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Serve neat or enjoy in a cocktail!
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SWEET AND FRUIT-FILLED FROM AROMA TO 
FLAVOR SHOWING PEARS, GRAPES

CALM ENTRY OF DAISIES AND HONEYSUCKLE

A LIGHT AND ROUND PISCO ON THE PALATE 
DISTINGUISHED BY DELICATE HINTS OF 

CHOCOLATE
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MOSCATEL NEGRONI
I N G R E D I E N T S

1 ½ oz  Viñas de Oro Moscatel
¾ oz  Campari
¾ oz  Bianco vermouth
 Lemon peel

D I R E CT I O N S

Stir all ingredients together
Strain into double old fashioned with ice
Garnish with a lemon peel
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To ensure the backside is displayed 
correctly, flip the paper as shown when 
printing the second page. Alternatively, 
under print settings, choose “short-edge 

binding” when printing double-sided.

Refer to your printer’s manual for specific 
instructions or guidelines.


