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Aperol: 
Italy’s #1 Selling Spirit. Versatile and low proof with
a unique infusion of sweet and bitter orange flavors.

Aperol Spritz Recipe: 
2 parts Aperol
3 parts Cinzano Prosecco Sparkling Wine
Splash of Soda

Serve over ice with a slice of orange.

Region: PADUA, ITALY

Date Established: 1919 

There’s no doubt about it – Aperol is the spirit to sip in chic
restaurants and trattorias throughout Italy. Today, savvy cocktail lovers
“in the know” here in U.S. are discovering its delicious flavor and the sig-
nature cocktail of Italy: the Aperol Spritz. 

Today, thanks to its vibrant color and refreshing zesty flavor, the
Aperol Spritz is all the rage among modern drinkers worldwide. In fact,
Aperol was named one of the fastest growing global spirit brands last
year by Impact Magazine. Aperol appeals to sophisticated young adults
and long-time aperitif drinkers. Mixologists nationwide are embracing
the Aperol buzz behind the bar, resulting in some of the most inventive
cocktails to hit the scene. 

Discover Aperol’s mystique and experience its exotic infusion of 30
aromatic herbs, spices, sweet orange peel and hints of mandarin and bitter
orange. With its bright zesty flavor and low 11% alcohol, Aperol is a
superlative choice for fashion forward, creative cocktails at any occasion! 

Visit AperolUSA.com for recipes, events, and entertaining tips.
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