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Cucina “/oicana
VENDEMMIA COCKTAIL

SERVING SIZE: 1 DRINK

INGREDIENTS

% oz. Zucca Rabarbaro
% oz. Antica Torino Vino Chinato

/s oz. Carpano Antica Formula
Sweet Vermouth

72 oz. Luxardo Apricot Liqueur

3 drops saline from 4:1 solution
(see sub-recipe)

3 oz. Lini 910 “Labrusca”

Lambrusco Rosso
1 oz. tonic water

lemon twist, for garnish

METHOD

FOR SALINE

1. Combine 4 parts water and 1 part salt
(i.e. 4 Tbsp. water + 1 Tbsp. salt) and mix well

to dissolve salt.

2. Pour into a dropper bottle and label. The saline
solution is ready to use immediately.

FOR COCKTAIL

1. Inalarge coupe or wine glass, over a
single extra large ice cube or on the rocks, add all
ingredients except tonic together and stir.

2. Top with tonic water.

3. Garnish with a lemon twist on the rim of the glass.
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