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ABV: Non-alcoholic Syrup
750 mL

GIFFARD APERITIF 
SIGNATURE COCKTAILS

NO-GRONI
1 oz. Gin Alternative

1 oz. Gi�ard Aperitif Syrup

1 oz. Lyre's Aperitif Rosso Sweet Vermouth

Method: Stir ingredients together in a rocks glass with ice.

Garnish: Orange peel

DRY SPRITZ
1 oz. Gi�ard Aperitif Syrup

5 oz. Club soda

Method: Combine ingredients in a large wine glass 

�lled with ice and stir gently 

Garnish: Lemon wheel

NA GARIBALDI
1.5 oz. Gi�ard Aperitif Syrup

4 oz. Freshly squeezed orange juice

Method: Combine ingredients in a shaker and shake 

vigorously. Strain over ice into a highball glass.

Garnish: Orange slice or wheel

JUICY BIRD
1 oz. Gi�ard Aperitif Syrup

1.5 oz. Pineapple juice

.75 oz. Freshly squeezed lime juice

.75 oz. Demerara simple syrup

Method: Combine all ingredients in a shaker with ice. 

Shake vigorously and strain into a rocks glass over fresh ice.

Garnish: Pineapple wedge or frond


