balance might throw it outside of the 

category. 

Bear in mind, we are not saying that 
said drink won’t taste good; it could be a 

delicious drink, just not a Highball!

PROPORTIONS

On a similar matter, the amount of base 
spirit or liqueur used, is also important 

to distinguish a simple long drink, made 
with a single (30ml) measure, from a 

proper Highball, where we suggest that a 
measure of at least 45ml to 60ml should be 

considered. 

This will elevate the drink from having a 
‘spirit & mixer’ reputation, to the one of a 

cocktail. 

One last thing your highball must have is 
ice!  This will assist in keeping your drink 
at the right temperature along with more 

bubbles in your drink!

?DID YOU KNOW?
There are many stories about how the 

Highball got its name.

One of the most plausible come from 
Ireland in the mid-1800s where a large serve 

of Whiskey was called a ball, and when 
referring to it being served taller it would be 

called a Highball.

THE HIGHBALL
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?DID YOU KNOW?
Soda/Seltzer Waters originally would have 
minerals added to them to create a more 

savoury taste.

These minerals helped to round out the 
brash and somewhat harsh metallic flavours 

attributable to carbonation.

To know more about this, check out our 
booklet ‘Minerals & Carbonation’ in the 

learning material.

There was a time in the mid-1900s where 
it was defined as ‘fancy’ to add a splash 
of soda water to any drink, especially in 

Europe. 

A Few decades went by and by the late 
1900s we see the trend of lighter drinks 

taking over the globe. 

In the ‘70s, the spirit of choice for mixing 
drinks moved from dark, aged, complex and 

bolder spirits, to lighter styles of Blended 
Scotch Whisky, Vodka and Light Rum. 

Care of the popularity and versatility, 
the Highball presented a canvas for 
many bartenders to experiment by 

the ways of adding touches of citrus 
and flavoured sodas, creating drinks that 

passed the test of time.  

Together with the Whisky Highball, the 
most popular Highballs in drinking history 

are cocktails like the Cuba Libre, made with 
light Cuban Rum, fresh lime and cola; the 
Paloma, a Mexican concoction of Tequila 
Blanco, lime, salt and grapefruit soda; the 
Rickey, made generally with Gin or Vodka, 
fresh lime and soda water and, why not the

Gin & Tonic…is the G&T a Highball?
Well…it could be!

During Prohibition, Soda Houses and Soda 
Fountains became ever more popular and 
established themselves firmly into American 

culture. 

In the late 1800s we have the first mentions 
of Highballs in cocktail books, namely in 

1895 Chris Lawlor’s Mixicologist and in Harry 
Johnson’s 1900 version of his Bartender’s 

Guide. There, it was suggested to be made 
with Brandy, Whisky, or any other spirit of 
choice, with soda water, served over ice in 

an ‘ale’ or ‘fizz’ glass.

HISTORY OF THE
HIGHBALL

The history of the Highball goes hand in 
hand with the one of carbonated drinks.

We can find naturally carbonated water in 
nature and particularly famous are springs in 

Italy, Austria and south of Germany.

While we know that spirits like Brandy
& Scotch were being lengthened with 

carbonated sodas much earlier in history, 
the true Highball didn’t materialise as we 

know it today until ice became a standard in 
the mid-to-late 1800’s.

We can trace the origin of Highballs in the 
Old World an it was in the United States that 

it became a trend.

Carbonated drinks in the States experienced 
huge improvements care of

innovations like Club Soda; a mineralised 
carbonated water, were served in all bars 
and the passion of Americans for these 

drinks brought to the birth of entire Soda 
Houses, where homemade flavoured sodas 

were the star of the show.

Competition pushed innovation and we saw 
many new flavours gaining popularity and 
becoming signature of different makers.
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!The following cocktail may appear like the 

drinks we have just seen, but use what 

you’ve read so far to think if you would call it 

a Highball.

Is that even a
HIGHBALL ??

HIGHBALL
RECIPES

ARBORALIS
HIGHBALL

60ml The Glen Grant Arboralis

120ml Premium Soda Water

INGREDIENTS

Pour all ingredients into a highball 

glass, over ice. Stir to mix.

METHOD

Lemon Zest

GARNISH

GIN RICKEY

60ml Bulldog London Dry Gin

15ml Lime Juice

120ml Premium Soda Water

INGREDIENTS

Pour all ingredients into a highball 

glass, over ice. Stir to mix.

METHOD

Lime Wedge or Grapefruit slice

GARNISH

LA PAOMA

60ml Espolon Blanco Tequila

10ml Fresh Lime Juice

120ml Grapefruit Soda

INGREDIENTS

Pour all ingredients into a highball 

glass, over ice.  Stir to mix.

METHOD

Lime Wedge & Grapefruit Zest

GARNISH

CHRONIC TONIC

45ml Cynar

40ml Citrus & Chamomile Tonic Oleo

120ml Premium Soda Water

Dash of Walnut Bitters

INGREDIENTS

Pour all ingredients into a highball 

glass, over ice.  Stir to mix.

METHOD

Lime Wedge

GARNISH

LONGBRANCH
ICE TEA HIGHBALL

60ml Wild Turkey Longbranch

10ml Lemon Juice

120ml Iced Green Tea Soda

INGREDIENTS

Pour all ingredients into a highball 

glass, over ice.  Stir to mix.

METHOD

Lime Wedge

GARNISH

JOHN COLLINS

60ml Bulldog London Dry Gin

30ml Lemon Juice

20ml Sugar Syrup

60ml Premium Soda Water

INGREDIENTS

Shake & Strain into a highball glass over 

ice. Top with Soda Water & Stir.

METHOD

Lemon Wedge or peel

GARNISH
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Once we get beyond the spirit or liqueur 
component, it is the namesake component 

of the drink, the sour element to be 
introduced and help mould the flavour 

experience of the cocktail.

Low pH citrus (such as lemon and lime)  has 
traditionally been used to add complexity 

and vibrancy to the cocktail.

In the modern age of bartending, the idea 
of incorporating substitutes for fresh citrus 

such as acidulated water or verjus has 
become more prominent around the world.

After base ingredient and citrus, to achieve 
the desired balance, a Sour cocktail always 

calls for a sweetener. 

Sugar has always been the classic sweetener 
in cocktails, but sugar substitutes like honey, 
agave, maple syrup and more are definitely 

accepted. 

To bear in mind is that different sweeteners 
have a different Brix level (degree of 

sweetness), that also changes when diluted. 
Different source of sweetness impart a 

different flavour to the drink too. 

Like in most things, knowledge and 
experience are key to master the balance of 

a sweetener in a Sour Cocktail. 

The Sour family has changed a lot in its 
evolution and balance can vary significantly 

in different parts of the World, as does 
personal taste. 

Other components have been introduced 
as optional variables at different times in 
history, like the presence of an emulsifier 

and an aromatic bitters. 

Both these ingredients are allowed and, in 
some classic Sour recipes, like a ‘modern’ 

Whiskey Sour. 

Served both over ice or straight up in 
coupes, other accepted additions to Sour 

cocktails are small amount of liqueur and/or 
a healthy splash of a carbonated drink.

?DID YOU KNOW?
Changing the sour element does have 

effects beyond the pH of the ingredient, and 

in our Campari Academy Masterclass ‘Why 

Do We Taste?’ with Dr. Karl we discussed 

the impact on mouth feel and scent 

interpretation by changing the sour element.

It’s interesting to note that different acidic 
ingredients work in different ways; fro 

flavour creation to texture, the hardly deliver 
the same outcomes as each other.

ACIDIC ELEMENT FRESH LIME JUICE ACIDIC H20 VERJUS

ACIDITY PH 3.1 Rich & Layered Softer Sharp & Delayed

PALATE
Textural, Mid Tongue, 
Side Mouth

No Acidic Texture, Tip 
Tongue, Side Mouth

Throat, Front Teeth, 
Side Mouth

FLAVOUR
Fresh, Perfumed, 
Fragrant

No Nose, Dry Mouth-
feel, No apparent 
Aroma

Velvety, 
Flavoursome, 
Astringent

LENGTH Lingering Short Crescendo

EFFECTS ON
SALVATION

7/10 3/10 5/10

NOTES Classic
Increase Urge to 
Urinate

Itchy On Palate

THE SOUR

In a similar realm as the Highball and Old 
Fashioned, the base spirit for a Sour doesn’t 
play into the categorisation of the cocktail 

family.  

For this family of cocktails, the balancing 
point between base spirit, sweet and sour 

are the most important items of note.

Sours can be made with any alcoholic or 
non-alcoholic spirit or liqueur which forms 
the building blocks of the finished cocktail.

WHAT MAKES A
SOUR?
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Sours have been served both over ice and 
straight-up throughout the century and to 

these days, that is not a classifying aspect of 
the drink. 

That said, when a Sour is ordered in modern 
bars, we can expect a spirit-based drink, 

with a sweet & sour balance, with an 
optional drop of bitters and, often, shaken 

to a foamy texture.

First mention of a Sour Cocktail in a book 
was, once again, in Jerry Thomas’ 1862 Bon 
Vivant’s Companion or How to Mix Drinks, 
where he lists a Brandy Sour, a Gin Sour 

and a Santa Cruz (Rum) Sour. 

What is interesting to notice about this first 
recipes, is the fact that spirit, sugar and lemon 

juice are poured in a tumbler glass, over ice, 
stirred (not shaken) and served in the same 
glass, leaving ice and the small piece of lemon 

that was squeezed, used as garnish.

No egg white, nor bitters are mentioned. 

In the late 1800s and beginning of the 
1900s, we see a couple of interesting 

changes happening. 

It became then common practice to add 
a dash of bitters to the mix and, possibly 

coming from South American Pisco Sour, the 
addition of egg white becomes a common 

practice. 

With this new ingredients and an evolution 
in bar tools and techniques, the Sour started 
to be shaken, allowing a silkier texture that 
we today almost consider as defining for the 

category.

HISTORY OF THE
SOUR

Sour cocktails are direct descendant 
of Victorian Era Punches, following a 

similar combination, but being made as 
single drinks, instead of being communal 

concoctions, destined to be shared. 

An interesting mention is also the 
Brandy Crusta, that saw its birth around 

the 1840s and was possibly the first single 
Cocktail prepared to order to contain citrus.
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!The following cocktail may appear like the 
drinks we have just seen, but use what 
you’ve read so far to think if you would

call it a Sour.

Is that even
A SOUR ??

SOUR
RECIPES

WHISKEY SOUR

60ml Russell’s Reserve 10yo

30ml Lemon Juice

20ml Sugar Syrup

15ml Egg White (or other emulsifier)

Dash Orange Bitters

INGREDIENTS

Pour ingredients into an ice-filled 

shaker & reverse dry shake.

Single strain into an ice-filled rocks glass.

METHOD

Orange Zest

GARNISH

CAIPIRIñA

60ml Sagatiba Cachaca Cristalina 

½ Lime (quatered)

2 Tsp Brown Sugar

INGREDIENTS

Place lime and sugar in the base of 

a rocks glass and muddle.  Fill glass 

with crushed ice, pour in Cachaca 

and churnTop with more crushed ice 

if needed and serve with (non-plastic) 

straws.

METHOD

TOMMY’S MARGARITA

60ml Espolon Tequila Reposado

30ml Lime Juice

15ml Agave Nectar (depending on Brix)

INGREDIENTS

Combine ingredients in an ice-filled 

shaker & shake hard.

Strain into an ice-filled rocks glass.

METHOD

Lime Wedge (optional)

GARNISH

CLOVER CLUB

45ml Bulldog London Dry Gin

20ml Fresh Lemon Juice

15ml Raspberry Syrup

10ml 1757 Dry Vermouth di Torino

15ml Egg White (or other emulsifier)

INGREDIENTS

Pour ingredients into an ice-filled shaker 

& reverse dry shake.

Fine strain into a chilled coupette.

METHOD

A Fresh Raspberry

GARNISH

PORNSTAR MARTINI

45ml SKYY Vodka

15ml Passionfruit Liqueur

15ml Fresh Lime Juice

15ml Vanilla Sugar Syrup

1 Passionfruit (Pulp only)

INGREDIENTS

Pour ingredients into an ice-filled shaker.

Shake hard and fine strain into a 

coupette glass.

METHOD

Half a passionfruit and a 50ml ‘sidecar’ 

of Champagne Lallier.

GARNISH
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A classic Martini cocktail can be defined as 
a balanced mix of a spirit with a fortified 

wine, served ‘up’. 

As a first disclaimer, Martinis usually feature 
clear spirits (i.e. Vodka, Gin,

Blanco Tequila, etc.).

 A drink made with the same recipe, but 
choosing an aged spirit, would most likely 
be referred to as a Manhattan style drink. 

In theory, the two families could be grouped 
together for their structure, but it’s also 

important to flag their differences, especially 
when it comes to nomenclature…as they say: 

“same same, but different”.

The co-star of the Martini is the fortified 
wine, classically Vermouth. 

While the Dry Martini, made with Dry 
Vermouth is the most popular (so much so 
we refer to as a ‘Martini’, often omitting the 
‘Dry’ in the name) other styles of Vermouth 
and/or other fortified wines are sometimes 

used. 

Most popular alternatives are Dry Sherry 
in drinks like the Flame of Love or Sweet 

Vermouth in Martinez.

Once these two basic pillars of the Martini 
are established, spirit and fortified wine, 
all it’s expected from a Martini is to be 

served ‘up’ in a (preferably) chilled cocktail 
glass, coupette or the namesake v-shaped 

Martini glass. 

Addition of aromatic bitters and/or drops 
of liqueurs have been ingredients of the 
Martini since its origins, but as it often 

happens, some of them came and went, 
others became a standard; so today, in a 

‘classic’ Dry Martini you’d expect few drops 
of Orange Bitters and you wouldn’t be 

surprised to see a twist, ‘improved’ or “this is 
the 1800s original” version of a Martini with 

a spoon of Orange Curaçao.

THE MARTINI

If there is a cocktail family that evolved from 
a simple drink, became a style, a trend, then 

got stretched and (possibly) went a touch 
too far, is the one of The Martini.

 
From its start as an ‘all liquor’ three(ish) 
ingredients drink, The Martini became a 

suffix that got attached to so many cocktail 
names along the way.

 Across the late 20th Century and through 
the 2000s, nearly every vodka or gin-based 
drink that was served in a martini glass, had 

a 50/50 chance to be called Martini. 

But let’s have a look at its essence, where we 
started and ‘What Makes a Martini?’.

WHAT MAKES A
MARTINI?
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Same as the base ingredients, the 
proportion between them evolved and 
changed too, depending on the time (in 

history) and place.

Originally, Martinis were served in equal 
parts, then the amount of vermouth 
lowered, in favor of a stronger drink. 

A 2:1 proportion (like the one for modern 
Manhattans) was as dry as you’d find a 

Martini before prohibition.  

After the repeal of the amendment, the 
cocktail got drier and drier, until it reached 

the level of being a slightly flavoured, 
chilled gin.

 The Churchill Martini is the most famous 
example of that. 

During the ‘90s and early 2000s, vermouth 
was nearly superfluous, often atomized in 
the coupette, or used to rinse the ice, then 

discarded.  

Extremely Dry Martinis were served and 
enjoyed for years, until the New Golden Age 

of Cocktails brought back the passion for 
original recipes and a deeper understanding 

of flavour.

Today, while a classic Dry Martini cocktail is 
usually made with proportion around 6:1 (6 
parts of gin to 1 part dry vermouth), we also 
re-discovered the importance of the fortified 

wine and enjoy Martinis with different 
balances, including very aromatic Reverse 

Martinis.

The Martini is one of the few families where 
you can change the balance of ingredients 
while maintaining the family resemblance.

You may hear the words DRY and WET 
when people talk about Martinis, and this is 
always in reference to the ratio of Vermouth 

in the drink.

The most common specs you’ll get asked 
about are:

DRY

6-10 Parts Spirit to 1 Part Vermouth

2:1 

2 Parts Spirit to 1 Part Vermouth

50:50

Equal Parts Spirit to Vermouth

REVERSE

2 Parts Vermouth to 1 Part Gin

?
DID YOU KNOW?

HISTORY OF 
MARTINI

Same as most of the great Classic Cocktails, 
the Martinis true origins are hard to 

ascertain facts from folklore. 

We know it certainly came to life in the 
United States, with the most accredited 

theory being that the Martini cocktail was a 
dry variation of the Martinez (and Martine), 
that was possibly itself an evolution of the 

Manhattan. 

That is, from a Whiskey cocktail usually made 
in equal parts with sweet Italian vermouth, 
we switched to a Jenever base, then gin 

(possibly Old Tom), opting then for a dryer 
version of the drink utilising French Dry 
Vermouth and, finally, London Dry Gin.
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!The following cocktail may appear like the 

drinks we have just seen, but use what 

you’ve read so far to think if you would call it 

a Martini.

Is that even
A MARTINI??

MARTINI
RECIPES

DRY MARTINI

60ml Bulldog London Dry Gin

10ml 1757 Extra Dry Vermouth di Torino

2 drops Orange Bitters

INGREDIENTS

Pour ingredients into an ice-filled 

mixing glass. Stir to chill & dilute.

Strain into a chilled Martini Glass.

METHOD

Green Sicilian Olive

GARNISH

DIRTY MARTINI

60ml Bulldog London Dry Gin

10ml 1757 Extra Dry Vermouth di Torino

10ml Olive Brine

INGREDIENTS

Pour ingredients into an ice-filled 

mixing glass.  Stir to chill & dilute.  

Strain into a chilled Nick & Nora glass.

METHOD

Green Sicilian Olive

GARNISH

KANGAROO

60ml SKYY Vodka

10ml 1757 Extra Dry Vermouth di Torino

INGREDIENTS

Pour ingredients into an ice-filled 

mixing glass. Stir to chill & dilute.

Strain into a chilled Martini Glass.

METHOD

Lemon Twist

GARNISH

HANKY PANKY

60ml Bulldog London Dry Gin

30ml 1757 Vermouth di Torino Rosso

5ml Fernet

INGREDIENTS

Combine ingredients in an ice-filled 

mixing glass.  Stir to chill & dilute.  

Strain into a chilled Nick & Nora glass.

METHOD

Orange Twist

GARNISH

FRENCH MARTINI

60ml SKYY Vodka

15ml Black Raspberry Liqueur

45ml Pineapple Juice

INGREDIENTS

Pour ingredients in an ice-filled shaker.  

Shake hard and fine strain into a chilled 

coupette glass.

METHOD

ESPRESSO MARTINI

45ml SKYY Vodka

30ml Fresh Espresso

20ml Coffee Liqueur

INGREDIENTS

Shake hard and fine strain into a chilled  

coupette glass.

METHOD

Coffee Beans

GARNISH



THE SPRITZ
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The Spirtz is a cocktail that has had a 
chequered and varied history, but today it 
is instantly recognised as an indication of 

summer; frivolity and sunshine.

What we recognise as Spritz today (being a 
cocktail of Wine, Bitter Liqueur, Soda Water 

& Ice) is far different from where it started 
from.

During the 19th Century, areas of the Veneto 
were occupied by the Austrian Empire

(later Austro-Hungarian Empire).

As a way for the soldiers to handle the 
intensity of alcohol and flavour of the local 
wines, they would ask for a Spritz (spray) of 

water to lighten the wine.

ORIGINS OF THE
SPRITZ

It was at bars like La Capaninna on the Lido 
di Jesolo where the modern-day spritz was 

born.

Previously, a Spritz would be served in a 
tumbler glass, composed of chilled still 

wine, soda water and possibly some bittered 
liqueur, with or without ice.

It was at this time that the Spritz transformed 
from its humble origins into a winning 

formula that would take over the World!

?DID YOU KNOW?
The practice of adding Soda Water to Wine 

is still commonplace in areas of north-east 

Italy and Croatia.

This practice of Spritz has still been 

continued in these regions and immigrants 

from those areas have transported this 

consumption ritual to their new homes!

EVOLUTION OF THE
SPRITZ

MID 19TH CENTURY

Austrian troops create The Spritz as a way 
to enjoy the local wines and temper their 

intensity.

1920’s & 1930s

Bartenders in Venice started lacing small 
amounts of Bitter Aperitivo Liqueurs into 

Spritzes - this changed the flavour and visual 
of the drink.

1970’s & 80’s

Prosecco, a sparkling white wine made in 
the Charmat in Veneto, method, becomes 
increasingly popular at home and abroad.

It didn’t take long for it to be used instead of 
still wine in the Spritz.

1990’s

Along the beaches of Veneto, such as Lido 
di Jesolo, bartenders re-invented the spritz 

to be what we see them as today.
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ANATOMY OF
THE SPRITZ

As with so many cocktails and their families, 
there is always room for interpretation and 

innovation.

As we have done throughout this 
publication, there certainly are some 

guidelines and must-haves that help build 
definition around what is and isn’t a Spritz.

With that in mind, we have identified the 
following areas that will qualify a spritz:

WINE

FLAVOUR

CARBONATION

ICE

PROPORTIONS

WINE

Wine is a fundamental component of the 
historical and modern Spritz; without wine, 

it’s not possible to classify it as a Spritz.

The wine component does not need to 
exclusively be made from grapes;  You 

could use cider, mead or fruit wines 
to change the flavours of your Spritz 

experience.

One thing to note, is that Vermouth does 
not count as the wine component due to it’s 
format of wine, spirit, botanicals and sugar.

Vermouth is ‘technically’ a liqueur, a fortified 
(in bold) wine and won’t qualify as the wine 

component of a Spritz.
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FLAVOUR

There are many ways to get flavour into 
your Spritz, and no, they do not need to be 
exclusively Italian Bitter Aperitivo Liqueurs 
(but they do taste pretty good with them!).

The inclusion of these types of flavour 
drivers was first seen in Veneto in the 1920’s 

& 30’s, and today it is hard to imagine a 
spritz without them

As a guide, as long as you include include a 
flavourful liqueur and of a botanical nature 
you will be on the way to making a Spritz.

CARBONATION

Spritzy (adj.) - Effervescent, bubbly; 
specifically (of a wine) slightly sparkling or 

semi-sparkling.

You cannot serve a flat Spritz, it’s really as 
simple as that.

There are a couple of ways you can get the 
carbonation; through the wine or through 
the Soda (but remember, Soda must be 

present here as well).

ICE

One of the greatest changes to the Spritz 
formula in the 1990’s was the addition of ice.

This signalled the elevation of the Spritz 
from it’s humble origins to a foreboding 

giant in cocktail culture.

The addition of ice drastically improved the 
cocktail, allowing the drink to stay cooler 

and hold its carbonation for longer.

PROPORTIONS

Like many other cocktails, there is no set 
recipe or proportions for making a Spritz.

But a key consideration when creating 
a Spritz, is remembering the role and 
importance of the wine in the recipe.

With that in mind, anything less than 1 part 
wine to 1 part flavour would make your drink 

not a Spritz.

When experimenting with your spritz recipe, 
a great place to start is the 3 2 1 recipe 

popularised by Aperol Spritz.

!To help guide you along your spritz journey, 
here are some other considerations that 
need to be thought about when calling 

something a Spritz:

Construction

Through history the Spritz has been a 
built drink, but there’s nothing wrong with 

shaking some components for aeration and 
incorporation

Bitterness

The flavour of the Spritz has become 
synonymous with Bitter Aperitivi like Aperol 

& Campari; but things like elderflower 
cordials, blackberry liqueurs and the like can 

bring the flavour too!

Low-ABV

Although not a critical factor in your Spritz, 
as we discussed in our Low-ABV Training 
Program session, it is a key contributor to 
the popularisation of the Low-ABV trend.

Glassware

Even though most Spritzes are served 
in large wine glasses these days, there’s 

nothing against using a tall or rocks glass if 
it works for the Spritz.

OTHER
CONSIDERATION



BACK TO CONTENTS PAGE

MAKING THE
SPRITZ FAMOUS

The Spritz didn’t become a phenomenon 
throughout history in isolation; it elevated 

the experiences of the people around which 
it was born.

The Venetians have always been admirers 
and adorers of the finer things in life, from 

textiles to art to culture.

In this region, their local adaptation of the 
Aperitivo ritual is not only conducted in the 
larger piazzas and public spaces, but in and 
around smaller wine-bar styled venues called 

Bacari.

You see, it makes sense for Spritz to find 
notoriety in these kinds of spaces because 

they combine wine and regional small plates 
that are enjoyed across the day.

MAKING THE SPRITZ
FAMOUS

The word Aperitivo is taken from the Latin 
Aperiere which means to open.

This is in reference to the effect that items 
classed as Aperitivo have on your body; 
stimulating the appetite and kick starting 
your digestive system after enjoying a 

refreshingly bitter beverage (which is where 
we also get the category of alcohol).

Beyond its technical meanings, Aperitivo 
means much more than that by being a 

social occasion that indicates the end of the 
day and the beginning of your nighttime 

journey.

Aperitivo is best shared with friends, in your 
favourite local spot paired with your choice 

of Salami, Cheeses, Olives & Pickles.

?
DID YOU KNOW?

Aperol was born in the immaculate city 
of Padua in 1919, which is 40kms west of 

Venice.

Throughout its history, Padua has been 
known for fostering creativity, innovation 

and knowledge at The University of Padua 
with such luminaries as Gallileo (yes, from 
the Queen song) gracing the minds of the 

inquisitive as a lecturer.

APEROL THROUGH
THE AGES

It was in this town that two brother began 
their journey to innovate and disrupt what 

was happening across Italy in the Bitter 
Aperitivo category, inspired by the Milanese 

Bitter Campari.

Even though Aperol first touched the lips of 
the public in 1919, it was in 1912 when Silvio 
& Luigi Barbieri began working towards its 

release afer inheriting the Distillerie Barbieri 
after their father had passed away.

Distillerie Barbieri was already operating 
creating some of the more common spirits 
and liqueurs of the region, so the brothers 
were as most children want to do, began to 
rebel against what had come before them.

After seven years of research through travel 
and testing, the brothers were ready for the 

world to experience Aperol.

The first occasion for the public to sample 
this game-changing liquid was in 1919 at the 

Fiera di Campioni (Fair of Champions) in 
Padua, think of this as the first post-world 
war festival celebrating excellence in food, 

beverages and innovation.

This fair would introduce the world to Aperol 
and instantly made them fall in love with its 
focus on restrained bitterness with luscious 

notes of Citrus, Vanilla, Cinchona and 
Rhubarb.

After their initial success and positive 
reception, the brothers focussed on 

advertising Aperol around their state and 
around the world.

Print advertisements started to circulate in 
publications from around 1920, with a focus 
on lifestyle and art intertwining to tell their 

story.

In the 1960s as more Italians than ever were 
watching TV, Aperol had found its way onto 
the Carosello, a segment after the news on 
the RAI network that was used almost as a 

bedtime send off for the children.

Carosello became a highly desirable 
advertising space because it allowed for 

brands to “sponsor” a sketch, like the 
infamous “Ah, Aperol”.

After the brand was sold and passed to 
the Barbero 1891, Campari Group acquired 

it in a landmark shift that would see the 
two most recognisable and adored Bitter 

Aperitivi under one ownership.

From 2004 onwards the focus for Aperol 
was ingraining the Aperol Spritz as THE 

drink of choice for Aperitivo and was 
communicated through the 3 2 1 recipe 

(which we will talk to a little later).

In 2020 the Internatiol Bartenders 
Association (IBA) made the decision to 

include the Venetian Sprits to be included 
as a must know classic cocktails for 

bartenders around the world; and of course 
they made Aperol the star of this drink!

As they continued to market Aperol around 
Italy, the Barbieris found new ways to 

advertise their brand with impact.

In the 1930’s they began to target cities 
like Milan, where they went as far as to 
put advertising for Aperol on the trams, 
establishing the brand in the everyday 

life of Milaneses and tourists alike. taking 
thousands of commuters to and from the 
major landmarks like the Galleria Vittoria 

Emmanuele II.
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THE
APEROL SPRITZ

The perfect Aperol Spritz is made with the
3 2 1 Recipe.

This represents 3 Parts of Prosecco, 2 Parts 
of Aperol & 1 Splash of Soda.

APEROL SPRITZ

90ml Riccadonna Prosecco D.O.C.

60ml Aperol

30ml Premium Soda Water

INGREDIENTS

Fill a large wine glass with ice.  Pour in 

Prosseco, then Aperol and finally the 

Soda.  Stir to incorporate.

Top with more ice.

METHOD

Orange Wedge

GARNISH

!Friends, please take some friendly advice 
from us at the Campari Academy on what 
to avoid any time you’re making an Aperol 

Spritz (or any spritz for that matter).

Do not serve a Layered Spritz

Jug Spritzes are a hard no

Make sure your proportions are correct

Ice is your friend in a Spritz,
be sure to add heaps

HOW NOT TO 
SPRITZ!



APEROL
PRODUCTION

All of the production for Aperol is 
done under the strictest of secrecy and 

supervision in the Campari Group’s 
production facility in Novi Ligure, Piedmont.

At this facility we will be creating Aperol 
from the extract all the way through to 
bottling honouring the original flavours 

balance and vibrancy of the Barbieri 
brothers.

As with any Italian Bitter Aperitivo, Aperol 
starts with selecting the best whole natural 

botanicals to craft its extract.

The choice to use whole botanicals instead 
of powdered or essential oils at this 

part of the process is to retain the true 
characteristics and flavours of them; you 
can find the powdered forms to come off 
a little stale and won’t deliver the effect 

wanted.

The recipe for Aperol is an incredibly well 
guarded secret that even some workers 

at Novi Ligure aren’t ever allowed to know 
exactly what’s going on.

Let us share some little insider knowledge 
on how Aperol gets from the botanicals and 

into your glass.
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The Extract is achieved by Percolating the 
botanicals with a Neutral Grain Spirit of 

approximately 65% ABV.

We have three bespoke percolators that 
were fabricated for the creating of Aperol 

before Campari Group had purchased 
it, and in each of these three percolators 

different sets of botanicals will be extracted 
for various periods of time to get the right 

flavours and bitterness.

This type of extraction is rather gentle, 
allowing the solvent and material to get to 

know each other slowly and not burning any 
of the volatiles compounds that make Aperol 

unique.

The extract is then strained and the 
botanicals pressed off to get every last drop 
of flavour before being added to the Aperol 

Mix.

The extract does have quite a long shelf life, 
but once we start the mixing process we 

have about 24 hours to make it to the finish!

The mixing phase will see the following 
being put together:

EXTRACT

CITRUS OILS

H20

SUGAR

NEUTRAL GRAIN SPIRIT

COLOUR

We then need to run this through a 
filtration stage once mixing is complete so 

we can secure the freshness of the citrus oils 
and the brilliance of the colour.

Once the mix is perfectly filtered, it’s time to 
bottle it all up and send across the world to 

make the perfect Aperol Spritz!
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WHAT ABOUT
OTHER SPRITZES?

As we have discussed before, cocktail 
families can branch out quite far, and The 

Spritz is no exception to that.

Let’s take you through some other classic 
and contemporary Spritzes that you should 

pay attention to!

THE BICICLETTA

60ml Campari

60ml Dry Italian White Wine

Premium Soda Water

INGREDIENTS

Combine Campari & White Wine to a 

highball glass & fill it with ice.  Fill the 

glass with soda.

Gently stir to incorporate.

METHOD

Orange Slice

GARNISH

HUGO SPRITZ

30ml Elderflower Liqueur

90ml Riccadonna Prosecco D.O.C.

20ml Premium Soda Water

INGREDIENTS

Fill a large wine glass with ice.

Add in Prosecco, Elderflower

Liqueur & Soda

Stir to incorporate.

METHOD

Mint & Citrus

GARNISH

CYNAR SPRITZ

60ml Cynar

90ml Riccadonna Prosecco D.O.C.

30ml Premium Soda Water

INGREDIENTS

Combine ingredients in the base of a 

large Wine Glass.  Fill with ice.

METHOD

Orange Wedge

GARNISH

!The following cocktail may appear like the 
drinks we have just seen, but use what 

you’ve read so far to think if you would call it 
a Spritz*

*DISCLAIMER: the following are recipes we 
sourced online and we hope you’ll see how 
categories boundaries can sometimes be 
mis-interpreted and mistakenly stretched 

beyond acceptable requirements of a 
cocktail family.

Is that even a
SPRITZ ??

THE SPICY SPRITZ

45ml Tequila

30ml Lime Juice

15ml Strawberry Syrup

30-60ml Soda

INGREDIENTS

Combine ingredients (except soda) in 

an ice-filled shaker.  Shake to chill & 

combine ingredients.  Strain into an ice 

filled wine glass and top with soda.

METHOD

Strawberry & Chilli

GARNISH

GIN SPRITZ

30ml Gin

15ml Italian Bitter

20ml Lemon Juice

10ml Honey Syrup

Tonic Water

INGREDIENTS

Combine all ingredients in an ice filled 

wine glass.  Stir to incorporate.

METHOD

Lemon Slice

GARNISH

BITTER BOURBON  
SPRITZ

30ml Bourbon

15ml Italian Bitter

15ml Amaro (to float)

Soda water

INGREDIENTS

Combine Bourbon, Italian Bitter and 

soda in a large wine glass.

Stir to incorporate and fill with ice.

Float Amaro on top.

METHOD

Orange Twist & Mint Sprig

GARNISH



BACK TO CONTENTS PAGE

GRAZIE.

COOL READS

Thank you for scrolling through our Booklet!

Here’s more reading from CAMPARI 
ACADEMY related booklets , suggested by 

our Brand Ambassador Team.

Before we close the book on THE SPRITZ 
EXPLAINED, you’re probably wondering why 
we showed all these examples of what is or 

isn’t a particular cocktail.

And for us at the Campari Academy, it’s so 
we don’t see this image happen to

the Spritz.
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