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Gin 45 ml
100 ml Tonic Water

Lemon zest
Full of ice

30 ml Bitter Campari
30 ml Sweet Red Vermouth
A splash of Soda Water

Ingredients Ingredients Ingredients Ingredients

50 ml Pimm’s No. 1 Cup
150 ml Lemonade
Half orange slice
2 strawberry slices

1 Cucumber slice
A sprig of mint 
Full of ice

Scan QR code for video recipe ↗Scan QR code for video recipe ↗Scan QR code for video recipe ↗ Scan QR code for video recipe ↗

100 ml Prosecco
50 ml White Peach Puree
Ice

Half orange slice 
Lemon zest
Full of ice

Veneziano Mixology
Design Federico de Majo
Handmade in blown glass

Pimm’sBelliniAmericano Gin Tonic



Margherita
Handmade in blown glass

Righe
Handmade in blown glass



Characterized by a modern and elegant design 
that balances functionality and appeal, the new 
line of glasses, cups and goblets by Zafferano are 
specially designed to satisfy the needs of professional 
bartenders and their customers. The items are 
available in a wide range of sizes, to serve both 
contemporary and classic cocktails with style.
The shape and finish are designed to allow the 
consumer to fully appreciate the fragrance of each 
cocktail, making the tasting experience even more 
enjoyable.
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Margherita Righe
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