
prepared in:

glass

served in:

Champagne f lute

alcohol content:

10,50% vol

INGREDIENTS

3 cl  of  fresh tangerine juice
7 cl  of  Prosecco
 
 
 

METHOD

Pour tangerine juice into a chil led f lute,  add gently
sparkl ing wine.
 
Stir  gently.
 
 
 
 
 

 

 

P U C C I N I  

 m e d i u m  d r i n k

a n y t i m e



Behind the cocktail

Cocktail name: Puccini.
 
Creator: Renato Hausmann.
 
Venue: Posta Hotel, Cortina d’Ampezzo.
 
Story: this cocktail was created in the year 1948
by the bartender Renato Hausmann, in Posta
Hotel, Cortina D’ampezzo, and named after one
of the most famous music composers in the
world's history.
 
Alcoholic base: Champagne or Prosecco.
 
Type of preparation: strained and stirred.
 


